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Th is Bean Dish Pr‘epa red f@.vr Queen .

By C H Il Y Hilflh\\k‘l‘l:\h

twith

was a simple casserole of
! w.ru beans with an intriguing
nida andg topping

As Muy Snively watched us take

Lifr e
you

werics 4

::‘:J{l:'lllxll\[f]n” r.-n _vcond ‘and third helpings of her

Stopping for & hartthciog casserole, she lold us thot she and |
|the Clearwster d hod entertained Shab| B8
Joli A, Shively o y I Heza Pahlevi and| B

we snoupod into roval jucen Soraya of Iran ol a sim-

habits § llar barbet supper during their |

e day of our vislt, greal sides 10C¢ i visit, The Queen

of beel and hed with a #lso hed eaten the grecn bean

John digh with - gusto

ave off drre-! The Snivelys wenl all out for

sistable lavar they roasted tothe Iranian rolers. May and her

A turn jn a sha ¢ putdoor bar- motherin-law spent the day

becue pit. We could hardly wait |SUpervising the cooking, - setling

unitl the meat was carved and of- lables for the dozens of guests

fered 0 Hrunswick Stew [expected for the party and ar-

|eame ‘on, hearty and {iery. But|Tanging flower  centerpicces and
the dish we fell madly in love | place cards. Shortly before supper,
— | the chief of protocel for the royal
sitors arrived and surveyed the
t\m large cottage living rooms
sel with tables. He decreed that
oneg of the rooms would have to
be cleared of all tables except
one, &nd that the Shah and the
Queen would dine there nInm'
The thoroughly American and u 5
| pretentious hosls weren't prennrad very hot and onion rings aro ""_p
[ for this—but they were good sports. | and brown — 20 o 30 minutex
Pt el Sackatas or nT' il a\when the Shah and Queen Saroya| ™
r'”,: peal:s :‘nd a]lgplnvr!E I'i;a .‘IE‘r.u; arrived they were ushered into the
Shsta: Wit Brown | gagit, “spives {room with the solitary table and
Tlour and:butler Browned an-J {put into the hands of Spencer, the
a e geninl helper who has been with
Erispy. the Snively family for years.

Mixed Dried
Fruits in
|Th|s Crisp

ration! Many of our fine
fruits combl

Green Beans with onion topping — Casserole for a queen.

Sprinkle with paprika ¥ desired.
Makes 6 servings.

No Other

CHILI GON GARNE

Frult Crisp % o
1 kage mixed d But," May Snively told us with
fr-_ﬁ:mcp package: mix S eyes twinkling, “Spencer is not a

polished butler!"

Each time Spencer offered Queen
Soraya a dish, she looked him
in the eye, asked him what was
in it and considered carefully be-

1 tablespoon lemon juice
%, cup hrown sugar, packed
13 cup flour

1L teaspoon’ cinnatmon

Vi feaspoon nulmeg

Idea for
Oven Meal
On Busy Day

Many Good Pork Buys

If you've an eye for good buys,|
you've probobly diseovered the
economy of an end-cul pork loin
roust, During these days when

An oven dinner Iz time a;ninrl pork is 5o plentiful all pork rousts | |
on a buxy day, When planning |ore good buys, but the roast cub
menus for the week, i you fl|-“| from the end of the pork loin is
that one day i5 golng ta he very | especially econumical |
sirenuous, sive yoursell time by | Il seems thsl everyone waonls
planning an oven dinner for (hat |rousts from the center of the loin.
day. However, plan dishes that |This results in thelr being some-
will require the same oven lem. | whal scarcer than other roasts and
perature and approximalely the | conseque ntly more expeasive. I's
same cooking time. This will save |[the age-old story of supply and
time, steps, and Insure & really |demand!
periect dinner, Why, you may ask, does every-

It iz sometimes dilficull to de-|one want the center cul roasts?
eide on a vegelable for such a|Are they julcier, tenderer or easier
meal. Al this time of the year, [lo cook? The answer is Uial while
fresh asparagus 15 on the markel. |all pork loin roasts are juicy, ten-
Asparagus Custard Is a combina- |der and easy lo prepare, many
tion of milk and eges, and ean|people like the center cut roasis
bake along with the rest of the |becanse they're so handsomo look-

meal. 1 Is deliclous to ant and {ing for & guest meal and because v
bocuuse it i miade with milk, it| ¥y carve Into sich nice chop- e e F
supplies the asientinl milk not-lgo8  sorvings, The end  ronsls, An endcul pork reast is just as tasiy

15
rients that are so fmportant, Cal- fbieh are s Jittle more itr ogular

with a fork o test for tenderness

Gives You So Much

TOP-QUALITY TENDER BEEF

fore she helped herself, Pork, beel
Cover fruit with waler and boil|and chicken were easy for Spencer.

