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Avocado-Tuna-Fruit Salads Rate. . ..

JENT

rl

By ZOLA ¥
(Foods

High on the list of plentifuils
al reasonable cost are canned
tuna, avocados, grap=lruit and
oranges. High in popularily are

salads that contain this combina- |

tion of good things for the mak-
ing of a flavorful, nutritious main |
course for company . . . #nd for
the family. Equally popular at
luneh time and at supper’ timt.

simple dessert of cupeakes
cookies along with plenty ol
steaming collee for the krm\n
ups, milk for the children.
meal to be remembered and rL
peated,

Tuna-Avocade Salad
Cot 3 mediom-size avocados in!

half and remave seed. Scogp out|in sour cream, or hr-:nl b i
nvoeados with melop hall cutlrr'“"lh saperkraut, or even a liver

if you happen o have one or with
a; leuspoon. measire, Sprinkle avo. |
cudp shells with lemon juice an
sel to one side, Combine avocndo!

OF ===

Beef Plentiful; Vary the Cuts Served

The spring months h.ur an| Liver Pol Roast
abundance of beeT, all reports| % eup flour
state.  To add’ interesting va-| 12 pounds liver
rigty to your meat routine, cook fin one plece)
short ribs of beel. » Swiss steak | % cup [at
et 4 onions, sliced
1 teaspoon salt
fot roist. Y tenspoon paprika

oup sour eream
| Swiss Stenk In Sonr Cream .] ey

i A *z cup waler
Ingredients for the Swiss steak Rub ihe four dnta ithe liver.

New Spring Foods Arrive ‘

|
shoulder wuts, Bee! conlinves on
list of goid buys and pork, both
fresh and cured, s plentitul and

| Accustomed Bs we now
availability. of nourly all vegeta-
[bles and many (ruits the year
{arednd thanks ta  canming  and! ressonable

|freexing. Lhe foclt remains that Broilers, Fryers. Young chickens
there's no taste treat to surpans| gre increasing with lower prices
|resh, early - In « the « season good | apticipated in May, though setwally
:lilung- fresh from gardens they 3 & good hl.\ per imit lhr-|

Green vegetables ark so impor-' year 'un.m-i fresh or {roten

are o

|tant in meals, taste so wondeelnl  Sieawborries A 'Li ,\..; 5
WD PogE ¢ cared for and quick . strawherries o firs

|1y cooked In a minlmum of waler o or -\|P|‘r‘ml by the bow |“|§

|be relnin their rich store of vila- cream are o
{ming and minerale April la- ring Thiy're coming now |

BAPATALYS, | from Oxnnrd, Santa, Marna  and
garden peas, | Joresno-Modestoswith Intop supplivy
v eelery, collavds, | fram Santn Clhrs Viley and Wats |
all of th lettuee sonyville nnd moving vight up thel
peppets,  green coast with Inte Spring and Summet |
v to hold & day | supplies from Oregon and Washing
theny,  Keep | ton

| bles Iciude artichokes,
{n few spap beans,
| biraceol, eabh
| dandelion greens,
family, parsl
| onjons
|or iy

I and Shell Iluh Frosh fillets

; ling omi

pnd  =0le.  Nordhern

g buy for baking and
hrotling 1 varety

A tende:

e par-readies  amnd  frorer
stalk will witen l""“"“ ). Plentv ol ¢ u|||uf tuia,
wilhin an inch or two of the base Other Good Buys: F and
T-‘ll I11.I1Iu|| L3 llmi.m]. 15 enpugh for p,.l‘l.l.,._‘.‘{ oranges and gray 'fllll.
tender siender Ups: not more thin small prunos. ra potatoes
20 minutes for. the quite fat ones yard  vorelablé fats and ofls. rice,
Can't Improve on dre e with | Avo ados nre of goud guality. Good
buller, salt pnd pepper or lemon | :
bulter, Toust points to'caleh every )t e

hit of 11.1\-11.

| Spring 1 Beef and Pork Lika mocha flavor? ftut » tes

¥
New crop I‘||1~|| Is Iner spoon of dnstant eolfee and a teq-

ixing in

TPy ; moest atteact Driees huu-- apoon of instanl eovon inld a cup
ever are on the heavier lambs,  Fill with bolling wMer and  add
notably on breast of luymb and!eream ppd sugar to lasie.

