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Nonona Bor Cookle | File These Coolers to Have|2 Cakes quk Chops, Vggetables, R T T
Jxe e o now. vl for Warm Days Ahead . . . |For Outdoor And Rice in This Casserole [z e i s
dozen bars of deliclous goodness - E ‘ pes mixture 1ato a greased
i ke Eating e R R
S s i Cake Is an ey and popular Add the rest of the rice and
1% cups flaur Semert fo prsve “"'h"'“‘:," peas. Top with the remaining

2 teaspoons baking powder """T.'.'T.Ta",'fu-m 'nhnnlndhltlnlml:

% cup shortening Dicnie. Keeping quality is ox O Y

;guupmnn llent. Bake 3 or 3 days ahesd This recipe will make six or

cup sugar time. elght servings depending upon

1 teaspoon lemon exiract
2 well beaten eggs
3 ripe bananas, mashed

Sit together flour, baking

and sall. Cream to-
sugar and shoriening.

i

beat well. Pour Into greased) §

pan B x 13 Inches or into smal-
ler pana. Bake al 350 degrees
for 30 minutes. Cut In bars, It
desired, % cup chopped nuts
muy be added before baking.
Good eating.

Chicken Chow Mein

Just before serving
creamed chicken (or turkey),
heat some pineapple tidbits,
drain and foid in, (Allow sbout
3% cup tidbits for 4 servings.)
Serve on eanned Chow Mein
noodles er toast and scaller &
few slivered almonds over all.

hot

Try ROYALS New Kind of Puddir
You Dorkt Hove to Cook!

Frosly cocol drinks are refreshing for summer relaxation

time. Grownups and children will enjoy s choice of
Banana Mash, Ginger Punch, or Frosty Cooler.

A warm summer day can be|Frosty Cooler

enjoyable if you retreal to a| 2 cupscanned cranberry

shady tree, or to the porch toj +  julce _
lounge comfortably with a tall| % cups canned pineapple
eool drink st your side, juice
You can match your family's| 1 cup canned apple juice
Ice cubes

preference by keeping a good
selection of canned frull juices
and neclars in your refrigera-
tor. Different combinations of |
juices will make any number | Four to six servings.

Combline all Ingredients,
Chill. Pour over cubes and gar-

nish with a fresh sprig of mint

*lof pleasing thirst - quenchers.
!Try one of the following recipes
and treat your family to a cool

———

A Breakfast Treat

Instant Pudding

liichicsenize]

to

! hor Richer Riovr
wm nfctar. milk and sugar, Stir un-

fiLe

S

VEGETABLES

Blacks of ‘em — carefully
washed and kept fresh in our
eold cases.

I i's in season, Model has it!
Hothoose and Fleld Tomatoes
Green Onions - Radishes
Head and Leaf Lettuce
Green Rrocooll - Cauliflower
Gireen Peas - Asparagus
New Potatoes « White Onlons
Bunch Carrols, Beels, Turnips
Zuchinni - Local Spinach
Endive - Romalne - W, Cress
New Cabbage - Green Peppers
Artichokes - Cello Salad Veg.

invigorating fruit drink.
Ginger Punch

14 teaspoon ginger

14 cup sugar

15 cup water

1 No. 2 can orange and

Simmer ginger, sugar and|, X
water for five minutes, Coal. Snack Treat

Add fruit juice. Serve over lce
cubes. Four to six servings.

Buonana Mash

1 tablespoon s
Mazh mu}n

When you're frying ham,
and it's almost done, scatler
some drained pineapple chunks
around it In the skillet and stir
50 they'll brown quickly all
over, Serve with scrambled
eggs for a wonderful break-
grapefrult juice fast or brunch,

Tce cubes ST L

Toast rounds spread with a
mixture of % cup crab meat,
4 cup chopped ripe olives and
2 tablespoons mayonnalse, then
run under the broiler until
lightly browned make a nice
snack {o serve with afternoon
tealTt's and

! ripe bananas
1 12-oz. can apricol neclar
1 cup milk

¢ add apricot

smooth. Serve chilled. Four
six servings.

for cocktall snacks too.

fiu!

Good Grocery Buys
'm III‘ 'Ollll Yan Camp, N-.Nll, zem m

0. 300, 2 cana 38¢

Im"m tn““ Maxwell House, small jar . . SIt

first stop for

elegant particalarly | til
popular with those who want to| lightly
go easy on the sweets. Perfect|utes. Cool. Frost if

e

4 squares (4 ox.) choco-
late, melted

2 cups sifted cake flour

2 teaspoons baking

1% cups milk
1 cup chopped nut meats,
optional

Cream shortening, add sug-
ar, salt and vanilla and cream

and last, If desired ndd nut
meats and mix until thorough-

blended. Pour batter into a
well-greased and floured sheel
cake pan (10 by 15 by 1-inch).
Bake in a moderate oven (373

Easy Totin' Banana Cap Cakes

til well blended. Fill paper
baking cups or greased muf-

apple juice for the liquid call-
ed for.in your regular recipe
for ralsin mauce.

