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Page 8—FOOD BECTION THE CAPITAL JOURNAL, Saiem, Oregen . e —————
_ . 3 . g sadish or olber muce to use|§ and Celery un.m-'nuuu:n,ﬁ
String Beans | Memorial Day May Bring - |#ric Asic Besis | Suggestions  |w sk mes ombined in This (s et ekmed st
For the Gourmet Com n 'SnacksAr Due ""“""""""""'"FOI'EOS. n::-n:m vmmw,,ahéuwuh-:ﬁ
Canned string beans take on pany, e color for this salad, - Y .mhnﬂu%é"”“,‘:ﬁm,“m.:‘u e oo vl e ot
s brand new flavor and be- . Aptiost Anplo San § and people | Celery Crush cereal slightly; mix
come  reas compeny aun n| AN These Are EGSYOTIGS rnamaiens: 1 sviope we-| ENtErtaining (& oo bot oan bg|Comercle o |melied butter. Sprinkle oves
this recipe for “String Beans flavored gelatin, % cup sirsin-| o L L Lt kind of| WODSred literally whils sbe) 2 cups coarse cream sauce. Bake, uncovered,
Gourmel” They're dolled ed lemon juice, 1% cups apri- fs “dummy” in » bridge game celery in moderste oven (378 degrees
ot cot nectar, 3 sugar, |pkeaic and summer noontim? |or compersble sbsence from| 2 cups brussels sprools, |y Spout 20 minutes,
with a can of vegetable soup, um-ﬂ=m'-|nﬂu-arl*m-h” Rich pizza flavor. fresh or frozen Yield: 6 servings,
some bacon and onjon, not to wmtnm Choose an mssori- _smacks to sérve SoUr.| ‘g cup butter or margarine e
mantion the chopped ripe ol- mml"“‘ldﬂ““m.. ‘*mwl % eup flour 3
fves which give them an entic- uspesied red apple, salad texture and flaver and |50 B0t slics. Pisée on cookie| 7} (op000n salt Fruit Combination
accent. Combine all greens, mayonnalse shape, shoot and fop eech with & f0-) o o0k
L Mathod: Sprinkle gelatin over | Arrange attractively around & |maio glice; sprinkle with| ven-popped rice Rhubarb is plentiful and fop
ingredients and bake a half Jemon Juice to soften. Heat|shallow bowl of fresh or can- (g4}t  Combine % pound e At a new and distinctive flavor the
bour ‘to blend the flavors. We apricot nectar, sugar, salt, and|ped pinespple ¢hunks stuck| ground bee! with 3 table-| 3 youooon melted butter |next time you make a sanee of
usually omit potatoes frotm our borseradish until very bot; add | with toothpicks for out-of- eatsup, 3 (ablespoons| ook celery and brussels|this tangy fruit, add some
menu when we perve siring softened gelatin and stir to dis- (band eating. m‘tqumum-w,mm, in boiling|canned pineapple tidbits after
beans this way sines they are solve thuou:thb' caohlnnn.:l N:o‘:nd“n:t menu with hot|spoon garlic salt; lwu.d oveT | salled water only until tender.|you take it from the heat.
s0 hearty, ! Fold in eabbage and ap-| with pimienio bits, caroway|of cheese sirips, preferably
String Beans Gourmet %mmmmm-mmmmmmm
% cup diced bacon chill until firm. Unmold on sal- | vor note, a jellied vegetable or [do, Sprinkle with basil and
;i(?!:eho ) onlo:w‘ ::uh.l.:‘hll::i:u m”mm ; dmmg,;‘::gm :
unce) can 3
1%;:““ vegetable SI ’ Use gaily colored mb—
: = Rkhmmmum . a':p‘ul" 11 &Mﬁﬁﬂv
eye 2
- lce Cream Sandwich . ., . Top with bot fudge. ,,fm"&_mmwum. Mm“
' 5 (AP Wewatsatures) * |oranges, grapefruit and fresh|nishes include tomato wedges,
mmammwmmmm-whmm-“m“‘"‘"”"‘ pickied crab| Hot desseris are coming to
them with walnuta and a sour|apples, crisp redishes, erisp|ihe fore again and old-fashion.
in on Memorial Day. 8o be pre- | dropped Into & cup of cold wa-| o) "srensing for & wonder-|camoi sticks, green onions, |ed peach cobblers are tops on
pared to concoct easy-to-gel-|ter (235 degrees Fahrenhelt) on | sy)1y rich salad. Cut the fruits| watereress, / the list. Kasy to do, too, with
ready snacks, The Deviled Ham | candy thermometer. Remove |intio bite-sised pleces énd bréak| Carrot curls are made by|esnned cling pesch slices .and
wdu,,m,w.qwm.mmmmmummwunwm-mm carrot «thin | biscult mix on your pantry
toasting In a hot oven. The|in with a few strokes. Cool|pieces. lengthwise, then each | shelf. Put fruit snd syrup from
Fudge Sauce for the Ice Cream | withont stirring untll luke- mi—alierhai slice and fastening with toeth-|a Ne. 33 can cling peach slices
Sandwich may be made ahead [Warm lo the palm of the hand. | g by Fried Ohicken pick. Place in fce water until | in a ensserole with % cup sugar
of time and reheated in a dou-|Add vanilla; beat until smooth nhwmmm_mm'mmawm
i P gl o . e S5 e o 15l v g o, e (i i S s
thick ] fried chicken to be served eith-| Uanmen: a
4 Y
*| ([ mayonnaise, 3 English muffins A
{ | (split), 2 tomatoes (8 thick ali-

