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| Celery Seed on:
Cheese Dishes

Most cheese dishes are more| iy the answer. Full flavored,

nicely to celery seed—ia 1e8-|, .. 3 o s1aze of orange mar- |oughly

| malade or a mixture of one cup
c”:n':rg; = lf::ft:'mmn c:: of brown sugar and 2 hhle-iilﬂl powder
% | tinctive fisvor for the addition|P00ns of dry mustard, Return  oughly and
of a teaspoon of celery seed, to & moderately hot oven of 400 | floure :
. degrees for about 15 minutes/to % inch thickness. Cut in| ;
i Wil |ghapes with halves.

And in case you haven't tried| = ~"" "™

you've been denying

family a real taste treat.|
For soup made from 1% cups
| of split peas, use one feaspoon
celery seed.
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light and fluf-|glamorous

been sifted with the bak-
e and salt, Mix thor-
roll out on a lightly
d pastry cloth or board

cookie cutlers.
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This Cookie Popular One

Brush with bealen egg white|yop, U,
land sprinkle with mixed al-|oare the top third. Core and #11
with

chocolate walnut
& hh:l cream
; ix thor-|bine a $-ounce pac
sad orange juice 8C 7 cheese with 1 tablespoon milk,
2% cups sifted confectioners’
sugar, 1 square unsweelened
chocolate, melted and % cup
finely chopped walnuts, Deco-
rate frosted cake with walnut

tully e to make.
mm.mmmm monds and sugar. Place on equal parts chopped rals.
= % cup margarine o butter greased baking sheet and bake i, gnd walnuts, Stick wit
< ol ~ |in a moderately hot oven (375 uhols cloves. Place in a baking
from 1% to 2% pounds| ° o of % orange |gegrees F.) for 7 or 8 minutes. |dish with & syrup made of %
3 GSaEhes, egg yolks, beaten Yield: 50 cookles. cup sugar and Y cup water.
Canned hams are ready fo T. orange juice bt ol Cover and bake in moderate
t as they come, you ean 3% cups sifted flour £ oven till tender
L baking powder Birthday Party
t
baking " Garnish Celebrate an important oc- =
m:: tounl;cielbiarhg:v:: egg white, beaten casion like an anniversary or
vegetables and soups, Bake almonds, cho birthday with a big chocolate
ham on a rack (o a shallow T. sugal m“w‘&um'uu.hm'lmlhlm

Actually, celery seed can be
used In any soup or soup stock
where the flavor of celery is de-
sired. But where you would use |

Variations for Basic Oatmeal Bread . . .

A favorite recipe for homt-| Oatmeal Rolls ed bowl, cover, and et rise in |
baked dinner rolls can be the| 1 cup milk, scalded 2 warm place until light (about| % CuP of Allced eelety, Hmply
basis for other tempting prod-| ,_.u: fat 1 hour). Punth down, cover, :.u:[mw g o soiaey
ucls to pamper the famlly, Here| 1 cup brown sugar and let rest 10 minutes. Shape Deliclous, fo0, with many

in rolls; place in greased pans, accom

3 boiled vegetables, and in 5

brush lightly with melted fat, panying sauces, :elml'lﬂ“d"l
vor to the more famil-

s an oatmeal roll recipe which 1 tablespoon salt
1 cup cold water

round rolls or as clover-/g1; to 6 cups sifted mll-purpose | cover, and let rise until double gy

rolls. 1l in bulk (about 45 minutes).

But you can be plain or fan-| 2 u’;‘f : Bake in hot oven (400 degrees |'8F “"u!ﬂ‘;‘ Ever try braised
« with this basic recipe, An-| 1 package yeast, dry or com-|F.) 20 to 35 minutes, Yield: 4 lettuce? 1t's delicious especially |
other time, you can use this dozen rolls, :th::o!mulegwm
same dough as the basis for a 1% cups rolled oats, uncooked | Variationa: lnlpoonlOIhllddm-!

Pour milk over fat, sugar,

| Raisin Rolls: Add 1 cup rais- '
the raisin or pecan wariations.|and salt. Add water and cool|ins wilh the rolled oats. And stutfed eggplant’s another |

vegetable that takes nicely to|

Take a HOLIDAY From High Prices

BEEF

At a time when we know you will most eppreciate it — our pleasure Is to bri ml-hi'uﬂn Eastern Oregon Hare-
ford Baef at the lowest prices in years and years! Wholesele prices on every
a week’s supply. Fill youg locker.

Fill Your Locker Now
While Randall’s Prices
Are Still Low!

cut in the house! Plan to buwy

Hot the oven, the pecan|io lukewarm. Stir in 2 cups of Mnm:ﬂmaxlu-umm

7olls make a good mid-after-|the flour. Add eggs and crum- | inch mutfin pans and into each .

noon coffee accompaniment, bled yeast; beat with rotary|cup place % teaspoon melled

too. egg beater for 2 minutes. Add|butter, 1 teaspoon light brown |a jelly roll and seal edges. Cut

You'll find the fresh-baked|rolled oats. Add enough of re-|sugar, % teaspoon water, and|in 1-inch sices; place in muffin

rolls, in any verzion, the |maining flour to make & soft|3 pecan halves. Roll dough into|pans; let rise untll doublz in

mellow nut-like m%l.hldunﬂ.ﬂmwimlllhtlramﬂ-mu‘khsmmMhmﬁaﬂhm
knead until|lightly with 2 tablespoons melt- (aﬂdmt-r.}lmtoﬂmln-

1la
&mﬂm%mmmmm Round |ed butter. Sprinkle with 3% |utes. Let stand
or > minutes. >
dough into ball; place in greas- | cup brown sugar; roll up like|removing from pans.

Fancy Eastern Oregon Hereford

BEEF

Roast

39

Am (uis—Blade (uis—Rumps

Fancy Eastern Oregon Hereford

BEEF
Steak

Round—T-Bone—Rib Sieals

49

_you going strong...on the job
.. ..and after hours, too!

Everybody In the family depends on Dad's

F CUBES

| FRESH GROUND BEEF. 29
Fresh Ground ROUND . 49
LEAN SHORT RIBS

N9

Ib.

enargy. . . for security . .. for recreation... for
& happy homs life! And a wise wife knows that
energy can't be stored wp.. .20 she packs Dad
& wonderful lunch-his favorite sandwiches on
fresh Sunbeam Bread!

Every slice of this fresh dalicious bread gives
your family 75 wnils of emergy! Make sure
Sunbeam Bread is on your table at every meal,
every day...for the whole family to enjoyl:

LEAN BEE

NEW YORK Ut ... 69’
ROAST or STEAK .« 89

TENDERLOIN ... . 89"
Hearfs .... .29

Young Hens ™*

Fully Dressed and Drawn

49 Sausade

29
1B.

Half or Whole
Pound

9'/2c

Pound

6'/2c

BUY LOCKER BEEF NOW!

Bast selection of Fancy Hastern Oregon Hareford beef. Don't foil to take advant prices.
credit may be arranged. Nothing down—a full yeor to pay. S OTSug oL them eaviaiont

Front Quarter | Hind Quarter

Pound

4'z¢

[IVER

« 39

Fresh Beef

Tongues .

OREGON
SLICED

Bacon . 55¢




