L - ——

e |

una

How're the pickings on your
pantry shelf in an emergency?
_Ever plan to go out to eat and

then have a sudden change in
plans? Or maybe have compa-
py drop by for supper unex-
pectedly? Lots of folks find
they have a I m o s everything
they need but milk and now
they can have this always
handy with the convenient
doil-lined package of nonfat
-dry milk.
- Nonfat dry milk, which is
+milk with only the fat and wa-
ler removed, is exiremely eco-
nomical for a one-pound pack-
“age, avallable at the grocer’s,
“will yleld five quarts of non-
fat milk for as little as nine
“cents a quart. It is & good buy
in nutrition for it is rich in
cprotein, calcium, riboflavin
and lactose,

For the starring feature of |
your pantry shelf menu ftry
~Tuna Bake made with nonfat
dry milk. It's so deliclous no
one would ever suspect that it
was a last-minute emergency
dish.

Tuna Bake
(Makes 8 servings)
= 1 eup elbow macaroni, un.
cooked |

s

Bake From Pantry Shelf Item

ranged around outer.edg. of

1 package frozen peas, cook.é———

ed or
2 cups fresh peas, cooked
1 (7-02,) can solid packed
tuna, drained and flaked

1% cups water

14 cup nonfat dry milk

4 tablespoons flour

1 teaspoon salt

Dash of pepper

2 tablespoons grated onlon

2 tablespoons pickle relish

Cook macaroni as directed
on package. Drain; add peas
and flaked tuna. Pour water
into top af double boiler, Com-
bine Slarlac nonfat dry milk
powder, flour, salt and pepper,
Sprinkle over surface of wa-
ter; beat with rotary beater
until blended. Add onlon and
pickle relish. Cook over boiling
water, stirring constantly, un-
ti] mixture thickens, Pour over
macaroni mixture, Toss lightly
until thoroughly mixed, Place
mixture in & 135-quart casse-
role. Sprinkle with grated Par-
mesan Cheese, Bake in a mod-
erale over (350 degree F.) 15
to 20 minutes or until top
browns slightly. Serve imme-
diately.

LOCKER BEEF

Lowest Price In The State
This Week Only Buy and Save at

Packing House Wholesale Prices
FANCY EASTERN OREGON BEEF

'Cold Salmon
Plate Rates
As Special

We know of nothing to sur-
pass’ {t. Chinook salmbn from
Oregon waters, gently poached
with a few pickling splces right
from the pickling spice jar,
then well-chilled and dressed
with lemon or lime or fixed up
like this. Veary reasonable In
price, too.

Cold Balmon Plate

Plan one pound for each two
persons because they will eat
every bite. That's what our
family and friends did,

Gently simmer salmon pleces
or fillets in small amount of
salted waler with a few pic-
kling spices added, until fish
flakes easily; drain. Chill.*

For dressing to mask salmon
or to pess in sauce boat, com-
bine 2 tablespoons chopped

ery, 2 lablespoons minced on-

i Tossed Satad
|Always a

g and
1 |tossing, ever so lighily, a com-

§ |from a bowl at the table, pour

881 | table also, Then toss lightly
and serve on ‘crisp lettuce

Banie French D

lon, 3 hard cooked eggs (diced),
%3 cup mayonnaise and salt to |
taste, Garnizsh with sliced stufi-
ed olives or with capers {f you
have some handy. Lemon or
lime wedges, of course, |

Favorite

- (Poods Wrilen) %
The tossed salad is so much
& part of western living, that

bination of fruil, of fruit and
berries or of fruit and melon
balls. They loock so band-
some when arranged (for

preferably of glass. A
bowl Is ideal if you're serving
eight or more, persons.

this fruit eream dressing from
& pitcher or sauce boat al the

leaves which might be ar-

big bowl, either Inside bowl
or on bigger plate placed un-
der sal bowi.

