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Suggestions [Good Old Spaghetti |Eranch and |talian Dishes Are
‘ a Fr lrea
])a“l(lsuls On Buying o vt Feotured in European Foods Event

grinding are you in the habit

Meat Cuts lof asking for round steak?

If you are, them you're miss-

As every one knows, the 08 jny an opportunity for sav-
tion's cattle herd has lnrmndl 3 yourself money and at the
rapidly since 1848, reaching a m time having a juicler,
record of nearly 84 milllon \vaore. flavorful bee! loat or
. patty or dish such as this
has ncrensed oy o foueih iy | SPeEhetti-Hamburg. 1t has
secced ver capita ‘lewst ¢ Wineen found that meat contain-
estimated at around 75 pounde I8 28 Per cent fat iy best for
on the average for every man, se purposes. For that rea.

try. suggesied — the meat you
While beef is plentiful and ?‘i‘“ R

relatively “inexpensive, good| . "k i W iRt !

cooks know that every cut of | sieak and for the many other

meal no matier what the cost|P® popular braised beef dishes.

or kind, contains the same high | Spaghetti Hamburg

quality complete protein, B

ry, sometimes decorate Genolse

You can ':::pl ‘
‘patience s : hvorih
Busick Market da y;y'"hy ‘e e
through the ' Tolaw

"~ Fruits W el’ablu
(arr_ols Young 3 bun. 19

Leffuce yu 2 !;lg'

into
16th Century, be-
came high culinary fashion in
Toyal courts

Superb cooks In Paris were

share in France's cullnary hes-
itage. Bon apelit!

Genolse Fourrea au Chocolat
\'anmim and essential miner- : r:;m‘:ﬂd - .‘::'lxiidkutl $ cuph(lhﬂu! | Solid Heeds, Good Sise Ones, .
as. 1, teaspoon pepper Parisisn Cake — French favorite adapled for Ameriea. Cup sugar,
Best buys are 1o be found| 3 tablespoons ::lhé onlon AP Mews Pestires) :;ll. lw” l:hed 'ﬂall: SUNKIST
among the culs and “choice 1 small can mushroom ¥ For the first ti to our c:mu Bcurnm Chocolat,
quality mests that require long pieces Patis, TFrance — You can A : ok o e 4,

slow cooking in liquid so that| 1 No 2 d . 'share in a fabulous baking bee|knowledge, an American food |1 cup apricot preserves, two
- the good tasting meat will read- 'M“fln PIRPArec. P81 ahd cooking spree! company has gone into Euro- 14j-ounce jars chocolate shot
Our grand new cook book is ily separate from the I:!one Cook mest until erumbly Here in Paris for the inaug- pean kitchens with this aim: to :l: ounces semi-sweel choco-
yours for the asking! Packed |Economical ground beet dishes|,nd brown but not hard. Add|uration of a European Recipe| . i oyt Continental recipes (grated).

Oranges ,2'..:139‘

Nice Size — Ripe. Juicy

with almost fifty new, tested |37T¢ a budgeteers favorite "‘“""unwnlnn and mushrooms |Service (sponsored by the|; " \;arican cooking terms, Method: Grease bottoms of Here's a Real Vd“ in .
for main dishes, salada, | b¥- {Fold in the spaghetti and heai| Plllsbury Mills of USA). we| o S0 S ™ Siime keep| WO (@ by 1l inches) round

desserta—including our prized | Chuck Pot Roasts 'until the flavors are blended, have taste-tested dozens of |y outhentic Iapsc-coke pansi 1iie-Sefiome FIOI’IdG Plﬂk an.fﬂl“'

Cream Ple Recipe with 3 jiffty | An economy pot roast from po.. sorving, [Europe’s finest yeast breads, ! ' with waxed paper. Beat eggs

variations! Menus, too, and |the beef chuck (shoulder) is| ; | cakes, coolies and other gish-| This recipe translation It of |in Jarge bowl with rotary best- Not Little M

many hints and ideas. To get |# smart choice. Prepare by | €5, 0 that we could give you |Utmest importance In baking,ler (hand or electric) until they

your Damascus Cook Book, |bralsing which means long slow | priced steak. Have 1% pounds some of the secrets of their becsuse our flour differs from 'begin to get thick and are lem. | l j

send your name and address to | cooking in liquid; water, meat | chuck beef cut inio slices. f.:mm-lm.kmg that of Europe in gluten, and on.colored. Gradually beat in| z

