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' Acocados Always Hit for Salads

When you shop for summer ave- 1 cup grapelmvit sections
cadas, don't rely en colur as .1| _tfa]ﬂﬂ lrf:ml :

- wt that| Solten gelatine in cold waler yni
guide to ripeness. The in ik dissolve in hot walter. Blong
the summer variety may be bla lemon juice, salt and gian, Cot
ar brown, or evep dark purplish, i1y prepare avecado, cut frul i
doesi’t mean that i's any riperihalves, remove seed and skin, ang
Pick | foree fruit through sieve  Fopes
saath 1 | coltage cheesy Lhrough sieve. Bien
up the fruil; press Ko geally 'l\ILII Fapdase oo it s utu}
yolr palms. U it gives, IS TIPS | cularine. Fold in dived grapeir
enough to use—in these “Avocado | gections, Turm  inte  Ine
Luncheon Salads™ for instance. imolds and chill until firm, 1-1"..|1
| Keep the fruit in a cool place a{ter{on crisp salad greens (o sery,
it softens, not below 40 degrees|Makes 5 to & molds
F.; in a warm place while ?urleu
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Avocado Luncheon Salads (To Make CU”EE Coke

1 envelope |1 tablespoon) plain
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More Ways to Use Sweet Cherries... |

tage choese. Makes 6 servings Want 1o dress up that yellow
| Individual Cherry Alaskas or white cake made from a mix?
Ingredients; 1 pound sweel red Serve squares of It with cherry |
1 |cherries. 16 marshmallows, 2 sauce and whipped cream. To
> [tablespoons pinespple juice, red moke the sauee, pit a pound of
Y| food colaring, 2 egg whites, Vi lsweel red cherries and put them
leaspoon salt, % cup sugar, 6 in @ ssucepan with hall & cup of
| spongecake cups, 1 pint  very Wt corn syrup, Heat the cher
firm vanilla ice cream. and syrup, stirring occasion-
Mothod: Wash cherries in col then simmer about five min-
ander with cold waler; remove Stir in a guarter tesspoon
stems from all hut 12 cherries; of almond extract and cool
pit stemmmed cherries and cut in Add pitted halved sweel cher
\h:!f_ Guarter marshmallows; add | rles to a geloting dessert
pineapple Julee and melt over| How about turnovers? Roll out

than green-skinned avecados

[low heat, stirring occasionally. your flakiest pastry”and cut In byl Good . toppiog - foeba’ Eokine ue

| Remave from heat; add a  few squares. Fill \-\.'.!:1511'-!1<L1 h:;ll\-'rd' o ';Iu cuh.i e e g e S B Uu‘

drops of red food coloring— |sweet chervies and a sprinkling it iy i il il

NOuj ake 2 Aty pink: |of sug ring edges of pas Salmon and rice combine for this supper salad. 13 cup hot water !
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; f(oi sakrngt " i b ol ; H Ay 5 ter cup of soft butter. Add a third

Frnr y edyes together with @ 1 tenspoon salt

:ltl::jalr :;:ffl \1::: .ruhnlll}r ..ni;‘ ‘} yill ”rI'Ir”nF-L-' '-u-u--\rl-'r‘- I'urrll” -|:|IT RICE, 50|m0n In GOOd SOlC!d Few drops onion juice cup of t"ﬂlﬂmﬁ RUEmEALE much g
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peaks should stand up stralght bake in a hot oven until lightly Preccooked rice and canpoed | Add pre-cooked rlee and salt| i cup sfeved avocada {1 Targe ‘i?fﬂ‘ r':\ri-rwlfnw:?luﬁilw ; :

when Beater 14 slowly removed,  browned salman make & hearty, nourish- 1o boiling water in saucepan. Mix | avocado) o Im': '“c*]-n fiioh stiuare pan n

Gently fold mirshmallow mixture| Want a Ilmnr..,n dish fur Sun- | jn. salodsupper that is  both 148 { o molsten. Then upeover| 1 cup cottage cheese i

into stiffly besten egy W ' Fold chapped pitted und Jet cool to room temperafure. | =

into » light-ns-n- cool in the eating und cool In the About T hour before serving,

