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pen Face crab and cheese sandwiches for summer lunch,

Pen ,andwich’ Season

cheese, pimiento-stuffed olives.
Method: Flake crab meat and

‘mlxwilhkmoniuiulkndu

cup mayonnaise, milk and salt;
tosa lightly with crab meat
Spread half the bread with ex-
ira mayonnaise. Cover with to-
mato slices and oto: with crab
meat mixture, mm
bread slices place cheese,

crab meat and cheese until
golden brown. Garnish center
of gpen cheese sandwiches
with sliced olives. Serve at
once, Makes 4 servings.

Raisin-Orange Ice
Cream Tasty Dessert

It's time to get out your fav-
orite recipes for refrigerator

H | desserts and put them o good

(AP Wewalesiures)

!

q open season for open-

{ sandwiches. All of sum-

 bounty to use in their

:ll So inviting they look
plate!

@lect for warm weather,
# open sandwiches, because
@an preparer them quickly
‘them infinitely. Just how
dtely we have known ever
t we visited the.little coun-
of Deumark, where the
ysandwich is & national in-
flon, and we counted 172
gties on the menu of the fa-
# Oskar Daviden restaur-

3 advantage of the open
Wwich, we read on the Da-
e&n bill of fare, is its one
® of bread. This way (here
oothing to hide the lovely
s of the tasty morsels of
K fish and vegetables” that
laced on it. Of course,
s nothing to prevent you
peating as many open sand-
oits s you like! Here for
nce, are some delectable
binations,
{Mix a cup of finely chop-
young fresh leaves of spin-
with & third cup of muyon-
& and a little minced onion;
on pumpernickel bread,
re with another open sand-
A of a slice of roast beef
tished with sliced hard-
ted egg, mayonnaise and
preress,

4. Pile tuna fish salad on a
slice of rye bread, dust with
paprika and garnish with green
pepper and small sweet onion
rings. Serve with another open
sandwich of sliced avocado and
pimlento strips

3. Pile soft cheddar cheese
mixed with chopped green
ollves and walnuts and mayon-
naise on one slice of white
bread; serve with an open sand-
wich of sliced ham and shred-
ded lettuce. :

4. Arrange slices of marinat-
ed cucumber on slice of white
bread; serve with another open
sandwich of diced fresh lobster
mixed with diced fresh tomato
(peeled and seeded) and may-
onalse,

5. Fut a thin slice of cold
roast pork on a slice ¢f whole
wheat bread; serve with an-
other open sandwich of sliced
pickled beets and romaine gar-
nished with mayonnaise.

For our last open sandwich
we have a special recipe that
gEoes over hig whenever we
serve it for lunch,

Openface Crab and Cheese
Sandwiches

Ingredients: One 6% - ounce
can crab meat, 1 teaspoor lem-
on julce, % cup real mayon-
naise, 3 tablespoons milk, %
teaspoon salt, 8 slices bread, ex-
fra mayonnaise, 2 tomaloes
(sliced), 4 slices American

use nmow thai warm weather
days are here to stay. “Ralsin
Orange Ice Cream” is a never-
fail favorite of ours because it
is jnexpensive to make and has
such & delightful flavor. Seed-
less ralsins and orange julce
add fruity accents to the cus-
tard base, and whipped macr.
ated milk adds plenty of fluff
and creaminess. Stir the lce
cream once or {iwice while
freezing to insure a smooth
creamy texture.
Raisin Orange Ice Cream

1 cup seediess raisins

1 cup milk

%, cup granulated sugar

1 tablespoon cornstarch

1 egg yolk

2 teuspoons grated orange

rind

% cup orange julce

2 tablespoons lemon juice

1 cup chilled evaporated

milk

Pour boiling water over ral-
sins, let stand 5 minutes. Drain,
cool and grind or chop wvery
fine. Scald % cup milk, Blend
sugar, cornstarch and egg yolk
with remaining % eup milk,
Add to hot milk and cook and
stir until thick and smoeth.
Stir in orange rind. Cool and
add orange and lemon julce.
Whip chilled evaporated milk
until stiff; combine with orange
custard and ralsins, mixing
thoroughly. Pour into refriger-
ator tray, place in

at lowest temperature, Freeze
until firm,

trol to normal.