June Goode at address below. |stock, tomato juice, canned to- | bine 3 tablespoons flour, 1 tea. ! so we need to adjust our llquid |sugar with salt and wvanilla; |

matoes, canned soups or lo-|spoon sall, 4% tesspoon pepper; measurements in  preparing|continue beating until thick

Nature provides no finer food |mato sauce. Meat should be|sprinkle meat with half the i these great products of the Eu- |and  ivory-colored. Fold in
than pure, fresh whole milk. |thoroughly browned before lig- | flour mixture; pound with rim Cranberrles ropean culsine. flour, 2 tablespoons at a time,

And there is no finer milk than | uid and seasonings are added.|of a saucer, Turn over; pound Eventually these mipu will {until blended. Turn into pre.
Damascus Nu-Rich Homogen- Semsonings most often used | remaining fMour into other side. | Good Any be put into the company’s flour | pared pans; batter will be thick
ized Milk, with extra protec- |in addition to salt and pepper|Heat 2 tablespoons lard or oth- sacks. Meanwhile we oﬂer you |enough to “ribbon.” Bake in
tive Bunshine Vitamin D. I'm {are chopped or sliced opions, |er fat in skillet, add 2 medium T' N two 1 h this moderate (350 F) oven 25 min-
sure your small fry, too. love | bay leal and sliced celery. West  onions (sliced); cook until light Ime INOW alone has the right to publish|utes or until cake iester in-
at eream-in-every-drop fla- | coasters like to oool t roasis | brown, remove. Add meal an |
vor—wm0 let's plan today on | in eatsup diluted wlf; water, | brown well on both sides Put| Forget about limiting cran- fok: She Mexk Sx rn:mth:. :T:‘:;d r_’l:g] cg:;m;:mmpll:-m‘:;:
other ways of using this finer | then add sliced onions, a thinly | onion rings on top of meat. Add | Perries to just Thanksgiving| One of these retipes iy a lyp- cake facks. Kase cake gently
milk.Creamsoupsandcreamed |sliced lemon, a little Worches- | tomato juice; simmer 13; hours| And Christmas feasting. Try ically French and utterly de- y

ECONOMY MEAT |  CHOICE GRADE |

Tender, Lean Pot ‘ltl;l-ihld'

ROAST OF BEEF

. 35 | Pof Roast

Nicely Trimmed

vegetables, of course —and |{ershire or until meat fs tender. Figure | UNis unusual main dish of meat lightful version of that great|out of pans with fingers and Rl' smx Beautifully Marbeled
here's & recipe for a delicate, | Swiss Steak Favorite that 1% pounds will make 4| Dalls in cranberry sauce. cake—the Genoise. Here, too, I‘P““hi '":l; 0:! Elﬂl‘-‘W1mk' ¢
lemon-tangy surprise custard! Tops in cmkml barain | servings. Cranherry Meat Balls is another scrumptious dish |long serral nife, split cake
When you turn it out in dishes, 1 pound ground beef never found in American cook-|t¢ form four layers. Spread [] h-
there's a little sponge cake sit- 1% cups soft bread crumbs books—Pommes de Terre Dau-|l8yers with cool Creme Au \
ting on top of each custard! 3 cup milk . phine, It is made with eream- Beurre Au Chocolat. Frost top lb,
CAKE ON TOP OF 1 g puff batter, mixed with mash- |and sides of cake with apricot Standing
3 tahlespoons chopped ed potatoes and grated Parme- |preserves; cover sides with g -
onion san cheese, and deep-fat {ried [chocolate shot or grated choco- SIRLOIN smx
1y teaspoon nulmeg to become golden:brown mor- late. Refrigerate until serving I | oas
! E :EHW“M salt sels of taste teasing delight. gme. Gt Lo KR ¢ :
*» ieaspoon pepper reme ap au >
1 (18-ounce) can cranberry h"‘:r:.’;ﬂ?ﬂ‘:‘mg_‘m ::: Ingredient: 3 ecup sugar, 2 lb_

