Boats of

ngz;p, Sa ndwwhes for Summer Time.

floked funa and sliced egus into split t

= 1 heat until thicke md and ' bubbly 'Il- at. Meanwhile split buns longth-
Stie in lemon Juice 1 I W cester of lop
parsley well E~'<I!I.‘ in under Spoon tupa fi |l

5. Mikes 8 servings

—
6 lettuce leaves
Measyre chicken into howl Fry
bacon until crisp. Drain and add to
chicken along with apple, green
pepper and onlen, Mix mavonnaise
and lemon juice. Add to chicken

l Putler or margarine

Seasoned
Cole Slaw

\.mda\n:h\

To muke the outdoors meal
ment 4 bit different, try serving
these “hoals” with frankfurters,

for ainner tonight

Serve }60 d

Fresh—By the Piece *

Ling (od .19

Silverside—Fresh—By the Piece

Salmon .49

slaw
scoop oul
{ire, ther
W

baked beans and cole
To make the boats,
huns, toast over the
load a generous portion of
seagoned cole slaw into the
dle and serve with the fr
and heans.  The salad dressi
made from one of the packages
of salad dressing mives
Seasoned Cole Siaw
1 pickage nld {a
French salad
mix
Vinegar, water and ol
4 cupis shredided cabbage
1
-

cup grated carrols

cup minced green
pepper

x cup old fashic
salad dress
Combine salad dressing mix,

vinegar, water, and woil as di-

n French

mixture and toss lightly until well] A4? » nae
hlended. Spread bread with buller Mmt WI”I OI'ﬂ'l'lgE

or margarine. Spread chicken mix-
ture on 6 slices bread. Place lettuce |
on each sandwich. Cover with re-

maining bread slices,

Any minl in your garden? Top
| breakfast orange juice with & sprig
Makes 6| of i1} Pleasant fresh Uavor, pretty
appearance!

Fresh Oregon

SHRIMP MEAT

Ideal for Cocktails or
Crisp, Cool Salads

By the Piece—Alasken

King(rab .89

Fishermen!

We Haove

BAIT HERRING
69

Ideal for Meaching
Deren

rected on the package or bottle

Combine eabbage, carrots, and
green popper; mix | thoroughly,
Add 3; cap of the dressing. Toss
well, Makes 5 cups, or 4 1o @
servings side sulad.

Fresh Fillet of Red

Snapper . 39

Fresh Fillat of

99
1B,

FREE DELIVERY

On All Purchoses Of
$1.00 Or More

Crisp Bacon Appn’e
Give Sandwrch Zest

Crizpy bacon and chopped apple
give this sundwich a special flare,
Chicken-Apple Salad Sundwich
1 cup IGounce can! chopped

cooked chicken
€ slices bacon, chopped
4 cup chopped apple
2 abhlespoons chopped green

peppor

2 tablespoons minced onion
L5 cup mayonnakse
a
2

teaspoons lemon Juice
slices enriched bread

FRESH OYEN-READY POUND

Roasting Hens

49

Fresh Seafoods

and Poultry
216 N. Com’l, 5t.  Phone 3-4424

Easy but Satisfying Lonch

Soup and Sundwich,
Ry CTECILY BROWNSTONE {aee thit or chilledd with n sliced
(AT Newsteaturesd Lebleken o Wirkey sandwich

Cream of ‘osparagus soup  thot
chilledr s delighiul. with a
it sondwich, To make the
ebit filling, mix  grated ched-
chivise wilh nayonnaise and

Boup and handwich lunches ree- | oo
ommend themselves during the
sinmmer, So pasy o prepore, Jost |
appetizing enough for warm weath-
er. The aoup may be hol or |/ J sfo-stiffed dlives or  plash
chillsd. [ sl pimientp; spread belween

¢ | alices of whole 0 '

Whit soup and sundwich combi. e of wholeswheat bread

nations go together® Flavors need Vegolahle soup Listes gomd \l'l!!l[
1o be of course, 0 sondwich made from slices of

On Eaain e s o chilled MO ment doal and ehill savce.
tomato soup iflavored with dill gr | Curried eream of chicken soup

wadl-balaneed

like

basill with & bot tung fish zand '51"{";.1?1!1' ,-.'u-‘l-wlnfl with -.m-[‘

with. In (he recipe that follows, is: 0 l|“'|‘ wiite .'.r-.m' waler

tunn, bardcooked eogs and spa- | LS and! mavaonaise,

sonings are added o a cream Touna Buns

sauee; th filling | ervid b Ingredients: 2 {ablespoons  bul-

tween tonstisd Tranklurter bine h. "' .I-I-lf'!hlll:ﬂ:'-n” r:”“- I!I rh.l‘
ipoon s, s teaspoo opper, 2

Anothor combinntlon we Tike s : I Py

cups ik 1 very small enlon

clivim chowider

a Now England type

tublespoun  lenen

with an ogp-and-alive sandy poons minced  pars.
Wi'te also partiol W hot spli 1, & hard:
fith hom  and  Jedluo Kfurter buns

er in soutepan |
sir in tloar, then

Add milk all at
vouk and stie

niderolely  low

Tobistor b

Fish Supplies Continue
Plentiful Throuqh Summer

Fish aupplies contintio i in i whirn Uhe |
sddenuiate through July. One of the seafood of the mamept ¢
spectal plentilils is Tresh o feo Hin Howaliar eTT
en  hodibige, Ao Lenndith n u | UM
oy and o LT il 1 {0
plonliluls for ¢ X i T 0 '

11 colng tor! 2ol 1 "

1 ' TR [ i
dinis e & i

Sale Marnny

S Now there
...delicate

|
St i 1 Is |
{! |
A ! Duncan Hines says: “My Chocalate Angel Food Mix iz so new vou
I " ! i 1 e -
Nalice muy not have tried it but 1 urge you to make a cake with it soon! See if it
Liaw o . 1 doesn't satisfy vour familv's taste for the best of all cakes —delicious, moist
Angel Food — in the st popular of all flavors, chocolate. It's as easy to mix
us the regular Angel Food-—no chocolate to mell, no cocoa to add.
“In fact. the enke that used to be hard to make, requiring a light hand of
iy the cook, s now o0 easy with my two Angel Food Mixes that there's no
N L witit for s 1 occasionz, Buke them often! Thers's no problem
ar L
% ol er egg volks, and the recipe | use for my mixes will
| : ! . e every fimn,
o . r vour first angel food mix, make it my new Choeolate Angel
|| Y I or been a mix like it' 1t has the chocolate-nich flaver of
g comtag F | ake, and the light delicacy of Angel Food."
tiukhile { t Hent. & BUNCAN HINES
" A Amarie’s Feremast Avthoiity en Good fabng
uf o
Gratuadly 1
s s /Marshmollow Trick
ked fi k L Wi
' comstanily. abowt -3 mine| L ) ekt ®
tles, e In grated vheese, bend  mads
uetll smedth. Pour sauce over fish marshmallow b
fillels and ploce under broiler 10 pocotul aod |

fo 15 minulr | side up
Sealond for the sophislicale takes | Into riwtor ale i
on exlra glamor when cooked inlutes or till delica

Wouldn't you rather use
made rom Duncan Hines'

are two Duncan Hlnes Angel Food Mixes
White and rich Chocolate, both heavenly!

Chocolate or White... mix
in just 2 steps, in 1 bowl

« 70 danget of overh

1w
_.1

ove

o

time speci=
ghy, light,

with a delicivus macaroon erust.

a cake mix
aown recipe?

White, Yellow, Devil's Food, Spice, Marble