Makes about 1 quart,

compariment with control set

stirring once or
twice. Reset temperature con-

Tomatoes,
Cheese in
Rice Ring

Serve your family this Rice
Ring with Cheess and Toma-
toea and make yoursell the
most popular Mother on the
block. The way to the family's
hearts is through their stom-
achs, you know, and this {s one
main dish which will really
hit the spol. ‘
.ll’-‘ Rice Ring

ngredients:

1 tablespoons butter or mar-

garine

2 tablespoons chopped onion

% cup chopped green

pepper

1% cups tomaloes

(drained)

W} cup tomato juice

4 cups cooked rice

% cup teaspoon salt
%% teaspoon pepper

sired)
Scrambled eggs for six per-

sons.
Preparing the Rice Ring

1. Melt the butter in a sauce-
Add onion and green pep-
and cook until tender.
Add tomatoes, tomato
and rice. Cook over a
until rice has ab-

well greased ring
Unmold on & hot pistter
fill the center with scram-
bled eggs. This recipe makes
6 generous servings.
Variations
Other delicious fillings are
buttered or creamed vegetables

or creamed fish or chicken.
——-+—-—'—v'

Sauced Green Beans

- At their best now, serve
fresh green beans often, A
pound will serve four. Cook
only 10 to 12'minutes in small
amount of boiling water until
crispy tender. Top with smooth

% cup grated American
cheese ,or sharp if de-

~ gt .
SUM-JANE SALE!

The Slim-Jane plen is simplicity itself. No pills, no
calorie comnting, no separate menus for yourself and
your family.

Just eot & Seakist Orange 30 minxtes bejore lunch
end dimmer eack day!

Then, oot moderately at mealtime, as you should. y
You'll be amazed at how casy it is because fresh
Sunkist Oranges, luscious and meaty, have a remark-
able sbility to satisfy appetite.

The oramge’s natural content of vitamins and min-
erals helps maintain good nutrition. And the proto-
pectins in whole fresh oranges help you get more of the
vitamins and minerals from the other foods you eat!

Try Sumkist’s safe, casy weight-control plan for three
wecks. Take advantage of the big SLv-JANE orange
salo st your market, and siar? foday. ‘

YL MARKET AD® FOR PRICER!

Cosnting your eaborbes Y
1f yow are counting calories, make yowr calories
count! Fresk oranges are low in colories. And, per
other health jacsors than almost any other jood.,

Friendly
SPRECKELS

SUGAR

€. B. Stores reserve the right to
limit quantities

cheese sauce for a delicious and

The summer sandwich su-
preme ls the Salmon Cheese
Grill, combining the melt-in-
your-mouth flavor of grilled
cheese with a spicy salmon
mixtyre, also grilled. It's a real
he-man luncheon sandwich,
one to rank in favor with hot
dogs and hamburgers.

When you serve canned s:ll-

mon, you're nol serving o
flavor and attractive ulu’;
you're serving big portions of
health-giving protein, vitamins
and minerals as well. Few
foods ‘rank with canned sal-
mon in the health department,
and it's traditionally one of
America's favorite fish,
The salmon is at ils prime
when il is caught by commer-
clal fishermen. It Is rushed to
the cannery and into the cans
where it is sealed for

satisfying change.

Special Prices Effective thru Aug. 1

cooking
with only salt added. Each can

Yu, You'll Find Values m on Q““‘It:‘m' Brand Foods Plus
Service at Community Builder
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TABLE READY

MARGARINE ». 25¢
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CANNED FOOD VALUES

MI.ICH:‘OII Na s: oinla
BONIFIDE Imz =’ 35c

ELSINORE Y, €. SLICED

P l b 2%

o
ELSINORE HALVES

bt
Pineapple 2'= 29¢|
Spinach 22 35

Tomatoes 2" 35¢

Hi-C Orangeade
4 for $7°°

Large 46-0n Can 27¢

2 . 45¢
31»25C
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Markel

BERT CARR, Owner
800 Mighiond Ave. (ol 3-9403
Delivery Twice Daily

FOR FAMOUS BRANDS—LOW EVERYDAY PRICES—FRIENDLY SERVICE SHOP TODAY AT YOUR
COMMUNITY BUILDER STORE

Highland Carfer's Wourm's

Marke

REED CARTER, Owner
Delivary Twice Daily
1Th and Marked (ol 36171

Quality
Market Food Mki.

CHET WAITE, Owner
GILBERT WOURMS, Owner  plivery 'ra Deily

Stayton 1701 Conior 3. Lol 39012
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