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Versatile Canned Goods Bigid in
Preparing Quick but Showy Dishes. . .

From consomme to dessert, a (8

bread slice. Blend
of

er with last

into chilled bowl; beat until light
remaining

and frothy. Add whipped cream

1 package o) eream or olives | Lemonade Cream Sherbet
very delicious and showy meal cheese, soltened 1Y% teaspoons salt | 1 envelope unilavored gelatine
is poxsible with products from| 3 tahlespoons milk or light, ' teaspoon paprika Vo ctip cold waler
your pantry shelf, thanks (o the cream 3 tenrpoon Worcesiorshire 1 can (6 o2.) {rozen concentrat-
canned  goods Industry.  And| 1y separate bowls combine in- satee ed lemonade
that's u big help during vacation-' seedients for meat and pineapple| 4 canned anchovy fillets, mine-| 2 cups milk
time, when one does not like 10 fjllinge, Cut all eruste [rom| ed Yo cup sugar
apend oo long ® time preparing @ hread; slice loaf lengthwise into]  Combine all ingredients; chill,| *z pint heavy cream. whipped
meal four equal slices. Place one slice | covered, to blend flavors. Shake Few drops yellow food colar
Here are the dishes for a patio Intter; spread with ) well before using ing
party: then with hatf ”l'; Makes about 1 cup dressing “‘\p:"':']f l“"i"l-," s u{;h!
. . 5 | Top with second | pineapple-Peach iler, lel stand B minutes; dis
i L e 0 .|bread slice; spresd with muyon-| 1 ean (8 ot) erushed pine. | 0lve, aver Dolling water. Cam.
Hont 2/pany consammo: as. dl-| Ll T S aannle: filllng. e bine lemonade concentrate, milk,
rected on label; at serving tme 7000 S0 - oyl T Appie - sugar and dissolved gelatin: bes
a ; wey | Cover with third  bread  slice; | 1 onvelope unflavored gelatine! *48 JESRLRL SCIRLIR; HeRt
add 2 to 3 tablespoons dry sherry S it avonnii P well, Pour into refrigerator trav;
and float thinly &lieed  lemon | ¥Pread with mayonnaise and then| 3 wyps buttermilk | . B sray;
wl:.-r-l‘nf-n mpmy L o) with remaining meat filling: N‘._‘ 1 ean (1163 kilsed pnlch“'ﬂh\bzr until partinlly firm. Turn

y drained and coarsely chop-|
Makes 6 to 8 servings, dekicer i L
Party Sandwich Loaf RRCsIEe 5 ped

1 cheese with milk or light cream;| 3; ¢ - and food coloring; beat well. Re-
Meat Filling: [ o Jth sl I pep- A Eup !"‘f" |lllrn Lo tray; freexe until firm,
cagon Lo taste w gall and pep Drain rineapple reserving | 4
1 can (12 oz) luncheon meal, | sor “Frost” top and sides of loaf AL e 0 p Tatini o | stirring - oceasionally. For othey
coarsely  shrodded i " v il jing | dwice, Sprinkle gelatin over re-|flavors, e frozen concontrated
with cheese, Chill untll serving | 2oooy Jifee: et stand 5 minutes: | 5
3 Lablespoons plckle relish time Garnish with chapped par- li HI. J'... : and 5 r wets | limeade, orangs or plocapple
2 tablespoons  mayonnaise stae dissolye over k“m"g water, Com-|jyjve
2 teashpoons  prepared  mus- e e ! bine buttermilk, drained plne- Makes 4 sorvings,
\ard Makes 8 to 10 servings. | apple, peaches, sugar and dissolv-| p oy partait Dessert
Pineapple Filllng Specinl French Dressing _jed gelatin: stir until ’;"Ff"d'*'-}‘irul layer
1 ean (0 or) crushed pine-| '3 cup canned salad or olive "']‘I'I"' Pour into refrigerator " ) oan’(1 b)) pitted dark sweel
apple, well drained oil |tray; freere until firm :"II’,““‘I- cherries
1 package (3 or) eream| % cup canned lemon juice edges, ‘but soft in “'““‘I’-.! urnl 1 ean (1 1h.) pench halves or
choese, softened 1% cup wine vinegar |"”" "h'”"‘: bowl; heat ‘."I" Re-| slices, cut in chunks
Y% teaspoon eurry powder 1 pimiento, chopped arn. (0. rol rigeralor troy; freeel pesin fruis, reserving syrup.
Loaf and “Frosting:™ 2 tablespoons grated onion until firm, | Dissolve gelatin in bolling water:

