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Try this salsd with new process wheat prodiet
-

New Wheat |
Product
Ih Salad

The now wheal prise

T on he-
fir new regp

pes coming out all the time. The
product, & processed whest, is
used dn overything from pilafs
1o casseroles, miatl  bLalls, pud
dings, [ried eaked, ele

The: product is fine for siuff-
Ing green peppers. Below is a
Ealad recipe
Triple-Pliy Salad

1 cup ala (or bulgor)

2 cups eold water

12 teaspoun salt
4y cup French dressing

a7 can crab, chicken

or tut

gréen poepper

1 cup chopped celery

1 hardconked egg, chopped
sh

Tomato garn

Salad, greens

Cover  processed  wheat with
cold waler; add sall and eover
tightly. When it begins lo baoil, |
reduce heat and simmer 15 min.
utes, Drzin: marinate In French
dressing.  Chill in refrigerator.
Chop green pepper and celery.
Add seafood or chicken together
with chopped peepper. ecelery,
e to chilled ala. Moisten with
mayonnaise If desired, and toss
together lightly. Turn onio salsid
bowl and garnish with tomato
wedpes, Serves 46

i

Peach Caramel Ice
Cream: Fine Dessert_

I than Tus
canned peaches, carmel svrup
eream hlended amd (rozen topether

Ice cream is the ideal dessert nll
summer long o5 i's cool and re- |
freshing, and so easy 1o keop on!
hand in freezer or refrigeralor,
Try this canned peach Lreat, soon, |
Peach Caramel lee Cream

Iy cup sugar

i from canned

ined peach halves

envy fry
ing pan oV and stir
until sugar nnd  light

brown in color. Heat peach syrup
and  slowly slir in ¢ 1ebiord
sigar. Cook and stic until caramel
is dissolved, Cool. Crush peoches
to make 1 cup pulp. Blend peathes
and sall inko caramel syrup, Pour
Irto refrigerator tray and plice in
freezing comp
sel al lowe
until e y
and b
in whippe! cream. Return

rotary beater. Fold
to {rees.

| contro] | e

orn and Limas Go
Into Casserole Dish

Casserole dishes are the vogue,
and especially now when outdoor
meals are in their prime. Easy

casy {o serve and a

e-pleaser  hesides, s
this “Suceotash Seallop,” made
with tender large dry limas and
cream-siyle corn. Perhaps vou're
serving ham? "Succotash Seal-
lop™ would be the perfeet vegd-
table dish.
Succotash Scallop

1% eups cooked large dry
limas*
cups cream-style canned
corn
1 (10%.ounce) can cream
ol mushroom soup
eup milk
cup crushed polato
chips

1t

o

Crush limas coarsely with folk
Combine with corn, soup and
milk: Place hall the mixture In
greased baking dish. Sprinkle
with half the polato chips Bake
in moderate oven (350 degrees
F.) 80 minutes. Serves 4 to 6

*Ahout %5 cup before cooking,

Stuffed Tomatoes
Treat for Summer

One of the compensations of
summer  wealher a8 the  good
summer fruits and vegeiables we
have to' eat Luscipus ripe to-
matoes are \l'\ll\l'“‘l'[l” &0 many
wave  When they're plentiful
and chenp stufl whole ones for
luncheon salads. Egg salad with
a liltle erisp bacon and waedges
of rielssting ripe alives makes

| “California  Stulfed  Tomators”

exira goml,

o Stuffed Tomatoes

Iy cup ripe olives

4 =lices bacon
2 tahlespoons chopped
onion
4 diced hardeooked egoy
1 cup diced celery
15 cup mavonnaise
Ly teaspoon sall
Blagk pepper to laste
8 ripe tomntoes
Lettuee
Cut olives into large pieces
Cut bacon into Yi-inch strips and
ctok slowly untll erisp, stirving
frequently. When boeon 15 aboot
hall cooked, ndd onion and cook
until bacon is crisp and onlon

