TIt’s a Meal-on-a-Platter. ..

This idea is enlled “A Meal on)Creamed Salmon and Peas over hol water stirring conslanl-
A Platter.” It s really a meal In I Makes 4 cupsi Iy, until slightly thickened. Stir
dlsell — a nobdle-mushroom. ring | 1% cups liguelied Instant ronfat |in solmon snd peas; cook
with a center filting of creamed dry milk thoroughly heated. Serve hel In

ing Ay

\ 3 tablespoons Noodle-Mushroom  Ring
almon snd peas. 1t rates, too, for 1 I:.J.::mf::l;ln_ |f[.|‘mr Ria
cing In the reotomical eotegory, | W teaspoon peppur FRUIT COMBINATION
nitant, monfat dry milk being| 1 eup (Tleaz) con salmon, For a last minute dessert with n
isad, 1. “f"_'"'"-"’- _’-‘””"" and flaked | gressedoup favor serve  canned |
| Mz tups peas, tooked peach slices mixed with frozen
oodle-Mushroom Ring Paur liquelled Instant nonfal 'paspherries, Looks extra pretty
| Makea 6 servings I:_.'_'-‘ milk o top of double boiler. |when you seérve it in stemmed
¢ cups liquefled instant Sprinkle sall and pepper|sherbet glasses, Pass crisp chooo-
e T over Beat with rotary|late almond jce box cookies with
notfat dry milk Ihfulh:‘ Just blended. Cook |t

| forms a hall

until

== New Fie Crust Mix Out in |

There may be variety of ideas
os to a f(avorite pis—bit when
it comes to the erust all agree
thore Is just ope kind, good crust

In an eilort to provide perfect
pasiry everytime, there's o new
product aul, a Pie Crust Mix in
stick form, With this product,
| guesswork an  measaring is el
| ated and just the right amount
¢ there to assure no problem as
to leftover crust. N I made with
|the *'chill hlending" process—tiny

bits of shortening blended with
the flour at low temperalure
Each package of the now mix

contalns two Individually wrapped
|sticks so it’s simple to use only
hall a puckage sl one time. One
| stick i enough for an & or 8inch
| one-crust ple, and i it is a two
lerust deal, then there's enough
| for the double crust pie

To propare the pastry, first
mash the stick thoroughly with a
fork, then add 2 tablespoons of
cold water or milk all ot once,
and stir until all the lquid has
been absorbed and the dough

Next, place the ball on a lightly
Noured pastry cloth or hoard, and
flatten to *s-inch thickness. Press
edges logether to form an even.
round ball, Rell lightly from cen
fer fo edge until the erust is
nbout -inch thick. Lift the pasiry
from the boord occasionally, add-
ing a bit more flour. if necessary

To make sure the crust ls the
correct size, Invert the piepan
over the rolled out dough, and cul
a circle 1% inches larger
the oan, Then fit the dough loose-
Iy into pan, gently pat out air
pockets, prick with a fork and
bake until golden brown.

And it it's a one-crust ple you
are irving, here's a lemon ver
slon,
| Lemon Chiffon Ple
pie crust stick
envelope (1 tablespoon
unflavored gelatin
cup cold water
egg yolks, slightly bheaten
cup sugar
cup lemon julce
teaspoon grated lemon rind
13 teaspoan salt
1 cup cream, whipped
4 egg whiles
i3 cup sugar
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3 tablespoons Mour
1 teaspoon salt
Ly loaspaon pepper
2 eges, slightly beaten
1 (%or) can mushrooms, finely
chopped
1 1802 package medium-alze
novdies, cooked and drained
Pour instant nonfat dey milk in-
o top of double boiler. Sprinkle
flour, salt and pepper over surlace,
Beal with rotary heater Just until
‘blended. Cook over hot water, stirs
Fing consiantly, until  shghtly
thickened, Pour a little of the hat
imixture into the slightly beaten
tecgs. stir briskly. Add to remain.
dng =auce ln double boiler: cook
slirring constantly, until thicken-
e, Add  mushrooms. Combine
siuce and nootles. Pour mixture
Into buttered (1-quart) ring mold.
Place in pap of hot water. Bake
in maderate even (450 degrees F.i
for 30 i» 40-minules or until set.
Unmald:  Serve  with  €reamed |
Salmon and Peas. ’

A big help in preparing a quick meal Is the new quick-frozen
turkey pie,
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FRANKS
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|'Quic:loz—Frozen
Turkey Pie
For Quick Meal

Among the newest frozen dishes
ot is the Turkey Ple in individual
pies. First there was the chicken
pie. then the boel ple and now the
lurkey one. With these individuals,
you can give the family choices
for their favorites, Like the oth-
ers, the quick-lroren turkey ple
comes in its own aluminum [lail
pan all ready to pop inio the oven,
and it can be served right in its
own silvery container.