1 loafl unsliced white breadi 2

tablespoons chopped pickles! Makes about 1 quart sherbet

add 1 cup reserved svrip. Chill
nuntil thick and syrupy. fold in
draingd fruit. Pour into oiled 2-
quart ri maold; ehill until firm,
Second Layer |

L package frult flavored gela

tine-(strawberry or cherry)
1 pint vanilla ice ¢ream
13 cup canped chopped toasted
almonda

Add water to remaining reserv.
ed syrup lo make 145 cups Hguiild;
heat to boiling. Pour over gela.
tin; stir until dissolved. Add ice
cream, eul in chunks; stie until
blended; ehill untill partinlly set:
fold in chopped nuts. Pour over
first layer in mold: chill until
firm. At destort-time Gnmold
ring: garnish with fresh mint
Makes 8 servings.

$33,000 Grants fo U,
0f 0. Medical School

PORTLAND
fity of Oregon Me
received $33.000 in ¢
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PRICES ARE
WAY DOWN!
Arm-Blade—Rump

BEEF ROAST . 27°¢
RIB STEAKS . 37°¢

" The Univer-

cal Schaol hin

1

FRESH GROUND 99‘ LEAN—MEATY 2 25; l':{i,:! resonr i
Mher grante ided %I

BEEF ;HS‘T 4 Ibs. | Shori Ribs Ihs. from Helen -

Remember! These Prices Are
Effective Every Day of

Week at Randall’s
Avoid the Weekend Rush. Shop Early Please.

CLuEw, e
Adoms Clan Holds
Shadv Dell Reunion

MOLALLA—A re-unlan of the
Every retail cut wrapped and labeled free for your locker on u'r‘ wis Rl o
your request. Caraen poene. . e

Big, Plump, Pan-ready

FRYERS

$Y 39
Each l
EASTERN OREGON

H EN S BEEF LIVER,

HEARTS, TONGUES
Ibs. 5139

each Ib. 29¢

ameroro - LOCKER BEE
= 26%° | = 26%° | = 29%°

Whole
SUPPLY LIMITED TO PRESENT MERCHANDISE NOW ON HAND

Froni

Quarfer
Pound

nd heloire
the Mexican
the 1t

States
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Luncheon
Meat in
Casserole

Luncheon meats come into thelr
own when it comes to making easy
casseroles. In this Checkerboard
casserole, vegetables from the
base, the lupcheon meat cut in
squares lo go over the top,

s

| Checkerboard Meal Casserole

3 cups cooked or canned mixed

vegelables
1 can (12 ounces! luncheon meat
3 tablespoons bulter or
mirgarine

3 tablespoons flour

B lemspoon salt
| 1% cups milk

s tepspoon Tabasco |

Turn vegetables into casserole,
| Cut about & Ys-inch slice from sldes
|of luncheon meat; dice, add to
vegotables. Cut square center ine
by slices; reserve, Melt butter: add
flobe and salt; stir to 8 smooth
Add milk grodually and
| took, stirting  constantly, until
| mixture thickens and comes to al
|boil, Stir In Tabasco: 'pour over |
| vegetables. Arrange meat slices!
| checkerboard fashion on lop of |
|casserole. Bake in & modersin,
oven, (375 deg. F. ) 30 minules.
Yield; 4 generous servings.

