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Caokhook Aulhor, James A
no muss and fuss, but full of

By CECIL BROWNSTONE
(Al Newsfeatures)

Fish deserves a rich fate, To
muka sure it gels its due, a man
who knows as much about fine
fond as anyone in this ecountry
has writien the best guide Amer.
frans have yet had to this subject.

“James A. Beard's Fish Cook.
ery'' (Little Hrowni is an &
epunt  of eltizens of surl and

stream—thele distinguishing ehar-
acteristics and the most succulent
ways of preparing them. Our sis
ter, nol known for her piscator-
{4l nddietion, insisted on reading
the book over our shoulder refus
Ing to be shooed away bocause
*“Jim Beard makes fish fascinat
Ingi™

Brought up near Astoria, Ore,
the eenter of the Columbia river
fishing Industry, Jim Beard was
early indueted Inlo the art of fish
cookery. “Throughout his life, he
has martketed, cooked and enten
his way around the United States
and olher countries.  Wherever
lie: goes—noxing his way through
Washinglon Market in New Yark
City or Les Halles in Parls, oxper-
Imenting In a Pasadena kKitehen o
one In Conneclicut—he observes,
tastes, diseriminates, and comes
tip with recommendations that
are hoth sensible and sensitive
He can appreciale the “combingl
flavors of wood smoke, bicon sod
delieate trout as outdoor simpli
eily works mirucles” as well ubs
the skill of o French ehel ax he
rocalls “with drooling tastebuds
the inepmparable truite en che-
mise At the station restaurant in
the Gar de I'ESL In Paris *

Maost of Jim Beard's cooking [s
done in his New York City aparl
ment.  Friends asked 1o dine st
around a large round marbledop
pedd Table—snvoring, ppprocisting,
Iingering, while wonderful dishes
enme ol of hig kilehnn

"I you dive far from the fresh
sipple Beard savs, "or I vou
have your heart set on n fish that
ix pil at the height of th 1500,

the Trogen produet can solve vour
problam with litkle ur po saerifive
in Mivor oe texture™  Whon we
caviled with him ahovt this siate
ment, he reminil s o the i
perh [roten King erab rom Alas
! nd. the remarkable f{rozen
trout from Denmark, and we had
ceede the polnd

A bepnernl  diveusilen of  prep

aration methoils profoces “Fish

g -
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Beord preparca [ish in full ., .,
flavor.

There are fine direc
tions for the fish bouillons and
| essences used In many fish dishes
Suuces and stullings, flsh stews,
chowders and soupn have their
awn sectiony.  Varleties of fish
are treated in alphabetical o

Seafood enthusiasts v t

the idens for shrimp, seailop
oysiers, mussels, lo and
crab, There is also a seclion un

Tercestrinl Avimuls Prepared
Like Fish-—frogs |egs, snails, ture
tle, tortoise and terrapin

A wide variely ol recipes en-
hances this 1 from  many
waya of preparing the homely salt

cinl—a lavorite of the author's

to the bouillabaises of Soouthern
Frunee and the Zuppa DI Pesce
of Haly, We were delighted 1o
find diredtions for treating fillots
and small fish “en papilloites" as
the Freach do, for this method of
copking fish in parchment paper
and fla
Parchmentl poaper bs some
times hart to come by, in New
York City, some Hoe flsh markets
use the paper witlt which (o wrap
their fish and will sell some of

sasures superh texture

Vur,

the sheels 1o customers. But, as
Mr. Heard w W, aluminum
toll by alsiy suitable Tue “en papil-
hote” eooking

When we prepared the follow.

ing Beard rtecipes, one of our
tastors remmatked t the fish
was so good  she eoulil harels

ronist eating the paper! 10 vou
can'l get butlerlish for use in the
first recipe, use any small fish
welghing about Y% pouml, avails
able at your market.  For the an
chovy butter, blend anchovy paste

b eebwex in tubes) with butter
Butterfish en Papilldite

Ingredients: Bulterfish (1 per
sipving), coulling purchment, ham
shiees (1 per serving), anchovy
butter, grated onion, butter, sall,
peppar, thick tomate puces, chop
pod parsley

Muthod Cut  liesrtahaped
pleces of rookin nment hig
ehouh o accoinmodale the Tish
U esch plece ol parchment, plaee
v dllee of ham near one edge
spread it with, anchiovy butler,
and & Ity grated ominn Top

ith & Wutterfish, dot with bul
e i with «all and pepper
uild tepspoon of tomaln puree,
il nkle with cho Pars
li Fold the otbir ool e
po wer this, erimp 1y
il agethor so they are Lightly

.

Light-as-lace. .. fresh. .. fragrant..

QUICKEST

home-made b

ead ever with

LANGE'S NEW, NEVER-FAIL

LANGL'S
HO.MARID
BREAD MIX

Only about 1) mimites a

own craaty=fresh home

ol fashioned goodneis

waler 1o Lange's new miy

wneal, shape, |
vt e ont wionderiol
hewmil

HOVMATD was

s, evomombeal, Bood

For golidengod
WHITE or WHEAT
fovasicien, Forlls, Duna.

