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Hatchet Cookies, Salad for Feb, 22 Boneless Smoked Pork

) . - a‘ Ry AP Newpfeaiures) | ogg yolks and milk; add to Butt EconomiCGI Meaf

If cherries are a must to your | cherry mixture and mix well. Roll

| family, come Feb. 22 and George  dough out on lightly floured
| Washington’s hirthday, make board or prepared pastry cloth
| some of these Cherry Hatehel (to Y% inch thickness. Cut into
Cookies. Serve them to small fry | balchet shapes and  place on
with glisses of milk as a special | greased baking sheets about an
\patriotic snuck. In the evening, inch apart, Decorate with extra
the grownups will enjoy them | cherry slices, if desired. Bake in
with & eup of ten or coffee. We | moderate (850F) oven 12 to 15
like this cookie because it has  minutes or until lightly browned.
an interestipg texture and flavor | Makes about 7 dozen cookies,

due to its eombination of mara- Cherry Cluster Salad
schino .""“:i”“_”" .["”_c""m“ ‘1"',1 Ingredients: One 14-ounce can |
orange rind. So if you wanl a e, “ay iy oineynnie chunks, 2|
erisp delicious cookie, that’s not | 2 : a
e . packages cherry gelatin, 2 cups
overly sweet, do try this recipe. fvars bt water 11 cup cold water,
If you h"l"l"”“ll a P‘_'I‘{'"““"_""l"lk'e[' % cup drained chopped mara-
cut, mak, ol ane ol o el 15 <15 e
ool i) = all walnuts, two Jounce packnges |
the “"_’l"?" dough, using a sm cream cheese, 1 cup real mayon- |
sharp knife. naise, 4 cup milk, whole cher-
For a buffet part; ol ries and watercress or mint.

ington’s  birthday -— eithee at Method: Drain pineapple, re-
noon or in the eveniing—you'll | geprving juice. Dissolve gelatin in
find our Cherry Cluster Salad | yery hot water; add cold water |
festive, So easy to make, and so .'sud' pincapple jule stir well. |
[ impressive! We served this salad | place in refrigerator until slight-
with cold baked ham, Bahama- |}y thickened. Fold in pineapple
type mustard and risp potato | chunks, cherries and  walnuts;
chips, W also bad a tray of rolls | turn into & 1'% quart mold or

BORDEN'S -
Mayonnaise
LIMIT

0'Cello
Sponges
¢

Each

on Wash:

& : =i
Cherry Treats—Hatchet cookles for George Washington fans
on his birthdasy.

You can take your pick of ways| with a glaze made by ‘cnrnhh:u'ng
= to serve & boneless smoked pork| 'z cup brown sugar with a little
] and thin slices of buttered pump.  an Sinch square pan and_re- :!(l'ml.mi:::k(:n;lulnﬁ E!:‘::k II!l !::-_ma:l l:;z:l,li::épl:l:\glrezp (‘:;T:rtilnx:nltﬁa‘%}(?g'

ernickel bread. Qur tasters vol-| turn to refrigerator until firm. | voodiniios for a  homey-st el o e top of meat with pineapple |
ed this salad the hest of its type | When firm, unmold onto seeving | gariyc i nar™ o2 e 1ntl>f}y? it idbits stuck on with cloves and

that they had eaten, and they | pinte. Meanwhile, allow cream = : : | ikae I ;
particularly enjoyed its creamy | cheese to soften; blend in nla.!"lIf:r:lrki.:'rflll;f}l:(sdmmr i Sha 0y :?]%U;P"-’}i:r ](5}1?1?!?11:1':9: e,

u}")li,rl:-‘ﬂ-ﬂilau-het Faciing I’;”f"i"‘_.T;“d"“T"-"'_ “id"' milk "'“.‘; The size of the smoked pork | Jiffy Meal

o s g m il B eal with rotary beater until |y _ysually 2 1o 3 pounds — | The end of a day of commit-
b 1I||;;r{r ents ‘. ;un.\ sifte : r[-u_l. Muffy. Spread topping on salad mikes it & zood buy for the \-m;,]l'.,..(,ll work 4h,_l,p”,."'-.. or  house