Many Ways
To Use the
Cherries

Make the most of the cliorries
coming in from valley orchards
now. Here are three refreshing
irecipes using cherpips:

}L‘hrrr_l' Ruby Malds
2 cups sweet cherrjes
Y cup slivered toasted almonds |
L package cherry flavored gtla.
tine
1% cupe boiling water
2 tablespoons sugar
I tablespoons lemon  Julee
Dissolve  gelatine in  boiling
water. Chill until slightly thick-
ened. Pit cherries and add sugar,
lemon juice and almonds. Cam.
bine with gelatine mixture; pour
Into individual molds and chill
until set. Serve on erisp lottues
;‘L!h mayonnaise, Will serve 8 to

Fresh Cherry Compole
cups sweel cherries |
cups sirawborrise |

cups seedless grapes
or 2 banunae
cup powdered sugar
Y cup frult brandy

Wush and pit  cherrles.  Hull
wished sirawberries. Wash grapes
{and cut in ball, Toss all together
with powdered sugar. Add brandy
|uml refrigerate, covered, lor 2 1o
|4 hours to mellow, Just before
{serving, odd  sliced bananas
Serves & o B,
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|

Cherry Jewel Sauce
cups sweel cherries |
oup wiiler

cup sugar |
Sliee lemon |
tablespoon carnalarch

cup cold water

leaagioon  almond  flavoring

boiling. Add eherries, which have
Hoat %u cup water and sygar o
holling. Add cherries which have
seen washed, halved and pitted,
and lemon slice. Cook for 10° min-
(uies, Hemove cherries and lem
on slice. Mix cornstarch with %
cup ¢old water and add o cherry
| syrup, Cook until thick and clear,
Return cherries to syrup, Add
flavering. Serve warm or chilled

Will setve 6 to @
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Fine Relish Bowl

This relish bowl i wonderful;
rich and xatisfying, especially with
fish but gond with anything,
Rellsh Bowl De Luxe

Sliee n medivm sieg onlon and
separate intb rings, Thinly slice
& or 10 radishes, and 1| medium-
size cucumbe lace vegolables
in bowl; cover with sour cream
dressing and  chill until serving
Lime, Muake sour cream droksing
by mixing together 1 cup  sour
wres | tublespoon {resh leman
juite, pinch of prepared musinrd
and salt and  peppor o taale.
Dressing for 4 servings as salad;

ta 10 servings as relish,

There's

einhles

gurden freshness in veg.
#1 cook them in a

of butler or

when

marg-

chopp
rooL o

using hoth
v green Lons

The perfect
CANNING or

FREEZING

~ Aprieots

|Apple Flavored Salad

Home proauced in the Columbia Empire

_Capitll Jowrnal, Salem, Ore., Thurs, July :.Z_l_. luao—{hu. d=11
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[ CHEESE DREAMS
salad. Cheese dreams, that lanchtime
frult  eocktall, slivered roasted {fovorite, need u generous sprinkl.
almonds and slicod eelery inlo :::_‘l‘mnlnuf":#:ﬁhra]fﬁl:l 1‘;&":“:"1.;:
the slightly thickened gelaline fizvor of the pepper and cheesa
licious baxe for this refeeshing| baxe for extra zost, fare wanderlul,

An easy casserole features luncheon meal,

Fold well-draived eanned

The now applelavored gela:
tine now on the market is a de-

Friend hushand unexpectedly
brings boss home for dinner?

/

TW

always keep a supply of L rrozen Foons on hand
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As every woman knows, the unexpected has a way of happening
with frusteating frequency. So don't be caught short! You, (00, can be
equal o every occasion, if you keep a supply of Chet’s Fm:w:n
Convenience Foods always on hand. Quick? Easy? Pop the Chrl_s
product of your choice into the oven and, presto! In 2 few minutes,
out comes a dish fit for 2 King, your lhushand's boss, or the Ladies
Aid Sociery! Yes, Madam, even if you had nothing else o do but spend all
day in the kitchen, you could hardly hope to cqu:ﬂ the loving care
lavished on each item carrying Chet's Famous Fmd} label.
So why waste your time slaving over a hot stove? )
' Let Chet's do it for you! Start stocking
up now — this week —with Chet’s
Meat Pies— Chicken, Turkey or
Beef —Get set with Chet's and
you're always ready for
any houschold emergencyl

)K For a delactable dessert . . .

(hef? big 8 FAMILY SIZE
CAS * OVEN-READY FRUIT PIES
' Boysenbarry + Cherry + Apple
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