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After Holidays | Porslied Vegetables ONrimp Jambalaya Hit | Apele Crisp Is Tasty for Dessert e e 1 o0 b bl o ok b o ek
ldays ook 3 ouss inst ae shivees : : 3 You'll like this easy apple,. Ingredients: One 1.pound Method: Turn spples (with|Dicoder until fine and crumbly;
Here's a suggestion for 8 ed.raw white { to Fon Creole kaln L’st ﬂ'-;” the family dinner des- | 4-ounce can sliced l-m L] juice) into B-inch pie piate. sprinkle over Bake in
g“—‘-‘-?ﬂu‘f' bollday “‘"f‘wh“euuemmu.:mum' . g sert: _ e mﬂﬂ.“dml.llw‘rﬁ flour, salt, brown sugar|hot (400F) oven about 45 min-
Olives” The Tamb is cor oo | raw carrots in one inch boiling N Aouls 0 firmly packed brown sugar, cinnamon fogether. Add|utes. Makes § servings.

cubes and cooked in & wonder. | $alled water, covered, for 20
ful. tangy barbecue sauce and | minutes or until tender. Drain,

onlons. Rich ripe olives are | pavin

& liguor for soy .
sdded just 18 minutes before| Meanwhile meu’:r“u
serving. This Is  delicioys! . g

served on hot steamed rice, | TP00P* Minced parsley, % tea-

Lamb and Olives |*P00n sall and dash of pepper.

.'l'b":‘:us'““‘ Pour over vegetables and mix
on lightly with fork
1 clove garlic ghily with fork. Six servings.

1 cup tomato catsup e e —

|
% eup lemon juice ‘

1 cop water Braised Celery 1
2 tablespoons brown sugar| FIERtY of excellent quality
'ipl_rkrdl celery. You've probably some
, 3 tablespoons Wogcester- | left over from the relish tray
shire sauce or stuffing. Wash eoquivalent
1 teaspoon salt of 3 bunches of celery hearts

and remove top leaves. Cut
each head lengthwise through
heart, making 8 pieces. Cut in
hall in pecesary to fil casse-
role. Arrange 1 medium on-
lon, sliced, and 1 carrot, slie-
ed, with generous sprig of par-
|slty in bottom of casserole.
& small onions | Lay celery on top; dot with
% cup ripe olives tablespoon butter and sprinkle
Barbecue Sauce: Minre on. With salt and pepper. Add 1
lons and garlic. Add remain.|CUp boulllon, cover and bake
ing sauce ingredients and sim. |in moderately hot oven, 375
mer while browning meat. |degrees, for one hour. Six |
Cut lamb into 1% ineh [servings.
cubes and brown in oil. Drain |
off excess fat. Pour sauce |
over meat and bake in moder- |
Ale oven (350 degrees ¥.) 1|
hour. Add halved onions and |

1 teaspoon dry mustard
1 teaspoon chili powder
1 teaspoon prepared
horseradish
Dash cayene pepper

Jambalaya — Creole dish for a buffet supper.

Here comes New Orleans! Yes, |that the salad bas plen
we've been cooking that wonder- l French dressing on it ?Philt{l't::
ful Creole dish—Shrimp Jnmhl-|hlhy| is not a saucey dish—it
laya. We've been streamlining it | cooks dr y—and you need a salad
@ bil, loo, so you can make it |doused in dressing to go with it
successfully for your mext buffet | This recipe will make bearty

mmn-il;p !whelghlj.l But if dz:u

not have t many
Jambalaya we always like — a |worry. Put the leftovers in :
l"i“ salad. u:“ rum;:ne mi- covered casserole in the refriger.
waler cress a cucumbers, if |ator. Next day, i
cook 1 hour longer. Add they are available, for the salad; | curry powder, got“wl';thmbu.ml;u:
olives 15 minutes before serv- ‘ntherwiu' make do with what you | margarine, and heat uneovered in
ing. Good on hot steamed can get. Just be sure your|a very hot oven. When we tried |
rice, | greens are chilled and erisp, and | this, our taste-testers gave us
- — — compliments aplenty!

