L R R N N R

e i i s e S e

oy m—

Page 2—FOOP SECTION

—

_ THE CAPITAL JOURNAL, Selem, Orogon -

Thursday, Septamber 10, 1053

e : s e ; B, " . 1 cwmm.;"
. th This Casserole Is Family Favorite Kucumm in Macaroni Casserole ettes
Dolllng Up e COﬂhEd The family will think highly | everything. 1t you do think of b Hearty Main Dish Try Mlxed % pound fresh green beang
t is too |anything else, just add it anc Casserole Good H 8 small white onlons
I i M of this camerole but tha the dish will still come out| The big difference A bubbling, piping ‘““‘“"PIC es Tor 2 cups salt
. they'll like it because it has Family Cassarole mmmmmm oty il soplonies TasteA al 2 tablespoons mixed pick.
Different, T Dishes 1 pound ground beef [a basic food as only the start | i eon ey Hirips make ppe ling spice
l ren I as ture is somewhsat course and it : cup mn?m ing point for a whole jety of :?:Iglmmm 'smu‘.“v"!mw.’um hm‘emih 'hdc.‘ni:l:
B2 | hss & large flake. teaspoon salt dishes. A good exam beiantisl enough ce at hand for other good ) peel. Cu
! R S Salmon is packed malnly In| 34 teaspson pepper eu:unbu-.l e 2 H h’.{-hg: m :.b'_.“::a:lm g3, let’s make this quickly “"“’“;’ l:"‘h“" “'a and they
o - g | the one-pound tall can, the one-| 2 cups o , aliced You m“mmdumnnMunmym made, wonderfully good com-|into ¥i-Ine l:lum Seed ang :
! - } 8 | pound t and the M-Dﬂ“d potatoes s bers in salads or sauteed. But or an e out when time-and bination of phnti.lul gurden | cut pappers into 4-inch h
M flat (T3%-ounce weight) can.| 1 can whole kernel corn there are recipes for serving bu t"’ limited. Berved vegetables into a plckle relish| Cut cauliflower inio inch
The one-pound size can cone (2 cups) them in soups, sour cream, in | udket are - that will tickle palates, espece| pieces. Cut beans Into g
tains two cups and makes four with imagination and M'mwmmmmmmmmc@m-

of
need 1o remind you of its uses
for lunchbox gandwiches or|
noontime salads at home. But
salmon can xn epicurean, t
Ever put it in a cream sauce

Salmon Parisienne.

Be a wise shopper when you
choose salmon, and know what
you're buying,
scription of the five varieties of
Pacific salmon used in com-
mercial eanning.

with mushrooms, green mﬂf]m color, 1Us firm in texture,|bubbles and browns. Makes 4

1 ean i soup
L cupm

baked macaroni dishes fake on

servings; the half: can ;i of kind. v and cover
i contains one .cup and makes| Brown meat in a little hot|You should try this one soor: DA ENRAESNDS SiET: pifen Wm,_‘ Garden Plekie |81t Let stand 24 hours, Drain.
B [ vl L | oY} DusH to cne side anid light- | CUCUMBEE CASSEROLE |Your eaire family. | iusd Garden Flek Heat vinegar and mixed pick.
I the quarter-pound flat can, con-|ly brown onlons. Add salt and Bake at 375 deg. for about Chevron - 2 medium green pepers ling spice. Add vegetables and
@ [taining 3% ounces, drained pepper. In & greased 2-quart (35 minaies. Makes 8 sespings.| 4 ey ) 16 miies o tynder: i
elght. casserole, arrange layers of 3 medium-size
wDﬁ:'t pick out the bones from | meat and onions, potatoes and| 35 small green pepper, fine.| 3 Quarts boiling water ered, stirring o, Un= (jars. Seal Makes 4 pints, Wy
canned salmon! Serve them|corn. Pour over all tomato ly diced » 8 ounce elbow macaron! _ |til tender. Drain in colander, you that you now byy
5] [right with the fish. They're 80, soup diluted with milk; Jift up| 3 cup finely diced celery (2 cups) In & saucepan, combine soup, | mixed pickling spice packageq
3 | sottened by the canning proc-|layers to thoroughly moisten 1 mediumsize onion, 1 10%-ounce can condensed |milk, cheese, W with 10 to 16 beautifully
ess that they're entirely edible| the ingredients. Bake In & mod- cream of mushroom soup |sauce and pepper; place over|blended splees.
4 | 204 contain that valusble nu- gj.;et:'veg.u 378 degrees for 20/ 1 cup (sbout % pound) } pin :—Eku low heat ﬁﬁ""‘ %ﬁ
py s ent, calejum. Salmon is a utes. servings, processed ched- |casionally, cheese “
valusble in the diet for the cortle b BRieS pusten dar cheese (about % 1b.) [ed. Add cooked macaroni and|Stretch Sauce
phosphorus it offers. In addi- B b d B saltines, crumbled 1 teaspoon Worcestershire |luncheon meat, reserving @ R i ng
0 [tion it's & rich source of vita- arpecue 2 tablesp. melted butter or sauce strips meat for garnish. Turn( Yoy can stretch the amount
min D, niscin and riboflavin, margsrine Freshly ground pepper [Into a greased lummummmhm
i (and of course it's a protein Cubed Beef 3 eggs, alightly beaten 1 12-0z. can luncheon meat, |serole and place meat strips on | favorite spaghett! sauce, tam.
food. : 1% cups milk cut In %-inch strips . wdmummm-memwmm
Salmon Parislenne k % teasp, salt Add 1 tablespoon salt to rone. Place under broller mwmmw
. Ingredients: One 10-ounce tea 'dea Dash of -|idly boiling water, Grad about 3 inches from heat forof ripe olives, With thelr riocy
“* | |package frozen broccoli, one 1- Here's & new taste thrill in| 1. Lightly bufter 1%.quart{sdd macaroni so that water|10 minutes, or until lightly ﬂlwrlndhﬂmm'llm
| [pound can salmon, Cheese an old standby. Cubed beet|Paking dish continues to boil. Cook uncov- |browned and sauce is bubbly. [miss the meat.