2 teaspoons baking powder, *z|and  garrish with eluster of | gaite  After providing one or | il oG s dind Vi
teaspoon salt, 1 cup sugar, 1 cUP | whole  cherries,  watercress ""'T\'.!n _din‘m-lf:i_ Irlt:‘lltulflt::;\ ljl\.-l;nl:;;?t‘!ﬁ?:"l;:::ll:a:"lma:mlftifflnI;m'm;:j't'li:'::
hl!‘"llllr “:“!ft:i‘r?:;:;:l“;l‘ i lt]-f- mint leaves, II wolercress is|opoueh [eftovers to  slice (O | jng  dinner on schedule. That's |
é!;"“l?m-fvd:hrmltll:dj‘tul'llll'llll 15 lfr«l'lf. pimiu EXLER SPrigs around | candwiches or to geind and add 10| when you'll want to rely on &
cup | pamEs salad. Makes 8 servings. the breakfast omelel or serambled &% dinner such as fried |
cup well-drained chopped mara- ] i lsiras llﬂ'(“ q ‘b”'"”-" e ith |
sehing cherries, 5 egg  volks | oy 4 L PSS . (smoked butl served with canned

il p : ; One of the easiest ways to pre-| . i
'us:lilifihu:xlﬁ; J::I"l‘l"’i’lﬂl.‘fl]Illf..lb!l.l';l‘ll‘ll"};'.::.!: Corned Beef and Dry !m""' the smoked park butt is l"i“hl:'Jtll': k:IT::JEkIe:i“rnlnt Inte  thin
| (sliced) Tl Li Combined {shmmer it In water until tender. | gyt ‘whout one-quarter inch
SSsihol CRHL Aogethar Mon | = As. SODINE Vegeables added the 1ast 35 10 40| yih* Feat a little lard fn a
by - oEe 3 " . ¢ i g ' Fine o d 4 y K. 3
baking powder Nﬁ and sugar:  Cabbage loses out in favor of ;mr]'-:ufu[]ur tUUM-n-" Ukl. Sithe l“"Iskillct, add slices of meat and
cul in butter with pastry blender | Succulent limas in this “Corned | “‘, llu "| '\"?'L.I‘:\ ”u_“'{- L['r\.lt“:'mnk slowly until well browned
3 Bt_‘l'f and Lima Bake." The beefl Ir'ﬂ:"]l '1:-”_,'”.“: ‘(!"“i'l}m. n,!'__{l.l”lm both sides. (If, before slic
slices  are  topped  with rosy .“If':":'"l:_ i.‘:.”.‘ ainner, aiways

tomatoes, blanketed with limas |2 *ami AYOrIe.

or 2 knives until mixture re- |
ing, hutt has heen cooked in
and nippy  cheese, and  haRed | Smoked Butt Noiled Dinner

semhles fine crumbs. Add
orange rind, coconut and cher- | water until tender, 4]1;‘;'-'«' r;m\' be
; N cut thicker and quickly hrown-
quickly. The flavor's the thing| 1 Smoked honeless bult, 2 to !
in this dish d pounds

| ries; toss Hghtly until ingredi-
ents are well mixed, Combine od in a little butter or margar- |
- - 6 whole cloves ine.)
Corned Beel and Lima Bake 1 bav leafl

whole hlack peppers

Bakers
Choc. Chips

1 9cl’k.
LUMBERJACK

SYRU

ALL-PURE
Milk
2 CANS

26°

24-0z2.
Jar

LIMIT

HEINZ
Cucumber
Chips

Pint Jar

27

Al e SSSTRTEEISS

Mayonnaise Topping makes
thing to help eelebrale,

this cherry cluster salad some-

Rolled Lo_r;'\t;’ShéQlder

20

Color, Seasoning Many—-Purpose Seasoner

| 1 Nn. 2% can whole tomatoes | 4
lAdd fo Casseroj‘e ‘ 1 sliced small onion ‘}ll to {I‘I medium carrols | ¥You can use chili powder so SWANSDUWN
. ; 1 clove garlic small onions many wayvs. Sprinkle ehicken with v
Good 'l'o EG‘I' EGSY fo Corve [ Gay coloring, high scasoning| 1 teaspoon thyme [ 2103 medium potatoes it h3:m~e’ hrn?linl!_. Add it to the - White c
( makes a fine main dish using | a, teaspoon  Worcestershire Hemove wrapper [rom  meat | seasoned {lour in which you roll a e l Yellow

If you think of leg of lumb ss; Another version of the square | plentiful, low-priced dry beans, sauce and place in large deep utensil. cubes of beef before stewing, Devil Pk
the only-lamb rosst, then here's cut section is the cushionstyle  feat or lll‘"‘ll-”- he big meaty 1 ean corned beef Add hol water to cover, then|Try it in salad dressing for extra oY d

[shoulder, The roast 45 boned snd | dried limas are especially good. | o cups cooked lnrge dry limas® | ndd scasonings,  Simmer, cover- | zest. A dash of il will pep up a LIMIT

n surprise. Treat your family to
a rolled lamb shoulder roast. Ask |
your meat dealer to remove the

Four servings i
MEXICAN CASSEROLE

4 cups cooked beans, peas or

left flut. ‘The cavity, made by
removing the bones, is filled with
u stulfing before it goes 10 the

