SAL, Salem, Oregon

Thursday, August 13, 1953

Here's Idea for

Quick Supper Dish :

With a little left-over cooked Gets Approval
chicken on hand, this “Quick, You will serve this mouth
Chicken Supper” will go to- melling quickie rice dessert

Ring That
|s'Different |guerin simos vo ume'stai sgain sod sgain vecase s I

| Fancy enough for a party |combination of well-seasoned the most striking desserts you
|yrl casy to do is this "Qu:ck{:rﬁmed chicken and summer have ever seen.

Rice Ring." The rice is cooked avocado, Arrange the creamed This really yummy choco-
| |in tomato juice to give it a chicken in a shallow ¢ sserole late sice loaf may be made
|rosy rue. Bits of chopped ripe and top with slices of creamy ahead of time, unmolded and
{olives, crisp vegetables and a rich calavo. Add an extra bit stored in the refrigerator un-
cup of grated cheese are blend- |of taste and flourish to it with /til a few minutes before serv-
ed with the rice, then packed a few slivered almonds around! ing time when It Is covered
into @ ring mold and heated |the edge of the dish. Then with the meringue. A twist
fogether about five minutes. At!beat in a moderale oven a few of the egg beater makes the
serving time fill the center Mminutes to heat the avocado, |meringue which is quickly
with creamed tuna, eggs or Quick Chicken Supper

‘Al Fresco Meals Tops Quick Rice Rice Dessert

For Late Summer Weeks

4 tlablespons butler or

| % cup thinly sliced celery
% cup thinly sliced green
onjon

¢ teaspoon dry mustard
Dash cavenne pepper

Black pepper

'+ cup linely chopped pars- 1 chicken boulllon cube
ley 2 cups cubed cooked chicken
1 cup coarsely grated carrot| 1 calavo
Father Takes Over—Using stainless steel pots with heat. cup chopped pimiento Lemon juice

Salt
cup slivered roasted
blanched almonds

resistant handles for his outdoor wienle roast. These pots
havle aluminum bottoms, fine for quick heating aver char-
cosl.

' cup coarsely chopped ripe |

olives 1
cup shredded sharp Amer-
ican cheese Melt butter and cook slowly
Get the most out of warm|mobility, Combine rice, salt and to.until light brown. Blend in
days and cool nights by eating|pans of stainless steel wnh!g’:'::’r J;'::;;“ H:n; "; ?!kstéi:]::r'busl?ﬁm “;’:::o ‘::dmncit]:u‘:i

il e ghily and coo e .
al fresco—on the terrace or by |aluminum bolloms assure even | n.|and stir until thickened. Add!

Forantls* Geaiiatl : ienced | VEFY low heat 20 to 25 mi
fonantlc candlelight en the|cooking for inexperienced 103 ", 3010 s chicke, and simmr il or-|
A hard-to-resist assortment|the heat-resistant handles of|carefully blend in IAW- VEgRe fau: b&;kfrr Ed'i_,h UUE.:? t:_.:la:.‘;!
of outdoor equipment is avail-|these pans, pimiento, olives and|, hnl\'csslcngu'lwlsr remove
able to tempt you. Or you may| New cookbooks t~mphnnu~lr?m""'_ Pack into buttered B-| . 00 o and cut fruit in-
make an outdoor barbecue Inthe casual dining theme. One['Nth ring mold and heat In aly = P W0 oihoise  alices
A Jiffy by assembling bricks in | forthcoming cookbook (Roto-|Moderate oven (350 degees F.) g inyie with lemon julce and
8 square of about iwo feet and |Broil Cook Book) offers all|3 minutes, Unmold onto serv-| ooy arange slices on top of
about a foot right. Over this|sorts of recipes for rotisserie|'N€ Plate. Fill center as de-| ;. coroln ressing into sauce
put the grill from your oven,|proiling. |sired with creamed vegetables | gightly 's‘::rinkle almonds
leaving a good place below for| A he-man favorite like Ca-|OF fizh. | Sree |
charcoal. nadian bacon lakes on special| Serves 8 to 10 |
Many more guesis may be|party airs when rubbed with
entertained outdoors than one|mustard and brown sugar and |light cream, 2 tablespoons wine |
would dream of wserving in- placed on skewer spit lo bar-| (Marsala) .Sl\ﬂpE4l’lkcn about
doors. And in case of rain becue al medium heat for 45 |'1nci; :hfek wrapping each in
Ruests may adjourn to a cover- | minutes. It is bused with white |2 bacon atri}u crosswise. Place
ed porch where an infra-red|wine and then barbecued l'urlon grill-gpit, Grill at medium
rolisserle brofler might be used |another 5 or 10 minutes, ac-|heat for m' minutes, turn to
to keep everybody in & barbe- cording to a recipe in the book. | high heat and grill for another
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 WHITE,STAR

your grocer

_ ..-f0 put o cose of

Olympia Beer in your car.
Be prepared for

cue frame of midft, Hamburger gels de luxe|10 minutes for
: a real gourmet| unexpecied guests
“"Sell;?.l:ll;tﬁ:l maike:hll;nc- treatment, too, by mixing 1 Ib.| hamburger. s 7
L ngs in hard-lo- |of ground beef, 1 tablespoon| Ovsters may be w |
distinguish - from silver pat- o ; i i e ml

chopped parsley, 1 clove mine-|bacon slices, fastened with
ed garlic, 1 teaspoon Worces. |toothoicks and placed in broil- |
tershire sauce, 2 tablespoons|er-rack for 10 minutes. '

-

terns for outdoors, One Is avail-
able in a portable chest for easy

(ake Mix

:-:l::r favorite creamed mix- margarine a]ruund edge of dish. Heat
| e . 5 ihhlasoans all. ] about 5 minutes in moderate
Qhick Rice Ring ;]ou‘:m PUTPOSe  |oven (350 degrees F.)

