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 Grapefruit Good as Winter
. Time Fruit; Is Versatile

NA

e

sert%  In this recipe for Pear
Cheese Turnovers the scasoning is
sharp cheese, which Is grated
and added to the pastry before i
is rolled, Bach pear hall is dipped
in spicy sugar which turns to 8
sweel syrup when baked, The
flaky pastry encases the fruit and
holds in sl the flavorful juices.
These lurnovers are simple to

prepare and serve for they are
already cul in individual servings

when (aken from the oven. Allow |Vit

cooling time hefore serving and
accompany with fresh cream,
Pear Cheese Turnovers

ned pineapple rings or peach
halves for meat garnishes or des-
gerts and havo the fruit syrup
left over.) In this case, cut
around the grapefruit segments
as we suggested, then snip out
the econter core with a kitchen
scissors or cut it out with a
small sharp knife. Pour a little
of the fruit syrup over the top
of grapefruit, so that there's a
little well of it in the core ca-

y
Grapefruit, served hot, makes
a delicious first course for din
ner,  Prepare the grapefruit
halves, loosenisg the seclions, re-

‘WE['I m‘ |

; (AP Newisatures) o, P o b These wintry mornings are Maple 8yru
{ A teenage girl in your family? teen-age daughter needs every ’ * - ! time o check Up o early mad Bt ple Syrup
! Then keep an eye on what she's|day if she Is to have sparkling y A I s ol s d ing eating habits, W ) e Wier lo. Margatine
f eating. According to the U. 8. health, because Vitamin C s e/ | [ ; u P E R M A- R K 'E T s . . “ﬁr breikr;anli,u m“::ru t;:l];n.;::s Beverage
[ Bureau of Human Nutrition and|important in the formation of . le % WEDNESDAY
ple pattern: Serve fruit or juice,
Home Economics, teenage girls|bones and tissues. Citrus fruit is including plentiful supplies of | Cornflakes with Banan d
have poorer diets than boys of |a great source of this vitamin and d Guur“n'eed cltrus frults and !u(ce: Ilmd to C o
the same Rge. s0, right now, while our generous o We nspec e “n mato juice; cereal of some type: Bunnm‘illfn:mu
) Vitamin © (ascorbic seid) is|srop of grapefruit is on the mar HAlkY Braids a0 s et G beark. | Hones ities or Matradtine
| one ol the tond clements your 5, U MRRRNY S0 SO i s et 41 e v ovile sovesse Y
i = | H 3
J menus, | ere are suggestions for a
g T For breakfast, young ie.ople week's menus: Dol 0 THURSDAY
| UFI’IOVGI’S usually -like grapefruit halves SUNDAY Stewed Apricots and Prunes
sweetened with honey or maple BTt Seramb edt l}ﬁw 5 Bacon
Of Cheese syrup. Use a little know-how = pe ot Sweet Rolls
! when you are preparing the French Omelet with Ham Butter or Margarine
halves so they look attractive. Coffes Cake Beverage
Peg rs Good With a small sharp knife remove Butter or Margarine FRIDAY
any secds and loosen the fruit Beverage T ol
The sweet Anjou or the spicy |by cutting around each individ- MONDAY ?J lu celw mon Wedge
Bosc are both excellent pears for |ual section. Do not cut continu- Ofsngedraperesil-gil atmeal with Cream
baking. Thelr delleate flavor is|ously around the entire outer Baked Cornbe ipH“h ulee Ponched Eggs on Toast
fine whather used “as 18" or ac-|edge of the fruit, this just makes i g and Eggs , Beverage
centuated with one or more season- |the grapefruit hard to eat! Bult‘e :cre a oasll SATURDAY
ings. Sometimes you might like to B: argarine Baked Clatkabn  Ancisa
Fresh pears and cheese have|sweeten the grapefruit halves verage Creamed Chipped Beed I;r‘: et
always been a grand combination | with  syrup left from canned TUESDAY R 0as
so why not combine them in a fruit. (This is a good trick when Apple Juice s r'lt‘cml
cooked dish for a delicious des. (you are broiling or baking can- Buckwheat Cakes Ghve izd” Bt e Marparing
Pork Sausage Pattics Beverage