Seuce selves to a kitchen and tried |i8blespoons cornstarch, 3 egis,

1y cup vinegar 1% cups milks, 1 square (1
tablespoon cornstarch :_:E::‘n::t"l_: ):;;lufrt:llgowuo‘\:; ::‘ ounce) unsweelened chocolate
Soak bread crumbs in milk; v (shaved)., | teaspoon vanills,

lative success!
add slightly beaten egg, onion|Per 1% cup buiter or margarine
c " o w D E R Shund. beet. B - o leatery Ganoise B e e
ground beef. Shape into 20|the feathery Genoise has be Method: Mix sugar and corn-
balls: roll in flour and brown|come so popular throughout

-

of this Choice grade et
ROUND STEAK 5. 7§: :

. 59 | Genvinelomb’

Not Mutton

1 cvp Damascus Mu-Rich
Homegenized Milk

o g h \ h thoroughly in h
%, cup lemon julce M with tender sweet corn in Y% cup lard or other fat|Europe that it could be cailed ::::E”nl ‘:3:‘“:' :“‘ ::K:
2 opg whites 4 from Maine f Drain off excess fat. Break up|the Continent's “Cake of|gqy ynyil blended and bubbly LAMB STEW gs
Mix i It ke : S e, .. cranberry sauce with a fork Cakes.” It is baked in round Stir in milk. Cook over rnod:

sugar. flour, salt, egg yol it picked and packed and combine with vinegar, Add|and square layers, for jelly | uiuiv low heat, stirring con- ¢
SEA Tk hask nuth] huRty. 499 {l ithi i to meat balls, cover and cook|rolls and Christmas logs, for ™ 1 ¢
lemon juice; fold in beaten egg within minutes! : ; stantlly and vigorously unti

1 Al over low heat for 5 minutes, |tiered cakes and high loaves, |, .. . .4 heal: b.

whites. Pour into medium eus- A TRY IT FOR toland filled with flavored and ickened. Remove f{rom heat; lh .
tard cups. Place cups in pan ! ’ ; turning once. Remove balls stir in chocolate until melted »

SCHOOL LUNCHES

and surround them with water.
Bake in moderately slow oven
(325°F.) 35 to 45 minutes,

GRANDMA used
a broomstraw
but I prefer to |
stick a ailver
2 || knife in the cus-

J/ tard! When it
comes out clean, |
custard is done,

SANDWICH FILLING IDEAS

Mix 8 hard-cooked, chopped
eggs with !4 cup chbpped
olives, 2 tablespoons chopped
nuts and 4 cup mayonnaise,

Combine 1 cup cooked chopped
chicken or tuna, 'y cup each
of chopped celery and pimiento |
and Y, cup mayonnaise.
For a''surprise'- blend 14 cup | 15V4-0x. can
softened process-type Amers
ican Cheese with several table-

hot platter and thicken liquid|tinted whipped cream, butter-
with cornstarch fixed with 1% (rich fillings, fruil purees orig. .., " .over, cool. Gradually
tablespoons cold water. Top|frull preserves. EUropean| ... inis creamed butter unul]
!halls with hal sauce. cooks, famous for thelr artist- blended

Pommes de Terre Dauphine
Ingredients: % cup butter

or margarine, % cup bolling
e o water, % cup sifted enriched
BEHM s ﬂ. / ' : S 4 flour, % teaspoon salt, 3 eggs,
W H . ’ i - 2 cups mashed potatoes, 4 cup
) 3 g freshly - grated Parmesan
y . cheese.
Method: Melt butter in boil-
ing watér in saucepan. Add

flour and salt all at once. Cook

N " F over mtl)d!nta Ihut.*ll:rnnl
constantly, untll mixture

a ey s leaves sides of pan and is
c . smooth and compacl, about 2

ee ew % Gll minutes, Remove from heal;

cool about 1 minute. Blend in

eggs one at a time, beating vig-

ly after each until mix-
ALL PURE ?l:::’llylf:l;:{h and llll‘:uy.mufx

spoons Damascus Half & Half OCC I DE NT m;;r::;.,:ﬂf::::.; hli::r':::: u-.;;
| 10 !b t rounded I.tupoonfl.:ll.l into deep
i l" hot (350 F.) fat. Fry until

and blended. Stir in wanilla. |

GROUND BEEF | Lamb Stew

Ib. 29‘ b lg‘

BANNER BREAKFAST

BACON™ .59
FRYER 3401. Eaclsl"