+ cup grated cheese ed, 1'% hours. Add scraped|tomato soup.
Drain 1 cup liquid from toma- | carrols, peeled onions and pared |

n .
toess wedd onioin, garlic clove cut | potatoes et in hall.  Cook for | SNAP BEANS, MUSHROOMS Prlnce NO. 1

“Cottage

bone from & square cut lamb oven for rousting. lentils in hally, thyme and Worcester | another half hour or until meat |  Quick and easy to give com- AlhErl
shoulder, then roll and tie the To prepare the rolled shoulder, 1 cup cooked or canned shire. savee to the liguid, and | and vegetables sre tender. Four | pany touch to green beans Is to Ch POIaloes
shoulder ready for your oven, SE4s0n il with salt and pepper, tomatoes simmer 5 minutes Slice corned | servings combine them with savory sau- eese Pocket Tin
y 4 A= mn then place it on & rack in an epen 2 \blespoons chopped green beel and ploce in bottom  of | All Dressed Up for Company teed fresh or canned  mush-
Here's the roast your earver Will poisting pan. If you have » roast pepper shallow greased  baking  dish.| The smoked butt wins a gold | rooms.  Heal separately, com- | Laurel Farms 3 TINS LB.

cheer.

BAG

¢

meat  thermometer, insert it so
i the bulb resches the eenter of the |
|roll. Do not adtl  moisture or|

Popcorn Taps for |cover Lhe pan.

33 cup chopped onion Place whole drained tomato on | star  for  entertaining, when | bine and toss gently Season
Ly teaspoon salt top: of ench meat slice. Add | cooked in water, then glazed and | with salt, pepper and .a_qulck. c
| limas. Remove garlic from liquid | baked. A garmish of pineapple | squeeze of fresh lemon juice. ‘

1 teaspoon chili powder

LIMIT
- Garlie salt | and pour over meet and limas. |and whale cloves on the glaze _ c
Mﬂny SﬂﬂCk MEnUS | “““"'_ the lamb rull ina shiw | 4 strips bacon | Sprinkle  with  grated  cheese, L adds the final company touch. HONEY IN MERINGUE ’
Can't beat fresh hot popeorn Oven (300 deg. F.) for &5 10 401  Combine 41l ingredients except | Bake in moderate oven (350 de-| Cover smoked butt with water| Next time you make meringue,
for snacking! Family, and friends | minutes per pound, 'lh'_,fl?""ft | bacon. ‘Turn into greased baking | grees ¥.) 15 to 20 miinutes, until |and cook at simmering tempera- | try adding & tablespoon of honey
of all ages react happily to a mMmest ”'g"“l".“f"” :.'1 _*“l-"‘"”'dlsh- Arrange bhacon strips over | thoroughly heated. ture until tender, about 2 hours. | for each egg white as you are |
bowl of popeorn on the slight-| 190 to 180 degrees F. when the| top, Bake in moderate oven, 350 Makes 4 servings. Itemove butt from water, place|beating the whites. This is par- |

10
2.

Pint Carton

GIANT SIZE

A y i} i
est provocation, Takes maybe s|"“'“ Is done. A warmed platter | degrees, 1 hour.

minutes to prodoce hot, distine-
tively seasoned popeorn when |
yvou proceed like this, starting
with a ean of popcorn. Heat 4

cup salad oil in popper (or if
you use a heavy skillet, shake
frequently) for about 3 minules
or until a kernel of corn starts to
spin when dropped into the oil

Add % cup popeorn, Cover and
allow to cook only until 41 oe

casiono]l popping 18 heard,  He

move fraom heat and pour popped
eorn inlo a secving bowl. Salt to
taste.

Variations. Omit the salt and
add one of the following: %
tablespoon  gurlie salt, 2 table
spoons grated Parmesan cheese,
1 tablespoon eelery salt, ' tea
spoon curry . powder, 1 teaspom
chili powder, 1 tablespoon sugar
and 1 teaspoon clnnamon mixed,
1 teaspoon sensoning salt

BUSY
SiM

No scuffs!

should be ready (o receive the
lamb.

If the rolled shoulder roast is
taken from the oven about 20
minutes before serving, carving
will be made simpler, this
gives the meat time to become
theme Uniform shices of Y5 to %
inch  thickness make attractive
gorvings, A five 1o six pound roast
will make from 10 to 12 servings

Plin an  appropriote  menu
around the lamb roast. Your gar-
nish might he firm pear halves
filled with mint jelly and touehed
with mint leaves or parsley. As

the first course serve jellied eon

somme. Browned potatoes make a

good  accompamiment for the

lamhb, Cube the potatoes and cool
in @ frving pan with bacon drip
pings  antil well bhrowned. In
clude  butlered green beans, o

lettnee <alad, hot corn sticks and
a dessert of date-nat pudding

KITCHENS NEED
ONIZ FLOOR wAX !

