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Shoppers
Delight
In Plenty

Near-record supplies of food
at retail prices averaging a
little lower than last year are
in prospect for the coming
months of this year, according
to the Bureau of Agricultural
Economics, US. Department
of Agriculture,

Meat Supplies

Beef takes lop place on list
of plentiful foods. Range
caitle are moving to market
which means an abundance of
lean beef sulted to pot roasts
or other braleed dishes, to

* stews or for grinding for ham-
burgers and meat loafs, Eea-
sonable, and often bargain
prices mark these lesser grades
and culs which, properly pre-
pared, can be just as tender
and flavorful as the more ex-
pensive fancy beef.

Fish and Poultry

« Good supplies of fish and
poultry, both fresh and frozen.
Markets are preity well sup-
plied with turkeys and fish
markets feature halibut and
groundfish fillets such as
ocean perch, haddock, cod and
whiting,

Dairy Producls

An abundance of all dairy
products, milk, butiermilk,
nonfat dry milk solids, cot-
tage cheese, cheddar cheese
and other varieties and plenty
of fee cream in seasonal va-
riety as well as popular Choe,
%tnw and Van,

est on. record. Othor good
buys include dry onlons, cel-
ery, carrols, cabbage, lacal
corn, cabbage, beans, squash,
tomatoes, bunched wvegelables,

oy corn now as the season
is well pdvanced.
Frult Abundance

If you're s home canner,
freezer or preserver, you're
watching the market closely
for peak production. You're
most llkely to hit It right on
the nose by faking your fruit |
man info your confldence. He
may some special buys
coming up. Readlly available
nre green apples, apricots,
small oranges, peaches, pears,
plums, miscellaneous melons,
grapes, some berries.
Staple Items

Plenty of new-season honey
from a uentd‘ ; ditto g:
nuts and peanut .
cial prices continue to mark
table faty, salad olls and short-
enings, Good marketing!

5-Minute Coffee
Cake That Is Good

When this warm, fragrant
coffese cake comes from the
oven, it won't take any coax-
ing to bring your family {o the
breakfast table. We call it
“Five-Minute Cotfes Cake" be-
cause you can actually put it
together that quickly. Make
the batler with biseull mix,
then top with cooked prunes
and & crumbly sugar 'n’ spice
mixture. While it's baking put
on the cotfee pot, scramble
some eggs; and your “Belter
Breakfast" Is ready,
Five-Minute Coffes Cake

1 cup cooked prunes

2 cups biscult mix -

1/8 cup granulated sugar

1 egg
% cup milk
To 1
U:d cup brown sugar (pack-
)

3 tablespoons biscull mix

1§ teaspoon cinnamon

Pit prunes and cut into
halyes. Combine biscuit mix
and ulated sugar. Beat egp
lightly. Add milk and stir into
dry mixture, mixing well. Turn
inta greased 8-inth square pan
and top with ptune halves. Stir
together topping ingredients
ind sprinkle over prunes. 1

you buy
today.
you won t run

out of sparkling

light Olympia Beer

tomorrow!

As Possible

Here's our annual contriby.
tion to Labor Day: recipes that
will make the holiday Labor-
Less Day for Mother. This year
we have three really good tast-
ing canned meat quickies to
help Momi's kilchen liberation
along.

First dish is for lovers of
Southwestern cooltery. Heal a
cne-pound can of c¢hill con
carne (with beans) and a one-
pound can of tamales with chile
gravy separately, according lo
the directions on the cans.
Now stir the chile gravy into
the chili con carne and turn
into a serving dish, Top with
the hot tamales and a (uarier-
to a half-cup of grated ci'eddar
cheese, This will make three
generous helpings — so  just
multiply the quantitles to suit
the number of folks you're

lLabor Day Holiddy Meal
Should Have as Little Work
for Mother

alenluresd

llmm heat; blend in flour, pre-
| pared mustard, sugar and salt.
Stir in water and vinegar and
return to medium heat. Cook,
stirring constantly, until mix.
ture thickens and comes to &
boll. Remove from heal; stir
In mayonnalse, pickle relish
and tabasco sauce. Serve hot
with Juncheon meat and cab-
bage. Skillet may be used as
serving dish. Makes 4 servings.
Corned Beef Hash Grill

Ingredients. One 1-pound can
corned beef hash, 2 medium-
size tomatoes, 4 onlon alices,
14 teaspoon sall, % teaspoon
pepper, % teaspoon sugar, %
teaspoon basil, 2 tablespoons
butter or margarine.

