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Don't ever believe anyone
who tells you mayonnaise is|achieved by adding
hard to make. Use the follow-

-

Mayonnalse and you'll come
up with a bateh of melt-in-
Your-mouth dressing.

reminded of how good home-
made mayonnaise tasies. We
loved the small Juncheon sand-
wiches—chock-fidl of mayon-
nuise—in one tiny restaurant.
{In this particular eafe you|for hearls of lettuce.
could walk around and choose| Por ‘Tartare Sauce add
the varieties of sandwiches you
wanted—the nearest we came
in France to an American cafe-
feria.) The sandwich fillings
~—except for an occasional truf- | o¢ sole.
fle!-—were Lhe same a5 Ours:
ham  and
chicken (sliced or chopped)
and a cooked vegelable com-
bination, But the white bread
for the sandwiches was sliced
very thin, trimmed of crusts,
and no lettuce or olher greens
nppeared. The filling and the
mayonnaise were pre-eminent,
And so delectable!

I vou like garlic, you might
enjoy the fampus Aloli Sauce
France with
To make a
quick version of Aloli, just add
Jots of erushed garlic to some
ol our Foolproof Mayonnalse. |snao
Offer the Aloli with cold boiled | spoons elder vinegar, 1 ege. 2
shrimp as a first eourse,
French| Method: Put salt, sugar nnd}Mnkc- absolutely sure that each
To concoct It |mustard In mixing bowl; mix|addition of oil is thoroughly
Add 1 tablespoon |blended before next is added.
and parsley very fine and add | vinegar and stir well. Add egg;|Beat in gradually 2.remalning
it to the mayonnaise. Or you|best umiil blended, Continuel|tablespoons vinegar. Makes
moy will the greens in bolling | beating and add uil, & yuarler|aboul 2% cups. Store in cover-
water, drain, then rub through | teaspoon at a time, until mix-|ed glass joar. Refrigerate but do
add | ture thickens. Then add about|not allow to get near freexing
‘this | balf of pemaining oll, a tes-|temperaiure or mayonnalse
spoon at a time; add last of | will separate.

BIGGEST LITTLE
MARKET IN TOWN

Where Your Dollar Gets Time and a Half
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you mince wolercress leaves|thoroughly

a fine sieve before
them to tBe dre

h Jou
ssing., Try
on cold salmon,

Never-Fail Mayonnaise
Easy With This Recipe

Salads Needed
We need lots of salads in Jan-

., |apples are pleatiful and reason-
G s ks skl T :hmled@nplnmiu

mmm—m.amm.

By AP Newalealures)

Never-Fall

cups malad oll.

Another wonderful sauce ls|Why new butiermilk pancake
tomalo | Mixes are appearing on the
puree, finely chopped green market, with the buttermilk
pepper, chopped chives (or|already in the mix
onion) and & bit of tarragon to | Sausage Roll-ups

Never-Fall Mayonnulse,
Remember sl this Never.
In Paris recently, we were|Fail Mayonnaise s a basic
dressing. You can tooe It up
ns you will. Add a little chili
sauce, grated onion, minced pi-
miento-stuffed olives to it—
snd you have Russian Dressing |

minced pickles, capers, onlon|yion, on package of buttermilk
and green olives to the mayon-| paneake mix.

paise and serve with golden-
brown fried scallops of fillets| ;ncake: roll up. Serve with

mixers (pletured here) you can
make this mayonnnise in no
time at all. Herels the method.
Never-Fall Mayonnaise

Infredients: % teaspoon
salt, 1 teaspoon sugar, 1 lea-
n dry mustard, 3 table-

Sausage Roll-ups
With Buttermilk Mix

Old-time cooks knew bul-
termilk made betier pancakes,
but they dida't know why,
Modern research shows that|
buttermilk tenderizes the glu-|
ten in the flour, giving you|
lighter, more tasty pancakes.
That's why most pancake
mixes carry directions for
using bultermilk. And that's

pork ssusage links and 2 or 3
tablespoons waler.