Baked Banona.;..Pl-'ove to
Be Year-Around Dessert

Smart cooks plan desserts ac.| % teaspoon grated lemon rind
cording to the weather, That the | 1% lnhlespoongur[wah lemon juice
delicious tropical dessert, Baked Mix together sugar, cornstarch,
Bananas, can match any weather, | salt and nutmeg. Add water grad-
Just vary the flavors of the fixings | ually. Bring to boiling tempera-
haked with I.he“h_ansmns. and you'll| ture and cook about 5 minutes, or
capture the spirit of winter or|until thickened, stirring constantly.
spring. _Hananns are in geason| Add butter or margarine, lemon
all year round, which may be Na-| rind, and juice. Reheat to bolling
lure's reminder that they're good | temperalure. Segve hot,  Serve

2 medium Anjou or Bosc pears |i.oving any sceds, and the core.
¥ cup sugar for four Rryapofruit halves, cream : & . all year ‘round in-all ‘kinds of fany exira Lemon/ Sauce with ba.
PR EREE .V Sels | THIS WEEK WE ARE FEATURING : o [T R T i
pastry flour {wo labelspoons of hutler or ee ess als.ns . or a desserl, serve Baked Ban- | cup sauce.
f ey e 1o ki 2 | | ' P et e
3 ml?lﬂpou,,’_‘f water fﬁ?."“;‘ﬁ’.‘u,‘."’l&‘:“g"ﬁﬁ"mﬁ“’ﬁﬂﬂ I -n creen Cottage New Crop _ baking hananas ith sooh hénr?; Hawaiian Turkey
15 cup grated cheese e o R — — flavored fixings as molasses, H
:l‘ f; ther flour and salt, Add l-lns ot ‘?l . nealr ltheh::r?r:m | S Sunny Jim brown sugar, honey or syrup. Has Exotic Touch
ahorit:ullfg :rl;tl :l:c%se Eact:'rnbil.'lr: ‘:ih'h e tﬂ[wfll;: :nc efruit 1s - .. —— Bananas for cooking should haye| Treat your family ar “company
£ y eomuing e heds UnU ANy : ) - - - , all yellow ot slightly green-tipped |coming in" to this tasty turkey
with pastry blender. Add water |partly heated through, usua . » k One set to be given away eun“ “ er e € peel, These are less ripe bananas | dish. It is the lazy cogk's drenm
20-ox. jar that will stay firm during cook- | because it is no trouble at all to

n 4 o five minutes.
and form into dough. Roll out|from three to fi ! to customers of So0. Com- ng, and develop a different de make, and cooking co
Ing, lop i . 1 for mpany

pastry to thickness of pie dough| Fresh grapefrult also makes .
and cut into § or 6inch squares de- | wonderful salads. We like it mercial and Four Corners Your children love it! Creamy or chunky. ing, and develop, 4 diti ks, Sic canting (of oy
pending on size of pears, Peel, |particularly with avoeado, crisp R S dtibamer ous flavor youl smiodc SRl L

: 4 fitm bananas The pineapple and the pecans

muke the creamed turkey a la

[ ] @ [ 115 tablespoons bulter or
n x ﬂclu Issues margarine, melted mushrooms exotic eating »t lit.
' Salt tle expense or trouble — and

of Portland Road and
8 Woodburn stores.

halve and core pears. Combine |greens and French dressing. This
sugar and cinnamon, Roll each | combination is delectable with
pear In the sugar mixiure, coal-|so many meats—ham, roast or

ing generously. Pinl:t'[ ]pear half Fmilefd l:hlﬂken.dlsmh ,";,“‘,‘,? 2;

e e, e, o Box of 300 Sheets : Brown Sugar, or Molasses, or |served over - fluffy, hol, easi

to corner forming & {riangle, |steak. It's good, 00, with broiled ﬁe u‘“mk‘ ' Honey, er Syrup, or Lemon ',_.nnkrﬂ rice, n nlu'pcndnusle :nlg-

Bake at ‘zsl r!:;grcen for 35 min- ar)\grn!edi ;ish filr&ei-!- iy L. "ash Pinﬁp . & Drawing Saturday, Feb. ; Sauce 8 : cesslul main dish is the resull.

utes or until done. To test, in- s a pickup when yo een- - I . | e Bt e P

ies 4z ot done, o (oM, 10| o gats howe from school 10 oL site. for 21st, Get your tickets in “ r " h L Biox, 4 tipped bananas. | Tagediantat oy

one of the pears. Cool and serve |Lhe afternoon, of in the evening box. Mo obligation te 'z jar PM‘:F a;l aﬁns' :‘Ilipil{:ce ;{M;wwﬁ A bl ke
greased baking dish, rush we cream of mushcoom soup

