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Pear Salad Go With the ooy uick Versions of Fruit Comn Adds to
Fall-Winter Time M omburgers Spicy Cals E d Delici This Chowder
INTEr 11IMe MienUS i, S i hamare:| 0K € EASY and LEIICIOUS The ort of making good,
ers When there isn't time 1] 8 eups (% 1b) raw cran- muutlnwhlnﬂo_-
Barbecued Hamburgurs| plan too far ahead for making berries thnlllqnh';‘l. l'::
14 cup salad oll and storing fruit cake, count| % cup crange julce . soup-makers ) mﬂ-
2 tablespoons minced onlon on one of these quick versions| 2 cups sifted all-purpose herbs, spices and vegeta Von
13 cup chopped celery of the festive cake, Both of flour _|mainly to their own taste.
1 tablespoon brown sugar |these are eaxy to make and| 1 cup sugar 1 ‘| Take clam chowder, for in-
Y] s oo bake . . . alice beautifulyl. Of| 2 teaspoons baking powder ﬂmnuwuuwmt
1 teaspoon dry mustard course, as these cakes are not! 1 (easpoon clnnamon originaled In Europe. Here, we
1 pa typlcal fruit cakes they are| % teaspoon each sall, mace would call it Manhattan style
13 teaspoon chili powder not designed for long storage| i teaspoon esch cloves, since it is made with lomatoes
14 teaspoon salt although they will keep for allspice rather than milk. It also uses
Y leaspoon m-uh.hd:ugtnmhn 4% cup shortening bacon, which rules it out as a
2 tablespoons catsup a loaf (9 by 8 by 3" * 1 egg - Friday night meat substitute.
Few drops Tabasco sauice | Cranberry Sames Frult Cike |1% cups glace frait mix 3 A number of vegatables e
2 tablespoons Worcester- — % cup broken nutmeats |
added to give it colorful taste
shire sauce ORS STAsITLes. Wi Clpgn appeal. The corn may seem un-
% mpevimemn’ \Shortribs - [ R muet s SpecS o
% cup witer Sift dry ingredients Into a i?.'a"‘.?.'f.“‘?u.":‘.i,"’“m
Heat oil in saucepan. Saute Are EQSY large mixing bowl. Cut short- em ’z‘ . ”1 3
onion and celery mixed with! ening into dry ingredi- = & can of whale kasnel con,
brown sugar until mma'o B d t ents until very fine. Stir In . v Golden Clam Chewder
brown, Add sugar and boll np-‘ n IJ ge egg and cooled cranberry Or Oln Nnt-Tomcto DI.Sh 3 stalks celery
idly for 1 minute. Add nmlg;; Kind to your budget—that's|*Uce; fold in ll"::;l and nut- C e 4 . ; leek i
ing ingredients and simmer for| " meats, Spoon prepared an eyira wpecial vege- large carro
Pretty Pear Salad — Fruit flavor perks up winter meals. | l? ml:{letulfnno not over-cook. :?:'"u;i:’h' wfﬂu.“ll.. 3“::”“'..:; loaf pan. i Roa St for table dish, try this using either| 2 medium polaloes
AP ey Peatires) Baste hamburgers with thel o " o4 layers of lean and ‘Bake in & moderale oven . . finely chopped walnuts or fil-| 1 weaspoon thyme
Say thanks for pears when maraschino cherries and sprigs|"2c® While they coock and fat) ’ulthlbu‘lhu s in your| (350 degrees F.) about 1% Blg D'nner berts. Wash @ tomaloes; cut| 1 bay leat
Py g e S D] * SHS W spoon additional sauce over| B0 OnE today Prq:n 5m bours or until top is firm to tops and scoop out centers Salt to tasis
ads. Russet-skinned Boscs md_uf pursley. Serve with Sevenimu: when served. Makes about :}“mmn; 1he same a3 round | LRt touch. These next six, weeks Wil jnio bowl, Mix with 2 cups dry| =, lesspoon parley
the yellow-groen Anjou or Linule salad dressing. 1 cup sauce, enough for 8 large| oo 0 "o s " not. roast, lc.rm-l-w.- Cake sce many gatherings for rela- | bread crumbs, % teaspoon salt,| 4 cups water
Comice all offer sweet juice,! Seven Minute Salad Dressing NAmburgers. 2 pounds beef short ribs I: i d"l“fr"w carrols tives and friends in addition to | % teaspoon pepper, 3'& ::1:- 8 strips bacon
avor o ot it Srocticate Ingredients: % cup mugar, 1 py. ¥ cup flour . 1'cup seedloss Thiiins the Thanksgiving and Christ-| SEET CE g‘reltlnu:M' 1; :uuud clam juice
faver 10 i wih e 0 lepoon gnt com e, 3| Pin@apple | 3 oo wraor 7|3 55 Vatr e e o a0 T sablespoon, i on-| 1 can-whole harnl cor