about 20 minutes. Keep sau-
sage hot
3. Bake buttermilk pan-

declares that it Is a mistake to
nothing but “length." For good

sauces, always use broth, con-|eup nonfat dry mi
somme, meat stock. Bouillon | tablespoons flour, ': teaspoo

and “strengthen” any sauce. It

Second
with a sma

sure

Good Old Eggs Always
F'in for the Main Dish

Lunch Dish — Creamed eggs over English muffins

(By un Newsleatures)
Running out of ideas for simple
main dishes? Then use the
old egg—in (hese two deliclous
ways.
First way ls Lo serve
a sauce over English
a luncheon dish. A cooked we,
1. In a covered skillet, cook | table—peas or carrots, for in-
slowly for 5 minutes, 14 to 16 stance—tastes fine with this dish.
is to combine
o . can of ul.monb or
2. Pour off waler. Then|a B own
cook sausage slowly, uncover- m{i‘%ﬁ:‘gﬁ:ﬂ"&%‘ 'm
od, ustil lrown on_all :sides, come in cans) or with potato
chips, and a salad of tomalo as-
pic and lettuce or romaine. Be
to have the salad on in-
cakes, following easy direc-|gividual plates because nothing
is worse, in our estimation, than
to have a molded food nestling
4. Put a hot sausage on cach | next to one that's bot!
Both these dishes are excellent
syrup or apple sauce, if de-|f{or family use because they call
One of our favorite Sunday |sired. Makes 14 to 15 roll-ups, | for the nutritious and economical |
night supper menus is a first ———
course of a heaty soup, then
fousted finger roils that have| Waterless Sauces
been split and mixed with a
combination of lobster, celery
and mayonnaise. A fruit des-
sert and lots of hot strong
coifee make a perfect ending.
If you have one of those won-
derfully usecful little portable

product—nonfat dry milk pow-|
der. Keep a package of the milk
on a cool dry pantry shelf wo it

A well known cooking expert will be at hand when you need

it
use water for sauces as It adds ﬂiwﬁ Muffln Eggs
Ingredients: 2 cu,

milk wder, flour and salt
Sprinkle over surface of water,
Beat with. rotary beater until
just blended, Cook over hot
water, stirring constantly, until
mixture thickens. Remove from
beat. Beat eggs yolks until lemon
colored. Add a little of the hot
mixture to egg yolks; blend well
Return to remaining hot mix-
ture. Add salmon, parsley, lemon
juice and onion; blend well. Cool,
Beat egg whites until stiff but
not dry; fold into cooled mix-
ture, Pour into buttered 1%-
quart casserole. Bake in a slow
(325°F) oven about 1 hour or
until puffed and golden brown.
Serve at once. Makes 4 servings.

Beans and Lemon

Helpful in a hundred ways to
the simpler foods is a fruit
grandmother used only for flav.
oring and for trealing colds be-
cause it was scarce and expen- |
sive. Now it is plentiful and com- |
paratively inexpensive, so let uy
{use more of the versatile lemon.

waler, %
powder, 4

cubes will turn the trick nﬂ!l_\r‘ dry mustard, 1 lci;pﬂﬂE salt, %
1. l 1

is 8 200d ides to keep both beef | pickle relish, 8 hardeooked eggs| Serve quartered lemons with
1 p P . baked beans, Many like lemon

and chicken bouillon cubes at|4 to 6 English muffins.

hand for this purpose as well as

ing with a slice or wedge of lem-
on.

1 teaspoon

i ' . Method: Pour water into top of |
for making a fine, quick, hot | gouple hoiler. Sprinkle monfat|
satisfying cup of broth for serv- dry milk powder, flour, mus-
tard, salt and pepper over sur-|
face of water. Beat with rotary |
beater until just blended. Cook |
oil, & tablespoon at a time lovtr hot water, stirring constant. |
ly until mixture thickens. Chop
egg whites coursely; add egs|
with butter or margarine; pour
sauce over mulfing;
sieved egy yolk over eac
ing. Makes 4 to 6 servinge,
Ealmon Soullle s
Ingredients: 5 cup nonfat dry

wedges with chili con carne; adds
zest and new flavor jnterest. A
lemon slice is essential to black
bean soup which i unsurpassed |
as a luncheon or supper specialty. |

Lemon is good too with lima|
beans; just blend lemon Juice |
with melted buter and pour it|
aver. |

