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Spring and Ireésh asparagus are
always amsociated togelher, The
sepgon {or this popular vegelable
iz relatively short, Aprll, May
and June being the months when
Jtdx in best supply. During these
monthe we should enjoy it as
often as possible. Asparagus has
a flavor that blends well with
that of many other foods,

The method of coaking aspara-
Ruk hias a lol to do with: retain.
Ing the favor,

To prepare for cooking: Cul
or hreak off each stalk s lar
down us iU snopy easlly,  Temove
sciles with a knife. Then wash
thuronghly, using a brush, |

To eook whole stalks in up
right positlon: Tie § 10 6 stulks
of asparajgud it o bundle with a
siring. Stand apright in the bat
tom part, of & dooble boiler
Sprinkle: with 1 teaspoon  salt
Pour jn 3 to' 1% Inches Liiling
wiler. Cover with' the top part

Teething Biscuit Out for Baby

The new horseshoe ahaped biscnit helps baby with teething

There's a special trent
the baby who 15 culting ¢
p dew horseshoe shaped teething
bisewit

s dopenlously  shaped  conkie
will e a big help . sonthing the

chil “s aching gums, He can grasp
o curved el e hie by |
gers and manduver The other o
whateverspot im s mouth i» gl
Ing him trouble. The  cookie

firee, sp It will nol break o
crumble. Shape and texture wre

actpally safoty. measuros, for (s
alimosd impossihle for & child 1o
gol too muoch eookle in s moulh
Al one time

The flavor of (bl sew hiseall
b midt ploasant, yel IUs of med
will nat

erate  Kw o w0 It
dull appetites  belore  mepltime
Ingredionts of the  cookie i
whea! Mone, @ whole  whe
fowr, brown sugar, sall, soy fhoar
h T ettt
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1 W t wid s the
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FORR BLITED TARLE
Vor s M 0 balted  Nitteh

eon entree |
malo aspic T
and svoesdo salad
tangy gErapelruit
avocate Jrescenis,

né with 3
Grrnish with
seclions  and

o

butter ssuce.

Man y Ways with Aspamg us |

of the double boiler, inverted.]  Yield: About %4 cup,

Boll 15 o 20 minutes or until| Mushroam bulter siuce; Saute

JUST erisptonder,  Lift out by |2 cup sleed mushrooms in %

eatehing tines of fork in string | cup butter or margarine and 2

Place on platter. Cut strings. The teaspoons fresh lemon julee,

bolling  water cooks the stilks Yiell: Abont %z cup

while the rising steam cooks the | Bucon and hread ecumb satce:

tender heads. By this method Ihcl Fry 4 steips bacon untll very

whole stalk is uniformly cooked. | erisp. Measure 3 tahlespoons of |
To eovk |n skillel or large bid- the fat, add Y% eup bread erumbs

lom saucepah; Place asparagus and heit antl]l browned, stirring

in 2 lnyers in w0 or 10inch skil- constantly, Crumble bacon and

let or saterpan. Sprinkle with 1 add

Lenspuon . salt Puur on holling Yield: About % cup

water th u dopth of Linch. Uov-' grajsed Asparagus and Pork

e Boil 12 10 15 minutes or un- - oa gatisions dish using the

Ll the Jower part of stalk bs just g, asparngus stalks, )

erisp-tender, Lift bt with & pan 1 pound lean uncooked pork®

cake turner or 2 forks, Serve 2 ‘tablespoons shortening

with butter o margirine t.lr. Iluf 3 oups shiced fresh asparagus
of the following  asparagus atalks
HALEEN: 1 teaspoon aalt |

& tesspoon ground black pep
por
13 tepspoon sova sauce
Ut pork Into steips Y-lnech
wide and 2 inches long. Cook in
o heavy  skillet in  shortening
whout 5 minwtes or until the meat
| hias lust the pink appearance. Add
anparogus, sliced Ye-ineh thick
Cover, ook five minutes, Stir in
salt, black pepper and soya sauce
| Yleld: 4 {0 6 servings
jlis If desired, replace uncookad
Mipork with 2 cups Ieftover enoked
| park, in which ease, add pork and
asparague it the same time and
| repluce shortening with butler or
murgarine |
il Asparagus Cheese Supper
(Makes 4 servings)
1 Lakilespoan butter or
margarine
2 cups grated sharp Chedidar
chvose (about % pound)
1 tubilespoan  prepared
mustord
tablespoon srated onfon
fea spoon Worcestershire
salice
3 ctup milk
Pash Tabasco
epp, well beaten
pound [rexh asparagus,
cooked and drained
Salk and pepper
Crisp crackers
Mell butier or marghrine over
Tow heat wnd sdd cheese, SUr
until cheese Is melted. Add miis
fapd, onlon, Woreeslershire saico,
milk and until
Wlended: Add a small amount of
cheese mixture 1o e Mix well
and return 1o cheeses mixiure
Cook over low heat, stirting con.
stantly, until thickened,
ATTange asparagus on erack-
| ors. Season with wall and pepper,
| Serve with cheese sauce

~\

Sauces for Fresh Asparagus

Almond butler savce; Saule Y5
eup shivercd almonds in Y cup
Huller of margsrine,
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IFruit Layer |
Pudding |

