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This Rige ' Keep Nectar Handy

. m
Pp—r FlESta ' Keep a trayful of this re. Ut sendwiches? That would

neclar § be like going to the beach
COIOTfUI freshing nectar ice in your 1| without swimming, or going to
frigerator freezing compart-|the mountains without hiking.

(ment during these warm sum- |Sandwiches are
til stiff. Gradually |always on hand for this rice mer months. Then you'll have American summer lunch. And
id In egg % “%ilmuhwnwtwgfmgmﬂ%ﬂrh a
salad or float In a sparkling| ARAWIch that suits everyone is

cod!" Such statements will|cool deink. Bring 244 cups ap-|the middle. If the meat is

:m you, no end, and for ricot whole fruit nectar and % of the many cold duls on the

more and more praise notices, | SUP JUZAr to boil. Stir in 2 ta-|market, the c M

plan to feature this rice dish|blespoons lemon juice and dash | sandwiches in the Jiffy it should

with surprise goodness on your |0f salt. Freeze in refrigerator | take.

oo Socon| =Y often. trny. You'll never be at a loss for
Rice Flesta fummer’'s gimplest meal If

Raspberry Sauce over top of Ingredients tom of a greased shallow baking | know your co’id cuts, Did m

§eTV-| 3 cups cooked rice dish. Cut the luncheon meat realize how many of these de-

1 12-ounce can pork lunch-|into aix slices. Place over the|licious meats are made in Am.

eon meat rice. Spoon the mixed veget.|erica’ We have popular favor-

2 cups cooked and semued[ahln over the luncheon meat. |ites like bologna, liver sausage | dssoriment of meat loaves

mixed vegetables Mix together the tomato sauce|snd ham. But that is scarcely | Which dice conveniently into

cup current jelly, 2 teaspoons : 8-ounce cans tomato sauce |and Waorcestershire sauce and|the beginning of all the del-|squares to fit the usual bread

1 tablespoon cold
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. cornstarch, n teaspoons Worcestershire |pour over the vegetables. Cover |cious and wholesome meats|loal slices, Thess include veal

Feach Ice Cream Dessert — It's peachy, too. water. nuc‘:w : ;:i&h the h‘m:dd v;m Place hlnuwa as cold cuts. There are %gv-a Ie:'.t..d “:l Rl:l‘l ek'l:-
AP Peaturen: Method: Mix raspberries and| 1 cup graled American & pre-heated 3 gree F. all kinds of dry sausage cold|r av

fe Peach lee Cu[;rn .;l:.- lr;::; strawberries to the|jelly in saucepan; bring to a checse oven and bake 30 minutes or|cuts, both soft and hard, in-|pimiento, alives snd other good

3 ™ . Method until hested through.
Areatment. Widely avall-|peaches just to make your sun-|boll. Blend cornstarch and _

lin thrifty Pre-p:ckued dae umj- and look =l 2 good. ‘T;l" to . wl:: ﬁ;t: 3t __Spread the rice over the bol- | This recipe makes
‘tand half-gallons, kitchen| Haye 2 Peach Treatl b ¢. | Mmixture and cook, & ng, un-

8 can fancy it up for fam- | ing 5 scoop of I;.“h m’;ﬁ:n til mixture bolls. Straln and

ad party delight, on a slice of pound cake; now |00k Makes 11 cup:

ke » Peach Split—sister|add a generous amount of Car- BI

¢ glorious banina con.|/mel or Butterscotch Sauce. Ch

atlon. Place two pitted |Sure, It's & teen-age delight! eu eese
peach halves on a plate;| Try u Peach Snowball—a E :

& a scoop of peach Ice|ball of peach ice cream rolled nl Ivens

8 in each cavity. Now|in moist shredded coconut.
f one scoop with cherry

[ oo acoo wih sherry| whip up o uateh of cream| QMU GeErs

Buce. (You unp rnlll:; Puffs or Tart Shells—or buy| yamburgers are hAmburgers? |
jce by adding finely|'Pe™ Fill with peach ice|Not always. Here's a deluxe|

§ r:\aal:achl:o. ch::!rlu etz eream and pass the fresh peach | yersion you'll serve with equal |

#ry sugar syrup; you can | H¢% pride either for dinner or for|

mry o !; ':' o i Your heart set on French|; hearly evening smack. For

e prieapple 10PPINE ' peyeh pie? Make it even more |(his ditferent serving, the twin

§iars In most supermnr-io;ndersol than ususl by sery-| beet patties are put toether

| Flute the edges of the ing it a Ia mode with peach|with & filling of bleu cheese

§ with whipped cream. ;0" o rogm. seasoned with a hint of Wor-

W about & Peach Sada?) " And here is the newest ides|cestershire and dry mustard.

