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Healthy appelites and hearty
food are what make our western

boys and girls outstanding in
vigor and energy. We think
these are major reasons lar thﬂr

Ideas on
Using Bacon

A recent pork survey indicated
that stightly more than hall the
pork used by city families is cured
and that more than a third of the
cured potk wa= in the form ol
ham. Bacon, however was the
most widely used single meat
lem, |
Bacon at ils best Is crisp enough |
to be ealen with the fingers, not
brittle. Bacon is high in nutrition
yalue:
and old alike, |
Buying Hacon

Look for bacon which has rh'nrl

white fat evenly distributed with

, lean. Allow & pound for serving
4 porsons ‘2 xtrips each, Buy lor
immediate needs only. Bacon kept
for more than a week may losa
Jts fine flavor, become dry when
cooked.

Storing Bacon. Cavefully refrigs |
erate bacon away from strong-fla-
vared foods. Keep well-wrapped.
Remove {rom prolective cello- |
phane only when ready to use

How 1o Pan-Fry, Place bacon
gtrips In cold [rying pan. Cook
over moderately low heat for 6
to 8 minutes;, turning frequently
until all parts of the bacon have
hecome crisp but not brittle, Pour
ofl Int as bacon cooks, Do not al-
low fat to smoke. Relrigerate drip-
pings in smoll jars to be kept
handy Ifor use later in cooking,
flavoring

How tao Bake Bacon. Arrange
bacon strips with fal edge of each
sirip overlapping lean of next strip
on rack in shallow pan, Baking is
regarded as ideal method for cook-
Ing a large quantity of bacon
Place pan on lop shelf of 400 de-
groe oven and hake 12 to 15 min-
ules o untll desired crispness. No
turning or draining. Dacon browns
evenly when baked this woy

How to Broil Bacon, Place ba-
eon sirips on broiler rack or on
wire rock set in shallow pan if
preparing  small  quantity,  Place
broler rack 3 to Ay inches from
sorree ¢ heal. Let bacon broll 2
o 2% minutes per side, lorning
only onee. Bacon will be crisp but
nol brittle
Callfornia Lima Reans.

There's o Jot of good nutrition

and gond ealing ta be lound in a
Ib. phg of dry large limae  The
2 mp in the package will make
8 or 6 cupe of beans when conked,
For seaking and cooking the
limas, allow 2% cups water [or
ench 'cup of beans
Celery Leaves

Be sure 1o tuck some of the dell-
calely crisp colery tops inth ¥

neal mixer green salad bow!
ecaolar eontrast ax well as deligh

fiavor,

St. Patrick’s Dish

Serve  something  traditional
on St Patrick's Day like Irish
stew and Irish soda bread, Make
the stew with part beel and part
Inmb, and simmoer the meal with
out hrowning it first. Season and
procecd as wsual,  Irish bread is
Ideal to serve with i It's fla
worful with both caraway wseod
and raising which taste wonder-
ful with the n!r“

Codfish Bab's

Small codfish balls, brown and

erusty on the outside and soft
L and moist on the inside are
really tasty to eat,  Start with
canned codfish and mix  with
wellseasanod  mashed  polatoes
and some ready«hopped  Tipe
olives for the basic mixture

Shape into inch balls and fry un
til golden in a shallow laver of
hot fat in a skillet

good looks, 1oo. One dish meals
are a boon to busy mothers, We
put these two thoughts together
and came- up with this dish.

If you happen to have a chaf-
ing dish handy (Christmas, you
know), serve this Julienne stew
in it; otherwise prepare and
gerve it in your very best look-
ing skillet (on a trivetl, that is).
This can be very successful parly
food as well as family food. We
doubled the reclpe and served
it to eight young people Satur-
doy night. They ate all 12
servings. Fix a single recipe
for the family or doubie it for
u parly. Rice and Chinese
noodles are Ideal accompani-
ments requiring no last minule
attention. A generous lossed
green salad, beverage, fruit,

This uses lean veal shoulder|
which is “julienne’d” just like|
the vegetobles. Julienne means
“eul in thin strips.”

flavar,
Veal-Jullenne  Stew
3 tablespoons butler
1% pounds lean shoulder of
veal in one plece

A Hea rty One-Dish Mml Offem ng

7 tablespoons flour
1% cups hot water
3 medium onions sliced
lengthwise
3 medium potatoes, cul in
thin strips
3 medium carrots, cul in
thin strips
1 small green pepper, cut in
thin strips
2 ecups sour cream
Salt and pepper
Melt butter in large, heavy
skillet. Cut lean shoulder veal
in thin strips; roll in 3 table
spoons of the flour; eook in hut-
ter unti! browned. Add water
and onlon slices. Simmer until
meat 18 almost tender, about 30
minutes. Add carrot and pota-
to eut in thin strips: cook until
almost tender, Add green pep

per cut in thin strips, Cook un-
til tender.

Mix sour cream and remain-

Add to stew. Stir un-|
til blended
ate heat, stirring until thicken-
o,
per.
ROns.

Cook over moder:| FRUIT

bits of chipped beef or ham.