1% cups rice 2 cups milk Serves 6.

1'% teaspoons salt '3 teaspoon salt

24, cups tomato Julee 13 teaspoon celery salt

swooped over the loal. The
oven does the rest in a very
few minutes and a memorable
dessert Is ready to be “pre-
sented” lo eaters who can
| hardly wait to take a taste of
|this Chocolate Rice Alaska.
Ingredients:
"' 3 cups cooked rice |
1 4.ounce package choco-
late pie or pudding mix |
3 egg whiles
% cup sugsr plus 2 table-

1poons
Pinch of salt

Method: Follow the direc-
tions on the pickage for pre-
paring the pie or pudding mix,
adding milk or water as call-
ed for and sugar if directions
eall for it. After the pie or
pudding mix has been blended |
with the liguid, add the rice
|and cook for the length of

Reg. 39¢

Phgs.
for

499

Sugar . .

Spreckels or C& H

10.. 99

Honey . .

White's Fireweed

: 5 Ibs. 98¢

Try the New

I-UX Liquid

Reg. Size 39¢
Giant 69c

—
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. Lou-Z-Ana

Shl’imp Small

DICED CREAM SUNDAES

| greased loal pan 9hxS%haxdt

| covered

| Joaf need not be moved to a

| platter together

White Star Tuna

““Choice Center Cuts”’
Light Meat

rami S_-nr. 39‘

WIN!

ﬁ | $72,000
fn’mr

GET ENTRY
BLANKS NERE

TRY IT WITH FRESH FRUITS

J."’l;,_»‘.

IT'S NEW! IT'S REVOLUTIONARY! IT'S DICED CREAM
.+« the smoother, more delicious ice cream.

Each serving individually wrapped...a new

thought in convenience, a new approach in flavor,

a new experience in taste. Buy it! Try it!

Enjoy Arden Flavor-Fresh quality at its very
best ... with DICED CREAM.

e

U.S. No. 1
spuds A’ Size

10 Ibs.
Grand Island

DICED CREAM WITH PIE

AT ALL ARDEN DEALERS

S

INDIVIDUAL
SERVINGS
IN EACH
PACKAGE

45‘ Dor.

"FIRST IN FLAVOR...FIRST IN FAVOR"

Wesson OQil

. O 3¢

ROPY;
o) Kl \ @)

Corn ..6/2%° K
PARK

WEECD
W cstinglu_)usc
LAUNDROMAT

Enter the WHITE KING SOAP Q&@

SWISS STEAK .

the directions | whites are smmth.;hlnyl n:d
[ ir s til the

oduee a thick pudding or | hold their shape an  un ;
:::cplrlllm:. Pour the rice and | sugar dissolves. Completely

into a well| cover the loaf with the mer-
g iy 4 | Ingue. It desired, sprinkle

o some chopped red maraschino

II'“:Ir"r‘:-‘ Io(nlris:-'dl be unmolded, | cherries over the mtl;lngue,
with “a meringue, | Place in & pruhralttl‘dl:.ao de-
o in the oven and grees F. ovea unti £ mer-
:I::\‘-‘rlc:dll‘1ln lond Is unmold- | ingue |Is browned, about B
ed on a plate or platter which | minutes. Serve :mmedu!eif‘
¢an be used for baking and| This. recipe makes B serve
serving, {1 is easier, since the | ings.

{ime stated In

-

serving platter after it is taken QUICK EASY DESSERT
out of the oven. A good lden A quick and easy dessert
is to cover a bread board or |joued by all is sliced fresh
pan and inverting pan and pegches served with  chilled
custard sauce. Add a dash of

Beat the egg whites until| grated lemon or orange rind to
foamy. Add a small amount|he sauce for extra flavor. To
of the sugar and the salt. Beat | make It party foncy, serve on
and gradually add the rest of | sljees of angel food cake. .. or
the sugar. Beat until the ¢gg any cake

No. V2
can

Orca Minced—Flats

Razor Clams 3 .. °'1"
Kool-Aid. . 6,.19

Baked Beans *.. 29"
Is):tlaas‘s’inu i .I Quart 43”

White King i DS

Tang

69

PORK CHOPS c.... ..

79

Ib.

HAMS

Armour’s Star
10-12 Ib. Size

.

BEEF

65
29

Swell with
Dressing

HEARTS b

BEEF

TONGUES . . . . 29

19

GROUND BEEF .. 3, ‘1"

M
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