sruls Hf;d, w’i’lh a sweet dress. T56 White, 1 tablespoon water, < drippings 2 tablespoons butter or weekend entertaining for thejon and % eup chopped nuts.| 3 cup cooked or exnned to-
' ing, you may want fo try this 1 ob00n Erated orange rind.|| J de-D 2 Jamees margaring young folk home from college; Cook until nuts are lighlly|  matoes
nrv'v Torine ¥ 13 cup mayonnalse-type salad pSI e- OWI"I “ 13 tlemspoon pepper 1 teaspoon einnamon or other out-ol-town guesis, | browned. Add 1o stuffing mix- Wash and cul celery, leek,
Polnseitia Pear Ealad dressing, % teaspran vanilla. % cup water % teaspoon each nutmeg, Advance planning will save | ture. Bake in 350 degree oven| o rents and mhﬂ: smll
Ingredients: 3 ripe pears Method: Mix sugar, corn sy- CO ke Appea IS % tup diged omion allspice \ . 30 minutes. Six servings. pleces. Place In saucepan and
(Bose oF Anlou of Cnmk'” rup, egg white and water to- 1 cup diced carrols 2 cups sifted all-purpose time later and will let you o c=aey cover with water. Add thyme,
lemon or orange juice, 1 cup Kether in top of double boiler.| Firsl prepare Upside-Down| 1 cup d potatoes flour spend more leisure time with Quick Main Dish w“::aw‘ IMM piord
cream style cottage choese, 1; Place over bofling witer and|Topping: Melt 3 tablespoons| 6 stalks celery, cut in I-inch| 32 teaspoons baking powder |YOur guesis | o sl o gy
cup sliced dates, 2 tablespoony beat with rotery beater for 5|of butier or margsrine in 8. pleces % teaspoon salt ' | Foc one festive dianer, why [ Tiare 8 @ WS SR te 'y ¢
chopped  nutmeats, lettuce 10 7 Minutes or until mixture inch square’ pan or 9-inch| Dredge short ribs with flour| 1 cup broken nutmeats not serve A genergus pork loin main dish which is a topnotch- | While vegelables are cook-
maraschino cherru:-' arsley, Stands in peaks. Remove from round pan Ir skillet; sprinkle | and brown in lard or drippings.! Cook together, in a 1% qt.|roast Here's the dinner mepu: [er for superb taste: Heal to-|ing, fry bacon until crispy and
Seven Minute salad 'dl.refsing “*'hent; stir in orange rind. Cool;|with 2/3 cup brown sugar; Season. Add water; cover and | saucepan, carrols, sugar, rais- Dinner Menu gether one can of condensed |well done. Add one tablespoon
Method: Wash and dry pears; blend in  salad dressing and |arrange ‘over sugar mixture | simmer 1 hour, or until meat is| ins, water, butter or margarine Frosted Frult Cup cream of mushroom soup aod |flour and & litle quu from
slice into eighths. Dip into VAnilla. Seive with Poinsettia |drained pineapple pieces. Dec. Dearly tender. Add vegetables) and spices 20 minutes, stirring Roast Loin of Pork one-half cup of milk. Addithe vegetables to the bacon;
lemon or orange julce to pre- PeAr Salad. Makes 2 cups orate with marchino cherries |And cook until tender. Place occasionally; cool. Stir in sift- Spiced Cherry Garnish about 2 cups cocksd lurkey|mix well. Add to vegelables
ven! darkening. Mix mlﬂuge dressing. Store in  covered and walnut or filbert halves,|Meat on hot platter, Remove ed dry ingredients and nul- Whipped Sweet Polatoes or chicken which has been die-| Wash, shuck and eul clams
cheese dates and nuls. Lina container in refrigerator, to be if desired. Set aside while you|®xcess fat from the liquid and| meats. Pour into prepared loaf Creamed Onlons ed. Allow to eook until piping|into ‘small pieces. Strain clam
three salad plates with Tettuce. | used as needed |make cake batter, using pack. | Vefetables. Make a flour paste | pan. with Paprika hot. Serve thisy creamed mix-|juice, Add clams and juice to
Mound % cup of the cottage| — aged cake mix, or g,u.,wm!tnﬂ thicken liquid for gravy. 8| Bake in a moderale oven| Cranberry-Orange Salad turer over hol rice to which|cooked vegelables. Add corn
eheese mixture in the center of| It is estimated that the| recipe: i |servinge. (350 degrees F.) 1 hour. Bran Muffins some cooked green peas and [and tomatoes  and eontinue