Frozen Fruit Salad

A frozen fruit salad can add
a touch of spring te a winter
menu. Cream together s 3-ounce
package cream cheese with 1%
cup mayonnaise and & teaspoon
salt. Fold in 1 cup whipped
ceream and 1 No, 2% can well
drained canned fruit cocktail
Pour into freezing ftray and
freere. Cut and serve on crisp
salad greens,

‘Sandwich Filling

You'll want 1o use this extra
good-tasting meatless sandwich
filling olten during the Lenten
season, Mix together Y4 eup
finely chopped walnut, % cup
finely chopped pimicnto-stulled |
olives and enough mavonnaise to!
| bind the olives and walnuls to-

Sour eream | jne 4 tablespoons of flour until|gether,
easily digested by young | adds the finul perfect touch and | smonth.

APPETIZER
Fruit appetizers are delicious.

Season with salt and pep-|Steam prunes until soft enough
Six servings dor four per-|to remove pils,

Pit and fill with

Steak and Rice Hearty

Combination

Rice is good in combination|
with ment dishes, the two provig-|
ing the main dish with only a
salad and light dessert needed to!
top off the menu,

Steak With Rice

1 pound round steak

Y4 eup of flour
Dash of pepper
1 teaspoon galt

i 2 tublespoons of bagon fal or

other shortening
2 cup water
I |pn-apunr| Worcestershire

| ionally

Main Dish

sauce (optional)

3 cups cooked rice
Cut meat into ur\mgs Mix
flour, pepper and salt. With edge
of saucer, pound flour into meat,
(using all the {lour. Brown both
'sides in fat in heavy skillet. Add
{water and Worcestershire, stir
well from hottom to loosen
browned bits. Reduce heat, sime
mer steak ahout 1 o 1% hours,
until done, Add a little water if
needed. Stir from bottom oecas-
to keep from sticking.

— |Cook rice during the lsst half

Tuna and

Noodles |

A tuna sauce that Is served
| over crisp French-fried noudlu|
(we tell you how) forms this
main dish done in the oriental
food fashion. The result is de-|
licious. Four servings.
Singapere Tuuz on Noodles

2 tablespoons fat
cup chopped onion
can {laked tuna
cup coarsely chopped ctler\
cup mushrooms (4 ounce
ean)
cup coarsely chopped green
pepper
cup waler or liquid from
mushrooms
leaspoans soy sauce
ounces fine noodles
Fat for deep frving
14 cup water |
1 tablespoon eornstarch

e e

Melt fat in heavy skillet. Add|
onion and brown lightly. Add
tuna, celery, mushrooms, green

pepper, 1 cup water and/or li-
quid from mushrooms and soy
sauce. Cover; simmer 15 min-
utes.

While funa mixture is sim-
mering, prepare crisp noodles, |
Place a small amount of un-
cooked noodles in flat-bottomed
wire basket or strainer. Fry in
deep hot fal, 365 degrees, until
golden brown, about 1 minute.
Drain.  Sprinkle lightly with|
salt. Combine %4 cup water and
cornstarch, mixing until smooth.
Stir in tuna mixture and cook

until thickened, stirring con-
stantly. Serve over crisp
noodles,

Festive Fruit Puffs |

Add a festive nole to any en
tree with  these  broiled {ruill
pulfs! Combine 35 cup mayon-
naise with 14 cup chopped sweet
pickle. File into canned peach
halves and broil until filling of
puffs is golden brown. Delight-
ful with lamb,

Fruit Cup Tasty

Combine cooked prunes, sliced
banana and seclioned oranges
for a tasly fruit cup, It makes
a delicipus dessert to serve with
thin erisp butterseotch eookies
after a hearly meal of stew and
dumplings.

|hour, keep hot.

Serve steak and
gravy with plenty of hol rice. 4
servings,
Bwiss Steak and Rice

2 p(!untia round steak, cut 1 to

13 inches thick
cup flour
teaspoons of salt
tablespoons shortening, salad
oil or melted suet
clove garlie, minced
1 medium onion, ¢chopped
medium green pepper,
chopped
No. 2 ean of tomatoes
teaspoon tabnsco
to 2 cup water

4 cups hot cooked rice

Cut steak into Individual serv-
ings, removing excess fat. Mix
flour and salt. With edge of sau-
cer pound flour into cut surface
ol meat, using all the flour,
Brown meat on b®th sides in
shortening in heavy skillel or
kettle. Add remaining ingredi-
ents excepl water. Cover and Iet
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|simmer 1'% hours, or until fen-

der. Stir from botlom occasion.
ally to keep from sticking. Add
waler il needed. Or better still,
bake covered at 300 F, (slow ov-
en) for 2 hours, until tender,
Cook rice during the last hulf
hour, Serve steak and gravy with
hot rice. 6 to 7 servings.

BIGGEST LITTLE
IN TOWN

MARKET

Where Your Dollar Gets Time and a Half

SHORT RIBS
OF BEEF

25€ Ib.

Round Steak
69C Ib.

Boneless

Sliced Bacon

69C Ib.

BEEF ROAST

39
8.

