Company Supper Specials’.,

By VECILY HROWNSTONE
AP Kewaleatires
One wny of makin
mipper - something  spo
serve a4 frst course that
lavish side, Jtalint-siyle
fills this bill to perfoction,
Here are direetiing for such an
Appetiting  beginning.  Add 1o ar
subtract from our SUfgesiions

company
nl, 15 1a
5oon the
antipasto

itk
you like. The Tuns savory s ane
of our sistor's favorlte ways of

using tona, and is always enjoyed
by guests 2
Your main course ean be Epag:
hetth with & meat spueer and side
dishes of broceoll with: lemon-buts
ter. Ba sure 1o caok the hroceoll so
It remalng: beautifully grien.
For a dessert that resembles the
famous Ilallan. ane ‘eallod Zuppa
Inglese, choose Boston Cretm Bie
Uee lwo luyers of sponge  onke
thomemade or bought! and put '
them together with packaged van-
Ma pudding (instant or cooked)
embellished  with. rum flavering.
Top the cake with & smoolh chog
olale (rosting
Add n cheese course before the
dessert, and [rull after i, if vou
like. You'll have a memorable
maoal
Tuna Antipasie Tray
Ingredients: Celery hearls, 1 chn
(7 nlinces) whole pimientos (drs
aited), green olives, thin thin on.
fon' slices ired or Bermuda), 2
cans. 1 5. ench)  artichoke
hearls, Ttalian-style red-peppers, 1
can 17 oyncés) M‘hl"]h’li'i\ 1N,
tomato wedges, capers, porsley
Tuna Savory eucumber slices
Melhod: Arrange celery. pimlen-
ton, olives, anlbn sllces urilehoke
hearls and Jtalinn-style red peppers
in separate sections an serving
tray. Drain solid-panck tuna and
turn out whole: garnish with tom.
ath wedges, capers and parsley,
Spoon Tuna Savoery over cucumber
slives, Makes 8 lo 12 sorvings,
Tuta Savory
Ingredients: 1 ean (7 ounces) tuna
2 lablespoons red wine vinegar, s
teaspoon sall, pepper, | small
clove garlic, '« cup finely dieed
onion (red or Bermudn
“Method: Drain ail from tuna intp
2 small bowl—lhere should be 3
Liblespoons, Add vinegar, salt and
drsh of pepper. Put garlie through
a prass, or mitce and mash: stir
Irto ol with anlon. Turn drained
tuna dnto dressing, flake und mix,

Fi“t—{-' :

Tina in

Antipasto—A lavish beginning for company meal.

Meringue Torte Fine Spring Dessert I

For 4 spring time dessert try |
this Sunny Meringee Torte, alry |
and. eolorful ang  decidedly in
fitting with bright days of spring.
Sunny Meringue Torie

% cup butter or

I rine

5 cup sugar

I teaspoon vanilla

extract

3 ogg yolks
11z cups sifted enriched

four

13 teaspoons baking

powder

Ly teaspoon salt

Y cup milk

Dash salt
+ teaspoon while or
elder vinegar
o whiles
CUp SUZAT
teaspoon ground mace,

il desired
s pinl whipping cream

Sweetened fresh or

frozen strawherries

or other fruil

Grease 2. Qinch round layer |
pans,  Cut lners from  waxed
paper {o fit bottoms of pans, |
leaving 3inch tabs at oppnsi!c‘
sidles to make removal of torte
layers epsy. Smooth liners into

e

e
4

|

A Dessert
Befitting
Spring Time

For one of the “spring faney” |
devcrts, try these Orange But-
trflies. They certainly have eve.
apenl, not to mention good eat:
le |
OQange Bullerflies
Gatam eracker cup cakes;
fa cup sifted enriched flour
3 cup sugar
15 tenspeans baking powder
z teaspoon salt
o graham orickers, finely
rolled (125 eups crumbs)
cup shortening
L cup milk
1 teaspoon vanilla

