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Make Most
Of Prunes

delectable pies and cobblers;
fine too for eating out of hand.
Best quality ripe fruit is plump,
full colored for the variety and
soft enough to yield to slight
pressure. of course
are a variely of plum particu-|
larly suitable for drying pur-
poses. Hoth will be avallable

for spome weeks. Try either or
both of these for “over the La-
bor Day week-end.” |
Spley Prune Cobbler
Combine 3 cups halved pit-
ted fresh prunes, julce of 1

mer savory, thyme, parsley,
celery leaves or marjoram,

lh_e quantity your family likes.
It's best to use a combination

lemon, 3 cup water, 1 cup
brown sugar, 1 teaspoon cinns-
mon, 2 tablespoons butter and
heat to boiling. Pour into desp
baking dish and cover with
dough, Bake at 425 degrees
for 30 minutes.

Cobbler dough is made by
sifting together 1 cup ficur, 1
teaspoon baking powder. %4
teaspoon salt, 2 teaspoons
sugar. Now cut 2 tablespoons
butter or shortening until very
fine; then stir in % eup rich
milk or cream

Duteh Plum Cake

Mix together and then let
stand: 3 tablespoons butter or
margarine, % cup sugar, 1 ta-
blespoon flour, 1% tablespoons
lemon juice.

Wash, halve and pit 12 fresh
prunes or plums.

Dough is made like this: Sift
1% cups flour, 2% teaspoons
baking powder, % teaspoon
ealt, 3 tablespoons sugar; sift
aguin. Cut in % cup shorien-
ing until well blended. Beat 1

egg slightly and add % cup)

milk. Add to flour mixture
and stir just enough to blend.
Pat dough out on greased pan
and place plums, skin side
down on dough. Sprinkle with
butter-sugar mixture, Bake at
375 degrees until golden brown,
Serve warm with cream,
.

Shrimp Arnaud Is
Recipe From Files
Of Food Experts

Recipes that reveal secrets
from the experis are always
fun to read — and often not at
all  difficult to follow. The
new, revised “Antoineite Pope
School Cook Book,” by An-
toinette and Francois Pope
Macmillan Company, New
York, $3.95), contains hun-
dreds of such recipes. The
Popes, who have been teach-
ing cooking In Chicago for
years, and have been demon-
strating expert cookery on
{elevision, have added more
than 500 recipes to their orig-
inal cookbook of B00 recipes—
which pretty well covers the
range of basic and gourmet
eookery. And 1o their own re-
cipes, they have added recipes
from well-known restaurants.

Here's one such recipe:

Shrimp Arnawd

Drop 2 pounds of shrimp
with shells into rapldly boil-
ing water, and et simmer
about B to 8 minutes if very
large, 3 minutes if medium,
When done, remove shells and
intestinal wein, and split
shrimp in halves lengthwise,
Pour Sauce Arnaud over them
and keep covered in refriger-
stor at least 4 hours before
serving, rlirring occasionally.

Bauce Arnaud for 2 Pounds

Bhrimp
2 tablespoons tlarragon or
cider vinegar

cup olive oil

fablespoon paprika

cup strong prepared
mustard

About 1 teaspoon sall,

more or less to suit taste
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fine as possible
e

as possible
Y cup pareley chopped as
fine as possible

Combine all ingredients in

cupful celery chopped as|

cupful fresh green Dmnnl|
and tops, chopped as fine
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Muffins
With Fancy
Topping

For company breakfast or a
Sunday family treat, try these
muffing:

Pinsapple-Topped Mulling

A new suggestion for dress-
ing up plain muffins is this
quick and easy Pineapple Top-
ping. The rich brown sugar
mixture and the juicy pineap-
ple makes additional butter or
jelly unnecessary. You may
use your own favorile muffin

of two or three, but usually
nol more than this.
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POTATO

Reg. 39¢ Package
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muffins.
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recipe, using 2 cups of flour
(or a packaged mix), filling

lowing mixture—

i cup brown sugar
(firmly packed)

1, teaspoon ecinnamon

2 tablespoons melted butter
or ne

Top each muifin with—

1 teaspoon drained “Crisp
Cut” Crushed
pineapple

Bake In @ prehezied hot

oven, 400 degrees, for 20-25
minutes or untll “lightly
browned. Makes enough top-
ping for 1 dozen medium-sized
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Hurry-up Dessert

