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ut Simple to

For Labor Day—Looking

rz
_1 cob, crisp celery and s secti
? By ZOLA
| (Foods

QOur area is rich in plenle
spols and many of the beiter
ones are to bee found right in
our own or & neighbor's back-
yard. However, given a choice,
the children would probably
like to go a-gypsying, seeking
out new spots, exploring new
trails, wading in distant waters,
snlffing new smells,

Public plenic grounds, na-
tional and state parks, resort
areas beckon; all splendidly
equipped with camp stoves,
running water, tables and
benches and frequently an or-
ganizer of competitive events
for which parenls give thanks.

No matter where you go,
batkais ire. peadlly: vaiisuls

els are

right there in plain sight and
it is well to give the family
another liitle briefing on the
use of same, Then they can re-
mind the children of other fam-
ilies.

Labor-less Day for Mother

Whether you stay home or
travel afar, food is the most
important thing that happens,
After all, it is a piconic, And
the day should be reasonably
free from labor for mother as
well as for the otherwise “em-
ployed" millions who celebrate
Labor Day by avoiding labor.
Basket Plenic Pleniy

About as laborless as we can
get, is this basket picnic where
family and friends dine like
kings of old without aid of
plates, knives, forks or spoons.
Use inexpensive baskels, the
dime-store variety, in place of
plates.

Line each basket with color-
ful napkins or foil before fill-
ing with food. Take plenty of
extra paper napkins! Salt and

pepper,

For the menu, fried chicken
is ideal, either hot or cold.
Plentiful, reasonably priced,
figure a half a broiling size
chicken per person, or choose
frying size drumsticks, thighs,
breasts and wings. If you're
traveling, fresh corn-on-the-cob
can be carried In plastic bags
and plopped briefly into boiling
waler (remember to take along
some tongs). Stalks of crisp
celery and for each basket, a

e Sure Menu for Big
inal Picnic Hearty

oy

“Over Labor Day"” week-end picnicking?
a basket without tools features fried chicken, corn-on-the-

oliday Week-end Time For Picnics; Marts Read'y‘Fdr You

Prepare

for something different for
This meal-in-

oned tomato; makes wonder-

ful eating! Plenty of milk for the children,

VINCENT

Writer)

114 teaspoons salt and % tea-
spoon pepper. Dip chicken in
mixture of 1 beaten egg and %
cup milk; then coat evenly with
crumb mixture. Chill before
frying to set coating. That's the
secrel; chill before frying to
st coating. To fry chicken,
heat enough shortening, part
butter and pari shortening or
salad oil in a skillet or Dutch
oven to make %% inch layer.
Brown coated chicken, a few
pleces at a time, turning oc-
casionally. Remove browned
pieces {o a ple plate or baking
pan and keep warm in a slow

Big red slices of vine-rip-
ened tomatoes topped with av.
ocado cubes make a beautiful
and delicious salad. Serve a
tart French or rich Thousand
Island dressing with the salad.

Week-End |
Produce
Plentiful .5 we e e s

Shoppers planning and buy-|the fun of being chef for a day.
Ing for the “Over Labor Day”|Plenic Pattles
week-end find a wealth of good| Season each pound of ground
things from which to chogse | Deef with 1 teaspoon salt and
making menu planning a real :;Tt tv:wwn mnﬁ:, adding a
pleasure. There will probably of oregane, thyme, mar-
be one or more picnics and at joram, worcestershire or other
least one meal featuring an as-|meat sauce as liked. Shape
sortment of cold cuts, cheese, Patlies before leaving home
probably potato salad and wat- And wrap in waxed paper. For
ermelon. Before we talk about €35Y separation, place a square

Let Everyone Get
{In on Grill Fun

Take along several different

the best buys, we remind you|0f Wa
to check on ample supplles of
paper plates, paper cups, paper
napkins, which coniribule so
much toward making the Labor
Day week-end as laborless as
possible for the chief cook and
dish washer.
Meat Situation

Beef takes top place on plen-
tiful foods list throughout Sep-
tember with great emphasis on
abundance of lean beef suited
to pot roasts or other braised
divhes, stews and “hamburger
meat"” for hamburgers and
meat loafs. Market advertise.
ments and displays offer su--
prisingly low prices.
FPoultry

If you're having a crowd,
you'll probably find a turkey
the most economical and satis-
fying offering. Frying chick-
ens are reasonably priced and
a happy choice for eating out
of hand. With that fried chick-
en, affer bread, butter and thin-
Iy sliced cucumber sandwiches
for a certain hit.
Fish, Fresh and Frozen

Plentiful supplies of fish and
shellfish continue with special
emphasis on halibut, salmon,
sole, flounder, sablefish or
black cod and the rock fishes,

of the good seasonal fruit and
berry flavors.