Methpd: Open can of corned
beef hash st both ends to re-
move In one plece, Cut Into 4
slices. Halve tomaloes. Place

serving.
Have ready a bowl of hot|
cooked rice and another of
shredded Iceberg lettuce mixed
with a sweet onlon cut Into thin
strips or rings—use a red onion
it you can get it. Serve each
portion of chill and tamales
over rice and top with a gen-
erous helping of the lettuce and
onlon. This way of serving is
our own idea, and one nlways
applauded. Il may seem strange
to you, but just try it! We bor-
rowed the idea from the way
Mexican tostados are tradition-
ally top with shredded let.
tuce. (A tostado, llke the la-
male, 1s & tortilla—but a tor-
tilla that Is fried erisp in deep
fal and left flat to hold Its
sauce and letluce topping.)

A firgt course for this menu
might be another Southwestern
favorite — Guacamole. This is
ripe mvocndo mashed fine and
enlivened with olive oll, lemon
Sulee, grated onjon, and If you
llke, diced tomatoes, SBerve It as
n gpread for crackers. Forsdes.
sert you might have fruit or
fruit gherbel, with cookles or
small cakes.

Our second suggestios calls
for a 12-ounce tin of Juncheon
meat, providing six generous
slices, But this Is a luncheon
meat digh with a difference—
it's served with panned shred-
ded cabbage and a wonderful
mustard and pickle relish sauce,
Our third easy dish is sure
to be popular — corned beel
hash patties broiled with fresh
tomalo halves and onlon rings.
The seasonings on the vegela-
bles give delicious flavor to the
good tasie of the savory beef
and potatoes.

Luneheon Meat Skillet Dinner
Ingredients: 2 quarts shred.
ded cabbage (1 large head), '3
teaspoon sall, % cup water, 2
iablespoons buller or marga-
rine, one 12-ounce ean lunch-

corned beef hash patties on
baking sheet, place under broil-
er; broil until browned on top.
‘Turn patties; top each with a
tomato half. Sprinkle with hall
the snlt, pepper, sugar and ba-
sil; dot with 1 tablespoon of
the butter. Place onlon slices
on lop; sprinkle with remain-
ing seasonings and dot with
butter. Broil about 10 minutes
or until heated through and
onlons are flecked with brown.
Makes 4 servings.

Shor—t_é—igs in
New Form

Beef short ribs are on the
list of so-called less deminded
cuts, These are the cuts that
many homemakers overlook,
thus, they are frequenily a
good buy (n your market,

New ideas for short ribs
lead to interesting meals, Span.
ish short ribs {3 one way you'll
want to try. To make these add
sliced onlon and green pepper
and a can of tomatoes to the
browned short ribs. Season
with sall, pepper and Worces-
tershire and cook covered until
tender, about 1% to 2 hours.
Browned short ribs with
sauerkraut Is another favorite.
Deviled short ribs, too, are
good; add alleed onlon, dry
mustard and vinegar to the wa-
ter used to cook the meal.
Short ribs also may be cook-
ed as a stew, in liquid to cover,
thus adding still more ways of
serving them. The alternate
“layers of fat and lean in short
ribs adds extra flavor to any
kind of stew chosen, Add your
choice of vegetables just long
enough before the end of cook-
ing so they will be tender.
These beef culs are a natural
for a "bolled" dinner. To the
ribs add cabbage wedges, car-

eon meat, Relish Sauce.
Method: Put cabbage In
Inrge skillet; add salt to wah*r|
and pour over cabbage. Dol |
with butter. Cut luncheon meal |
into 6 slices; placo on top of |
cabbage. Cover with a tight
fitting lid. Cook over medium
heat 15 minutes. While cab-
bage is cooking, prepare Rel-|
| .
Ilnh Sauce.
| Relish Sauce
| Ingredients: 1 tablespoon bul-
| ter or margarine, 15 teaspoons
| flour, 1 tablespoon prepared
| mustard, 1 teaspoon sugar, *u
teaspoon salt, % cup water, 2
tablespoons vinegar, 1 ftable-
spoon mayonnaise, 2 table-|
spoons plckle relish, tea. |
spoon tabasco sauce. |
Method: Melt butier In sauce.
‘pan over low heat
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Look for the
Mermaid on the labell