' owilted,  Drain olf fal and com-

bine bacor and onion with eges,
celery ar v Blend lghtly
with mayo salt and pep

per. ti-:ul OLs  part  way

through into sixths and spread

sections open.  Heap with epe

mixlure. Serve on erisp lettuce
Makis 8 servings,

Hesel  lem.
pernture o to pormal
Makes 1% pinls

... CARVING MEAT QLTS

Stonding Rib

Roast of Beef

When purcharing @ vanding rib rocsl ok your meal relaller bo remove e
whart iy and 1nparete tha backbors from e ribs. The bockbane con fhen he

removnd b the kitches &ltat roailing,

orly tha rib bores remain,

This maker fhe carving much sasler, o1

Make Anl shice—TFioce e
teail sa the plafier with the
el rface vp and e rik
lath, Use alther »
ving wl or o roe
nd cor o hnlper,
guard wo, imerl the
fork Frmiy batenen ftha tec bop
rike, From the Far owhide ecge
wice aron M grom loward
he ribe

Cut dowe ke bone—Make
3 igp, fram an aighth e

Teleme wach viee by
ting o slong e HE with
e infe Np

LMy slica—Afpr sath cot, Bh
Ba ice sn me blode of e
Write to the nde of e platier,

all gunrh befare dramlenring
e parvie gy 1o indivicval ploles

Star Kist

TUNA

Chunk Style

[3'=89| Cheese Foods 2. pig

Reol Gold

Juice Base
3. 49

Blue Bell

SHOESTRING

POTATOES
z fins 37‘

Ovalfine
| v 89

| Kaiser
FOIL

ZSR-:IOIOI 29¢

Sunshine

KRISPY
CRACKERS

b &7

Sunshine

VANILLA
WAFERS

. 6;;::1. 2 1‘

Duro

PLASTIC
STARCH

o, B’

Finer

WAXED
PAPER

i 47

GUARANTEED TENDER

BABY BEEF 5 .99

TURKEYS

.39

Stewing Hens ..., " *1.29

LOCKE
24c

Front l Hind I 132 or Whole

28¢

R BEEF
25¢

2N GREEN STAMPS

MAC'S MKT. "

Finer—White

Napkins

AA LARGE-FARMFRESH

EGGS
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33°

SCOTTY

39

Santiam Corn 3i.em 2/29:

DUNDEE

Applesauce

303 can

n 2/29

HOLIDAY

Margarine

5 Ibs 95

Scotty Butter

Fruit Cockfail
No. 22 lin 391=

HAMS . .59

n 63

PORK ROAST

. 49

Peanuf Bufter
18-01. Jar 5 9‘

BACON::~ .19

WYANDOTTE

Large T-o1. lins 27‘

OLIVES

VANO

SNAPPER

Ihs. Iooo

0. £9'

LIQUID STARCH ' ca. (ORNED BEEF

We Reserve Right to Limit. Prices Effective Thur.-Fri,Sat,.—July 21-22-23

Purex .19

NO.«1 FANCY

BANANAS

FRESH, FANCY

2% 25| CORN
Dog Food | Yellow Onions 6 ., 25
«' 27| POTATOES 25, 79

Y Gal. 291= Gal. 49‘
.

Pillsbury’s Best

% FLOUR
= 10.99

Del-Mar-Ket

3125 M. River Road Phone 4-4231
Open Sunday

12-01. fin 45‘

Ed's Market

1120 South 12th Phone 2-6403

2 Ibs. 29‘
6..29

Sunnyview
Market

3695 Sunnyview Ave.

Open Sundey
Phone 4.4257 5150 Partlond Read Ph, 2-4319

Open Sundoy

Hayesville

Shopping Center—Open Sunday

Chris' Market

2068 Market St,
Free Delivery Route 1, Brooks Phana 2-3375

Jonesway Mkt

Phene 2-4149