Combined,
pretty glass dish with strained |
d | apricot-applesasee  and  topped
plain
cookie, tapioes pudding is a des |
sert that pleases the little tots
It ls wasy to do, too, with & pack-
aged tuploca pudding mix

with a

| Frult Layer Tapioca Puddiog
1 package vanilla tapioea
pudding mix
2 cups milk
1 to 2 jars (4% ounces |
exch) eold strained |
apricot-applesauce
~ Combine pudding mix and milk
in saucepan
| medium hest until mixture comes
boil

to & full
thickened,

tinue to thicken as it coals,) Re
move from heat
tn 20 minutes; stir ance or twice
mix
layer in parfait glasses with apri-
cob-applesauce
| bet glasses or merving bowl Chill
| Serve

Just o

crenm,

| Mukes 4 servings

GOOD WITH LETTUCE

Equal parts of
soll avocudo and sleved cotlage
cheese make a delicions dressing

for lettuce

mixture with sall
| chopped onion, lemon juice and
| horseradish,

plain

alternately, In a)

animal ecracker

Cook and stir over

cand is slightly
(Alixture will con

Let stand 15
Belore serving,

Pour into nhvrv|

or with whipped

|Men‘ngue Spice Bars

Another quickly made, vasyto-do
dessert delight. Mix a spice cake
batter according to pac s direc-
tions and pour into 7 x 11 inch pan,
Make brown sugar meringue by
| mixing together % cup brown
sugnr and 1 egg white until light

mashed satiny

wedges,  Season

pepper

the
linely

Ever sprinkle Irr.-fngrtaled ready-|and fulfy, Spread meringue on with green pepper and onlon rings
| |prepared biscuits with poppy seed| cake batter, Sprinkle % cup chop- | for delicious flavar, Canned cream
before baking? Scrve witl veal, | ped nuls over meringue and bake [of mushroom sauce, with a liftle
1 {noodles and broccoll with & lemon- | in maderate oven, 378 degrees,
Jto 30 minutes. Cul In small bars,

3

Fresh Ground Beef
3 Ibs. $1.00

., Both Size

Skinless Wieners
3 lbs. $1.00

A good dessert for childrendaploca pudding spooned alter-
nately ‘with strained apricot-applessuce into the dish

tof chutpey

Franco-American

Mé'Y s aalbe castih

"

CURRIED LAMB

Curried liumb, seasoncd mildly or
highly according to your taste, is
A popular springlime entree. Serve
it with flufly rice and poss bowls
v, seodless raisins, pen-
miils and shredded coconut.

Hraising pork chops? Top them

soy sauce added, makes an excell-
ent bralsing liguid

Hot Macaroni Salad Nice for Var

sour eream
tablespocns chopped
parsley

Cook macaroni in bolling salt-

INSTANT WHEAT,

riety

R Iat i ot ]

oy T g

ATV VI T T

Miucaroni salad s & popularied waler unti! tender (about 8
dish {or a club party. For variety; | minutes)
try & hot macaroni salad.
Hel Macarenl Salad

4 ounces elbow mavaroni

3 slices bacon

1 cup finely chopped

Drain and rinse with
hot water, While macaron] i
eooking, (ry beeon until erisp in
savcopan. Hemove bacon and
drain on absorbent paper. Add
onion (o bacon drippings in pan,
Cook gently until onion is tender

onon
2 tabjespoons enriched (pbout 5 minutes). Blend in
fluur flour, mustard, vinegar, sall and
2 tablespoons prepuared pepper.  Add  water  graduaily
vellow mustard and cook, stirring constantly, ub-
3 tablespoons vinegar til mixturc iz thickeped and
1% teaspoon salt I_-rrlnolh. Hh-r..i_ in sour cream
Dasgh pepper and heat lo serving temperature,
B cup water Pour sauce over hol macaroni,
1 tablespoot. commercial Serve topped with crumbled

Sorve
ham or cold

crisp hacon and parsley
with frankfuriers,
culs

Makes 4 sorvinge

NEW FLAVOR!
NEW TEXTURE!

THE erungn HoT
CEREAL-NOW BETTER
THAN EVERI
TODAY'S IMPROVED

CARNATION

SPAGHETTI

z for 271=

HOTHOUSE

CUCUMBERS
cach 19C

FRYERS
$1.15 and up

GREEN ONIONS

3 bunches 14¢

TUNA FISH
WA 12 i 5%

Chunk Style, 143

FANCY PEAS
Picnic Style 10C

TANG

Salad Dressing

16 o1, i 49=

3¢
HERSHEY'S

GRAPEFRUIT
8-1b. bag 59c¢

: X, 3 -.'~ r
H&H Grocery
IRA & JESSIE DARBY
2360 State St

LUMBERJACK
SYRUP

24 o1 33¢

BANANAS
Ib. I:g‘1

TOMATOES
. 29

Cherry Ave. Mkt.

GLADYS JAIN and GLADYS FAVER
3405 Cherry Ave,

Chocolate Syrup
572 oz., 10c

Peanut Butter
Patties 25c¢

Lifebuoy Soap
e 2 o 25¢

LUX SOAP
2 for 25C

Watch for Other
Markets Joining Our
Advertising and
Buying Group

Baoth Size . . .
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WOODBURN

WOODBURN FOOD MKT.

Oscar Blanchord

SILVERTON

‘el e

LUNDEEN’S

HERRY AND MARTHA
Si M1 Angel Hwy

“EtibSe] =4

Out-of-Town

Sores Reserve
The Right to
Make Revisions

MILL CITY y

Stores

RED & WHITE

LEE ROSS

utol - Town
MARION

WILT'S GROCER

Y