Mix 1 teaspoon salt, % tea-

gar, 1 teaspoon dry mustard,
1 teaspoon paprika thorough-
ly; add 1 cup srlad oil and %
cup lemon julre and bes! or,
shake until well blended and |
slightlv thick.
Varlations

To Y%-up banc dressing add
Y% teaspoon sugar and 2 table.
spoons chopped mint. or 2
tablespoons pineapple juice, 2
tablespoons orange julce and
13 tearpoon sugar; or 3 table-
spoons tart jelly and % tea-
spoon sugar.
Some Salad Comblnations

Fresh apricot halves or
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prika spr on plate .
dates atufefd with peanut
. l'llﬂ"nu:‘ni'!.‘:lwrd
pepper “sa t
gelatin cubes in special color
« « + berries dipped in powder-
ed sugar . . . mint or mara-
schino cherries . . . pineapple
fingers, fresh, canned or crys-
talized orange segments
. . . banana dollars made by

prunes on & Iarge chop plate,
In the center put a small bowl

added.

A diver must have nitrcgen
and oxygen b breathe mixed
in dilferent proportions than
found lathcllrmddmnr‘i'm
at different depths or he
be poisoned.

|

sweel plekle, 44 cup diced “l'

FRONT
‘QUARTER

19

HALF OR
WHOLE

24,

HIND
QUARTER

29;

fruits and juices.

Cut and double wrap first in heavy waxed paper, then in heavy
butchers’ papet—quick frozen if desired, and remember a dou-
ble waxed paper between each steak, your hamburger ground,
all for 3%2c per Ib. We have a complete line of the finest frozen
luncheon meats for those quick snacks. Also frozen vegetables,

We meet or beat any advertised prices. All of our prices are wholesale for
your locker or freexer. Why pay more? Order 1 or 1000,

LUNCHEON MEATS
Sold in 1-Ib. Pkgs.
Skinless
Wieners . . . 35

Minced
Ham . . . . 3%

Pickle and
Pimienfo Loal . 35¢

Veal loal . . 35
Big Franks . . 25¢

FROZEN VEGEVABLES,

Baby Lima

Beans, 10 o1. 27¢
Asparagus Cufs

and Tips, 10 oz. 25¢
Leaf .
Spinach, 12 oz. 17¢
Orange Juice

Con., 6 01. . 15
Grape Juice Con.
Welch's, 601, 20c

FiSH, CHINESE FOODS AND SPECIALTIES

FRUITS AND JUICES

Spaghetti and

Meal Balls, 15 oz. 44c
Sweel and Sour
Spareribs; 16 oz. 59¢
Fried Rice-

Pork, 12 02. . 38¢
Watfles

Baked 610 phg. 17c
Peaches

Sliced, 8 oz. can 17¢

1325 5. 25th §1.

SALEM MEAT (0.

&
Salem Frozen Foods

Phone 3-4858

miracle “Flavor Buds"!

Just add hot water . ; . and

Utterly unlike old-style “instanhs” ...
just as quick but lasies so different]

Swept into top place almost overnight!
Already America's largest-selling in-

. slant coffee! This superb, roaster-
fresh coffee is actually brewed for you in the famous
Maxwell House kitchens. At the exact moment of per-
fection the water is removed —leaving the millions of

1005 Pure Coffes—No Fillers Added!

the bursting “Flavor Bods™

flood you cup with coffes as delicious as the best you've
ever brewed. You'll never go back to old ways!

Saves you meney, tool The large economy-size jar saves
up to T5¢, compared o thres pounds of ground coffesl,
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Not a powder! Not a grind! But millions of ti.ny
“FLAVOR BUDS" of real coffee...ready to burst instantly
into that famous MAXWELL HOUSE FLAVOR!

style powders and grinde. Secred
of truo colfes faver s locked in
thems tiny hodlow spberes.

Soe how Flavor Buds “come to ffe” in your cap!

100% pure coffee.. .the only instant coffee with that

' GOOD-TO-THE-LAST-DROP flavor!
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