Remove

rols, turnips and onion.

e ot s
Fresh Fruit Bowl
Keep a bow! of fresh fruit
handy and the family will
quickly get Into the habit of
healthful snacking at low cost,
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HERE ARE THE RULES

*1 prefer U and I Sugar because

Cook Book for
Quick Meal Idecs

The author, of “The 20 Min-
ute Cook Book"” must think
his readers are all from Mis-
souri and have to be shown!
In the margin beside each
recipe, the time of preparation
and cooking appears in bold,
black figures quarter of an
Inch high. When you come
rushing home, knowing It's a
matter of minutes before your
guests arrive, you won't have
to leat through your cook
book frantically, trying to ig-
ure out how long it will take
{o prepare your soup, your
main dish, your dessert. Writ-
ten by Michael Reise and pub-
lished by Crown Publishers,
New York ($3.); “The 20 Min-
ute Cook Book" contains 500
recipes, any of which may be
made In 20 minutes or less,
Since, of necessity, the book
deals with foods which cook
quickly, it is only natural that
one of the first chapters is
headed "Quick-Frozen Fish,"
calling for frozen fish fillets
and steaks, which the National
Fisheries Institute says are
found in grocery f{rozen-food
cabinets throughout the coun-
try. And many recipes, such
as this for Poached Fish Fillets
with Ripe Olives, produce a
dish that tastes Mke something
that has taken hours to pre-
pare but actually requires 18
minutes,

Poached Fish Fillets
With Ripe Olives
1 cup Vichysolsse soup
1 pound flounder fillets or 1
package frozen fillets,
thawed

Milk, if necessary
% cup ripe olives, pitted
4 teaspoons flour
% teaspoon onion juice
Parsley

Measure soup into saucepan,
reserving two tablespoonfuls;
place over medium heat to
pre-heat. Meanwhile cut fish
fillets into serving pleces: ar-
range in a large skillet; pour
pre-heated soup over fish. It
should barely cover; if not add
milk. Add % cup (or more)
coarsely chopped. ripe olives.
Cover gkillet and cook 10 min-
utes over medium-low heat;
ar uniil fish flakes; shake skil-
let occasionally to “stir.”
Meanwhile combine reserved
soup, flour and onion julee in
a small bowl; mix to a smooth
paste. When fish is done, lift
out onto a serving platter.
Pour about ¥ cup of sauce in
skillet into flour-spup mixture,
Stir smooth and return to
sauce in skillet; stir sauce
smooth, Pour over figh,
sprinkle with = parsley, and

. Snack Time ~

Avocadt_: Shells
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The nubby, dark green shell
of an avocado makes an at-
tractive way to serve fresh
summer fruits, Cut the avoca-

do In half and scoop out the

fruit with a French ball cut.
ter or Y% leaspoon  measure.
Combine the avocado balls
with melon cubes, berries, ap-
ricot halves or your cholce of
fruits. Serve with a dressing
of equal parts honey and lem-
on julece.

Quick Dessert

Slip this dessert inlo the oven
just before you sit down to the
dinner table, then serve it warm
and luscious at dessert time,
Put 6 canned cling peach
halves in a flat baking dish.
Combine 1/3 cup each brown
sugar and orange julce and boil
3 minutes until slightly thick-
ened. Pour over peaches and
top with coconut and marsh-
mallows. Bake in moderate
oven about 20 minutes,

—_———

Dash of Ginger

Add just a dash of ginger to
while cream sauce next time
you have creamed vegetables.

A simple, yet nourishing
sweet for after-school snacks)
P sy, rechove

ump prunes, remove
pit and stuff with a walnut,
almond or maraschino cherry.
Roll the prunes in a mixture |
of cinnamon and sugar. They |
niake good “extras" for the|
lunch box, teo. x
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OPEN EVERY DAY 8 A.M. 10 10 P. M,
Prices Good Thursday Evening, Fri.-Sal.-Sun,

At the Fool of

CE/SFC
Win

Vanilla—Quaris

ICE REAM. 25

Ist PRIZE

*

in 35 edditi

“I prefer U ond | Suger &

| words or lain

be recevied by October 17,
quate pertege.

tamped wnvelope.