Fill sponge-cike cups : / :
firm jco cream; wdd m layer of [{feather waffle batter. Bake {- | making, for no corking—thus no combine mayonnalse, lemon

the pitted halved ehorrivos. | fles and serve with hutter, powd: ‘heating up the kitehen—is  In- luu'r.luml pepper, mixing well, |
Spread  murshmillow  metingue fered sugar ond ‘n garnish of volved, Combine  salmon, eelory, and
over top s lee cream I8 come whole eherries with stems left on, | : |n11\.|~ in a bowl. Stir in mayon-|
pletely covered and will be insu. And no one will objeet to cher. Salmon Salnd nalse mixture. Then add the riee |

Tated against broller heat Place ¢y moafling Just  add lhrmpugl :-; cup lluci.‘.‘iuvid preccooked rice | and mix lghtlv with .1| fork. Chill
: . £ T 1 on cookle sheet or broiler tray;|pitted swoet cherries to a ric & Acaspoon salt Serve on erisp  salad  greens.
HelpYoursell Salad rf_",‘;""‘,‘_"‘ﬂ,,l r.“lrt rh,”,r,lﬂ‘ ll:ﬁd'“lr:l_n:. brown quickly wnder broiler; | muffin batter; serve hol with| 1 cup holling \water Makes about 344 cups, or 4 serv.
apple and llaflan‘-: Fri '.” 1 dressing, salad greens and collag watch earelully beeause this may |butter. Orange sections ean go| i eup mayonndise Ings
checse are good go-slonys |take only a few sceonds. Garninh [along with the chereles if you| 1 }nhi}esp?nn lemon julce
ECIL NSTONE | Then for a fancy dessert, try With whole cherrjes with stems. like. dash of pepper | s
e !I Y- u“;-lr“:?r‘:‘:rr |I1'nlI|i'lr1|::|'I Cherry ):’\11«;-.“ g Serve at once, Makes 0 servinge, | Fill spotigecake cups with pre-! 1 cup (7-or-B-ounee ean) 'sal-| Fancy of golid - pack tuna fish
| Cherry Help-Yourself Salad (her Ways With Cherrles pared  vanitla  pudding-and-pie mon, drained and flaked  |comes in 34, 7 and 13ounce cans,
Sueh wonderful ways to serve ingredients: 1 large pinespple, | Dip sweet eherries in a fritter filling mix; top with pitted haly-| %2 cup diced celery Tuna of this sort is meaty and at-
sweel cherries!  We're  tlkIng gouar 1 pound red sweet cher- | batter and fry in deep fat. Serve | ed sweet cherries and a dollop| 3 tablespoons gliced stuffed | tractive and ideal to serve on a
with & foamy lemon sauce. of swoetened whipped eream olives i platter of hors d'ocuvre.

aboul froch fruit—bright  reéd  ples, 2 bananas, lemon julee, mix-
Lamberis or dark red Bings ed salad yroens, Fronch dressing,
creamstyle coltage cheese

: Method: Slice pingapple in half
malad for funch, letting family |, m‘m“';w rtl: ':ml 1:"‘”'] n:luj
onil gussis help themselves from | diee; sprinkle pulp with sugar to

8 hig bawl of tossed groens, a taste; fot stand 30 minutes. Stem | —
eruct of Fronch dressing cream. cherries, wash jn eolander with
wla sab b an | seooped. | 010 waler; drain well and pit. N
SLyia cotingn chiasn '.”" i m. Cut bananas into 'a-nch slices | X
out sholls of froah pineapple pil- and gprinkle with lemon juice,
ed with the pincapple pulp, bo | Drain  pincapple and mix with |
nanas and cherries. Hot rolls go chervies and bananas; pile Into -

aleng and Jeed  tea or  colfee. | pineapple shells, Let juests help

Use them In a make-ypurown
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There’s a really refreshing sum- | themselves to fruit, mixed salad |
mir course! | greens, French dressing and cofs |
- — !