Seasonal Vegetables

If it grows in a garden,
chances are that it is avallable
right now. Potato erop is

paper betwen pat-
tics. Fry on a hot greased grill,
| Barberpole Franks

| Wrap each frankiurter with
a strip of bacon and fasten with
a toothpick. (This can be done
before leaving home.) Fry on
2 hot greased grill, turning o
cook bacon on all sidea
Barbecued Bologna

Slice bologna % to % inch
thick and brown on hot greased
grill. While zlices brown, spoon
any favored barbecue sauce
over them. Complete menu
with buns, olives and pickles,
crisp celery and carrotl sticks,
a salad if you wich, coffee, milk
and a fresh fruit ple or cobbler.

SLETE

Hearty Lima Salad

Avold the Labor Day holi-
day traffic and celebrate at
home with a back yard plenie.
Invite your neighbors and
iriends over to broll hambur-
gers or weiners, Instead of the
usunl potato salad, serve a
hearty lima salad. Sprinkle
paper-thin onlon rings over a
bowl of chilled cooked dry li-
mas. Top with crisp bacon bits
and toss with s vinegar-sharp-
ened mayonanise. i

Braised Round Steak
Baked Potatoes
Buttered Green Onions
Tomatlo Aspic Salad
Hard Rolls
Butter or Margarine
Cherry Nut Pie

Milk

Coffee Tea

With the coming of the first
touch of the fall season what
could be more appropriate for
dinper than a tender braised
steak? Braised dishes Tit weil
into many meal plans because
they may be.prepared equally
as well by Tange-top cooking
or by oven cooking.

Bralsed bee! dishes may
have wvegetables cooked right
along with them. In fact, the
beef lends a tempting flavor to
the vegetables, Add them to
the meat only long enough be-
fore the end of cooking so they
will be done and yet retain
their shape and color.

For best results follow these
steps. First, brown the meat
in 3 or 4 tablespoons of lard
or drippings In a heavy frying-
pan. Do this slowly and thor-
oughly ¢so the meat will retain
the golden brown color after
the liquid is added. When
browned, add only a small

amount of liquid. It is best to| Noodles are always a fa-

start with from 15 to % cup.
Add more liquid during cook-
ing only if it is necessary to
keep the meat from sticking.

Next cover the meat closely.| Cheeseburger Noodle Loal

Then let it cook quite slowly
until tender. This will be

. ¥
Steak ’n Onions So Good |Tomato
Uses Are
Endless
Tomatoss were never hand-
SOmer nor more
those in abundant in our
markets right now. sup-
w_- will  eon through
Yoee growias sson, Bor-
our
haps your family would enjoy
them cooked for a change. .
Brelled Tomatoes
Cut tomatoes Into
crosswise, Season with sall,
pepper and butter. Broll
moderate heat until ).I#g.ly
browned; 2 to.4 minutes. L
change, add fine bread crumbs
with grated cheese before
broiling the. tomatoes.
Baked Stuffed Tomatoes
Wash tomatoes. Do not peel.
Secoop out seeds and  pulp.
Sprinkle tomato cups with salt.
Fill with the polp mixed with
an hlmmﬂ.l::w

N ml rinse. While noodles mm“m hm'un.n‘w.

(9] €S, cooking, combine ground beef, | per, Sprinkle with fine, botter-
egg, calsup, onion, sait and ed bread mﬂ::dhm in

Hamburger pepper, mixing until well|; lap minutes tn moderately
blended. Combine noodles|y + sven 375 desrees.