:Spn'ng Good Time To Check Breakfast

Springime i a good time to
lake 'lnvontory of vour Illv'le.il celery leaves
menus. He sure you're Including | % eup chopped  parsloy
variely and appetite appeal in lhl-| 1 tenspoon sige
dishes vou serve 1 epa, benton

Serapple, Teaturing ground pork; | Pine eracker erambs
is o dish You enn prepire the (I-u\, Bacon drippings

1 tablespoon (finely chopped

Iu e and chill overnight. All Cover meat  with  water  and
¢ 1o do in the morning s slmmer until  tender,  Refnove

|' dip it dn egg and four or fine| meal, cont and  grind,  Maeasure
ket ¢ and  brown i, remaining  Hgoid and add enough

1 scrapple with butler or mar- | woter Lo make one guarl. Bring
garine and syrup or jelly, | broth to boll, and add corn meal
Serapple Upsto-Dale slowly, stirring  constantly wuntil}
L poind boneliss pork thick, Add sepsonings and moeal, |

shoulder cubes Pour mixture into loal pan and

1 guart water chill until sek. Unmold and slice,
115 cups eorn menl dip In bedten epg, then in eracker
1 teaspoon  salt erumhbs. Brown in drippings

Brown Bread Mufﬁns- ,Buﬂ‘ermi I k
W:th Baked Beans P{e ch.ed

something o hit) different,
Extra Good

n. Lo these Brown Bread Mulling to
%0 with your bokid beans
Brown Bread Mufting Plapning a convention Tunchon
cup enrichod com meal menu recently, a I..nmlh chel suge
Y oyt sifted ‘entiched flour gested "butlermilk ple,” nvited ns
15 inksihoodt. of: shit to sample i We did and came
Sooh of kods -L:.w:l home and found A home-
f L - sige buttermilk pie’ recipe und
;:m l:.?“:uh. ':‘“'!“'- IL‘:J‘:““ made it fust like this. We. think it
R il -I:“:I}:w.‘d as the conventioneers will
,
Bultermlik Pie
L2 pie pasiry recipe
1ogup sugar
A tablespoons [lour
4 teaspoon salt

shotlening, soft
vip buttermilk

L oup’ raisine
St togeher

corn. meal, floar,| o

socln, and baking powder Inlo| 3 oge yolks
bowl. 1 iy stie in graham flonr 2 epps butlerinilk
_'phl mal; . 3 4 tablespoons butter
butterinitk 4 euE wiiles
until smooth, Lightly stir in oy Combine the sugar, flour and
ink Fill greased mulfin cups 24 sal, blending thoroughly. Beat 68
full, Bake in hot even (425 degroes) | yolks slightly: add the buttermilk

boul 30 minutes. Mokes 1 dosen
medinmesiaed  mulfins

and butter which has been melted,
then cooleds Add geaduatly 1o dry
ngredients ind - blend thoroughly,
Fold in sti{fly beaten egg whitss
un:l» but thoroughly, Line a deep
|[8:inck pie pan with ihe (Y rocipe)
pilstry, er |m|sh1j.. the edge. Poir
Ltopped with the buttermilk  mixture into. ple