Delightful, 1oft, spraading cheese food, 1 Ib. jar §5¢ with butter or margarine and sprin.
¥e lightly with salt. Sprinkle
lightly with brown sugar, or pour

)
over % cup molasses, honey, syrup,
Lumber Jack Syrup: 29 §iiinin
ng, and bake at 375 degrecs F, 15
Bottle to 18 minutes, or untl) bananas| 4 :l;;k?‘:u e ey

Nalley's Cane & Maple Fla i 1 are tender, easily pierced with a
oy ap vored § Ib. Longjohn 79 ¢ Tork. Serve hot. Fout servings,| i shiedded pineapple
3 cup loastad pecans

tant: row .
Important: When browning is de 4 Guta bt dokadivics

) R o 0 =] 7 CaEMIRA -
MORE DOLLAR DAY SPECIALS s ¢ @ @@ gired, place the haked bananas
or °"| oas Ib . I l s "ry e l es : 8 ' % ”{'d” broiler hest for ! to 2 min.| Mothod: Over a low heat, thor-
uk M ‘ utes.
' Pkgs. | Lemon Sauce

% cup milk
Ly teaspoon sall
15 leaspoon pepper
1 teaspoon paprika
2 cups conked diced turkey (or

with cream. Will serve four, when she's studying, serve her S A L
e e this nutritious and deliclous Nog. B B o buy.

Oldsters will like this drink, too;

Economy Croquettes  |we do!
Grapefruit Nog

Better Than Name Ingredients: 1 e::g ls;!p‘nral{td];].

fresh grapefruit juice L]

imagination goes & long way tn:alllt?ni;z:'. ﬁicﬁc from 1 grape

in planning and preparing At |fruit usually makes this amount),

tractivesmeals. For instance, these [ dash of salt, 2 teaspoons honey,

More Meaf for Your Money Large
Breast and More White Meal,

T-V Sets on display in our stores or ot
Heider's, 428 Court 5t, - 189 N, Liberty
Or 1120 Center 5ts.

i B

crispcoated beel ecrocqueltes l'ljltllllin;‘l (freshly ground 1f pos:
served with a different sauce each | *'2.5
Method: Beat egg white with lIPTON soup M|XES ' v oughly heat the cream of mushe
ama 1n & thulfty manner. Con-|rolsry beater (hand or QS eHome.made souns the mod : Here Are Big Values in Dollar Buys room soup, milk, salt, pepper, pi-
" o | unt stiff. 0l ‘Home-made soups the modern way." 1% cup sugar prika and turkey. Just before
!i‘f%'.?f.’!f.ﬁfrﬁﬂﬁﬁnﬁéi"o? Ao | beater, beat egg yolk until it be- wi § 3 Pound Averaqe—\'llllle "l" Last Chocolate - White - Golden - Spice I tablespoon cornstarch serving, add the pineapple and
salice, or with creamed peas or |#ins 1o et ‘hifk and eisg (hICken "ﬁodlﬂ or veﬂe'lblaqﬂm&h DOG FOOD Playfalr. ! ]2 ans l 0 Y teaspoon salt nuts. Serve over the hot cooked
other creamed vogetable colored; gradually beat in grape . 1, teaspoon ground nulmeg rice. If doesired, garnish with
E giedesily ¢ fruit juice, then salt and honey. LUK ARM CUT . 25 cup boiling water cubes of pineapple and pecans
conomy Croques Combine grapefruit mixture and [ s I 0 ¢ : ' Amaizo Instant Dessert 2 tablespoons butter or and sprinkle paprika over the
1 pound ground bent e o white, beating gently. THE ERISK TEA Pack c Jack and Jill........ an e s ED s sh ( d' | marjgarine creamed turkey mixture
0 — —e i e
i gﬂ; ﬂr,::crg‘ﬁ:ﬁ,,l:,d l"m:[intcfsl&-mmc'e glass; aprinkle Colfage il s PORK SHOULDER ROAST b un me an les Muddc’:in an instant—Just add milk e — This recipe makes 8 sr'-rvinks‘
" ayer 2 and w . | =
W T o ind 3 Wt of RIS ) 16 mree. 196 | oo ALASKA SALMON "% 3 .*1.00 WALNUTS Qlocotale Chocoote - Vanit - Buterscorch W 1octens: 3 ahpoon b Avocados Add to
4 ) | 4 . .
I it It o 48 g rie. 3¢ OIIiOII SOU Mix 2 phgs 29(: COVE OYSTERS oy 4 1S VEAL SHOULDER ¢ N o Cherries il ¢ ler o margarine, ¥ Sup tiay| Heavenly Dessert’
c4spoon sa o Bor caan ... ans ¢ ok ced onion, ' cup finely diced| :
1% {enspoon pepper P o~ . . L celery, 1% cup water, 1 small bay | - Seérve this spectacular *Heaven.
Dry bread crumbs APP’G Shortcake 100 Bag Pkr. 995 Keaft Ch h {-b. can A i Fancy Halves Very Finest Quality | leaf, ‘one l0-ounce package froz-| ly Dessert” in pretly stommed
A : 10¢ coupon on Kratf Chease In sach phg. . 8 oL Coll ; : I A o wil
Milk Fruit and berries run the gamut oco a e ru Hershe i o en mixed vegetables {defrosted), | £lasses and you will be the belle
Lard for deep-fat frying for shorteake idens—so why not SUNSHINE Lt LT ol 1 Ib: £ 2 one $ounce can chopped brofled | of “r‘: "‘-‘-"-"--"b(‘" of avocado are
Combine all Ingredients, ex-| apples? Trailor $ b . Delnch Mafﬂal'il'le mushrooms, 1 tablespoon corn-| ::::1'1 rlt'dh\\ltllzlplnmpplo, peaches
cept dry erumbs and milk. Divide Apple Shortcake - SWEET PEA Io I 00 ¢ 0X starch,one Sounce can tomalo | {AF THESHREORS, then folded
into 12 parts and shape into cro-| 2 medium Winesap apples, rls rac ers 1 M. pkg. c No. 303........000 uns e sauce, 2 cups milk, 1 teaspoon | Into Whinped cream and cubes af
quettes. Roll in crumbs then in ®  alined L3N T c Thphg.cooovns. Neo (offage f"e‘ Ib Fancy b, ¢ | alt, % leaspoon pepper, one 6ts- %;:'::“ ",H:Ii',u"'
milk and again in crumbs. Cook| 114 cups water Crisp, Salted Walers TOMATOE o 9 . sl 00 ' . Tide soap Po d Colored pkg. nuan:ih;gn erml-:hml':m'”' y r:"l::‘ﬂ":il.::;l‘ evrad
o TR UL TIEE (4] . wader ! ¢+ Melt butter in saucepan | ? AL
| over moderate heat.  Add onion pelatin

