—

fi
1y teaspoon  sal
d cups milk,
1 teasgoon vanilla
1
Cninhine
Al milk grae
thoroughl
Ihiwie AT
custard cuy
maxiure Maey
undd ke in sl
40 minie |
*WJi

Page 8—Section 3

THE CAPITAL JOURNAL Salem, Oregon, Thursday, June 21, 1956

Coconut and Custard Type of Desserts Pleasing . N

Coconul and  custard

desserts  are

standbys, Here are Lo especial-

Iy

Coconul Molasses Podding

sty ones

3 eups milk

-

mi

cooking,
§ minutes

nul

B

eRg, boaten

Ik hegins

thoservings

Pimiento-Stuffed
Olives in Kabobs

ol

18 plrndepite

sl

Covnnit Cup Cuxfards
ege volks op i 3
e

cup thin Haked coconut

e Mreat N
1

Lol s
margarim
mibine b
rh, o

mly well, Shap

ey

olve oan n Koewors
Butler ot
e e Trn

mimdes a0 vheh s

e ment b

bally are. doos

type of —

eup mwolaises

cup seedless raising

tablespoons uncpnked  cream Savory Spinach
of rice ecreal

teaspoon salt

leaspoon  mace

teaspiaon ginger

cups thin Haked

Combine milk,
ralsing in saucepan.
Ly
sprinkle in cream of riee e
sall, mace and ginger
stirring  eonstantly,

longer
Itemove Trom hiat
pudding warm or cool, with Tight
eream. I desined
additions] covonut

hen

Il kabohs

Were vou to Hx your spinach 1 ive aal
roulile ta

way hore woulil be po 1§

gt the volng Tolk te east i

mirich
ipoon salt

I poiaad
lic
I cup wiler

2 lablespuwms buller g

marptarine
1 teaspoon Hour
1 fablespaon grated im
Dokl ol putneg

Flace washed spinnch
cloctrie pressire pan with salt and - Who doesn't Tove Frenoh topst?
- walier, Seb control pt 13
Continue | dial

for | reset dial st 15 and cook 1'% ) | Wil y b 8 swedl toolly, I [ RE y HITE Wit t . —_—
i ‘ Iln--lu |||.n1r':"1. |‘|:|'1I“II:I|:!|!{ ' |'!:lll‘l'- vou wanh to make this |,‘.|: i | avocado half shells. Heal the halt| Garnish the Sardine Rabbit, | in flour, Add milk at once; conk | MUFF IN TREAT Loc KER 3
i i lop lavorite ol vour louse, do shells inoa slow oven 15 minutes Iton, a8 your fancy diststes The |ond stic constantly until bubbly| Mix grated Amerienan brick B '3 or 2

S0, When contr

Pour a ke of the |l
coreal mixture over healen opg,
stireing constantly
hing with remining cereal mix
ture in saucepan
1 mimite

supre lnstantly
Droin the  spinach

cooked spinach. Brown the butter  molasses 1o your ogg botles

To Baked QOnions

Chop  the | thi Add o tablespoon of real | FUL and serve immediately,

Blanket Frankfurters Make Company Fare |

No Jongor are frankitriors only  sugur, baking powder and sall.
plenic or family fare—they become Cut in lard until mixture has a
pany fare, loo, when fixed this: fee oven crumb, Combine egg 'and

milk apd add corn meal mixture,

ket Franks sirring until woll blended, Insert

1a cups sifted enriched flour | Wooden tkewers inlo ends of the
&+ cup corn meal frankiurters and roll in' corn mest

2 tublespoons i battor. Drop inlo deep-bot lard <3460

and fry wniil woll

g powder ! L
h»-.uru. Yield: & to & servings.

1'% leadpoons balk
y teaspnon sall
2 tablespoons lard
J alightly beaten BREAKFAST TREAT
Top wallles or’ Fronch toast '.tl!h

woll drained canned peach shces

heated with curramt jelly, Serve
tal Irying with crisp bacon for a8 Sunday

, vorn meal, breakiost

An E05|Iy Prepared Supper

IEB s - oomms — g 2
Easy (o make and delicious to eat is this South Corn Cake,

|ture. Return to oven on u\nkn"|i-r When ecool, spoon liberal
New WOY sheet and hake 10 minules long- smount of Jrll\ on top.

