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h.’ Delicious Peaéh Brown

Betty.,

r

o | Ingredients

Rice Main
Dish With
Salmon

You have a sure-fire applause
getter with this Salmon and
Rice Mzin Dish. Every bite is
just that much better than the
bite before because the salmon
Is creamed together with a per-
fect combination of Ingredients
o produce luscious flavor. The
salmon in contrast with the rice
makes a main dish which comes
out first in any popularity poll.
Salmon-Rice Dish

4 tablespoons butter or mar«

14 cup chopped green pepper

2 tablespoons grated onion

3 tablespoons flour

i3 teaspoon salt

% teaspoon pepper

1 cup milk

2 chopped whole canned pi-
mientos

1 18-ounce can solman and
julce

Countless Variations
Possible From One Basic
Parfait Recipe; Try These

Ul stitf; flavor with vanilla. Ug,
gy white and sugar as ind|.
cated above if you wish, fold.
ing it into the whipped cream,
In 8 glasses, alternate layers of
chocolate wafer crumbs made
from 19 chocolate wafers (11,
cups crumbs, 1 cup canned byt.
terscolch sauce and the cream

Maple Walnut Parfalt

Follow above recipe, using
maple syrup for the sauce and
18" wanilla cookies for the
erumbs. Garnish with walnyy
meats. Chill in glasses n re.
frigerator.
Chocolate Graham Parfalt

Follow above recipe, using
chocolate syrup for the sauee
and 18 graham crackers for the
crumbs. Garnish with choco.
Iate pleces, Chill in glasses.
Melba Crunch Parfalt

Follow above recipe using
raspberry syrup for the sauce
and 18 butter flavored cookies
for the crumbs, Garnlsh wity
raspberry sauce,
Ginger-Ambrosia Parfalt

lf:l l: qumnu aliced Jength.
Parfalt Tine—Reading left to right we have Butter- |¥ sup orange juice.
scoteh Chocolate Parfait, Maple Walnut Partait, Chocolate | WEIP 1 CUP heavy cream until
Graham Parfait and Melba Crunch Parfait; all so easy to ngs Danans slloss u;ﬂ:;;
make, 90 good to look at. inside of 6 parfait glasses. Al
By ZOLA VINCENT ternate layers of crumbs mada
(Poods Writar) « |from 21 or so old fashion gin.
Countless and deleciable are| *If whipping cream cost|ger snaps, % cup shredded co.
the dessert variations of our seems high and you'd like to|conut and cream mixture, Gar.
“basic" parfait recipe. It re.|increase this inexpénsively beat | nished with banane slices roll-
quires only some nabisco|1 egg while stiff and gradually|ed in cookie crumbs,

3 cups hot cooked rice
Method

In a 2-quart saucepan, melt
the butter or margarine. Add
the chopped green pepper and
grated onlon and cook until the
green pepper is tender. Blend In
the flour, Add the salt and pep-
per. Slowly stir in the milk and
blend and cook until thickened.
Add the pimientos and the sal-
mon. Heat thoroughly. Serve
over thhe hot cooked rice, This

cookies, a half pint of whipping | beat In 2 tabl ns 3
makes et —
;:u 6 generous serv-| cream and "m’! ﬂ’;-‘“ or fruit|Then fold into whipped cream. For Sund
. bt 3 or berry sauce—plus an egg|Whip cream just stiff enough
r white If desired for extending | to hold shape. Flavor with va.|@ O =undaes
Breakfast Bowl the cream. This smooth, rich|nilla and sugar if desired. To | ————
dessert Is quickly made and|combine ingredients, select 8] Noot fime you make ice

Bring on a breakfast sala’
bowl for your family come
the next morning meal. You
might even use a big wooden
or pottery salad bowl com-
plete with Berving spoon and
fork to serve the combination.
Just mix together different
kinds of ready-to-eat cereal;
it's a good way to use up small
amounts of cereal. Then have

then combined right in what.
ever ihdlvidual glass serving
dishes you have on hand.

We tures four combina-
tlons #nd give you ways of
making these and others.
Basie Parfalt Reclpe

% pint ll. cup) whipping

cream -
1% cups nabisco cookie
crumbs

individual glass dessert, sher-
bet or parfait dishes. Into each
put allernate layers of nablsco
cookie crumbs, whipped cream
and frult or frult or berry
sauce, Top each with more
cookie crumbs, fruit, nuts or
other garnish, Let stand in re-
frigerator to chill untll ready
to use.

cream sundaes reverse the pro.

cedure. Top the frult with t

ice cream instead of putting

fruit over ice cream. Chill fla-
canned

serving time, heap your favor-
ite ice cream into each peach
cup, Sprinkle with chopped
walnuts or almonds and your

cheese
Toss crumbs with margarine
or butter until crumbs look

A Favorile Dessert—Fruit and soft bresd crumbs are
the foundation of a8 good Brown Befty. This one uses
peaches and a garnish of fluify cream cheese.

Freeh fruil belties never go
out of style. They are a salis-
fying combination of bread

crumbr, a generous quantity moist. Sprinkle one-third of . : 1’ %
of fresh frult sweetened 10f..p o dash of lemon juice |Peach Betty Is with sour|the crumbs over bottom of 1%: ;l‘ud'drml.n" of cold milk| 1 cup, more or less, fruit or | Butlerscotch chllodhh Pn'l'ul:t un;l;yl best-liked dessert s
tuste with white or brown su- cream. For n modern touch|Guart baking dish, or into 8| 2n9Y- fruit sauce Whip 1 cup heavy cream ready.