1oles brokers, odvertiiing og

2. Submit o1 muny enities o1 you whk, Eoch antry munt be oecom.
penied by @ brand nome, it frem @ bog of corten of U ond |
Sugoar. U officiol entry blanks avellebls ot your grocer’s, or
plan poper. Mail sath enlry in separete envelope. Includa the
name of the dealer from whem e wgor wer purchaied, Boch
antry thould ba your ewn effort ond wwbmitted under your ewn
name. Only one prite to a contestont,

Mall sntries to U and | Sugar Contest, P. O. Box 449, Toppeniih,
Wanhington. Contart sterts August 36, 1953 and oll antries mun
be postmarked ot later than midnight,

Intiies will be judged by The Reuben W, Doanelley Corpargtion
en the bovs ef intermit, eriginality end eptaess of thaught,
Judgm' deciiion will be finel. Duphcate prites In core of tien.
Al entries end ideas thersin becoma the property of tha U ond |
Svgor Company, Ne entries will b echnewledged er returmed

. Wissers will be satified by meil within 4 wesks ofter dloe of
centusl, List ef winners will be went upen recalpt of wif-addrmind,

Content opan to all reiidents of tha states of Waihingten, Oragon,
ond the following teunties i Idehe: Boundo
Berawah, Shoihons, Loteh, Moz Perer, Lowls, Clearwoter and
Idahe, axcepting amployees of U ond

, Ottaber 1, 1153 and
1932, Eoch entry must beer ode-

ry, Bonner, Ksotenal,

immedigts familier,

o Contert swhiect to Faderol ond Stote regulations. Your antry is sa
sxprows eccaptance of thesw rulsl

PONTIAC

Smith's—Large 2 Size Tins

PORK & BEANS

Top Qualify!

-~

Satisfaction Guaranieed]

63:.

LARGEEGGS...

Grade "AA" Fresh

A 1953 Chioftuin Doluxe PONTIAC d-Door fadan,
complete with Hydro-matic, radio, heoter.

] sugar

3rd PRIZE 4th PRIZE Sth PRIZE
Genaral Dectric Caluxe Genarai Binetric Dulume Qenarel Electric Cladk Rodie
ik butten Ruage Avtomutic Blanhet in bvary Mostia

of new wealth te this aree.

FACTS TO HELP YOU WIN

The complation of the second U and | Sugar fociary In the
groet Colymbia Empire will be in time to process the 1953
crop of sugor bests. It will annvelly bring millions of dellerns

Hara in the Pocific N s one of America’s g
i the Columbla River and ity tribus

R taties, which extand from the Conodlan border In narth
w ond tha Panhendle of ldohe, deep inte Oregon.

velleys and neerby erees.

duced, in the meantime,

beahs i the hoad of the N

-1 SUGAR
CONTEST

From this mighty river syvtem comes woter for irrigation, hydre=
slectsic power, novigetien, and indusiry. Along it benks the
tourse of ampirs building hoy moved for mare then & hundred
yrars, Creps of groat variely end wateld weolth ars dapene
dent wpen it, Cithes, town, end villoges det s rich, fertile

Sintean years sge the firt medern beat swger Tacfbey In
this ares wer built ot Toppanish, Washinglen, which hes pre-

of U et | Sugar. Now ensther U and | fovtery ks nearing
complation ol Bases Loke ia the heart of the Calumbio Empirs,
where hall @ million additional acran of fartile lands will soen
be mady'te praduce woger beets and ether crops, with wwger

1,200,000,000 pounds

Mail Entry Todu

U AND | SUGAR CONTEST,
Box &35, Toppanish, Washington.
Here ls my contest siotements

“1 prafer U ond | Sugor becouse....

(eomplore this entunce In 15 odditiocal wards oo lows)

1 enclese one brand neme vt from @ U ond | Sugar package.

| Sugor Company — i '
dey, judging argent ord their .
i
i
: My Here
: My Orprer's Mome ond Lddronr.
| =
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SMAI.I. EGGS Dor.

While They Lastl

Grade A’ Creamery
BUTTER

Guaranfeed!
Walermelons..

Local

cARROTS 310
For Pickling! 3 9(

Cider Vinegar cu.

In Your Jugl

Local Radishes
Green Onions

39

Morrell's

Ham Whole or Half, Lb.

Pure (No (ereal)

Ground Beef., 25°

29
39

Lunch Loal—C(ascade

Minced Ham ..

Genuine Cheddar

CHEESE

Lb.
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