FOR SUPPER

Bowls of piping hot large dry
Hia bean chowder
crumbled

bacon and snipk of [ shell and bake in modorite aven,
sreen onfon makes & satislving | 273 dogreos, 45 minutes or until &
supper.® Serve hot garlle Freneh | silver knife inserted in the center

bread with |I .m|1 al rich dessert

comes oul clean. Six servings
- —————

*All | did was serve hir:
BLUE BELL Potate Chips...
fresher in the Double Bagl®

To' sccompany this salad, per- balls with sections ot f(rom 2 ”“S““‘"“". o | k, Brown in ho' fat. Plice ihe
haps you'd ‘like cupfuls of une| grapefruit of combing avo- ["‘Il:’mh:"r';r';:_'k siea liver in u baking dish.  Brown
of the sturdy cream soups found cado halls with 1 l4aunce can Fh_“:r Sl hdnoorifit the onlons in the fal and spread
in great variety In both canned | pineapple chunks and 2 oranges P -‘|I” g8 over the meat. Mix the remain.
and frozen food departments. th v Been pn sectioned| = On% L ing Ist with the rest ol the in-
Froits in the salad take care of | i toteh ol : gredienis: and  pour thi= mixiure
the dessert or you might like & rumbled drjed| ° CRRSour croam pvier Lhe meat
3§ ,..' poon. paprika Cover the dish, and cook in a

| ade in Fronch dressing for :-}.::-lfl‘l‘“lll“ Rraled | slow oven ut 300 degrees for 1'%

| = : |
30 minutes.  Break contents of 1 hours "“l'l tender,  There'll be

Olive and

Taomen can solid-peck tuno (drain Dredge the steak with' [lour sepvings for six persons
leddt with a loek. Add 1o avounde And season wila sall and pepper Beof Brisket Wilth Sauerkraut
O D h r c (i b '.,i‘|'._ i"lil Hrowy on both sides in hot fat 4 pounds heel hrisket
nlon IS ' °f \?| Inl‘l Erisp Add remainine (ngredients l'-l\'-‘ i
ol dress. | €r the: pih closely 1 smmer tabl
L use amon |'\t'r II_I | “H,“L‘ about 2'3 honrs until the meat | : j':-;:;n-:
R SAY, N S ds tender.  The recipe will serve | S vt
ou e Often i i 10 eIght persans | 11 {Iull.ul. ~..1_.|‘1r1!\[.1|1l
1 v done: so p vinegs

niade ahead o

‘-hmt Ribs of Beol
2 |I||f shart ribs

SN comrans

the
waler Reasar N s

i 3 phriies
Olive Creamed Onions

1% noun nall whole  onlons, " 4 canoed tomatnis 15 hours,  Add the sanerkraul
i Tuni-Avocads Ring Mix 3 aon paprika vinepir, and biown sughr. Cook
s hoiling salted walper 1 8 imnd peppor ubout one howr until the. meat |
milk " o o o shoet pibs into xerving 18 tender,  Add the pulato and
o | .-..‘,-.:,|H.-1_- flour ioces,  Rub with @ eut clo eook 10 miinules longer. Servings
wins butler or TR LA, patll Plaee th bs in & k are lor eifthl persons
r gl L o e
I od, pimientostuifed £ cup avocid AARS ¥ n b
grovn Wlives \ am, s cup mave 1 ¥ with b
Wnhi (ANt ratad anlor . cup kettle tightly  wnd cood D’essy SO“P
sl wvoca i =ole for two hou s To doll up your chic
, o B 1 greased

handzome!

nT| [0 Hz-..l tharan

). OREGON HOUSEWIVES:

There's no more delightful woy
to top off @ meal then with o
homemade coke. And there i1 no
finer sugor to insure ils'goodness
than pure U and | Sugor

At your grocet's demand this
brond..it's the enly sugar grown
and refined in Washinglon  per-
fect for your every boking. cook-
ing, ond lable use.

Made in the
COLUMBIA

Country good

Pure, fresh honey-
natural graham flour

i Haone HAMS give R

\ ' I fren v.d niter
Theyv're | | tender and golden by

y methods, Wor smpoil

LI e they digest so enmily. A
' ! ' By NABISco

i ¢ Yol sl

* Now each cracker breaks inte
perfect size for easy ealing,

* Kapt frash in
b IN-ERSEAL

NABISCO Sugar Honey GRAHAMS

NATIOMAL BISCUIT COMFANY

S ELF I