fresh peaches and sweeten o 1. Peach Jce Cream Melba | Hamburgers De Luze

fte with superfine suger.|pessert. For its base you use| 1 pound ground beef

8 four or five tablespoons|a delicate 8-inch square chif-| % tesspoon salt

# peaches into & tall glass; | fon cake; then you ftop the| 7 tesspoon pepper

i small scoop of peach ice|cake with scoops of peach lee| % pound bleu cheese

cluding such interesting varl.|things. l -
8 servings. [etles ax Genoa salami, differ-| You'll find no sandwich noed | AY

We're hiiting a new
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PRICKES! af gout

CB Stores Resarve the Right te Limit ntiti

:1 lnr;d mixk\]u:oll. Now POUE |cream and por over an ;‘m 1 :El:?mn Worcestershire | Er Spocial Prices E August 21.22
ed gparkling water and {to.make and lusclious raspberry = AS /

gr fizz; top at once Witk & |gauce. Here's the recipe. ’u‘ﬁmmd";. "“?'Em“ X . ek : { SPRECKLES

scoop of the ice cream.|peach Ioe Cream Dessert Combine gound beef, salt — M E

£ forget the spoon-sipper| Ingredients: & cup sifted *h DO ARd:abAe fito 8 {
Il spoon and straw so ¥ou|flour, 8 tablespoons sugar, 1 thin patties. Combine remain-
fuzzle the wonderful tast-|1caspoon double-acting baking ing Ingredients for stuffing. |
lquid, revel in mouthfuls|powder, % teaspoon salt, 2|pjace 3% of mixture between |
# fresh fruit. tablespoons salad oil, 2 €RES|{wo patties and press edges 1°,|
it a Fresh Peach Sundae|(separated), 3 tablespoons wa-| gether securely. Set regular to
® hankering after? Fix|ter, 1 teaspoon vanilla, % tea- |broil. Place patties on broiler |
jeaches as you did for the spoon cream of tartar, 2 pints| pack so the top of the patties is
~but add a touch of va-|pre-packaged peach ice cream, |2 inches from the heat. When
« Ladle over a luscious|Raspberry Sauce. one gide is browned, turn and
yd of peach ice cream. And| Method: Sift flour, sugar,|finish cooking on the second
times add sliced thawed|baking powder and salt into|side. ¢ servings.

SUGAR

FLoUR" 80« | BISQUICK 390

g loin end of the short loin, umi
»od Supply of Beef, oo Jofien o o 05
with a characteristic portion of

any Cuts to Consider [ nclden farge Borio o

tenderioin. Cooking

Large 40-0x. pkg.

By ZOLA VINCENT Broll or pan-broil. 10 Ib. Ba o
¥: z.me. Writer) Sirloin Steak. From loin end. g 12 in1 Mlx
eryone is urged to enjoy|Cooking meithod: Roast, Sirloin steaks wvary in size,

Chuck Roast, Bone-In Juicy, {shape ahd bone size, The wedge |
prvs lolw‘r: b:“use D;!lt: well-flayored meat, Both the peng steak is largest. Others
pHonal. abupcance, blade bone pot roast and the|arer round-bone, pin-hone, dou-
i of beet will continue|zrm hone cut contain a moder ble-bone steaks. Cooking meth-
iful as producers market| o amount of bone and fat. od: Broll or pan-broll,
ased numbers of caltle| Cooking method: Bralse which Round Steak. Obtained from
herds which were expand- means pot roast, the leg. Practically all lean
fom 1949 to 1932, Rump Roast, Triangular piece| meat. Oval in shape with amall |
t and quality should be|of meat, sold either bone-in OF | round bone. Cooking method:
fed to suit intended use in|poneless. Juicy, tender, moder- | Braige or grind with suet for
! to gel the very most for| ate amount of fat. Cooking patties or loaves,

money, While higher|method: Braise (pot roast). Chuck Sieak, From shoulder

lies are best for steaks| yop giesk, From rib end of section of beel. Round-bone
roasts, lower grades are| . Y
Sotory In many wavas. Both | short loin, Triangular in shape.|or blade-bone steaks. Muscles

: 1 smaller than the T-bone and | are gmall and run in different
the same nutritive values. | sy jitle or no tenderloin. | direetions. Cooking method:
inding Rib Roast. Tender, Cooking method: Broll or pan-|Braise,

meat, well fatted or projl. Flank Steak. A lean, flat|
led and containing the rib| T.Bone Bteak. Adjoins the|muscle with no bone: meat fi-
% Layer of fat on outslde clyb steak, but is larger and in- bers running lengthwise. Only
ge. Cooking method: clydes gome tenderloin. From one In a side of beef. Cooking
[} center section of short loin.|method: Score on both sides.
lled Rib Roast—Same cut|Identified by the T-shaped Usually stuffed and baked cov-
anding rib with bones re-|bone. Well marbled. Cooking ered or braised ss sleak,

®. Shaped Into roll and method: Broil or pan-broil. Ground Beef. May come from
With layer of fal outside.| Porterhouse Steak. From sir-|he chuek, neck, brisket, plate
| mEmee e o — " lor shank. Flank and heel of
round frequently are also
ground. Cooking method: Pat.
ties, broil or pan-broil. Loaves,
bake.