probably
with pork . chops
rongts ot the tap of your market: |
tng lis
dinner

&

% eup sifted eonfectioners®
sugar

4 teaspoons erange julee

Yy teaspoon Jemon juice

bottoms of pans;, Cream butler
ar margarine.  Add sugar grad-
uilly and eontinue ereaming un-
til mixture is Hght and fiuffy.
Blend in vanilla extract. Add egg
yolks one at a time anid beat well
aiter each addition. Sift together
the flour, baking powder and |
sall.  Add to egg mixture aller-
nately  with milk.  Beat until
smooth. Sprend batter into pre.
pared pans. Add salt and vinegar
te czg whites Beat until epe
whites are stiff and glossy. Grad-
walls  add supgar and  eontinue
beating until meringue holds a
very stiff peak. Spread genily |
over batter in panss Boke in |
moderate oven (325 degrees F))
until meringue is lightly hrown-
od and erisp, about 40 minutes.
Remove from pans {0 cooling |
rack. When cool, remove paper
from bottom. Place one layer,
meringue side up, on cake plate.
Sprinkle mace over eream, then
whip until stiff. Spread whip.
ped cream over meringue. Cover
with second torte laver, Cut into |
wedges and serve topped with
fruit

Makes 12 servings. l

Gelatin Tip |

For the one or two-person house-
hold, vary a basic gelatine rocipe
for use both ns a salnd and des.
serl to avoid menu monoteny, Fol-
low the recipe on an envelope of
unflavored gelatine, the one call-
ing for fresh lemon or orange
Juice. To hall the gelatine mix-
ture, add 1 cup diced fresh vege-
tables; and to remaining hall for
dessert use, add 1 cup  diced
fruils; chill until firm in Indivi-
dunl molds.

1 cup heavy cresm

Thoroughly eombine orange
rind and sugar; blend in juices.
Whip' eream until it beging tn
hold its shape; fold in' sugar
mixture. Chill % hour in reftig-
drator; then whip until siiff.

Porlc and Noodles

Fine in Combination

The news that pork is plentiful
senils you to the store
and pork loin|

In choosing pork for your
menus, don't overlook the
other gond 1asting clls —
pork shouller stonks, pork hocks,

 pork shoulder, 1o name a

301 together four, sugar, hak: | fow,
Ir'q powder and salt; eombing Anie Yok el ot aEnd
wil  graham  eracker  erimbs come ehouil { A el
Tlae skortening in o bowl. Add | oo e tasty mork: skillot dish

dryingredients, milk and vanilla;
miy until dry ingredients are
danpened. Best 2 minutes  in
eletrie mixer or 300 strokes h)‘l
had. Add eges and beat 1 min.

utedn  eletirie mixer or 150
sirges by hand. Fill greased
mulin pans & full Bake in
mo@rately hot oven (375 de |

gree Fuo25 to 30 minutes. Cool
Cutpone from top ol cupcike,

fill with Orange Sillabub Frost
fig Lul eohe In sol hilves
le "butterlly
candy shol

& cupeakes
ih Frosting

oringe

‘e INTE
Sillaln

apocn grated

Pork and Noadle Skillel Psh

1 pound ground park

Yz cup chopped onion

1 teaspoon, salt

1 teagpoon  chill powder

2 leaspouns  Worcestershire

saice

3 cups uncooked noodles

1 can tomplo sauce
1p waler
y brown pork and onian
le hot fal. Add seaspnitgs
palted
aln and

I
n
Con!

winiles  In
for 0 minule
pork with

Conk o

A0 of th fakie

i mixture s dry.

ire water

Chowders

HAVE YOU TRIED
SNOW’S MINCED CLAMS

2
— y x
houghtful Mothers Please Nate!
M ine Gives Y
1] 1) T i\
| Blue Bonnet Margarine Gives Your
. Chi ALL THE NOURISHMENT
| Children ALL THE NOURISHME!
| OF THE "HIGH-PRICE™ SPREAD :
\
i ,
| Ik Minerals—the caldium and
risl All the Vitamins! BLun
| T, in fact, han 4 fiows more
Vitamin D than the “‘high-priee™
] spread—and It is & mare dependable
| pouree of Vitamin A the yesr round, It
| alwo containe Vitur [
1
¢ I
W | MORF DEPINDABLE TOR FLAVOL, TOO
Yo Hium  BoNsne’s feesh
l fhe same elighitl browd and in
all yeur eook IWUE Bowser
NC OTHEL MARGARINE ope Lhe mourishment of BrLug Roxwrr, In mmonth pr . Imatst on BLum
Fo BLug BoNNET Morgerine gives your fomily oll the Milk Roxxer Margarine always for all 3:
Merals, Vilaming and Food Energy of the kigh priee” spread! FLAVOR! NUTRITION! ECONOMY)
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SALUTES OREGON