RANDALL'S MARKE

1 pound lamb shoulder
oil

supper. '
One accompaniment to {this

Ingredients: 2 pounds shrimp,
2 tablespoons salad oil, 1% cups
diced smoked lern raw ham
| (aliced thin), % cup butter or
margarine, 1 green nepper (chop-
iped), 2 medium-sired onions
| {chopped), 1 clove garlie (mine-
jed), 1 bay leal (crumbled), 2
|cups  uncooked

1288 State St.
Ph. 3-6489

can tomatoes, salt and pe
(and cayenne (to taste), 0=m
| rings.

Method: Cook shrimp in eourt
| bouillon. Shell and devein. Heat
oil in 12inch skillet. Add ham
snd brown, Remove butter to
remaining oil in pan. - Add green
| pepper, onfon, garlic and bay
leal: cook until onlon is partly
tender and lghtly browned. Add
rice; cook and stir constantly un-
til browned. Stir in 1 eup court
| bouillon, tomatoes and reserved
ham. Cover skillet and simmer,
stirring with fork occasionally,
| ahout 30 minutes or until rice is
icnohd. Add salt, pper and
cayenne. 1f mixture too

before ' rice 1s cooked, add

maore court bouillon — you may
need Y4 cup extra. When rice ia
cooked, stir in shrimp; i shrimp
are large, cut in two len .
Turn into eassercle; with
onion rings. Place.in hot (425F)
oven just long enough to heat
| shrimp—5 to 10 minutes. Makes
B servings.
,(,'a!m Bouillon Jl::' Mtl“m

ngredients: quar "
|14 stalk celery, 1 earrot (sliced),
|1 small white onion (sliced),
| Julce of lemon, 1 teaspoon salt,
|a few peppercorns.

Method: Put water in saucepan.
Add all ingredients and bring to
hoil. Add shrimp. Let water
come to boil; simmer 2 to 5 min-
utes. Drain shrimp, reserving
court bouillon.
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" QUALITY MEATS
/ LW PRIGES

BEEF ROAST 1. 29°
43¢
47¢

Ib.

.

BEEF STEAK .
T-BONE STEAK Ib.

] MORE for )-f(’l;u mionie

POPULAR
S_EAFOOD 5

1.b. cons 48¢

WY e

-----

VEGETABLES

Blue Plate Cove
Stacks of Crisp, Frash 2. 3¢ « R
1010 ooy oo | WALLA WALLA DEAS s 7" 20 35¢ | 36" M¢
foes . ...... 39¢ SIIII! mum Praqeen) | 1¢ ¢ cam “C ‘I'l-,y Tot Sg'dhu
10 tbs. Boitng Onions . | HUNT'S TOMATO PASTE ... ... 3 . 25¢ s
spimachincats | HUNT'S TOMATO JUICE o v 777" 2 o A |  Moine Segdines
boga.....2 for 25¢ | SOLID PACK TOMAT g:";'u ...... 1 1o 45¢ Pecific Peorl
Head Lettuce - Entive - | REAL BRAND PRUNE s o . 1 e 55¢ Albacre Tume
.'.':rﬁ'.',.‘.:..."::'..‘.m MANDARIN ORANGES ., ... .. 2 }3‘: By
Bl < Gesag Galat s OREGON PRUNES T S S oy s""l“"' Pearl
Carrots - Turnips - Ruta- | SEW PRUNES o e, 2 Sle cans
e Groen enpers- | DROMEDARY PITTED DATES , .~ ™ i

Cabbage - Parsnips - Yams

Hubbard Squash - Sweet
Potatoes

Birdseye Frozen

(AL BLACK FIGS ;.. Foods

WONDERFOOD MARSHMALLOWS ., .~~~

FRUITS BLUE, BELL POTATO CHIPS ... ... 'i&" The wandard by vhic
. “mm (0(0111... ‘*zm?k compared Welnn:l::