30 minutes or until tender. Drain, |But when it came o the special

reserving liquid, Cut fruit fnig VeRetable casserole that was being

1| bile-size pleces, s | served with the meat, he lost his

| pits and pear cores. u 1. patience: E

| Jow baking dish. Combine % cup! "Listen Indy" he said. “It's just

'(Gukm;: ligquid with lemon  juice beans and  stoff,**

and pour over fruits, Blend re.|7he Queen Dug In

maining ingredients until crumbly | Back In our New York kiichen,
and sprinkle on top. Bake in mod. Wwe lrit‘d duplicaling *'Beans and

|erately hot oven, 375 degrees, |Stull." Our tasters were entranced,
sbout 25 minutes until top is crisp begged for the recipe, Here it is:
and brown, Serve warm. Slx Beans and Stoff

¥ | servings. Ingredients: § pound snap beans,

1 teaspoon salt, 34 oup bolling

Yy cup buller or margarine

These Days

AYDCOdO B .r ul';lur, 1 can (10% ounces) con- THIRE’S NO "lli'
ologna densed cream of mushroom soup, of any kind to spoll the
i For Sandchh Mix s tesspoom  celery  salt, 3% i
These “Dutch Treat Sand.|lSaspoon sby sauce, pepper, 1 rich, meaty flavor of
wiches" get an m'erwhp]ming'ruﬂ fone-hall of a 34-ounce can) Dennison's Chili Con Cornel

French{ried onions, paprika (if

vote of approval, The filling,
featuring avocado slices on tnpﬂf{i’[ﬁ& o

of a bologna mixture, is a palate scrib ut tips from beans;

in cold water; drain. Cut Here's good

eating for the

leager. It's good on any kind 2 o :
oF bieed or Balved Fench volls: :“m‘l“ e ) Dalt Yot <o whole family! Just tender,
g / Ly
| Dutch Treat Sandwiches | salt to bolling water in a 2-quart juicy beef and plump young

1 medism-sized avocado
Salt
2 tablespoons chopped sour

red beans, slow.simmered in
a savory, !’(‘51}' sauce lI'IQI'S a
Dennison secrer. Perfeatly
seasoned — perfectly deli-

ucepan; bring water to a baoil
nin,  Cover and cook rapidly
until tender hut still erisp—about
lift cover several times

