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West Salem
Al the Fool
of the Bridge

New Stock!
New Fixfures!
New Management!

SALE

le
of the
(This
Be Offon till

Slices of moist beef loaf
buffet supper.
market,

| Not
15)

Plentiful supplies of beef
|are coming to market, Now Is
the time 10 serve your family
all of the culs of beef they like
so well, Your choice is wide
for there are more than thirty
different cuts in all,

For thls scason a porch buil-
fet that features s tasty beef
Ioaf will make a hit with your
family and friends. And
ground beef Is one of the best
|buys in your market today.
Team the loal with big plump
tomatoes filled with cottage
cheese or with potato salad and

Friday-Saturday-Sunday
Prices Go on Thurs. Evening

ICE (REAM . 29"

Beef Loaf nghlnght of

nmake a grand choice for a

With abundant supplies of beef coming to
you'll find ground beel an especially good buy.
Here the loaf is teamed with tomato cups of coltage
cheese and with deviled eggs.

2 tablespoons milk

1 tablespoon lemon juice

2 teaspoons salt

% teaspoon pepper

2 tablespoons chopped

onion

Roll crackers for crumbs.
Combine all ingredients and
mix well, Pack the mixture
into a greased 35x9-inch loaf
pan and bake in a slow oven
(300 degrees F.) for 1'% hours.
Serve hot or cold. 8 to 10
servings,

Queen of Summer
Chicken Salads

Plentiful, reasonably priced
chicken or turkey encourages
us 1o plan and buy enough to
include = lunch or suppar
salad. There are many varia-
tions but here is & family fa-
vorite we hope your family
will like, Recipe makes 4
servings.

3 cups cubed, cooked

chicken
1% cups diced celery

1 teaspoon salt
hard-cooked eggs
sweet pickles
Mayonnaise or salad
dr
Lettuce,
olives

Avocados, optional

Mix together cubed chicken,
diced celery, quartered eggs.|
finely chopped pickles. Mols-
ten with mayonnaise or sa
dressing. Arrange on bed o
crisp lottuce. Garnish with|
fresh tomato wedges lnd ripe
ollves. To “fancy up” this
salad, add rings or cubes of
peeled avocado to it or serve
it in fresh tomato cups

3
-]

fomatoes, ripe

Luucheon Soup
= LR e el e

You'll want some hot foods
during the summer months.
Try this idea with your next
soup luncheon dish: Thicken
a clear soup with rolled ocats,
allowing about 1 teaspoon of
quick-cooking rolled oats to
1 cup of liquid. If you're us-
ing bouillon cubes, use 1%
cups of water for each cube.
When the liquid is boiling, stir
in the rolled oats and cook for

W)

about five minutes,

In sny weather, it is impor-
tant to eat one hot meal almost
every day in order to main-
tain strength and working ef-
ficiency, One-dish meals that
provide most of the food ele-
menis needed by the body cut
down kitchen work while keep-

lin; healthy appetites satistied.

Corn meal and sell-rising
corn meal combine well with

| any meat lo provide good food

for growing children and hard-
working adults. Used as a
dressing in Meat Rolls, “the
combination of meat and corn
meal provides a complete main
'dish that is easy to prepare,
| Meat Rolls with Corn Bread
| Dressing are easy to prepare,
and need be baked only 45 min-
|uu| making them a quick dish
|l'or meals in any season, Try
| them goon, and the family will
|ask for a quick repeal.
Meat Rolls with Corn Bread
Dressing
1 pound ground pork
1 pound ground beef
1 pound ground veal

2 egus

3 teaspoons salt

1§ teaspoon pepper

Combine all ingredients for
meat rolls and mix thoroughly.
Place on waxed paper and pat
into a rectangular shape about
40 inches long and 11 inches
wide. Spread with corn bread
stuffing and roll as for a jelly
roll. Cut into six pieces, trans-
fer to & baking pan, and haks
in a moderate aven, 350 degrees
F., about 45 minutes. Serve
with tomato sauce or catsup.
Corn Bread Dressing
3 cups corn bread, in small

pieces

Corn Meal Handy Food
For Good Combinations

$ cups bread crumbs

§ tablespoons celery, diced

1 teaspoon poullry seasoning

% cup minced onion

% cup bacon drippings

1 egg, beaten slightly

Combine all dry ingredients.
Pour bacon dripping and best-
en egg over the top and mix
carefully. Use as directed
above. If no leftover corn bread
is available, is it easily and
quickly made:
Corn Bread

N cup sifted flour

3 teaspoons baking powder

1 teaspoon salt
1% cups corn meal

2 eggs, well beaten

1 cup sweet milk (room tem-

gerllure)

tablespoons melted butter

(If self-rising corn meal and
flour are used, omit baking
powder and salt from this
recipe.)

8ift together the flour, bak-
ing powder and salt. Add corn
meal and mix well. Combine
bealen eggs, milk and butter
and add to dry ingredients all
at once, Stir opnly enough to
moisten the dry Ingredients.
Pour into greased 8-inch square
pan and bake In moderately
hot oven, 400 degreea ¥., 20 fo

25 minutes.
—_——

FEANUT RAISIN SPREAD

That ever popular peanut
bulter sandwich takes on ad-
ded interest In both flavor and
texture by mixing it half{ and
hall with chopped seedless
ralsing,

Here's Pka'sing
Variation of Slaw

Cool to the eye, cool to the
taste. For a complete and easy
supper serve hol or chilled
soup, cold cuts, this salad and
fresh frult or melon. For this
very good salsd you can shred
the entire cabbage head or you
can cut out and shred the in.
ner leaves, leaving outer shell
intact for use as & bowl.