Sauce.

Glamer Galore for lunch or supper—when you serve Method: Cook broeceoll ae-

¥ o l -
eanned salmon with broceoll and @ smooth cheese sauce. | o qing to package directions;|‘Minute” steaks because of e oald e i 4
; | their quick aration time, b
IAP News Pralsres) draln; cut into fork-size pieces;| =0 mgm ";f;’, zesttul bar| 3 Cook

Chinook on the Columbia river |arrange in bottom of 4 indivi-

w::,_,;i:,u :I;,::d:::; c;f:imd King In Alaska. It's called |dual ramekins (13%-cup size),
: |Spring salmon in Puget Sound. | Drain salmon, keeping pieces

ISoft in texture, it's rich in ofl|as large as possible; arrange
and when removed from the|salmon over broccoll. Pour
oo, | can separates into large flakes.|Cheese Sauce over salmon:
»| Red or Sockeye Salmon—The | broil with surface of food 3 in-

{lesh of this salmon is deep red ches below heat, untll sauce

’m aiTVe i s
34 King style-—in pestry patiies has considerable oil and VemisPevinge o 1 meditm onlon, chopped | (378 deg.) about 35 minutes,
or tart shells? Do you know into small flakes. Ingredients: 4 tablespoons| 1 tablespoon winegar or untll "“ﬂ!"’h"‘m' RM‘“ ed,
what a super chowder sahwon| Medium Red, Coho or Silver(, 4 5" margarine, 32 tea-| 1 tablespoon brown sugar glmhh' e m pper
makes when added to potatoes, | Salmon—This salmch 1s_red,| T8 ‘T M Tn BT 5 Gy Roh S SR | rings; se .
onlons, tomutoes and thin white| but lighter in color than Sock- flour, 2 cups milk, 1 cup grated| % cup calchup L E——-d-—-o Beef
ssuce add seasoned with basil|eye. Because its flakes are chaddar cheass, % to 1 2 tablespoons Worcester- ”"’. conomy
or Wercestershire? Want a de- I.llrle.'. it's excellent to use *‘as uﬂmuponpn salt, several drops Ta- shire gauce u’d in M any wm
liclous snd different casserole|is" from the can. basco sauce, 1 teaspoon Worces-| % cup water Toun. ueciiesy BASE A5 o
dish? ‘Then try our recipe for| Pink Salmon—Half of all the | terghire sauce. 14 teaspoon salt eattle which has come directly

salmon canncd s the Pink var-|  Method: Melt butter over low

heat; add grated onion; cook a
minute or two. Blend in flour,
Add milk all at once; stir over
low heat until thickened., Add
cheese; stir until cheese melts,
Add salt (amount will depend
on saliiness of cheese), Tabasco
and Worcestershire. Makes
about 235 cups sauce, ,

iely—and it's popular every-
where. Ranging from 1light to
deep pink in color, {t has small
flakes,

Chum or Keta Balmon —
Chum is the least expensive of
all the canned salmons, 1t's
lighter in color and has less oll
than. other varleties, Its tex-

Here's a de-

utes.

steaks, or 83 you may call them

becue sauce for & winning
combination.
Barbecued Cubed Bee! Stieaks
4 cubed beet steaks
3 cup flour

Salt

Pepper
3 tablespoons lard or drip-

14 tenspoon pepper

Dredge the steaks with flour,
Season. Brown ihe steaks on
both sides In lard or drippinge,
Add chopped onion and brown
lightly. Mix remalning ingredi-
ents and pour over steaks.
Cover and cook alowly wuntil
meat 1s tender, about 35 min-

dish.
5. Bake in moderate oven

grasmy
plains and mountains of the
west and has had no “ecorn
finishing.” Because it usually
costs "2s8 to produce, it can
be scid at lower prices than
relatively higher grade, corn-
0y ts of lean

are many cu

4 servings., beef at economy prices on the

" e got o reasons for aways
laundering with CLOROX !