AT YOUR
GROCER'S

HO-MA]
BREAD

No muss...no

Illll workin Lan
wipel Masr
Yen m Beginm

overy time the gquick

Muoer tintes

)

i
i

VIEX

fuss!
Just add water!
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Ve breid, Gilled w
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\Gumdrop Cookies Children's Favorites

Ty TR T

s or-perfect With lémon

| Nutmeg Lemon Icing

Ground nutmeg teame up flay
this easy

shortening and blepd in 4 etps
sifted eonfectioners’ sugar, 1 tep-
spoon ground nutmeg, YW to s
cup freah lemon juice and 1 table-
apoon grated lemon rind,

sealed. Bake st 425 degrees until, crown and stem, and srrunge on Children especially like these  Cream margarine os hutter and | cake icing. Just cream 13 cup soft
the paper lo browe and pulfy— fish, Sprinkle wit pep gumdrop e -t Father and| sugars until light Add egg and
20 to 23 minutes per, Dol th butier riley any and all 1s will 2lso enjoy  vamllas and beat until fluffs. Sift
) | Jim Beard's Foil Fillets sprigs.  Fold the other side of [ them. These would make a fine flour with sods, haking powder Pan Ready—All Sizes
Ingredients: Sole fillets fabout the loll over this; erimp the odges  Saturilay project  for Ieenage and mall.  Sprinkle coconut and
i pound for esch servingl, together o th # 1 .. daughter gumifrops with 4 eup of the
pluminum fiul, prepored yellow ed at Gumdrop Cookies flour mixlure, Add remaining
mustard, small or medivmsized 15 minu cup margarine or buller Mour mixture (o bulter mixture
tpshirooms (about s pound for - - iy cup white sugar and beat until blended. Str in
hoservingl, sall sud peppet, snmBER CREAM Y2 elp brown sugar gumdrop mixture
bulter, parsley sprigs At & mamidl foe your 1 eqn Break off small pleces of dough
Method: Cul  heart-shaped | fe- dows ke 1 teaspoon vanilla and roll into balls about 1 inch
pleces of  alum wum msde iy ¢ I cups wilted flour in diameter.  Place on greased
enbugh o soo cream, s cop firmly & leaspoun soda eodkie sheets; (latten with fork
beln.  On each g @ ; Ly teaspoon baking powder leaving fork tine marks. Bake in
# fillet near the edge; spread fish | prus Y4 teaspoon salt moderale aven, 350 degrees, B to
with mustard. Cut mushrooms io-{ an ho n I3 teaspoon grated cogonut 10 minutes, Makes about 2 dogen 150 N, Commercial
o lengihwise slices, through| |ts shape % eup chopped gumdreops delicious enokles .

FRYERS .55

Pick One Out for Sunday

Hoffman Meats Inc.

Ph. 3.5563

Salem

2000|

thurch of

Sove labals Trom =
Morning Milk

3 .39

ALBERS
FLAPJACK
FLOUR

3T

2'4.Ib.
Pkg.

=
|

Prices Good

1 Thursday

{ Friday

E Saturday

{ Ot 21.22.23

FARM FRESH

140z, Boiile

Y

‘ i~

® CTORES

REMEMBER . . .
FREE VACATION
For 2 Couples
At Harrison Hot

The Use of a New
Dodge for 10 Days

Your Nearest Scolty Store

Springs—

Plus

Get Entry Blanks at

A Large EGGS - 39
DENNISON’S Catsup 229

FOR CANNING

Cauliflower

SWEET

Polatoes

SUN GROWN

FRESH

D ales Pound Pkg. 29:
BARTLETT

peal’S Bushel 5199

Rring Your Own Cantainers

Letluce
Crate

3 Ibs.

$119
29

Raman Meal

CEREAL
37c

Roman Meal

Large
Phg. Remember

Blue Bonnet Gives All
Three, Flaver, Nutrition,

Ecanomy

/on Blue Bonnet
MARGARINE

Clip Coupon
From P 1
Food Section

MUFFIN MIX
2 for 37C

Cut-Rite Wax Paper

27¢

Duncan Hines

CAKE MIX
3 Pkas. 100

Snows

Minced Clams x. - s
Clam Chowder ..

CAMPBELLS

Tomato Soup . 10° 6 cans 59

STATE FAIR

Tomato Sauce
Pumpkin

CHUNK STYLE

Bumble Bee Tuna

JIFFY

Limit

SILVER FALLS

Pie Crust Mix

'5 Size
Limit

18 cans 1.00

C

2'5 Size
Can Each

4 cans 1.00
3 pkgs. 29

ROLLED -BONELESS

Veal Roast

PUREX

o 19(2
s Gal 29C

v &9

SWIFTS

Franks

Gal 49(:

3 ~ Sl[]ﬂ

Oyslers

Pin! 59¢

Hams .

Whole

.55

CHRIS" MARKET

DEL-MAR-KET

Ed's Center St. Mkt.

Capitol Shopping Cenier

REAL GOLD
GRAPE

Flaverod Fruit Base

2.33

&.01. Can

GERBERS

Strained or
Junior Foods

10.89

We reserve the right 1o Limi

ED'S MARKET

P20 Sopth 12th 51
Mhane 25503
Shopping

HAYESVILLE "0

53130 Portland Road
Phone 24319

JONESWAY MKT.,

Route 1. Brooks

3 Fhone 23373

2060 Market St
Thone 24140

3123 N, River Raad
Phone 4-1233

hone

27¢
27¢

BONED TURKEY
5.01 3 for 89(

Swanson
Boneless

FRICASSEE
1401, 4IC

Dr, Ross

DOG FOOD
2 Cans 27C

No. 1 Size
Dr. Ross

VITA MEAL &

Vita Bits

5.1bs 79C

Geold Seal

GLASS WAX
Can 59(:

Sunshine

CHEEZ-IT  19¢

B o
IS
25y
NSCwpz s

Here's What You
Need ta Make |t

HH PEACHES
29

Pixie Marshmallows

10.01 ‘9C

PET MILK
Tall 2 for 27(:

24 Site

Can