In LOOf with carrat, green pepper and|yp,yijeq Egge and Bacon
butter or margarine. mixing| Blend u pinch of dry mustard
lightly., Place noodle mixture|with the for the white

vorite househoid standby —|in bottom of greased 4% x8%-|sauce in preparing creamed

and here they stretch the meat, | inch loaf pan. Spread mixture | eggs. Fill tomato cups with the
too, in layer over noodles. Top|creamed m )
with slices of cheese. Sprinkle|with bacon cut into tiny
with bread erumbs, Bake in|squares, . Bake in moderately
4 ounces broad noodies moderate over (350 F.) about|hot oven, 375 degrees, sbout
%l::;:ndmnndheﬂ 30 minutes. Makes 4 servings.' 20 minutes. . r ol
Y% cup catsup

Vary your bralsed
oven. When all pieces are|Plenty of frozen fish fillets in -
browned, return to- skillet or good variety at reasonable cost.many millions of pounds blgzer | oy 13 goc o8 & different il
Dutch oven. Cover. Bake inDaisy Abumdance than last Tomatoes were | 34¢. 10 the meat. Sour cream,
once, this year's supply of m&m carrofs, . cabbage; let- Nr" ‘T‘ g
i products is ‘unusually heavy,|ful¥, “squash, sweet corn and mmmr:emwm
Delicious Salad ranging from a wide variety of |bunched vegetables, - o Bl o :
cheese to ice creams in many|Fruits, Berries, Melons ¥ ves, garlie, mus

nal|tard. might be added fo the|salted water until

meat.

Whoever heard of a Labor Day
week-end without a watermel-
on? Have fun!

whole tomato cut into wedges
and assembled again. For the|
children plenty of milk and for
the grown-ups, maybe some in-|
stant coffee for quick coffee
making at dessert time
Slerra Fried Chicken

If this sounds exactly like
Maryland fried chicken, don’l
be surprised. It is our fine, ten-)
der western grown fryers that
makes the difference. |

Wash and dry chicken pieces
For each chicken, blend 15 cup
flour, 1 cup sifted dry bread|
crumbs, 1 teaspoon paprika, |

||
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{TOPS IN QUALITY!
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} LOW IN PRICE
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the miracle “Flavor Buds"!

100% Pure Coffee—No Fillers Added!

Just add hot water . . . and the

ing “Flavor Buds™ fiood yourcsp with
the richest coffee you've ever tasted.
You'll never go back to old ways!

Saves meney, e8! The large economy-
size jar saves up to T5¢, compared

An amazing discovery

—it's already the na-
tion's largest-selling
instant coffes! In the
famous Maxwell House kitchens this
superb coffee is actuslly brewed for
vou. At the exact moment of perfec-
tion the water is removed —leaving

 AMAZING
GOFFEE DISCOVERY!

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!

berst-

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

]

erest,| . Sheess i b
basil,| Buttered bread crumbs

2 tablespoons chopped onion
3 tablespoon salt

ar

Cook noodles in boiling
tender

Dramn and

(about & minutes).

BIGGEST LITTLE
MARKET IN TOWN

Where Your Dollar Gets Time and a Half

processed or cheese
Distributed Exclusively by

COLUMBIA PRODUCE CO.
201 8. E. Onk, Portland 14,

VE 2188

Nt P I ¢| BEEF ROAST
L.'.TYE:‘;“,\,__ Picnics Cooked u.45 1 w39
T ek el POrk Soisoon
one steck | Aged Cheese u. 49 3.
RIB STEAKS BOILING BEEF
e BN s Q-

GARDEN-FRESH FRUITS AND VEGETABLES

(NNNG TME | VINE RIPENED TOMATOES | 'Cantaloupes
i 2. 19¢ 3. 25¢
Sweet Corn OPEN ALL DAY ldoho Desert
Grades Ty MONDAY, LABOR DAY APPLES
FRUIT JARS POTATOES Golden Ripe Gravensteins
All U.S. Ne. 1 BANANAS Full sl 98
Sizes 10 «. 29¢ 2.29c s
STRAWBERRY MARGARINE
10 00 | imme | PRESERVES | 2, 45
g € | 2% 33¢ | ueie25c¢ gt S
HONEY Nema'tams COFFEE AS'I::R:.EUS
rince
e 89¢ o 10¢ All libo'pg?lcmuh e 29¢
Brodshew
e | BROADWAY MARKET
C'R:CKERS - B&“? Store Mouns l‘.'.n. till 8 pm. l&lﬂ Dey
1 26¢ Excopt Tues, & Sar. oy oy oot g