X goes
< ond vgly stains, t00:
; ‘:r::iu .+ makes Iiu: :1 i’
“‘/ \oundering product tquf
o i
ey ‘0‘!:;1 ondtiad indoors And

or, Clorex, @ lias!
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ritty PO {rom cous
tains no @ (s free
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4, con on exclusive

CETATATY

And CLOROX is @ handy
housshold disinfectant!

In reutine cieaning of betheoom
end Kichan, Clorox not only re-
g el ond deodoriesy, It
“-": disinfecn . provides @ trpe of
o Pon-poiscaous disinlection receme.
3| mended by hundruds of public
11| healih deportmants, See lobel )
4| Yirections for the mony e of
Cloron .., America’s foverhel B—

T Youpetall
& Clorox-clean wash!

¥ market today to brighten your
menus in & money saving way,
' In addition to round steak,
there are chuck pot roasts,
flank steaks, short ribs, bris-
ket and stew meat.
Lean beef makes excoellent
hamburgers, alse delicious pot
roasts, Swiss steaks and stews.
Usually cuts of lean beef need
slightly longer cooking time
than beef which contains &
higher of fat.
Lean beef is every bit as nu-
tritious s the fancier, higher-
grade beef.

Bnrlett
PEARS

For Canning
Bushel szooo

Grovenstein

plesauce canning,

Hale & Elberta
PEACHES

Baskets 456
Jumbo 2 3 €

Apples—Bushel s2.5 o

These are extra nice for ap-

Avocados
Vegetables
Stacks of Fresh, Cr
Green Broccoll
White Cauliflower
Head Lettuce - Romaine
Parsley - Cel
Celery Hearts - Radishes
Gr. Onions - Carrios - Beets
‘Turnips « Egg Plant
Zuccinl - Fresh Corn
Green Cabbage - Spinach
Blue Lake and Oregon
Glant Beans

these benfita g Green Peppers

Local Grown
Tomatoes; 2 Ibs. ,,,.

Vege-
tables, mostly Ioe:lll;’m:;!

For stuffing; 2 Iba.. ., 25!:

19¢

Fresh Ranch
EGGS

Cline’s Large

3 |

R0X-clean...it's SAFER for hwmm'l

; Grode AA ., . 826
: Do 0 A 79¢

Do A 48¢

WI WILL HAVE FR

COLUMBIA RIVER

FOR CANNING or FREEZING

SATURDAY MORNING, SEPT. 12

SALMON

FRESH CHINOOK

......

----------

HIT

Phone 3-4424 — Free Delivery
216 North Commercial St.

EVERYTHING vOU netp

(With Coupon on Page 1 Food Section)
CARAVAN COFFEE , 85¢
(Whole Roast or Ground)

JUMBO OLIVES »,... ... 2,. 45¢

B '
Chase & Banborn—Large jar. 81C
TREE TEA ipcris, . 49¢

MANDARIN ORANGES ,, .. "2, "33
(OLUMBIA DILLS ... =~ 39

(Plain or Kosher)
sm mc“m Columbla, 12 o1, 33: 24 oz. "c
WELCH'S GRAPE JUICE ... . 2, 65¢
DERBY CHILI CON CARNE,, =~~~
SWIFT'S DEVILED HAM ,,, """
SWIFT'S CORNED BEEF HASH ., ., " 31¢
FISHER'S BLEND FLOUR ,, .. ... 89€
SPERRY'S PANCAKE FLOUR | .. 53¢

FRISKIES DOG MEAL OR CUBES ,,.. """ §5¢

IIL

PLAYEAIR DOG FOOD o
WESSON Ol quur . ™ ot
SNOWDRIFT =~ 3 89

VANO LIOUID STARCH ™™o, 23¢ , ... 43¢
SPEAS WHITE VINEGAR - oo, """ 69¢
SHILLING'S PICKLING SPICES ,,, """ 10¢
HERSHEY BARS ., 95¢ 6. 25
HORMEL'S QUARTER HAMS 69
ELSINORE TUNA

T e

Model Food Muri;_

275 N. High (Next te City Hall) Phone 3-4111

Veal
Sweet Bregds

SWIFT'S U.5. GOV'T
INSPECTED

VEAL

Leg o’ Veal Roast

w. §9*
Sirloin Veal Steak

Lb. 69‘

EXTRA LEAN

GROUND
BEEF
b 39’

No Charge for Delive ~30-Da rvice
FREE rﬁma IN REA 'c‘:?'ﬂ':"non

CASCADE TENDERIZED

HAMS .

Whole

69
Ib.