WITH A SPECIAL VALUE PARADE OF

OREGON PRODUCTS

We , Not mony people ““splurge’” on their food bills. But we're right here to Get Your
Give soy that you can get the best food of all ot Piggly Wiggly for the very A
gr?:; lowest prices. This week, we are going “All Qut” to bring you nationally- Green Stamps
Stamps known brands packed in Oregon. A fitting tribute to the Oregon growers at
at No and packers. Piggly Wiggly is proud to be a part of the chain that brings Piggly
Extra Cost these famous foodstuffs to your table. Shop Piggly Wiggly! Wiggly

BUMBLE BEE ¢ DUNDEE CREAM STYLE ¢
Y1 Tin—Packed In Oregon 29 Ne. 303 fin 5 69
TUN for Oregonlams .,........... COR Packed In Oregon ......ocvvvunurnnnniss

NESTLES
DUNDEE

PEAS 2 o S/ D’
COFFEE v 79 [T

FROZEN FOOD
Birdseys ¢
Strawberries 29

7 7

OREGON'S FINEST .
CANNED MEAT
SPECIALS

Long Grain

T s.i.L_Lr_-f“'

28 o1, 41‘

QUICK COOKING

1 o1, 391!

"l

HALEYS
and GRAVY

Meathalls 355 Y. 29¢

Beef Stew 22.xin.... 39¢
Corned Beef Has 29¢

15-01,
Tin

BROWN RICE

24 o1, 35’I

ORANGE
JUICE

= and MEATBALLS 29':

Spaghetti 2.

Birdseye
FRENCH FRIES,

SHOWFLAKE ‘- s 00
CRACKERS »,. 29 [soush wiacr 9/1" | gunes. 25
e———————_ BIUE BONNET HUMKO

2] Margarine & 2. 99' ‘ SHORTENING 5%, . s D'

«» Max & Jack's Mkf.

Our Meats and Poultry are 100% U.S. Govt. Inspected—not
just o portion of them. This inspection is your guarantee of

a wholesome meat and meat product.

BacoN 39"

OREGON BRAND

Oregon Russot

Potatoes
Red Ripe

Tomatoes

Lean

Good every
meal ..........25:b, bag

*1.49

Dubuque or Swift's Premium

Ready-fo-Eal

PICNICS " 43-:

(Shankless)

3. $100

Most popular

solad vegetable ,,......Ib, 23C

Froash

Asparagus

GROUND' BEEF

AGED

TILLAMOOK CHEESE .79

[BREADED SHRIMP ., 89’

BORENE SOAP
e 29‘ Gianl 65‘

Site
Mify Nice Gold Hill Elberte
| BREAD

Tender, full tips. . 2 Ibs. 29C

8 Snoboy-—Indian River

Grapefruit

The finest
eating fruit. .. ...,

6 .45¢

Snoboy

Oranges

Special ........ . 5:Ib. bag 59C

Py

OREGON PRODUCTS

Sampler $159

Blue Boll Shoestring Potatocs—
Tillamook Cheese—Blitz-Weinhard

Schilling’s

0, 2V Finest Spices
i An Oregon Product " Ti: 1 P EAC H ES ’ pl ¢
Large White Sliced
. 2;2::401'?0“.-9“ LB 15 e 29c 2'01. ﬁnS " 21

—

26

"THERE'S N0 Betrer Py acefortoons"

Praey WGE

Packed in Oregon Known the World Qver

New Store Hours:

Monday thru Saturday: B:30 a.m.
te 10:00 P.M,

Sunday, 9:00 a.m. te 7:00 p.m.

Prices Effactive Friday, Seturday,
Sunday, April 22, 23, 24

P R m————