. REDS

FRYERS o .. 1%
FRYERS i .. 5159

RIB STEAKS

.49

Aged Cheese
o 49c

Old
Best in Town

Ground Beef
3 ..1.00

Best in the West

SAUSAGE
3 1.00

Pure Pork

GARDEN FRESH FRUITS AND VEGETABLES

POTATOES

U. S, Neo, 1

]0 o, 29€

POTATOES
50" 69¢

No. 2
Alaska Salmon

39c¢

Tall Can

HONEY
89c¢

Big 5-1b. Pail

SOUP
10¢

« Campbell’s B-0x, cans
All Kinds

FRESHEST THING IN
TOWN, OUR

EGGS

Direct from the Hen
Houte

BANANAS
2. 29c

CABBAGE
SC Ib.

PEAS
loc can

Cot. Brand—303 Size

CELERY
]9‘ bunch

GRAPEFRUIT
8 Ib. bag 45C

ORANGES
29C dox.

Med. Size

TUNA
29c¢

Reg. Size

SHRIMP
39c can

Cottage Brand

Green Beans

2 . 29c¢

Capitol—303 Size

HOT MASTER
BREAD

4:30 P.M. Every Doy
Except Tues. and Sat.
Tomorrow’s Bread Today

Every Day

TOMATOES

!mm 39¢

MILK - TALL
2 ..25c¢

All Popular Brands

NUCOA Mayonnaise
29¢ ... 52&?:: "
RICE Margarine

5 Ibs. 59C

California White Pear!

2 Ibs. 4SC

Sweet Sixteen

BROADWAY GROCERY

BROADWAY and MARKET STREET

Store Hours, B a.m. till 8 p.m. Every Doy
Including Sundays

Prices Good Friday,

Saturday, Sundey

Swe

PR D 2 PR TRES AN

Touch of Green

o T AN Y SPTET
Since there are so many nal-

urally green foods it won't be at

| all difficult to plan a St Pat-
| rick's Day menu with green foods

|Oranges Add to
| These Ham Loaves
Upside Down Ham Loaves

Topping:

# tablespoons brown sugar
15 teaspoon dry mustard

6 orange cartwheel slices,

unpeeled 9
Loaves: [prednmlmtlng If you're plan.
1 pound smaked ground ham  {uing 1o ontertain at luncheon we
y :)’:‘::';l:s’;"ﬂ‘ p— |.sus:§wal n] hurl}d ﬂelauninsnt;g

y made with sieved avocado a
A small onion, !mtu;l\ chopped tuna, Pass hot shamrock- shaped
1 c“: bread crumps haking powder hiseuits with It
eg
13 cup fresh orange juice e

|of the mustara In each, and top
with slice of orange. Mix other
1n;,radlmr1ll.; until well hlﬁndeiﬂ
teaspoon dry musiard Pack lightly over orange slice in
Pmc‘; of t|!:\(‘l {optional) each baking dish, Bake at 350 F.

Place 1 tablespoon brown Sugar |for 45 minutes, Remove from ov-
in each of 6 small casseroles or|en, let stand mbout 5 minutes,
haking dishes. Sprinkle a lnlIe

HOT HEARTY and
DIFFERENT'

<Ny,

teaspoon paprika
{easpoon Worcestershire
sauce

ot

1

-

jthen lurn upsir]e down. Servies 6.

,,;.. 22~

.cooks in*‘no time"’

NO NitD to serve the same
hot cereal every day! You
can enjoy & new different fia-
vor — plus nourishment — in
Camnation Instant Wheat!
Made from genuine North-
west premium wheat — the
world's finest! Full of natu-
ral whole wheat values for
Iasting nourishment!

@rnain

INSTANT
o \'lIlEA'I' i

ART LINKLETTER SAYS:

Hurry up and send
your entry today to

ep stakes

How many of these

tunity to try them
a chance to win 825
Anv way vou look

vou can’t lose!*

home? Together they fill all your washing needs. We believe that
each is the best in its field and think that once you have tried them.
vou will agree. So we are

offering you this oppor-

worthwhile saving — plus

four famous Lever Brothers products are in your

al a

000,
at it,

e—t L

Here’s the easiest way to

Have you filled out your Lucky Lever

$100,000 Sweepsiakes e

sent it in yet? (It came in that letter
from Art Linkletter slong with those

vitluable, money-saving

moug Lever Brothers products.) If not,

doitright now! Complete
on

entry blank. Winning names will be  uots,

porfe i

win a small fortune ever!

drawn as soon as sweepstakes closes.
You've as good a chance to win as any-
body else. So send your entry today!

nitry blank and

* i et

coupons on fa. PuScArt Linkletter soyn " When
Lever Brothers say you can't lose,
they mean it, If you're not com.
cl’rn-f\- satisfied with their prod-

they'll refund your monev,”

rules are printed

mﬁ?:a FORD RANCH WAGONS. . ‘20 000 00

(e B200T)

1,000 WESTINGHOUSE |,

CLOCK RADIOS “Olml. v 40 000 00
*18,500.00

PHHFF “OHTII.........