" S Butter or Margarine diced pimentos have been|ecooking about 10° minutes or
each plate. Circle mounds| United States produced 2,207,-| ' cup shorlening z ~ 3
with pesr slices, cut side up|097,000 barrely of crude oll| % cup sugar D‘“é:t::::zdins added. Really, really good! until clams are tender.
and pointing out. Garnish with|in 1952 1 egg, unbeaten <
rothint. et d i - 1t vanilla A pork loin roast will make

1% cumr sifted all-purpose such a gay appearance on the

table. For a clever touch, strip
the meat from the rib bones and
lop each bone with a tiny paper
frill
Be sure yvou purchase a Iarge
roast %0 there will be ample
meat left for snack Mndwirhl
makisg and for an additional |
meal, perhaps combined In al
sour cream sauce and served in |
noodle nests
Roasting Pork.
Roasting meat takes little of |
your attentlon, You can place
the roast in a 330 deg. F. oven
and forge' about it until near
serving time, The modern way
to roast ment Is as follows:
Place the meat fat side up ong
rack in an open roasting pan. |
Do not cover and do not add |
water to the pan
If you have a roast meat |
| thermometer be sure to use it.
shortcning | This eliminates guesswork, In- |

or cake flour
teaspoons sall W
teaspoons baking powder! |
cup syrup driined from

pineapple

Gradually add sugar to short-
ening, creaming until flufly,
Add egg and vanilla: beat well, | }i
Add alternately small lmounul e
of sifted dry ingredienis and |
pineapplesyrup, beating
smooth after each addition,
Spread batler over pineapple
In pan; bake in moderate onn,|
350 degrees, for 50 to 80 min-
utes, Let stand 5 to 10 min-
ules, then turn out on plate.
Serve warm, with whipped
cream. Makes 6 to 8 servings.

—

in time.
6 minutes!

HOT MEAL
SO eAsy !

| L

\

Although Incestuous unions ; \

are not censured in early Ger- \

manic legal codes, the children

of unions between people of )
different social rank were

%

classed as bastards

his Qu
Cracker
Cake Good

Quick Cracker Cake is thal
“gomething good lo have in the
house \when folks just drop in

fectioners’
and salt, Combine instant coffee | serted in the center of thiclest |
and bolling water; stirs into | section, but not on bone or in|

sugar,

FRIL'LETS //

T
\._ FRESH-EGG NOODLES ¥
_ s f

AT YOUR OROCER'S In drip ond regular grinds

-_——

|

chocolate mixture. Remove [fat, the thermometer will (ndi-
from heat; cool. Stir In vanilla | cate when the roast has reached
and egg, Add rolled erackers;|the degree of donencss vou de-
mix well. Pack firmly into algire. You can plan on 35 o 40
small loaf pan or butter carfon. | minutes per pound for a cenler
Shape any remaining mixture |cut roast; 45 to 50 minufss per
into a roll 1% inches In diam.