L | 2es), 6 slices chéddar cheess,
i| | green pepper and sweel onlon
rings.
Method: Mix deviled ham and
mayonnalse; spread on split
muffins, Place a tomato slice| RIS
on each muffin half and top| §
with a slice of cheese. Bake in
i | very hot (450 degree Fahren-
' [helt) oven until hot through
and cheese melts—8 to 8 min-
utes. Garnish with pepper and
onion rings; serve at once.
Jeo Cream Sandwich With Hot
Sauce

Fudge

Ingredients: 1 cup sugsr, %
taste (cup cocoa, 1 teaspoon corn-| [N
starch, 2 tablespoons corn sir-| |

up, % cup milk, 3 tablespoons|
butter or margarine, % tes-| £
spoon vanilla, 8 squares white
cake, 1 pint vanilla ice cream.| (&8
Method: Put gugar, cocoa, corn-| - RS
starch and sirtp In heavy| FUSS
ssucepan; place over very low :
heat and mix thoroughly, Add

#6 nashoby soap-ro other detergent known =

NOTHING ELSE
WILLWASH AS CLEAN
as Tide

~yet IS so mild !

And new Tide combivas its torriie cieaning
pererer with wenderfal sildness. Tide is so kind
to hands . . . more so than any other detergent
knowa. Aad Tide bs so sefe for all wash
eolors. Coloss looe Tide's pentle seds!

Ecopt for stubborn stalns, no need to blosch ! |
shirts,

No noed to blee! Al lusall, Tide gots
-ll‘l'qﬂb--anﬂr'h
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Manning’s Coffee » 89"

7= Decoration Day Specials
Dixie Cups “>2 = 29

Lipton's Tea v~ 20" =
RipeOlives #<« 21’
French Mustard - 29"+

Clorox s =~ 20

SPRING :
SPECIAL | o i

GQURT, | X e

purchised % vedi

™ QUALITY sorr orink priee,
meSMOOTH wxir | 0 Potee :::

Pork-Beans=~ 10 Maiches 52 ~ 20

Pancake Mix"~>229:5 ™ ™ " - * 1 ™™
Miracle Whip =. 49 |Beach Balls %" $T49
Potato Chips =~ 39’|CandyBars 6 - 25°
Master Hot Dog ~ 20°|Chewing Gum 3 - 10’

Jellos~ 4% 27

Closed All Day Saturday, May 30
Open Sunday as Usual

MEAT DEPT. SPECIALS

Lunch Meals ml L 99"

Minced Hem, Mec & Choese, Pickle & Pimiento,
Ofive & Bocen, New Englend Hom

Wieners o . 49°
Fryers e i w . wa 98"

(Repooted by Pepuier Demand)

Picnics v s . 149’
Beef Steak tnee . s 79°

Tomatoes 1-Ib. for C
[ Imperiol Volley Thin Skinned

FRESH PRODUCE

Jumbo Cantaloupes

Fresh Celery P
125

Crisp ond Green

Lettuce
Large Solid Heads

e ———————

Hot House
Cucumbers 2 for 23c
Sized for Slicing °

Radishes and
Green Onions 3 for 23c
Garden Fresh

Try Tony's
Home Made
Polish Style

SAUSAGE

015 Marke! S0 wt Park Avexna

T

MEAT ¢ BAKERY » VEGETABLES o LOCKERS

Lets Of Free Parking Space