———
By thix time you must have

crisp and butlery tasting as
can be, Use them just as they
come from the can. We like
1o pretty up our sea foam cake
{eing with a liberal scattering
of the buttered almonds.

e ————
A quarter of the live girl
bables born In 1900 in the
United States died before they
were 28 years old; today a
quarter.of ihe girl babies born
are not likely to die until they
are more than 88 years old.

uu" 1 .l‘nr sn unusual tasting hors
cot whole -t chutney. Use about % cup
butler, % cup sugar and of chutney fo a can of bite
e mm' “‘“‘ size tuna, Molsten with mayon-
Serve watm. nalse and season with chopped
] P B ond olaes iadar hrell
crackers ani
Hot Stuffed Eggs er until piping hot.
Stuffed eggs are a popular . TG
Tharm het. Combine the cooked Tea Time Biscuits
chopped olives, w are ex
)nbl.ih‘l;'lth IH:I'I.- Thix is It! Those words will), % teaspoon pepper of my{:rummm
:.Dd cream bmm the lips to describe the| To make 3 liberal cups of |, .. 1" or rolls filled with a
wmm O et g of this casserole if the | fluffy rice: put 1 cup of un-f o ynt galad made from- can-
back In w eater finds a chance to talk. His| cooked rice, 2 cups of cold wa-| ), 4 ohicken or turkey. Cut up
in & hot oven sbout § minutes,|next utterance will be, “I'll|ter and 1"teaspoon of salt in) .y fyer " add minced parsiey
Serve on toast with 8 Parmesan | haye a second helping, please.” |a two-quart saucepan and cov-| o4 colery Moisten with mays
cheese sauce. Osoly & salsd, perhaps a|er with a tight-fitting lid. Bring| onroice and season with salt
P D', bread, and a desert are neces-| o a vigorous boil and then turn| 4 nepper,
runes uxe mbmmmmhutubwumihle—
Cooked prunes are one of the |when thls “baked dinner” ls leave over this low heat for 14
best beeakfasts there are. They | sorved. - minutes, Turn off the heal. This
taste delicious b’.dm‘ Ives| 7 oave it in the oven until md@m““nl: (il"l sy
and do much lo add & BUIY|qil are seated at the table. Then | €raios B
taste to 8 hot cooked cereal. In-1y "1y the baking dish and|irs tender gains, allow the r
stead of cooking the prunes,|oi... it hefore the man of the to steam {with heat off) for an
prepare them m‘:;mm > house. Treat the family to the lddiﬂou“ld? minutes before re-
g, ot stand 24 hours or | St of seeing the liquid good- moviag ),
Juice ness around the sides| Never remove the lid nor
longer in the refrigerator and ver the tender :&: rice 'Ehe::k:‘d. cooking.
the and the er rice remove
For Ham ~ i iind lid, lift rice gently with fork

fin pans % full. Bake in a mod-

:
:

Makes 14 large cup cakes.

FRYERS
6%,

PAN-READY

Large jar, $1.89
SEW Coffee .., . .. 89c... $1.T7
Heinz Kosher Dills o5 0. ................. 31
Steinfeld Dills oo . ...
Fresh Light Walnut Meals ., .
Holiday Margarine
1'0"0 AN FIRYOTB. s sv v vnennanstianss
Dromedary Pimientos . ...
Planters Peanut Ol oo ... ...
Del Monte Prune Juice ;. ..

...............

FRUITS

Strawberries - Cantaloupe
Lemons—Limes—#0ranges
Florlda and Callf. Grapefrult
Newtlon and Winesap Apples

loma Linda Fig Juice seve ..............
Church’s Grape Juice see.. ...

SPRING

Week-end
Picnicking

Block up In case. The weath-
er may be good and it will be
a double holiday. We have
everylhing you need lo make
the picnie a success,

Lindsay Ripe Olives
%f‘lizt“r, Small 23C
;:;:‘:Hi!l 27c
MAMMOTH 34c

37¢
33c

PFint

COLLASSAL
Pint

GREEN RIPE
Pint

CHOPPED OLIVES
d-on. lOc

5

A SPECIAL
R squrer
s

™~ Qudut!um DO

g SMOOTH memee

Tree Tea i vues
h“ ‘e‘ 16 bags e
Del Monfe Fruil Cocklail v, ...
Smoked Oyslers r..cs whote, can
Book Maiches

.| oyt

-----------------

........

..............

YES Facial Tissue 3008

Model Food Market

275 N. High (Next to City Halll Phone 3-4111

30-Day Accounis—The Store of Friendly Service
No Charge for Delivery

BONELESS
SARATOGA

LAMB
CHOPS

Thaey're Different, Delicious!

Country Style

SPARE
RIBS
69'.

Wonderful for
Barbecuing

We Will Be Closed Seturday, Memorial Day

ROASTING
9's.

OVEN-READY

with

only 2 minutes beating

% less beating than leading
cake mixes. % less than
most quick-method cakes.

I™ Oty SHOWBRIFY gives you this

| QUIK-BEAT CAKE

I 2 minvtes boating! % o Y Joss work!

ing sides of bowl frequently. (Count 225 strokes
for hand beating. With electric mizar wee low

With lighter SNOWDRIFT,

made this luscious cake.—

i
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beating )

V2 oop milt with | teaspeea venilla
beat 10 smooth out batter, about 78
minute, electric beater). Turn into
layer pana, lined with paper.

batter. Bake in moderats
F.) 25 to 30 minutes
m K1%0: Blend 5 tablespoons
with % cup sifted cocoa. Add 3 eupe

[
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112 Jess armwork
than cake mixes!

This new "Quik-Beat” Cake saves 150 to 300 strokes

‘Now! Lighter]
SNOWDRIFY

Iio\'hmnOIH

Shortening
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