Ruangetop Dish Sardines with cheese shuce. Y i'l' I IS ’
By CECILY BROWNSTONE |with toast or erackers and we
(AP Newslealures) |<|r|> all for staving with classic Coffee CG ke

What are your nominations for [calsine. Bul we beg you o see

Custard fype desserts with covanul are always favorifes, | warm-weather main dishes that {that the toast and erackers are Peanut butter fans will go for 1'1(’1"!’“]‘1;”2 . .. '*:ll'-lt‘rll ()l‘(""(ill
— L b Lk g

may be cocked on top of the reslly erisp. Cra s have a thix Quick Callee Cake. It's corn

Lis H | I inger Apple Sa range? way of getling soggy in warm | hread haked in ring mold,
SGVDTY SPI"GCh Is = |CarrOt SOUP G ge ppte Aee | One of ours is Sardine Rabbit. | weather, so heat them under the Ilm'l»: ('ru-lt of t';--.mu'd ;':'»;m:; Feed lOf HEI‘EfOl‘d Beef!
GOOG' Vogetabfe D.‘Sh | Plemtiful,  flavorful, colorful Coandied ginger has an affinity | The sauce may be mate speedily [broller or in vour toaster be-Ihutter and jellv on top. Apnple

carrmls make a deliciou itiraet i wed a
{ying sbup, Cook 2 tab ' i

e ke a delicjous, atleaels | for cannee souee, Ty com- &t the st minute and the sar-|fore serving or red eurrant jelly are especially

. lisT¥ing N ook o s hilis ne t 0 chopped ¢ dines ean he ready and waiting With the Sardine Habbit you  good o use BEEF Lb c
ans (inely ehopped onion in 2 nhor with 4 pe e on vour paniry helf | might like to serve a erisp snl- Down Seuth Corn Cake | n
espoons | ronr maArgarin 1 Ol until ver and Seasoning Tip ad for texture contrast. For des- 112 o pke. corn muffin mix

for a few m Blotd in 2 sorye with eream as dessert on 3 In the wing chieese sauee gert, cantaloupe  halves  filled| & cup peanul bulter f ROAST

anly the bas with fresh bervies would be de }

Ilespoons i

411 '} ¢ 1 i reei o Wi  clp dairy sour eream
hot milk and 1 cup grated o apple ok o it casoning Add tn them e Jeeizble 1 jur jelly ‘
earrot Woand pepper (o bste. Dcions, (oo, by sl your whim. Use prepared or | 4o oo Sardi abbi Propure mix s directod on STEAKS F m Lb
(" stirrin frequantls  until Gl dee oream vy mustard i you like. Stir| i) "‘_" 2ane 1_:1' Babhit puckage. ‘Spread even| ¥y m ¥ ro L]
cartols are tender, Four serving little ehill sauce or catch.| Ingredients: 2 tablespoons but-| greyed 1 or 10 quart ring mold

lin 3 1 |
| Tew a toueh of Worchester |1€F oF margarine, 2 tiblespoons | Bake in hot oven, 400 degroes F

g !
1in . | : . _ lour, 2 cups milk, 1'%z cups|as e A
v |shire, a dush of eurry powder l minutes.  Meanwhile, blend
|\1m ASSES FRENCH TOAST |SE"r ed in Shells or eavenne pepper, a pinch of | \rmly packed) sharp cheddar |pesnnt butter and sour cream, roun C
n.your - ey : lory 1 cheese, salt pepper, Maine sar-|Remove corn bread from oven, Ibs.

Soomany fovarites like chicken | celery  salt, a - suspiclon of m]

£ y 1 r ool ol B
or tolnieht iy @ da king, curried shrimp, and |gar. Or jumble 8 number of these dines, triangies of eriep ftonst. [turn out onto cookie sheet and BEEF

1 Morning rl|||| 1 A " = Y hety %
rmu ! v (hnt wcime | Eream ehipged b beeome ele-| soasanings together in the sauce,| Method: In a heavy saucepan spread. generously with the mix.

aflios ot party fed when served in | Gurnish Tip over low heat melt hutter; blend |

green of parsley or chives ,,,,‘k.l.un! thickened, Add cheese and |cheese with wellddralned ehopped EF Whole
anted tomatoes, bils of nurhn\'}' BE Lb.