40 minutes) vou ean make the rest
of the quick menu ltems—including
hot tomale bouillon, green bean
and watercress snlad, and orange.
tocoanutl ambrosia, as suggestions,

Pan-ready
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BISQUICK
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Nebergall's—Sugar-Cured

BACON SQUARES

CORN THINS s B
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EH (&H—Brown or Powdered

Sweet Juice

ORANGES
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Bag

49¢
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Solid—Well-Filled

CAULIFLOWER - 13c
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Prices Effective Fri., Sat., Sun.
We Reserre the Right to Limit

BEHM'S

FOOD MARKET

120 SOUTH LANCASTER
AT FOUR CORMERS
PHONE 3.4489

Perfected Stick Form Now Frozen Beef

| Bake $inch ple shell as direcied
oo ple crust package. Coal

Solten gelatin in cold water
Beal egg  yelks,  sugar, lemon
juice, lemon rind and ealt togeth-
er in top of double boller until|
well blended. Cook over hot water|
or directly over low heat), stir|
ring constantly until mixture will
Just coal a metal spoon.

Add softened gelating stir until
disselved. Chill, stirring otcasion-
ally, unlil thickened and partinlly
set.

Fold In whipped cream. Beal
egg whiles untll alight mounds)
form. Add sugar gradually, beat.
ing untll straight, glossy peaks
| form when beater Iy ralsed, Fold
pently but thoroughly Into gela
tin mixture.

Spton  Inte  cooled, baked ple|
| shell, Chill wntil firm, aboul 2
| hours. Top with additional whip-
|ped eream, If desired.

Cheese and
Berry Pie
Super One

First.olthe season strawberrles

—

Family-Size Pack |
Of Instant Nonfat
Milk Proves Useful

A new family - size econamy
package of sweel nonfat milk in.
stantly mnokes up lo three gallons
will go a long way when they top|of milk as required by family
this divine eheese ple in & crumb | usage; brings it to market at even |
crust, You can stake your reputa. | Brealer savings, The family pack.
tion as a dessert maker on this any ARe was developed when surveys
time |revealed that 28 percent of shop-
Strawberry-Cheese Pie pers bought twy or more packages

tham |

While the ples are baking 136 to | margarine and broil

Crumb Crust
2 oups collage checse

2 epgs
13 cup sugnr
Y eup whipplog eream |
2 tablespoons flour
44 lenspoon grated lemon rind

1 tablespoon lemon juice

| Strawberry Topping**
| *Crumb Crust: Roll 1 six-ounce
package twiebach into crumbs
with rolling pin. Combine crumbs,
Ly cup suger and Y% cup melted
buller or murgarine; mix thorough-
ily, Pack all but 45 cup of mixture
on the boltom nnd sides of a well-
greased S-ineh spring-form pan

For filling: Press coltage cheese
through a fine sieve or beat with
electric mixer until smooth. Add
2 ¢ggs, one st n Lune, beating well
alter cach addition, Add sugar,

= eream flour, lémon rind and fulte,

Beat unlil smooth and thoroughly
blended. Pour Into crumb-lined |
Sinch ple pan. Bake In slow oven,
350 degrees an hour or until set

Coal

**Strawberry Topping, Mix %
|oup sugar and 4 leaspoons corn-
starch in heavy saucepan, Add 4 |
cup water gradually, stirring until
smooth. Cook over low heal, atir-
ring constantly until mixture thick-
ens aind becomes clear, Coal alight-
¥. Add 1's cups halved strawber-
ries: mix gently but well. Spread
strawebiry  mixture over fop of
cooled ple. Alibhhh!

Alternale squarex of beel tender-
loln, small mushrooms and squares
Iui green  pepper and  boueom  on
(skewers, Dip in melted bulter or
Serve with
rice and tomalo sauce

of nonfat dry milk at a time

The {amiliar one pound package
makes § quarts and the convenlent
pre-measiured package which con
tains three individual envelopes
mnkes three quarts

Nutritien, Noniat dey milk gives
the family milk npurishment with-
oul the fal; leaves good supplies
of protein, calelum and riboflavin
which are all necessary far buoy-
nnt health,

Uses. The product fills all the |
milk uses; good for drinking, in|
cooking, baking, with cereals and
e widely used in powder form in
recipes for quick breads, puddings,
eleetera, When nonfat dry milk is

pdded as boking ingredient, it goes §

right in with the other dry ingred-
fents,

Storage. Nonfal dey mbk pack-
sge keops almost indelinitely on a
oool dry pantry shelf i the pack:
age Is closed carefully alter each
uxing.

Meat Loaf Takes on l
Flavor Creole Style

Creole cooking is liked by many,
snd here a meat loal, tokes on &
flare In orenle style,

Meat Loaf Croole

1 b of hamburger ‘

2 slices bread, wel and mashed

1egg

juice of 1 small onlon
Juice of 3 cloves of gurlie
aalt

Pepper

Mix all ingredients together,
fShnpa Into Toal snd put In baking
|pan. Boake forty-ive minutes In

|moderale oven (275 degrees F.)