Splcy Cabbage Slaw
1 medium head cabbage
1 cup salad dressing
1 tablespoon vinegar
1 uhlum chopped onion

1 leupmg'u

% teaspoon carawsy seeds

Combine selad dressing,
vinegar, onion, sugar, salt,
earawny seeds and pepper;
blend well, Pour over shred-
ded cabbage and mix lLightly.
Fill shell. Four to 8 servings.

Try Corn Bread

{ For breakfast or {o accom-
pany & summer salad, a square
or two of warm homemade corn
bread really tastes good. To
make it extra good add a few
molst chewy ralsins to the bat-
ter. Use a packaged corn bread
mix or your own easy recipe,

i, W SEPrE  RTe
Dessert Trick

When the weather's too warm
for baking, buy some bakery-
made cream puffs. Whip cream
untl] stiff, and fold in canned
cling peach slices and fresh
sirawbarries. Fill the puils and
garnish with extra peach slices
and berries.

| dusted with paprika. Deviled
eggs can be the garnish for
| your plaiter or wogden tray.
Menu
, Bee! Loal
Tomats Cups with
Cottage Choese
Deviled Egis
Relishes
Assorted Breads
Iee Cream Sundaes
i It's easy to make every
ground beef loaf different
| Use various scasonings and ac-
ecompiniments to accomplish
'this. Here is the basic season-
Ing for each pound of ground

Satisfaction Guaranteed!

LUNCH BOX ITEMS

5¢
POTTED MEAT i n
lzl/ ‘
Vienna Sausage 2
beef: 1 teaspoon salt and %
teaspoon of pepper.

| For a simplg change in your

| beef lonf, mold half the beef

"0. [mixlure in the boltom of the
|loaf pan. Then place hard-

IIII eooked eggs or pickles In an
even row down the middle of

Fountain 3-Sieve Fancy

PEAS

the pan, Cover with the re-
| mainder of the beef mixture.
When it's baked, each serving
reveals a slice of ¢gg or pickle,
Remember in ronsting a bee!
lonf the same rules apply as
| when roasting a standing rib
af beel. Slow cooking is a
must. Set your oven regulator
at 300 degrees F. and keep it
at this constant temperature,
Here's a tempting loaf to
serve for your buffet,

Beelf Loal
2% pounds ground beef
6 crackers

NO.1
CANS

Ripe Olives

LETTUC
Rudlshes
Gr. Omons |0

NO. 1 QUALITY

Large
Heads

Oregon
Prunes Top
In Quality

The Oregon prunes soon will
be on the market. Save these
recipes

Prune Apricat Crumble

10 ripe Italian prunes

d ( 8 ircsh apricols
55 cup sugar
lB. 1 tablespoon lemon juice

[rumh Tunp:ng
L ‘l b
W eup @ ||.|.]'|1|-(' flour
1y cup butter or margarine
Wash, halve and pit prunes
and apricots. Place {n baking
and sprinkle with sugar
Sift flour and

PEACHES o

Baske! .
Pure—LU. §. Inspecied

Ground Beef

dish
and lemon julee
sugar and ecut in butter or
murgarine until erumbly. Bake
in moderate oven 350 degrees
for 40 to 45 minutes or until
fruit is tender, Cool and setve
with eream. Will serve @ to0 8.

29
25

Halian Prune Jam

4 diced Italian prunes
W cup lemon juice
v‘l P‘l Jeated rind two lemons
1 box powdered pectin
( 5 cups mugar
Measure sugar and set aslde
w Wash, pit and dice prunes In
. s large savcepan dd lemon

i grated
Place over moediun
er 8 minutes, stirring fre-

iee and

VAL PAK

quenily, Add pectin and mix

c well. Bring to a full rolling

oil and stir In sugar, Boil for

WIENERS two  minute Remmove {rom
| heat and skim. Pour into hﬂtl

Yield

jar

and seal

Wonderful Smoke Flavor!

Hew To Hald

FALSE TEETH

U.S. Commercial Grade—U. S. Inspected

Just add hot water . .

More Firmly In Place

r faies imtn n-r- r and em-

BEEF STEAK . 49

T-BONE, SIRLOIN, ROUND

s pasty |
nol ssur. Checks |
7o breath) thll
IJ‘LSI"I"]I :‘hll)‘ li l:r drug alate.

'“.'I '_‘-

MAxwEY
HousE
Coffee

Goy O T THE

REVOLUTIONARY
NEW COFFEE

No Fillers Added!

See how Flavor Buds “"come to fife” in your cup!

MAGNIFID VIEW of new miracls
“Flavor Buds™ shows bow ut-
terly different they are from old-
stvle powdersand grinds. Secret
of true coffss Asvor is locked in
these tiny hollow snherse

THE WSTANT you sdd ot water,
“Flavor Bods™ buset—releas
Ing Sood of deliclous Mazwell
Houss favor. This is eoffer—
8 perfect A any you've
aver tasted!

The only instant coffee with that
GOOD-TO-THE-LAST-DROP flavo:!

Not a powder! Not a grind! But millions of tiny
“FLAVOR BUDS" of real coffee...ready to burst instantly
into that famous MAXWELL HOUSE FLAVOR!

Utterly unlike old-style “instanh™. .,
just as quick but tastes so different!

Anamazing discovery from America's
leading coffee company! So different
—s0 delicious—it’s already the na-
tion’s largest-selling instant coffee! In the famous
Maxwell House kitchens this superb coffee is actually
brewed for you, At the exnct moment of perfection the
water is removed —leaving the miracle “Flavor Buds'!

100% Pure Coffee...
. and the bursting “Flavor Buds"
flood your cup with the richest coffee you've ever
tasted. One sip and you'll never go back to old ways!
Saves money, too! The large economy-gize jar saves
up to 75¢, compared to three pounds of ground coffee!