<= ROYAL INSTANT -
IS AMERICAS LARGEST
SELLING ‘INSTANT !

ALSO TRY—tpoghani, Saludetes,
|

pound for an end roast. Let the Mocaronl, Sea Shalls
f“*‘i ‘ﬂ'mz :";“tryz':, :ﬁ:‘: efer, Chill in refrigerator sev-|roast stand In a warm place for and Kurle-Q-Noodles
tin L} . eral hours or overnight. Cut|15 to 20 minutes after It comes i

it ot serve It. Sliced thin, it
looks fancy, tastes wonderful.
You needn't even wash a bak-
ing or malding pan when you
make this cake, because you
can pack It right into a bulter
carton to mold jin tidy shape,

What is left over can be roll-
ed into a eylinder shape in the |
same way that you prepare Re-
frigerator Cookies, and used as
wanled. The difference is that
these “refrigerator’’ cookles do
not even require baking Just
slice them, and there they are,
ready to serve. Grand with a

into Y inch slices. Serve with|from the oven to make carving
lee cream, easier,

OFFMAN MEATS, INC.

150 N. Commercial St. Phone 3-5563

FREEZER SPECIALS

POATER SCARPRLL MALABON CO. PORTLANG, D% 10O

ARMOUR'S STAR

3
- cup of tea or toffee, or with ice g s k d s 49
> cogam, you ¢an wesottenve | CTEERS compnbm ¢  SMOKEd JAUSAGE s .. ns
4 -
Q07T LETT MR little slices of Quick Cracker 5 i
L Cake among plainer cookies on, Come in for @ semple Fridey or Soturday
¢ T’ + SERVING THAN ANY |a platter, mnd dresp things up nE . : 8.

for unexpected company

Quick Cracker Cake
package (1 cup) semi-
sweet chocolate pieces

cup peanut butler

cups sifted confectioners’
sugar

tablespoon shortening
teaspoon salt

teaspoons instant colfee
cup bolling waler
teaspoon vanilla

eRR

cups finely crumbled
unsalled erackers
Melt semi-sweet chocolate
bits over hot, not bolling water.
Blend in peanut butter, con-

SEMI-BOMELESS

VEAL ROAST
VEAL CHOPS

OUR FAMOUS

HAM LOAF

BONELESS LOIN

PORK ROAST
LAMB LEGS
LAMB CHOPS ...
LAMB ROAST __.....
LAMB BREAST __

BONELESS POT

ROAST OF BEEF.
SWISS STEAK

HIND QUARTERS

(OMMERCIAL HEIFERS

ROUNDS wwou v

ABOUT 55 LS.

BABY BEEF

SPRING LAMBS
Ground Round
7 +.°3.85
Pork Chops
5u3275
Ground Beef

12 ..°2.88
TURKEYS

1

.39
1)
.39

l;ak-erts Budget

7 Ibs, Ground Round
15 Ibs. Pot Roast
20 Ibs. Assorted Steaks

42..°23"
ECONOMY

12 Ibx. Short Ribs
12 ibs. Ground Beef
15 1hs. Assorted Steaks

4
Y
1
L
2
%
1
1
3

T L L LY

“

AEROWAX
SA

penmraanas

Bt on i

579 Ihs. 59c 20 Ibs, Pot Roast e P I 4
Lb. e ¢ [
For Kicher Pavor! Creamir Totare! Easy Digesion! o 69¢| 59m525” [ROUND STEAK ... .99
HOWDY DOODY'S FAVORITEI 18/22 Ibs. All Prices Quoted Mean Qur beef sale lost week was so succemful we're

59¢

Lb. Locker Reody

CHOCOLATE * VANILLA * BUTTERSCOTCH repeating it this week