BEST FOODS

Mayonnaise Mu:';;;im

.59 | . 27

PABST-ETT

(HEESE ... .u 67

HEINZ CATSUP Heinz Vegetable Soup
Diage Buis = | "o "o5e

43 .
HEINZ tlfun HEINZ (REAM

MUSHROOM Soup | OF CELERY SOUP
2 for 33C 2 for 25c

Heres’ Real Tuna Value
White Albacore Chunks 29¢
Trellis Vacuum Pack Whole
Kernel Corn packed by Green

Giant, 2 cans 33c¢, case *3.89

Minnesota Valley Peas
Packed by Green Giant
2 cans 29c¢, case *3.39

- 5025370
FolR 292519

Yes, you can do well shopping at

BUSICKS

Court St. Ph. 3-9176 - Marion St. Ph. 3-7962
FREE DELIVERY

lightly browned on both sides,
|about 4 to 8 minutes. Drain on

TRELLIS WHOLE KERNEL {absarbent paper, keep warm In

C ream Qf TOI'I'Iﬂl'O SOU P 2/29¢ :;wr‘“u:rlnn:e:ul.lla;:ﬂ:lr: u{r‘i:dﬁ
HEINZ 3 for 29c CORN 20-01. can I‘:O;:’::? serving. Makes about

ROYAL RED

Ik from Damas- "

cus ;i'::;ou‘é:?:iz c?wn?"!ﬂdn CAPITRL M8, 303 ¢ % S|!° ¢

me realize I didn't exactly un- | ’ az r ams

derstand the word so I looked | for can &
|

Homogenized Cows?
Hg amall daughter boasted,
Mo

EVEN BLINDFOLDED, YOU

Can't
miss

g up. Seem:‘ rlznnmy fwhoi; z ul
amascus Milk is force PHEASANT—46-01.
through tiny openings under 4 99¢ SWANSDOWN

preermsenees. | TOMATO JUICE (ake Mix 2 e 39

thines. Breaks up the cream |
into much tiny particles® that sasssas s EBBEREBRBRRSREEREEREEES
there's cream in every drop of

. D It
Damascus Nu-Rich Homogens DOURLE-RICH in WAX...Won't (lﬂ(k or Powder! |
ized Milk. No wonder it has
that extra-creamy favor that
makes it top choice with all}

FRESH PRODUCE

~tok FLOOR ki DELICIOUS BRAND

(RN LR R NN R

¢
Tender, Tasty Meat Iomaloes Tube 9 |
e etk 59‘ FRESH READY L ' ;
2y LR | HAMS oo o IS3lad Mix w97
sy f;."“'s.,;:".‘a:‘.:i;:,"m | GROUND BEEF uig_ LARGE FIRM HEADS

Earl of Sandwich, back in the n 7¢ -

middle of the 15th century? i“l'! 'ﬂ ¢ aull'lower | ""“'I';:“:vm
A sandwich, fruit and a ther lb- |

s ceees v | Veal Shoulder Roast » -

Homogenized Milk is sfill our
standby for the school lunch SWIFT'S PREM ¢

Sz | Vedl Loin chops . 49| BEHM'S

write fo- SWIFT'S PREM . ,
JUNE GOODIE Veal Round Sfeuk m 67 FOOD MARKET

(DAMASCUSMIK(O. | Breast of Veal . . . Ib.19c|120S. Lancaster Dr. Ph. 3-4489

Solem, Oregon |

lecithin, with addad ariificiel misieg, Vite-
mis b, sediom buemserty m @ proracreiivn. |

Sunnybank

MARGARINE

. mSAFEWAY

) |