1Y% cups hot waler

until brown in deep hot lard at| 15 cup sugar
and eelery; cook 5 minutes, stir-

365" F. Drain on absorbent paper.| 15 teaspoon lemon juice Large Ab-o1. can
I desired, serve with hot 10-| o gicks cinnamon T MAT j _“ . $I 00 F'QSh ¢ i k : i Y3 cup pineapple sy
mito sauce. @ servings o 2 drops food coloring I' “ I d UbbY. . ..o cans ® Glonf . 67C ' ring often., Add water, bay leaf| '3 €UP pineapple syriip
tesu _ | 1 to2 drops food eolorng Qua ity Hall, Saladettes, : ; PKg., Huni's SHELLED WALNUTS And contents of packsge of de:| 1 mediumaized avocado
P k 0 S l d biseuils | APPLE jUIc Quarl Size 7 s‘ 00 | apl II‘I Sor. Collo frosted veg[imhlcp;, Cover and| ‘l ﬂ:nm'(l nlnlcapplislljlm
v Jombil i ' 0L bring to hoil. Cook until vege.| 1 cup canned peach slices
f:” \ay ::::Efm!ﬂ ::"“_ y h”m\ !1:i:‘::l;:'lnl‘n:illh.llrrrr::‘ rnn!:r Lr:““ Vegetuble Sulud Wel Peak ......... boltles [] Cheer SOclp POWdEf TOMATO New (rop 49¢ tahlga are barely tender, lrnm'I s| !;- flnrly]:_ut marshmallows
pper. . 8| p { ; i ’ i § / cup whipping cream
SUpper. B MDY hosites. Here & Al Peel and cut apples ln‘ ."' inch1 . Light Halves .. ... ......... '[gr;:’n mwsﬁ:;omf:ez:::vlbn?h::;.] Dissolye :r.‘;alin in hot water,
Park-Orange salad that makes ex-| glices,  Add lemon juice, cinna |°“I' P g-; 6 C Mix mushroom broth with corn.|Blend in pineapple syrup. Chill
cellent use of roast pork left from | mon, food coloring and  apple B8 3 Bath Bars 8 o u‘r‘ . e o ) = . C
dinner: Comblne 8 cups cooked g : Simmer for 10 8-01. can cans C vy o s ic & s an ' starch until smooth: add to sauce. | un irm. Unmold and cut into
inner: Combine 3 cups cooked | glices to syrup. Sin e p p Ho.Mald Bread Mix | pan, stirring comlm::‘li, until liquid ?Imln?l cuh{;-x. Cut u\mrgl-mnd iknm
{hickens. Add drained mushrooms, | halves and remove seed and skin.