as the center cul

f

Ho skillet and top with the onions; ound bologna

E'I:‘;'l'.l.‘.],‘rﬂ”'_,‘:ml"!N’.‘I‘:; mast meeued [in shape and corve less uniformiy, | " A" good tasting vegelable fofadd apple juice and raising.| 3 cup mayonnaise pol b B I.r[ftlf’l.\.ll1::h' et cious! Get Dennison’s Chili
source of this mineral in the diet, |75 eVery bl as lasty, howover,) serve with a pork roast is green | Sprinkle meat with sall, popper [ Butter or margarine cup' cooking Nquids if: there I, ot Con Carne today.
A% B ugiosiod oven 'lilll1rr:'""'! are ldeal for a Sunday or| heans tossed with a :tciu-unu herh i and nutmeg 1u.~«l- and simmer 12 slices bread énoiigh cocking Batld'add waler
moni levi Ham loaf, axparagus|¥eekend family dinner, afd onion 'dressing |over low heat for 1 hour. Remove| To prepare avocado cut inio [to make required amount. Turn
custard and rhubarb crisp, The | Cooking an End-Cut Pork Rgast | Green Beans Delaxe | meat; mix cornstarch to & smooth ) halves lengthwise and remove | condonsed undiluted cream of
baking tme for these dishes is| The end.cut loin roast is prepar-| ©Cook Iresh or frozen green beans|paste  with 2 lablespoonis  <old | seod and skin, Cut frult into thin | mishroom soup.inte a 1% quarl
very foarly the same. To com. |00 Just like a center-cut roast ex-|for use canned ones.) To muke | waler, Add Ao "'illlll l'm" cotk, | Jengthwise alices amd sprinkle erole. Str onethird cup re-
plete the meal add tomatocu | €8P that 1t needs a little longer | Sauce melt 4 tablespoons bitter ac| s i -anstnni ]: u“”!‘l:‘“’ll“i\"n"% | with ealt. ‘Blend together pickle, |served liquid. celery  aall, ;
cumber lettuee salad, which takes | CO0KINR ¢, The use of & mgal| MaAragrine and in it cook until|Season lo laste “ir:_m RES. N {‘,Il-rl'lru t and mayonnmaise, and lspy  sauce, and pepper  lo CHllI
only minules fo prepare, hread |thermometer is the best guide to| Hshtly browned 1 o 1"'"_1 s rice topped with some of | ioroqd on slices of buttered [taste into soup.  Fold in . .
and buttor, and milk to deink and | Koowing when the rosst s done ch "-'F_""’,“"'"-"""1":"_ i [""\l‘ the sauce bread. Place avocado alices over |drained beans. (Wipe down inner 6””130”3
vau will have.an appetizing, well | (183 deg. F. Internul temperature), lIu[ cele \dr”\f‘ 'n!-l. :'r:\‘l'::‘il' — bologna mixture, and top with |sides of cazeerole.) Arrange French ON CARNE
balineed meal, prepared u:lhnuflm”k the roast in_a shallow un.|then season wilh sa Bananas Tomgfocs secontd slice of bread. Makes 6| fried onlons over top. Bake in a

vered pan fn a 325 deg. ¥ and thyme (o busill to :

=il tasie

e oven sandwichos moderate (350 degrees) oven untill L S T
f“_‘;mm i J.:’r\”!“ allow 40" 1046 minutes i'c-';l:.::n:r”r:ni.\Lm:.r:.xll:-‘m well. ' With Lamb Chops = 1
[} & WK K B4, N amb! Y
! If‘r"']"‘:].,'\.rf"" “f:.‘l':;:;m | Oven Rrowned Polutoes Pork ,lr-r-ull[nr steaks are anather -hllir -‘:'t‘e_"”’" r:lnlr- :,: ;Ilf Lr'{l:':,]" 3
et aspa Polatoes cook beautilully aroynd|of today's best meal buys and 'I}rrin !“I ™ Nt
% 'wins milk a pork roast becanse (here's al-|they're one of the easiest of meats Ry P
H '.I s | b 1 eub ways enough fat and brown drip-| to prepare, Always remember thal | Bananns i
"’l"l“ll)ll’ |I‘i.l.;|l‘! ,f."; ;;{ﬂ;ﬂ. pings (o baste them and make|pork steaks musi be braised, ‘|ul| 4 medium h.‘il!f:ls.\'t. p'cf'lt‘d |
1y 1:“,1‘,:};: ]:ﬂw"'lu . them a golden brown. Pro-cook | brolled with fruit for & company :“"“”""i I".'.’“ ,Lh'!'p,'.,
D ]' ol b palatoes twhole small onos orl meal or Sunday family dinner, -lllm_ﬂ'lur-r-. cut in' halves
R OR R RRY larger ofies cut up) in water for | Frully Pork Stenks FLDREWiIsR _
= CRR3 T ghout 10 minules. Then place| 3 or 4 pork shoulder steaks Broll lamb_chops untll brown B
Cook fresh nsparagus in slight- aroiind. [he vonst one: hour hrfnrrl 1 cup sliced onlons on one side. Turn the chops over v v
1y salted bolling water until ten [the end of the roasting time ot 1% eups apple jiice and put bananps and tomaloes
der, Drain and cut in Linchline it wround the ronst is too| ' cup seedless raising which have been brushed  with
]||r1;|rl- u\r\l. lru;rn;m 'I\-Iilnll'niL,II‘lldr'_[.l spoon. off some of it .’mrl! Sall, pepper, nulmeg melled butter on rack in broller .
an directed or package. 1n a 2| ive for panelrying ) Conl pot 5 2 \ablespoans cornstarch Conlinue broiling until the meat is Wh Y D ll G t T d H 'f
quart buttered casserale place the | wan L ,hl ".,l“,r,l‘r‘] ™ ”“,” 11,”" l.:‘lll In 1.“ h:!{h- hu!‘T.i‘. brown pork|done. Meat should be at least ere our o or e s 'me on a a
cut asparagus. Mix milk with| orinkie with salt and  pepper. |steaks: remove and lightly brown |onehalt inch thick, This serves