Stew Meat, Beef slews may |
be made from chuck, shank, |
flank, neck, brisket or heel of |
round. Cooking method: Slow,
gentle simmering In water or
other liquid, May be browned
first in fat.

Short Ribs, These are cut|
from the ends of the ribs and
plate. Contain layers of lean|
and fat with the flat rib bone,
Cooking melhod; Braise.

Brisket: Layers of fal and
lean with some bone. Frequent-
ly cured (corned beef). Cook-
ing method: Simmer slowly in
water until tender, |
Plate. Layers of fat and lean
with ends of rib bones. Cook- |
ing method: Simmer slowly mi

Campbell

SOUPS |wiwse 3 5"' werton 19

vever o TUNA FISH

6 Tins 5100 8 Tins $1m Solid Pack % Tins Durkee’s

Margarine
Quality Meat -,
Shonk Half M. 27‘ ]

Hams 49 .. -

o e Shady Oak
H ams 59': Lb. Mushrooms

PURE -

GroundBeef . 29| [ semin. 17"

Ground Fresh Deily

Peaches Siilver ™€ ... Nerusun 29€
o LIVES l!plugu: GroenBow .......... No.zun 29€

Fresh Produce
Fresh Daily

CORN 35

Locelly Grown

Jumbo

(anfaloupe o 10°
Carrols 3, 25°

| |

Steinfelds
Whole Dill

coarsely enough peecled ripe peaches lo make 6 cups. |
::unl sbout 4 1bs IFﬂrlil to 10 medl%m-sme peaches. (Quick- w.r:’e.:';mh{v::;:::r.’ to 34|
&Yy to dice peaches i* to use a knife and cutling board, as in s V Treh o |
M) Add % cup syrup drained from canned |neappir tid. | pounds. tr_y & waste l.i:no 5
@or crushed pineapple, If you prefer—to peaches in a good- | Ing method: Simmer slowly in

ttle, and cook 3 or 4 minutes, 1o soften peaches slightly. | waler until tender or bralse 'm"u‘ 6 103 Z’C °
- = with or without stuffing H apltol .. veveres yues Uns P|c .s
y 14-
j rronses, Prth or etred wnd Lindsay Ripe Medium CalSUP onsinens........... M 29

High percenlage of lean meat
Cooking method: Simmer slow-
ly in water until tender. Skin,
slice, serve hot or cold.
Kidney. Cooking method: Cut
into sections and simmer slow-
ly In water until tender or
slice and braise
Oxtails. Well - flavored, con-
siderable bone. Coolking meth-!
3 od: Separate at ]ﬂllrlm. Faor
D Spoon a thin coat of |FOUPS, simmer sma joints
T:n’;‘::h ’;‘:h:;"“'r‘:”,: not melted paratfin over the |#lowly in water, Braise large
dralned pineapple tid- conserve at once—a table- Joints )
1 tablespoon lemon  spoon to each glass is plen- Liver. Cooking method: Slice
% and 1 to 2 tablespoons  ty. (By the way, you can |and braise or grind for patties
¥ diced candied ginger, use the empty pineapple can |and loaves.
W like. Boil hard, stir- for melting the paraffin. Sel | Sweetbreads. A mild-flavored
about 20 minutes, or it in a pan of waler—never delicacy. Cooking method: Pre-

desired. (To over direct heal.) Put on
ool o spocnial quick.  iids. label And date: siore in |COOK In water. Remove mem.

ool & 'f”""m 5 brane. Relrigeraie if not used
k fg_ or eool, dark, dry place, Makes y | | e no

|In‘$ :hﬂ:lln!wn m:zi} Stir 5 to 6 glasses of rich, pink. |Immediztely. Crumb and bake;

slonally while cooling fsh-amber conserve you'll |erumb and fry: dice and cream |

teold. serve with pride. OF serve in salad.

| 2 5 Preserves Elsinore Strawberry _. . 12-0x. jar 25¢
. . 2"0!- '

PII"I" Tln c fhl" w"h u.m Nalleys' . ..., .15-0n tin 29‘
Chocolate Chips xevues ‘ o 19¢ bolfles 69

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

Highland Carfer's Wourm's Qualify
Market Market Market Food Mk.

BERT CARR, Owner REED CARTER, Owner CHET WAITE, Owner
800 Mghand Ave. (a8 39403 Delivery Twica Daily 0 -0 orT WOURMS, Owner 1 iivery Twice Dally:
Delivery Twice Daily 178 wd Martel (ol 34171 Shayton 1701 Contoe 8. ol 3002