Rome "l.l" "P'ﬂ NESTLES MILK

e

3 95¢ | NRAFT SALAD OIL py quun 63 e
S | SPERm i f %Ok
Bos ,.........el0 ‘
it | oY SHORTEMING . o 5| 10% Off e
S [Eie "%
it bope it | 106 CABIN SYRYP s ST EonT
Tea Garden Preserves "ALL" DETERGENT O SECT A e 31.69
w_ww Sml'OFF r L0, A P TLTS 1o DY, s Gal. 1" :::.h:‘"?.:u.';:::':
Chory - Grope - Appiebitee | BOOK MATCHES . e 296 | heni. /
wnl:’-nu:.mw DUTCH CLEAMSER .................... 3 am 15:25-40-60-78
) GIARLBIE L veiriiniiiiniis (O 100-150 Watts
Sp.dll on Peaches a Packege
hmm FREESTONE M‘ M M.‘ 1::;;: White Light
Light : He Phone 150 W
T e | T e R SPRITRE | 100360300 Ve
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Ranch House

Stew Supreme

This beef main dish will
8 o a favorite with your family
| and especially with  those
!“would be cowboys." They
| will love this way of eating
their vegetables and meat to-
gether, and will beg to have
this he-man dish—ranch house
slew—again and again.

;lllneh House Stew

GROUND BEEF .
SHORT RIBS .

c { Ingredientis:
| ' cup flour
1'%z 1bs. beef stew meal
u ° teut in 1'%-inch cubes)

cup butter or margarine
cup water

teaspoons salt

leaspoon pepper

cup onions, coarsely |
chopped

cup uncooked rice

—a pae -

»
-3 =

35
49

8. 39C

SIRLOIN TIP b,

Steak and Roast

ROUND STEAK 1.

BABY BEEF LIVER . . .

cups sliced earrols
No, 2 can tomaloes
1'% cups waler

Method: Roll the beef In the |
flour. Use all the flour. If any
is lJeft, sprinkle it over the|
|meat in the skillet. Melt the |
butter or margarine in a skillet |
or large saucepan. Add- the|
beef and brown well on all|
Add the 3 cup of wa-
ter, salt and pepper. Bring to
a boil. Turn the heat down
Cover and simmer about 2 1o
1 hours or until the meat isy
tender. During the last 43
minutes of the eooking lime, |
add the onlons, rice, carrols, |
jomatoes, ahd the 1% cups of |
waler, Cook covered over a
low heat unti] the rice in ten- |
der. Add additional water, If|
desired, to make a thinner
slew

This recipe makes & gener- |
ous servings

tides

FRESH BEEF TONGUES or HEARTS _ ., 29c¢

EASTERN OREGON HEREFORD LOCKER BEFF

FRONT HIND HALF OR
QUARTER QUARTER WHOLE

= = i

Ginger Cream Drink |

A deliclously flavored warm |
beverage to delight small fry
during holiday week. or any |
other time for that matter. Bet |
father will like it, too. Goes |
well with any plain cookie or
cake ]

‘ Just scald 6 cups milk in |
‘ c c double boiler; add 4 or 5 table- |
Lb' 2 Lh. 2 spoons haney and %y 10 ' leas

spoon  ground ginger Serve|

| with blob or whipped eream. |

.........

Grapefruit

READY MIX

PHEASANT Salad Veg. 2«19
Green Beansw.m 2 w29 |~ year

w 55¢

SPRY : 79

LIMIT

PHEASANT U. 5. CHOICE AND GOOD
Sliced Beels v. 2 1 2 |Beef Roust =+ 45¢
(alsup N .. LB Sausage »49¢

Swift's Prem, Lamb Shoulder

Chops & Steaks ..

10ma|0 Jl.lice 46-01. can . 25‘
Aerowax . . . . . w99

Ajax Cleanser . . 2 29
Occident Flour 10 s, 79

Swilt's Prem. Lamb

Shoulder Roast 39‘

. 19*
119}

Lamb

Stew

1-1b. Average

Stewing Hens

Peanut Buffer s, "% 29 BEH M:s
Macaroni and Spaghetti 29| F0oD MARKET
Purex oo SO |10 v .- B Sbkg

Prices Effective Fri., Sat. and Sunday
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