For a real last-minute a...fBeef-Rice

BISCUIT ROLLS

Let biscuiis serve for sum-
mer meals. Roll biscuit dough
Jelly-roll fashjon, spread with
filling of lefl-over or canned
meatl seasoned with eatchup or
spices. Roll and slice. Bake
volls in a hot oven

FOOD SECTION—Page §
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Gl'OUI‘Id Chocolate Waffles &wum
thm-mu" main dish by
mixing together 3 cups of
easy dessert. SUr two or three | oooked rice, 1, 16-ounce ean of
Duo&od ta of Ill-uhundihuﬁ,l, 10%-
nuis into the batier befors|ounce can condensed cream of
Tailor-made both for the|baking. They add a wonderful |celery soup, % cup of water
budget and for summer cook-|rich flavor and erunchiness, [and % teaspoon pepper. Pour
ing is this Ground Beef-Span- into a greased 2-guart ‘oven
1ah Rice combination’ Yw“ﬂ“lmmlwdmu
have it ready for your table| 4-oz. can mushrooms, Ameriean cheese over the top.
in litlle more than 30 minutes. optional Bake at 350 degrees ¥, until
Team it with thick slices of| 1 cup diced celery the cheece Is melied and
French bread, with cut green| % cup uncooked rice browned.
m’ and a tossed garden|2% cups bmtnu! ——
N 1 tablespoon salt Fruit flavors particular-
Spanish Rice with Beefl %4 teaspoon pepper lyloodheﬂ.h,;nunw‘.l&
1 pound ground beef Brown meat in lard or drip- {pork. For Instance, bralse
1 tablespoon lard or pings in frying pan, Add re- pork chops with apricots,
drippings maining Ingredients, mxammm-

(425 F.) until biscuit dough is
done. )

Raisin Cinnamon Loaf ... 23
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~ FRESH

HALES BEST

CANTALOUPES

FRUITS AND
VEGETABLES

LOCAL

TOMATOES

17 LB. FLAT $1.39
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a bowl and blend thoroughly.
Pour enough sauce over shrimp
to molsten them. Mix well,
cover bowl, and keep in re-|
frigerator for at least 4 hours|
before serving. Pour rest of|
sauce over shrimp just before
serving. This Is an excellent
dish for a first course or for
buffet parties,
i

Barbados in the British West
Indies was the only foreign|
land ever visited by George
Washington says the National|
Georgraphic Society, |

Big Days
Starfing
50¢, 25¢ AMER & RIDDIES FREE

8 " SAT.

CALIFORNIA JUICE

ORANGES

Tote

Bag

Ib.
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US. NO. 1

POTATOES

251h.
Bag
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LABOR DAY,

Yoo, Mom ... your family will enjey
the long weskend with @ lemily plmic. . . and you will find
it's fun te shep ot your KJA Store. See the grend arrey of
picnic values in avery department. Yes, Mom...you will
ogree that i's o plenic to shep_ond_seve ot yowr

friandly VGA.
19

NAPKINS ........wane
PAPER CUPS ...
PAPER CUPS ... sam.
LUNCH BAGS.... »an 10
PAPER TowgLs.... s 19’
BAKING PLATES _.c.n. 22

FOIL WRAP........xan S

IGA STORES RESERVE THE RIGHT TO
LIMIT QUANTITIES
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SALEM IGA STORES WILL PE CLOSED

MONDAY, SEPT. 7

SPAM

Lunch Meal

Frencl:‘ulsv:essing

i 19

Bottle

Dennison’s

Meat Balls

.
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Ilh IGA MEDIUM RIPE
9 OLIVES
3 " 23
Vermon! Maid HORMEL'S STEINFELD’'S WHOLE
SYRUP Sweet Pickles

55:

Shop al These Independently Owned and Operaled IGA Stores—You'll Be Amared af the Savings Possible

EMERY'S

IGA FOODLINER

Your Friendly IGA Store in West Salem

Wallace Road at 7th

9AM, te 10 P.M,, Su

ORCUTT'S| State Street
MARKET

YOUR FRIENDLY
IGA STORE AT
4200 N. RIVER ROAD

8 AM. to 10 P.M. Weekdays

MA

YOUR

ndays

IGA STORE AT
1230 STATE STREET

SPECIAL PRICES EFFECTIVE
FRIDAY, SEPT. 4, THRU SUNDAY, SEPT. §

RKET

FRIENDLY

VISTA

MARKET

YOUR FRIENDLY
IGA STORE AT
3045 S. COMMERCIAL
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