Hot sandwiches are a good idea until cheese is meliod: add water
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Hroiled Asparagus Cheese
Sandwich

Makes 6 sandwiches)
varieties, hous
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B | cold sandwiches
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2 tablespoons sil-purpose flour
1 cup milk

Hol Asparagus Ham Sandwiches

(Mokes 4 sandwiches)
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For a hearty
filling.

salad, try stuffing lomatoes with sardine <

Sardines

wise

Using Liver
Eiver Is so nutrltious, it's
Lo ae

to v it fo & famil aare a week | [y T : |
e Stuffing wded, i the best leitohens-

with mayonnise |
wich spread. For cing up (lavor,
put o Titte raw onion through
the food chopper with the liver.
B Finely diced pepper or celery al-
g0 make a good ad B oto the
liver becsuse they provide crune
chy texture.
Sterilize Glasses
Know how o sterilize
Rlasses when you are going to
filt them with freshly  mudle pre-
Place the clean glosses in
drge kettle and cover them
with water. Bring the waler 1o
a boil: boll 15 minutes, Turn nif
the heat but keep the plasees in
the hot watoer until vou are re
Bto fill each one.
J |\ Bandwich Aid

Sardines can be tasty other than
with the proverbial crackers and
cheese. Here they are used to stuff
ripe lomnlbes

| Sardine Tomate Surprise
2 cans Maine sardines (3vy, or
4 oz,), drained

1 tablespoon lemon julce

4 midium size lomatoes

3 toaspoon propared mustard

3 level tahlospoons mayonnaise

Salt and pepper 1o laste

12 cup chopped celery

1 tablespoon chopped stuffed

olives

1 chopped hardcooked egg

H Cub tops off tormatoes, scoop out

ady L pulp, Break up & sardines. Com.

| bine with lemon julce, mustard,

| mayonnaise, celery, olives, egs

A penerous amount of butter|and salt and pepper to taste. Fili

or margsrine spread on bread|tomatoes. Chill, Serve on ehicory

“elices, when you are making|pr lelttuce. Garnlsh with. remain:

gandwiches, helps 1o keep fillings | ing whole sardines. Makes 4 sory-
from soaking into the bread. ings,
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Tea Sandwich
Canned date-nut toll makes MUShl’DOM Soufffe
Sandwich Served Hot

quick and delicious sandwiches
dor o ten, Use eream cheese flo-
yored wit ated orange rind for " :
| Sandwiches |hese days  tuke
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with French dressing J)] 2.cups {1-pound can) liny peas
4 1 " 15 't
mavonnalse, diced eelery, dined 14 up chopped onfon
hatd-cooked ogp and any other| ™ ™D crumbled blue choese
3 cup cream of mushroom seup
Ly oup milk
2 eges, beaten
8 slices enriched bread

for ihe best
shorticakes
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the sandwich filling,
if you cube the potato sandwich Ingredients
before surving gently mix  jn| 3 €Up ehopped celery
additions you wish. 6 slices bacon, chopped
2 teaspoons  prepared mustard

Peach Dessert

Peaches and almonds are “na-

truls® for a year ‘tound dessirt.| “guver o margarine
e e b AT iy L .
:‘:“;k: v nailk d TF;"""""‘. Sl Drain peas and measure inlo
a“m\ I‘:I:j > i “"‘_m: lej ”f bowl. Add celery, opnion  and
heat .:,;.H an over a8 JOW | ohesce. Fry bacon until  crisp
;m.h. d ‘Drain and add to vegetable mix-

' ure, Mix soup with milk, mustard
and cggs. Spread bread with but-
' ter o margarioe and place 4 slices
in gronsed 8-nch square baking
dish, Spresd vegetable mixture

over siices of bread. Top with re-
o | malning 4 slices of bread. Pour

| soup mixture over bread, Bake in
moderate oven (330 degres Fo 40
minutes.

Makes 4 sundwiches,

sliver stod

Sauce for ngbet

Pioapple sherbet

1f exeiting re-
d wilh this
¥ ROlce

TURKEY THAW SUGAR

Best way 1o thaw frozen, evis-
«| perated turkey s to allow it lo
stand st room temperature about
t- 8 hours for birds under 12
.| pounds and 1213 hours [or
heavier birds.

GNLY SUGAR GROWN AKD REFINED ik OREGOR

2 8 1o boil, &
tes and chill. Makes 1
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351 STATE STREET AND 1128 CENTER STREET

40 YEARS IN SALEM

CELEBRATING OUR ANNIVERSARY. We want you all to join us and toke advantoge of some of the greatest meat
Prime

Pork Loins wie o vr 5 39° | Round Steaks e 1 99
SWiSS Sleaks Tenderized |b.55“

Loin Roasls ;.. e v 29

Yankee Ribs wic B9 | WARM WEATHER HINTS
Minced Ham c

(enter (hOpS soal, Len 1. O 3 5

Dried Beef bl pound DD | Wieners Ib.

Thick
Polish Rings
MIDGET HOME-CURED HAMS, BACON AND SAUSAGE are noled for their flavor. Fresh from our smoke-house daily. Un-

pOI’l( RO&SIS Fresh Pics
Stick Bologna
excelled for quality.

Ib.

Ib.

Ib.

Ib.

Small Hams =c~ . 59° | For the Picnic xom $150

WHEN YOU SEE IT IN OUR AD, IT’S SO

|Hot Sandwiches Good for Luncheon or Supper |

1y cup groled processed cheese
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1940 Mission St
Fhone 2-7661

Salem

Roinbow Avenue
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at NAMELESS

Whole New Spuds 11 ...

COTTAGE

Sweel Peas. .. .. 9.

COTTAGE whl K I

ole Kerne ¢
(0!’ n Cream Styie . . . . . 9 cans 99
COTTAGE

Sliced Beefs . . . . 11 ...

YAN CAMP'S—LARGE NO. 2 CAN

I L P I T T T I Y D

Crisp

CUCUMBERS

e

HMONIL COMPANT
BOX 9137
CHICAGO, ILINOTE
Bl will wared you o Lvwennidrl
Ol Levitn—tns o & Tamily, Tapavs
L:u i, 17

srREdB bRl cbidabseiinabiRARERENEF

" 4

Pork and Beans . . .6 ...
Tomato Sauce . . . 19 ..
Sginach. e
Chili Con Carne . . .5 .. 99
Minced Clams . . . 4..99
Ground Beef .. = . 4 ., 99
BUY NOW AND SAVE!
TRUCKLOAD SALE—RIPE, SWEET l ¢
WATERMELONS . 3”2
Ak
Rib Steak
TBones . 49
ROUND STEAK Ih. 49
lh. 29
H lO(IﬂERw EEEF
25, | 25, | 29,

COTTAGE—NO. 303
.9 cans
SMOW'S
ALSO SOLD IN CASE LOTS
SAD bun. ]0‘ EVEREADY
33
I,
Tender
HIND QUARTER
SAVE! SAVE! SAVE! SAVE! |
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