_| Sweet P-;tato_ !&ea

Cook sweet potatoes in jackets |
for buy them canned). Feel and|
wr::.“ {:‘.‘;lh butter, blrmlii]suuar
and a ¢ orange juice. Place in
milk powder, 2 tablespouns ﬂam"l greased casserole Jnncl sprinkle

salt, 1 cup waler, with nuts. Bake in 350 degree
4 egps (separated), ome TH- oven for 1520 minutes. Family
o s | Will like it |

Aged Cheese
Lb, 49C

Beef Roast Ib. 35

OYSTERS

. FRESH

59C Pint

Sliced Bacon

s Wy W WWEeSs

1909 . ¥ %7

2 Ubs 45C

Sweet Sivteen

25¢

By Sunshine

SAUSAGE 00
. 39¢ | Ground Beef 3 1 $]90| - 65
w:;;:;s : SHORT RIBS
OF BEEF
. ¢
e 39c¢ Rlb Steﬂk |bo 39 b, 23C
Sweetheart Brand Lean & Meaty
GARDEN FRESH FRUITS AND VEGETABLES
GRAPEFRUIT POTATOES ONIONS ORANGES
. 49c¢ 50..69c | 10 :,10c¢ w 1
Dessert Sweet U.§ No. 2
PARSNIPS
BANANAS | COOKING APPLES | o o POTATOES
2.29% | 4,19 | Zwite- | 10s19
Golden Ripe COVE OYSTERS
RICE MILK HONEY
Faney California Pearl 2 Yall 2 5( comsgzs‘dcm 8 9(
Lbs. C Al Pi::n‘llr Brands BIG PAIL
S .39 HOMINY
TOMATO SOUP NUCOA 'i“gc c PRESHEST Thino
JOce. | w29 0 e OUR EGGS
SANKA DOG FOOD POTATOES “‘:Y ';’:Ds
No. 2 Size
299 | Im25c | M w| “ammdc
HlRGlRlH[ Krispy Crackers BROADWAY GRO(ERY

BROADWAY and MARKET ST.
Store Hours B a.m. Hill 8 p.m. Every Day
Including Sundays
Prices Good Fri,, Sa1,, Sun

Sardine Pizzas
|Easy and Tasty

parties zooms upward, plizza-
il | devotees are dreaming up more
and more ways to make this

r Itallan food without
: *fﬁﬂ.‘:‘ to the trouble of starting
|from from scratch. One of the
lmt successful  quick - pizza
U|ideas is to use toasted Eng-
' | lish muffing as the base, be-
cause the true Pizza is a yeast-
raised pread, and so is the Eng-
¥ lish muifin

Sardine Plzzas
2 cans Sardines, drained
1 B-0z. can tomaioes,

drained
4 English muffins, split and

cheese melts. Serve the mud-
fins hot, with lemon wedges.

ounce can salmon (w and | Makes 8 servings,
good | flaked) 2 teaspoons finely chop-

———

parsley, 1 tabl lemon
Minced parsley or mincéd
;‘? au}ont.l Plgees oy chives do things for lima beans

Method: Pour water into top |- - - along wiih the usual but-
of double boiler, Mix nonfat dry| ter, salt and pepper, of course.

Try These With Nuts

Oregon's filberta add Mr'ﬂl-rr. Stir in well bealen

As the popularity of P‘m!m 10 many dishes. Try one ekgs, ralsing filberts and

mace. Cook over bol water,
of these stirring occasionally for 25
Filbert Stuffed Celery " |minutes. Remove from heat
2 tablespoons chopped fil. |and add flsverings. Cool
berts pour into cooled baked tart
1 package cream cheese shells. Yields 8 tarts. Top

2 tablespoons lemon juice |with whipped cream,

8 pieces ol celery . i
raley, fine . .