What

good cook knows:

every |

"
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The frozen heef potroast dinnera are & blg help when it
comes to getting & quick meal,

I unexpected company comes |cuits. Bake as directed on eons
for dinner at the weekend, the|tsiner, Turn out on serving
new [roten beef pol-ronst dinners|platter when done. Makes 10
are the answer. In each foil- | rolls,
covered puckage come vegelables| Dessert next:
with the meat. To round out|pate Not Reli With
the menu, serve sweel rolls; and| Orange Cheeso Sance
& date nut roll with orange package (3 ounces)
choeso sauce; coffes and milk eream chepse
If you wunt extra flare, prepare 1 tablespoon granulafed
a tomato julee cockiall, and spe- sugnr

-
-k

clal color to a salad by adding 2 lablespoons orange julee
chopped  green  popper  and| 1 ean (8 ounces) date
groted onlon and salt lo cottage nut roll

cheese. - Mix ecréam cheese, sugar and

Preheat your oven to 450 de- | nrange juice. Beat until smoath.
grees B, (hot oven). Then pop| Remove date nut rall from ean:
the fail covered pot ranst dinners | place in top of double boller to
in_the oven for just 26 minulen | heat, about 25 minutes while you

Rolls next: oil, Slice Into fourths snd serve
Sweet Rolls hot with orange cheese sauce.
cup melted buller Makes 4 servings.

Y cup brown sugar Speedy Tips

15 cup chopped nuts For tomato juice eockiall, heat

1 containe” (B ouncea) 1 can (J3'% ounces) tomaic Julce

refrigerator blsculis and 1 beef bouillon cube,

Place melted butler on boltom| To add color and favor Lo your
of B or Binch ple pan. Sprend | salad, add chopped green pepper, **
with brown sugar and chopped | grated onlon and salt to collage -
nuts, Top with relrigerator bis | cheese, -

o -

Model Food
Market

275 N. High St.  Phone 34111

Free Delivery on $2,00 Orders—
Weekly & Monthly Accounta
L]

DOLE PINEAPPLE & JUICE SALE

3 Cany 6 Cans 12 Cans
Chunks, No. 211 59 115 225
Sliced, No, 1%

63 1,19 " 235
Tidbits, No. 211 59 115 225
Lady Elberta,

PWC'W‘ 2 conn . gl":aﬁn: 7 .85

Hood River Apple Sauce 5., 2 ., 35¢
Santiom Cut Beans No. 208 ... 2 cans 43c
Santiom Sliced Boans o sos . 2 (s 49¢
Columbia Kosher Dills e 2 3%
Yeager Burr Gherkins 12 ,, 3%
Yeager Party Pak Pickles 12 ,, 39¢
Small California Prunes 2 .1 49¢
Walnut Meats ., 49¢ 95¢
Mayer’s Luncheon Meat . 35¢
Porter Frillets ,.. 21¢ - 33¢
Sunshine Hydrox Cookies 39¢
All Pure Milk ; 49¢
Finest Tung wine peck . 35¢
Stidd’s Chicken Broth ,..... 29¢

Birdseye
Frozen Foods

Peas — Poas and Carrots—
Cob Corn-Spinach—French
Fries,

3 phs. 59C

BIRDS EYE

fRosrin rooops

Just a little difference in ingredients
makes a big difference in cooking results

Snowdrift is just a [ittle lighter than any other shortening
—and that ean make the big difference in giving your
family lighter, more digestible foods.

DELICIOUS

TILLAMOOK
CHEESE

Snowdrift is pre-whipped just

e jutle longer than ordinary
# That

the g difference

RGTLer

15 CARN Mmake
in quicker
and earier cutting-in for flaky
and tender paatry

No other shorteni

so creamy, so digestible — and so light!

Snowdrift's ingredients are fust
a little costlier than any other
polid shortening’s (yet you pay
That can make the
hig difference in brtter tasting
Joody, whether baked or [ried.

no more

ng at any price is

NOOm PURL o ALLVISTTANE FRORTINI

Snowdrift

MO & MADT BT THI WIMON OR FIOMI

Year old cheess with Just
the right tang.

59€ Ib.

BONELESS
ROAST BEEF

L 49c¢

OREGON
SLICED BACON

v 49c¢

L
L. Pkg. 49¢
Model Qual. Fruits & Vegetables

cu..r.e.33 ib. plio 43c
Lh. 15¢

Fancy Winesap Apples
Snoboy White Cauliflower
Crisp Green Celery i 12¢

Shafter White New Potatoes 3 . 33c §.

Gieen Potaloes—tallan
Mearta—{Currots—
Green Onlons—

Fresh Asparagus—Romalne—Endive
Broceoll—Vresh  Spinach—t elrry=Lelery
Beets — Red Cabbage-—Zuechini—Radishes
Tomators<Parsley—Rhnhark

. ::-e-:;M