Some folks preler white su-
gar with peaches, while others
like the caramel-like taste of
brown sugar with this beauti-
ful fruit,

Next to belng generous with
fruit in & betty, the most im-
partant success firick s to
make sure the bread crumbs
are generously coated with
margarine or butter. This
helps give this popu]l; dessert
a pleasant fluffy texture. It is

individual bakers. Cover with
half the peaches, Mix sugar,
nutmeg, cinnamon and lemon
rind. Sprinkle half this mix-
ture over peaches. Cover fruit
with one-third the erumbs,
then remaining peaches and
sugar mixture. Mix lemon
Juice with water snd drizzle
over fruit in dish. Sprinkle
with remaining crumbs. Cover
and bake in moderate oven

gar, and a hint of spice. No
wonder they are as popular
with each new generation as
they, were with this genera-
tlon's great-grandparents,
Peaches make a particular-
ly good betly, especially when
thelr flavor Is emphasized

that gives extra flavor, serve
It with cream cheese that has
been thinned and then
whipped with a little milk or
water. If you wish, garnish
each serving with a few slices
of peaches, or with a few
chopped nuts.
Peach Brown Betly
(makes 6 servings)
2 cups soft bread crumbs
4 cup melted margarine or

HOFFMAN MEATS Inc.

150 Narth Commercial Phone 3-5563
SPECIAL PRICES

14 teaspoon nutmeg

1% teaspoon cinnamon

1 tablespoon grated lemon
rind

2 tablespoons lemon julce

rar Fresh, soft crumbs are best
for Peach Betty. Since most
bakery bread is ton soft {o be
crumbed when entirely fresh,
day-old or ftwo-day-old bread
gives best resulls, % cup water

The traditional way to serve! 1 3J-ounce package cream

BIGGEST LITTLE

" (375 degrees F.) % hour. Un-
50 every this lightness that makes Its butter
0 ques) can l:n|r|~,'¢ flavor seem exira good. Also,| 6 cups sliced peaches ;?,‘:,:.r mrd Nn'::Jln“ :;:hke‘ln‘u:i
S dulicate the margarine helps make the] (5 to 6 peaches) ot °5":;'= wr:m With RETAIL DEPT.
q') -flavored c Srumbe brown (o tohsty gold.| % cup sugar whipped cream cheese. To

prepare whipped cream cheese

let it stand at room tempera-
ture until soft. Mash slightly
and add 2 or 3 tablespoons
milk or water. Beat with fork
or spoon until creamy,
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WLTIPSA DREWIG CONPANT, Diywpia, Wash., I.5.1

- CONSUMER’S WHOLESALE

FRESH COLUMBIA RIVER

Steelhead totons 15, £

DOWN GO0
HAM PRICES

MARKET IN TOWN I bt |
. SPECIAL
Where Your Dollar Gets Time and a Half Half or ¢
PACKAGE
BEEF ROAST G d B l i Whoe . . . b 69
r C FRYERS
39c »  [OFOUNC BEC e, B € 50 LBs. OF PRIME BEEF |  SPRING LAMB
ot Picnics 4 5< Thons oo || JESMRE S b o is% o it igc
Puf ’.ri\u. Rudyh(!?!—e—ionalll;l ;ddc 69‘ i HM ot c o ] £ c
BO'L'NG BEEF RlB STEAKS Ppp— (APO“ NEBERGALL'S - OLD FASHIONED
19c . |Aged *(hogese . 49‘ . 49¢ Budget Pkg.| mumssmms ~ | Frankfurters ........ 39
g vl & ey 15 ‘-h- Roasts Oven or Pan-Ready
GARDEN-FRESH FRUITS AND VEGETABLES i | a0, | GROUND BEEF
BANANAS |SWEET CORN | _ et Local Peaches 42 ».723.10 (2. 0.49c 2w 65c¢
2 29 6 for 29c OES FOR BEEF Limit of Six
Lbs. c Local b 19¢ CANNING, FREEZING R~ Gkl ou Au" STE AKS
Cantaloupes POTATOES AND EATING By the Side
$. No. 1 co ORCHARD PRICES The Best of Eastarn TURKEYS
10¢c .o 'IOU' 0, FFEE CornFod Lb. 65c Round ..........u 79¢
CAKE FLOUR |— = 89e i | -FAUIEJERS STEERS T-Bone .......... w. 75¢
3 l oo .ELLO All Popular Brands A" Si:e' Sid. ::: ::.. . 49: 1.Lb., 10-0z. and up Sirl i 85
- 3 :;,;,'wg‘sc Orange Juice SOL kb o -57‘: FRYERS ; OIN soncless ......1s. BIC
TANG - = 20 . Sigemom " ag.| S for $5.88 | Rib Steak ...... u. 59¢
st omin | 70 e’ | “husia - | 6 wm 25c e Gt o | P Gond— 210 o TENDER
4 o1, jor
39¢ o Swit SUGAR HONEY No Exira Charge BEEF STEER BEEF
NQ* Potatoes SW|FTNING For Culting - Wrapping - ‘2 Lb’. $2.83
Little Prince 3 :inlcb. 75‘ g 99c ol - 89‘ ’"MB::I;:’::’“' by Pork Loin, 12 to 16 1bs, 60¢
10¢ < No Limie g g THIS SPECIAL SERVICE g::;" Round T “':: ROASTS
No. 2 Con The H:::l:‘og_ I;);n?rmw'l BROADWAY MARKET WEGIVETO YOU v JThe. 32,
H i We Take Better Front Quarten
1':::!3::3 STREXI;II Store !!'::rd t.l'.u:ﬁl Eﬁ“lﬂn Doy Care of Your Meal CHOICE STEERS Ib 3 9C
At No Extra Charge Every Doy ot 4 p.m. No Limits — Buy All You Want 125 to [ -
Emptys Welcome Except Tues. & Set. Prices Good Fri., Set., Sunday All Meals U. 8. Inspected ¥ 140 1bs. .. ... .. s 45¢
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