Tapioca and Berry Pudding

1240 N. Capitol
Salem, Ore.
/ STORE HOURS:

Week Days—
8:30 am. to 10 p.m.

Sundays—
: : : " ’ ) 9 am 0 % pm.
Piggly Wi izes the pr omemaker— dequat
Sk
P f B | r-smiling _aities Sun,. July 22, 23, 24

constant reminders of a variety of foods which will pleass your family most.
You'll find many helpful suggestions at Piggly Wigaly—make it your head-

quarters for quality foods for every member of your famliyl ) . N GR€€n 5Tﬁm P5
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Peas:+ 7w $7 {52 Leftuce & 10
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i 12-0z. $ . Swee ’
corn Vp.:km 1 AprICOI :]i:l:!r of 2 " 25

Whole Tins

Kernel

Gwen Max & Juck’s Mkt. f:::

Stamps
GROUND $9 00
BEEF 3 Ibs. l
Armour's Star—Vacuum Sealed

Cooked Ham _ coc mis 65¢

WEEKEND SPECIAL
SWIFT'S PREMIUM

“TENDER GROWN"
And
NORTHWEST'S i

"BLUE DIAMOND"

A fine dessert for the summer meals,

For special occasions we lke | they make Just as templing and
elaborate desserts that take time appetizing dishes as others. This
end effort, but for most occasions © mery tapioca pudding using

fresh raspberries Is one il
the simpler, easler and less ex- (jon. I iHustra

1t may he made Into faney pud

& and parlaits, =orved plain ZEE

pensive ones are appreciated and
vith topping of fresh fruit or

This Pie Good for pe Wik tosmion o
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Shortening ** 79

bring o compltments!  *'Glazed |
Fruit 1 s such n rn--l eating
coamblnatim IW's a real altention-|
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T i Large Size Pi“eu I Fancy 1% s
Glazed Frull Ple I pp e Siend Tins

e Sabed Sk sty suel THRIFTY FUDON HOust

2 hananas
Yooup sugar
2 tahlospoohs eornstarch
W teaspoon sall
4 cop cooking Hokd from
Prunes
L cup oringe fubce
1 teaspoon grated orange rind
1 tablespoon lemon falcs
1 tablespeon butler of margar
e
Pib mnd ¢hop prume
buked pastry abell

GRAPEFRUIT DUNDEE-CUT

Wax Paper "Ril9 [ 4% Green Beans 5 5 = 9

nver e 30c ea.—Save 20c
int of hat tap ¢
A -\.” eaten Jello Assorted Flavors 4 35
ralitliy ' mix Fine for Salads pkgt.,
STEINFELDS
NOW IN 1 8iZESI

Dill Pickles ... 97
" \VAPOCAN

HOME FAKEZING CONTAINERS HEALTH AND BEAUTY AIDS

DARI-LAC

Powdered Milk 3 2 $

MT. WHITNEY
. Diner m §
Olives = 4

. " W FROZEN FOODS
.:.-\r: I'-,,‘:__:I‘:.‘_I! I“".T_r'f.‘._ . m:‘fs,, ¢ RICHARD HUDNUT (3 B slmr )
S e a9 |G Sose ... | innamon Bread 29"\ o pioc3 79

I_-. :m nded with

Sprav Nef [Kipsteirin e $]38 § LUXURY, SALT FREE BIRDS EVE

er of coal All Day

4. with a pibch SRS 79¢ p Quick Frozen $

- ; - <™ et H Quick Relief Fr lo Refal

Cheese Addition | 7 LIDS ™% # 0 59¢ BU“ETII‘I Headaches - Lge. Size 53° Bread 23‘ eas f:m.fl[:m 5 phgt. 1
Add o ltte grated onion 1

kg ot 20f §
soime arange rind to crvamy 115

cottage cheese, Serve with alic t‘I; % Barne fd in N 3 niges.

orange, melon balls, blucherr B Re-umable yoar after yoard AND
blackberries, sliced banana, salac
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LUXURY, SLICED LOAF
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