L ed Y| Juice Cocktail

1 teaspoon green pepper, While everyone waits for
chopped company dinner, they'll enjoy
Wash and dry celery. Mix|go0(n0 on cold mixed vegetable

cheese with other ingredients. iy
Spread on celery. Sprinkle'j“i’“" Get the lerge-size can

(6% cupes) of 8 mixed julces

:uim mﬂpﬂk‘: m.w”““ and chill well before the feast.
Chess Pies Give a holiday green gar-
2 cups recipe pastry . . .. nish o the red drink this way,
14 cup buiter or mar Fill glasses; then perch 2 or 3
; :& 1% A stutfed ouv; l;: edge of each

: eut
1 cup chopped raisins 511:: %0 it fits ;’e’i‘; Tnh

1 cup chopped filberts other garnish could be a curled
' teaspoon mace :mlmmw (held to-
llesspoon rum or brandy |g, with toothpick) and

flavoring perched on edge of glass. Pams
1 teaspoon vanilla a tray with the glasses of lively

Make 8 four-inch rounds|flavored juices and a basket of

and fit into muffin tins. Bake|crisp rye wafers or melba
in 425 degree oven for 15 min- | toast. This makes a nourishing
utes. Cool

Cream butter | refresher — and

and sugar together over hot|anyone's sppetite,

MRS, IRA J. FITTS'

SEAFOOD
RECIPE
of

the
Week

Oven Fried
OYSTERS

Roll 12 oysters in 1 cup

——

flour segsoned with 1 tsp,

salt and V4 tsp. pepper;

dip in slightly beaten egq;

roll in fine bread crumbs.
Sprinkle both sides with

—-—
| salod oil. Boke on cookie

sheet (400 degres<) until
browned, about 15 min.
Serve with tartar souce.
Serves 3.

SUGAR slvlrt:':kllirr:nulllrd
Mll #:I.l“:':m ................
CAMPBELL VEGETABLE SOUPS
CRACKERS Y5 "™ _ S
SUNSHINE HYDE PARK COOKIES
HONEY it e
COFFEE (:n::i::nhnrn, Instant R
D'ul PICK'. (‘:;I:.T?I:a.r\\ hole Dills .
KI.!ENEX Th:'ﬁﬁ*:::.mm
CORN .:hr:"::l:l:r W. K, 303 ch -
PEACHES :‘\!t‘.n‘ Orchard . 4
ALL for Automatic Washers 10 .. 2.69

“NN'SH The new miracle detergent for

electric dishwashers e PR

FLAV-R-PAC FROZEN FOODS

FRESH FROZEN PEAS
FRESH FROZEN CORN

FRESH FROZEN FRENCH FRIED POTATOES

FRESH FROZEN FRENCH CUT GR. BEANS
FRESH FROZEN CHOPPED BROCCOLI
FRESH FROZEN SPINACH

FRESH FROZEN CAULIFLOWER

PURE ORANGE JUICE \5ony

‘ J::lt-r 89:
6 !urti:-rd 65¢

2 B3¢ | ROASTS 2 ™

2 ;.;, 29( Delicious for Stew or Braising
3 . 50
" %9 | LOCKER BeEF c
. 43¢ | Y of Baby Beef, Ib.39
49c

MEAT *= BAKERY * VEGETABLES * LOCKERS

BI5 Marke! SL 0l Park Avewne

FRESH PACIFIC

OYSTERS i DY’
OYSTERS w3135

FRESH OLYMPIA OYSTERS
v 39
Ib. 95C

99

1b, 35‘

B:!;p Sea Crab

Lobsters

FRESH

Fillet of Sole

Fresh Steam Cloms
FISH AND

FITTS e

MARKET 216 NORTH COMMERCIAL

PHONE 3-4424

BABY BEEF
SALE

U. 5. GOOD GRADE
FINE QUALTYI LOW PRICESI

STEAKS
Your Choice
ROUND C
SIRLOIN
T-BONE
Rll Lb,

Lb. 39C
12.02, PURE GROUND
3¢ | BEEF, 35¢ o, 3 1. $1.00

87¢ | sasy seer

. 37¢|SHORTRIBS . 25¢

125 Ibs. to 150 Ibs. average weight
Cut and Double Wrapped FREE

SUNKIST, SNOBOY

18“ pke. ORANG Jﬂ:::: —_— 69‘

l] gc ot | Brussel Sprouts i Pt L 19¢
€ phe AT THE PEAK OF
. 23‘ THEIR FLAVOR

phe.
16¢ ;.. | Turnips, Rutabagas, Parsnips
17¢ e 3 Ibs. 19¢

19 pkg. | U. S, NO. 1 IDARO SWEET SPANISH

15¢ .., | Yellow Onions 3 5 10c

Lats Of Free Parking Space