Dreft Soap Powder

g peg, 2N Giant pkg., 67¢ || 3‘::; 19§ = 43

> FREE! Driessst ... 69¢| Duz Soap Powder Nt yon oo by Slioms o

breads home-baked.
peue rackonty | IvOry Soap Giant pkg., 67¢ i

§ & W Coffee
2 8 25 bars
4 4 55¢ A0S 13E Ivory Snow PRUNES
Niﬂgara stﬂrCh Du: soap POWder Gianf pkg.' 65c Lusclous stewed dried

tomato gauce, milk, sait and pep- | Dice avoealo and combine with
| per, Coarsely flake lobster and add, | cubed pineapple, peaches and
| Heat slowly to serving tempera- | marshmallows. Whip eream, Fold
ture: do not boll. Simmer a few |in fruit mixture and gelatin
minutes and serve, Makes 4 gen. | cuber Chill,
erous servings, Serves 8.

pork with 1% cups diced celery. to 15 minutes or until apples are
Rlend %4 eup of mayonnaise with| tender. Remove from heat]
2 tablespoons ol erange Julce and | When ready to serve, spoon ap-
1 tablospoon of geated orange rind. | ple slices elther warm or rhnled|
Mix lightly and combine with pork | over split biseuits. Serve with
and celery. Arrange on lettuee and | fresh  cream  or garnish with |
dust with additional orange rind whipped cream. Will serve 46, |

No. 303 2 cans 45¢

. == New PO““OGS Whole 3 cani 29c
MOTHERS' Tip Top No. 2 can

Uﬂndl Su ar Cinnamon TOAST MARCH ON PO 0 PO'G'OGS Shoeslring 2 I::: 33c
'FOT bfeak ast —— Del Mtliz Blue Bell—Ige. No. 215 cany

TABLES . @ S2ar

Niblets Brand Corn
with Sweet Red
wnd Green Peppers

1 cans

12.02. 39.,
e >)

Naval Oranges |

T 2% 5 99

Benter coffee

with s v
"..I y

R FOOD BUDGET with PORTER'S FRIL-LETS!

You

RAVESI ' . Mexicorn Bea“s Sringless 2 an 37c SHOBOY SUNKISI (].‘;lglw;ﬁ;r L 2 o 35c Giant Pkg., 67¢ I et prun::rl:plju\'! c 0 F F E E MOM SN,: !
i B I : ‘0'.“"2 S 35c Flav-R-Pac cut Stringless—No, 303 cans ] L- . t I'I oxydol SOGP Powder yory aKes No. 203 Jars Mellowed
2 ' = ' 5 l-emOIlS doz. 29 u::l;:Srac e, 27€ Giant pkg., 67¢ Large pkg., 25¢ | § 2 . 45¢

\ 1 Ib. can
@ 98

Carnation Milk

RIPE
HEINZ MIXED NUTS i These Specials Also Avallable af Ericksons Hiway Markel — Woodburn

(elo
S&W Palmdale ' e ¢ . . I
TOMATO | MT. ANGEL CHEESE 191" Tomatoes w 19 ’

Fomous for Flavor DESCHUTES No. 1

KETCHUP  [STTRTT)Chase & Sanborn S PORcatoes 10 1bs. 29

‘ Large Dosble Size Jar AT
i OUR REGULAR PRICE tanbom/ OREGON No. 2 -

19 ‘“ 80 = Onions 1( s PO | T Grmercal 3280 East Sate S, 3080 Porfland Road

COOKING
TIME

6/ WINUTES

Chili
i Con Carne § A Gt

16-0%, can

2. 30 Nl

‘* E
15T SUGAR
produced in Columbia Empire

"k

ll 3
(rinten

FRILLETS

ALSO TRY - Spoghett, Saladetes,
Macoronl, Sea Shalls and Kurle-O Noodles

PORMWRICARPILL MALAIOM L0, FOFRAND, ORIGOM