r hefore £ = pretty with the goldon sauce. A |Stir over very low heat just un. |
inkling  of paprika adds in- (il eheese melts. Add salt and ! fillets, salt, prepper. minced poarsley

< and stie o the our, Ado browned 'dipping the beead slices. The i . .1 y FaT i
IIIlrllrlllI .”:‘: b ‘.::d "_II'I”“: |||:I||.|r ..”r“r_‘ r_m ikt hos 4 sungy | MREADING CUTLETS |\ 1 color  Sliced  pimiento- | Pepper 1o taste, Arrange drained [and oregano. Spread on foasted We Reserve the Right to Limit Quantities
o o the spinach, Garnlkh the sptnnch golden color and delectable flavar You'll mpeed one egg Calightly | stuffed olives lopk attractive and sardines on toast and pour the |buttered split English mufing and 1288 State S5t Phene 3.6489
with a dash of mutneg.  Serses N eharm: every gourmel i Beaten ! and about a thicd cup of  adid tany cheese sauce over them broil until bublily. Serve at once.
2o 4 iy, Molasses Fretch toast [ing dry bread erumbs for bread- How (o Serve - - P
You moy steam or boill the s the mont ng o pound of veal cutlet Nabbit s traditionally served |8

oo no__ | BROADWAY MARKET

BROADWAY and MARKET STREETS

IJ:!”|1.|II Where Your Dollar Gets Time and a Half
i bufler ae mat Prices Good Friday-Saturday and Sunday
b o Store Hours: 8 A.M. Till 8 P.M. Including Sundays
chIHT - fiowie hole Beef R t Caponized
i Koo | GROUND BEEF 0] o
i +49 | PORK SAUSAGE . 1
to 40 mitutes o | U.S. Good Grade Ex. Large ....... 1.59
gari, it I Sliced Bacon A ed (heese 49t Rib Steak
B . I - 49c !bm!ulcly the Best in Town ib; 65c
Hearty Dish Atimour's PORK LOIN ROAST '\" "  49c¢ Tendes, Jiiey
! AETINT ! . PORK CHOPS Center Cut ez LY; 59C Col'!'age Cheese
: h I" .I Polish Sausage SPARE RIBS it mhick w 49¢ b 29c
: IITIEI ‘-.. | 'I.. 3 Rings 89C WIENERS Cello pkg. . Lh. 39C erl.lrhf'l

ASPARAGLES TOPPING

o NEN! - 3 GARDEN FRESH FRUITS AND VEGETABLES

Even'l'h msg‘es“‘m Garden Lettuce | New Potatoes TOMATOES Cantaloupes
2-1b

2 s 29c¢ 5. 39c Bosket 29C 10c¢

Love New Fnskuee (hﬂ'ood

TOMATOES We Have FIREWORKS . . . All Pork & Beans
2 20 Within State & City Regulations 2. 25 ¢

Witlerancs - yout oy |

-ch'h lnmnh ‘Vi“;:q__“ ’I.. -. .. _I .. ) . .I : Cottoge—2V5 Size s ¢ Van Camp's—1301

: : : l .u'.,_.‘..l, ‘ ! prove 1! And you'l Tomato Juice BI QUICK Pkg. 39 Pineapple Jce.
AL I- , far 25c¢ ns;ngé_fa_

from it '; 1t s from o 1 fso L._ Cottage—46-ox. can Mu]-B- s 99 - oz.
whatever fah ja most plentifal. But Friskicn alucays PET MILK (OFFEE 2 I Cﬂm'llrlg and
L o 2OC = Supplies

DRI & Freezing
3 & .. i . . .. y . shile .- ; Tall cans SNOWDRIFT
e ey ' ICE COLD BEVERAGES
il TUNA "o Rl
Emptys W
; ’  J ro n > P Ycome
2 of the Westé Leading D LJ f 19¢ : i 3-Ib' ca" ICE COLD MELONS .

B 8 CARNATION COMPANY, Low Angains Jb, Caid, Dok oad 1 Deas. itee Reg. Size Tin = aLL’ GUARANUED
O 1

FHIKICS CAT'F000  GROUMANT CAY 100D

PROVIDIS

a

[