No streaks!

Shine lasts 5 weeks!

e Simondz i fiortifi

hard Justre Simaolite | AL las
got 8 truly non-scull floor

that lnsts up to b foll woeks! Now
Simonie drics #0 tough and bright,
they

kide enn rough«honse all
wanl —no marks,
seuffs! Extri-easy

o stroaks

Water - repeliont, ton, Save wi

*The exclunire X
the Samomie (
A

vileatifind by it

NON-
SCUFF

SIMONIZ

o witl

shine

no rublbing!

cEmpus e ifre foay

o

Get Simoniz Non-Scufl Floor W

today ~ it's self polislung!

FLOOR WAX

*Scant 1 cup before cooking.

in a shallow pan, and spread’ticularly good on lemon pie

You an Always Depend on
Model Food for Quality, Service and Economy

VEGETABLE and FRUIT
SPECIALS

Deschutes Potatoes
Noo | 10 I bs,

Large Romaine
Earh

Large Endive

Each 15¢

Newlon Apples, Extra Fancy

2 Ihs 25C “”‘54.89
2 Ibs 35C

33c
15¢

Huthuuse
Rhubarh

Aged Tillamook Cheese

18 Munths Odd
Ih. 59C

Espedially
Giood

Lynden Chicken
Producls

Fgg Noodles and
(Chicken, 16 oz
Ege Noodles and
Tarkev, 16 oz,
Lynden Raviolas,
16w

Chivken Broth,
15 oz

sSliced Chicken,
yUpamr, glass

59¢
Boned 'I:;.'.I:" 59c

PORTER'S PRODUCTS

33¢
33c¢
33c
. 33c¢
33c¢
2lc
2lc

33c¢
29¢
23c
18¢

(BT ]

Fril-lets,

1 1b .
Yine Noodles,
11

Wiile Noodles,
1 1b

Cut Spaghetti,
=4 0,

Cut Macarom,
M o2

Long Spaghetv,
14 oz

Coll Vermieelli
1 or

CRISCO-SNOWDRIFT-SPRY
WHITE SATIN SUGAR

DELRICH MARGARINE |,
TREE TEA .

TREE TEA |; 4.,
COFFEE , |,

RITZ CRACKERS .
CHEEZIT CRACKERS ...

KRAFT SALAD OIL ...
OREGON PRUNES

MANDARIN ORANGES
ORANGE AN GrArFii

16 na. .

NESTLES MORSELS
DUTCH CLEANSER

Good Grocery Buys

SOUR PITIED CHERRIES .. .  2...55¢

tHills-Folger's-Golden West- Maxwell House
Chase & sunborn-Caswell's)

PLANTER'S PEANUT OIL ...
PLANTER'S (OCKTAIL PEANUTS . ..
TENDERLEAF TEA BAGS |
LARGE PRUNES +..s0cre cont.

HUNT'S KERNEL CORN <, ..,
HUNT'S CREAM STYLE CORN .

|.|. SE( '1111.\.\ 2 s dqf
SKIPPY DOG FOOD ., ...

Bakery Departmeni

Large Two-Laver Cakes
DATENUT - CHOCOLATE
LADY BALTIMORE

85¢..a

Special Cakes made to order
for Weddings, Parties, Ete.
Fre<sh Home Style Cookies

Sugar - Ginger - Choc. Chips

Granger Cocoanut
Peanut Butier

30C Dor.

3. 89
10 . $1.05

19¢

$1.03 . . $2.05
ERNIE’S

MEATS

BEEF

Pot Roast

49,

FRESH

Ground Beef
39 .

EASTERM

Sliced Bacon

73 .

38¢
18¢
83¢
33c
49¢
63c
w5, 93
we 49
w L1¢
i B¢
satig 338

1
1
2
1
2

2 i 45C
3 for 29¢

Swifl's Prem ... 49c
Bayer's Aspirin ., 62¢

Spic and Span ,,. 25¢

Model Food Market

275 North High St Phone 3-4111

I0-Dav Acoount Service
Orders for $2.00 or More Are Delivered Free

| TIDE

LIMIT

Fresh PRODUCE Fresh

| Lemons

15°

DOZEN

Carrofs
Parsnips
Onions
Turnips

Vegelables
'SALAD

Per
Lb.
Per
Lb,
Por
Lb,
Per
Lb,
Per
Pkg.

MEAT

(Ground Beef 4 !

'T-Bone Steaks _

33

‘Round Steak _

' Fryers

Each

Polish Rings 4 -

Frankfurfers3

99

Hind
Quarier

LROCKER BEEF

Front
Quarter

%2 or
Whole

| 3?‘ 390 2?¢

65

—eee |