hreand cubes, minced onion and |

fl asle from time to time
sensonings. Add slightly beaten | —

pieree | anlons, Drain off fat, Return steaks | Tour,

Ask Your Neighbor — She Trades Here

eggy and pour mixture over as
parigus In casserole, Set In pan
of hot water and bake in moder
#te oven 350 1" for about 45 min-
utes or until set, Serve from cad-
scrale at the table, |
Serves 6 |

About Veal Stews

1 muu Tamily expects occasional
meais thal are quite ditferent
and wonderfully good, they'll ap
Plaud this

Flour and brown eubes of veal
rlew ment. Add water Lo not quite
cover; cover pan and siguner 1
hour, Thon add 13 seoded prunes
fulite of 1 orange, | tablespoon e
vinegar and sugar and a das
cloves, Cover and oook another
holir. Rice ar egg nondles are es-
pocinlly good with this

Sharp Cheese

pounds

Per Ib. 25¢

99

Coponized

FRYERS

D HEEE~ A1 Q) i
43

45

:H:ltrrgr.' _____ each $1.39 Guoranteod to Be 3 <= 51 00
Exira the Best in Town
Large each $1-59 None Better

BEEF ROAST

U.5. Good Grade
Guaranteed Tender

PORK LOIN
ROAST

T-Bone Steak
79¢

U.5. Good Gra;ie

PORK LIVER
]9C Ib.

Young & Tender

Pork Sausage
3 Ibs. 5"00

Better Thon the Best

Sliced Bacon

45C Ib.

Swift's

:‘:u:::- ti"?:r:h‘u(‘:ltl‘lr:' l-,:“:l:? 8 years of leadership In bringing you the best In meat values. Eastern Oregon Here- GARDEN-FRESH FRU'TS AND VEGETABLES
e e oo, ot wihsund aulty. An ol o wrappe o yor | @ CUCUMBERS |~ CELERY | BANANAS | ASPARAGUS
il’uwrl;’i;[‘r\ bt locker from on request IOC Each .Isc Bunch 2G ||b; 2R9C _'__2 Ibs. 29c
ey SLICED LIVER g Pk o e — = PINEAPPLE JUICE
e etk G Fryer s 139 PEAS COFFEE | Mayonnaise 25r.jll )
lowsodium diet, Well-Trimmed 2 Cam 25C ] Ib|‘89c §E59TCFOOS;. 46 ox. Fancy Elsinore
£ ttage ire .
Bee' HEARY 29(' g(E]EAFSI III“}::.;: 'b. 35 Stiask Ve 2 lh:.s.l A RITZ BOI'II'I'G Flﬂkes
YOKGUE b wmp CORN Chese Senborn CRACKERS ]9c
H B 3 " 129 SPARE RIBS— Yankee 45 Cream Style BABY FOODS 35¢ 6 oz. Con
en PanReady fach Inch Thick 2 it 25c ]2 e 93C Latee Bk FIr::SCInud
asty a erber’s . ISPY
SHORT RIBS ..o v 15¢ |§ —e—— e Margarine |  CRACKERS
BEi:i!RE RIB STEAKS 39¢ Shrimp Lunch Meat 2. 45¢ 28¢
IMITATIONS - 29c 29C Dinner Bell 1-1b, box
ey Eastern Oregon Herefard Half Iog.-\'.'hole ;'0":: H”“‘[‘ ,D“”” 5'7 or. Con Oscar Mu‘v:'r‘
'D?:P?;' lOCKER BEEF 27 2 b | 27 /2 | 31 72 -~ You Are Always Don't Forget BROADWAY MARKET
urTE poo Assured A Fresh The Freshost Thing

TOPS IN QUALITY!
LOW IN PRICE

RANDALL'S

Broadway and Marke! Sireels

Stors Hours 8 A.M. Till 8 P.M. Every Day Including Sun.
Prices Good Fridey—Seturdoy—Sundoy

1288 Stale Sireel
Phone 3-6489

Loat OF Master
Bread—MHot Bread At
4 P. M, Excopt Tues., Sot.

In Tewn

OUR EGGS




