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|Brioche Rolls Are
Delicate, Delicious

A Fine Salad For The Buffet Table. ..

These rolls are heralded az a
French delicacy,
be popular with an folk,
Brioche

% cup warm waler

Y pkg: hot-roll mix
1 egg. slightly henten
Melted butter or margarine

In warm water, dissolve yveast
{from  package roll mix as di
reeted. Add egg mix well. Blend
in roll mix; mix thoroughly. Cov-
er. Let rise in warm place (85°
1o 90" F.) until double in bulk—
30 to B0 min. Shape three fourth
of dough into 18 rolls. Place in
greased 23" muflin-pan cups
Press large indentation into top
of each roll; brush with butter
Divide remaining dough into 18
”mrlﬁ; shape into balls. Pross

jall into indentation in each r
Lel rise in warm plice until

30 to 60 min. Hake at 375" F.
15 min

Makes 1%

dog, rolls

DISH FOR EPICURES

Any cpicures in the family?
Sprinkle wh®e small fish with
onion  rings. sliced fresh mush.
rooms, salt and pepper; dot with
bits af bulter and wrap tightly
aluminum foll. Bake in & hat aven
Let each eater open his own por-
tion at the table

FRUIT MiIX

Ever mix canned gred
plums with canned sweet re
ries? Nice, ton, with fresh arange
dections added,

This salod has all it raklf—mlnr n-ﬁl nm‘l crispness,

1 cup finely. shredded raw
cabbage ;
Mustard Dressing

Mustard Dressing

.+ . =

A lestive MI.\d 1] s 1p lhr'l
buliet table Iz this “Fruited Slay
Salad Mald™ It has eolor, erisp
noss and zestiness. Ly cup mayonniise

For those larger-thon-usual par: Ly cup commercial sour eream
ties vou'll be glad to know the| Y teaspoon sall
replpe can eagily bo doubled, In.| 15 teaspoon prepared mustird
dividusl shndwich loaves made| 1% teaspoons lemon juice
with your own choice of fillings,| Draln fruit cocktail tharoughly
featl with soltened cream che Dissolve lemon gelatine in bholl-
and topped  with erunchy lJ'!L woter, Add lemon jujee and
nuts: a big how!l of ripe ofives: [sall; ehill until mixture beging to
and, assonted relishes of cclory, Ithicken, Stir in 1Y% cups woll-
catrol curls  and  radish  roses deained fruit cocklail (saving re
complete the ploture, mainder for gparnish) snd the
Fruited Slaw Salad Mold leabbage. Turn into a lightly olled

L

1 (No, 308) can [ruit cock-|mold or individual molds and

tail ehill untll firm. Unmold, gar-

1 package lemon-flavored gel- (nigh and  serve with  Musturd
ntine Diressing

1% cupa bolking waler Mustard Dressing: Blend all

inpredients Until smonth.
Makes I.| 1o B serving

3 tablogpoons lemon Juice
14 tesispoon salt

5%

please your whole family. Shop and save at Piggly Wiggly.

_|ers hope to stimulate interest in
+ | melhods

American Super Market

Internat:onar‘ Food Distributors Meet in Rome |

A unigue American fourist—;

but they would | to be introduced to the people|

of Nalv next month — will re-
guire {ive stesmships and sev-
rral airplanes to earry iis pos

ns for a week's stay in

Rome.

This +isitor Is American
Way Super Ma . a l1ooon
square fool replica of the
scrvice. fond stores wh
linns of American homema
shop, The National Association
of Food Chains is organizing this

exhibit of the “American way"
of lite from June 17 to 24 n

Rome, at the request of the U, §
Duepartment of Agriculture. The
exhibit is timed to coincide with
the International Cor of
Footl Disiribution, whore several
thouzand food distribution exee-
utives from more than 25 nations
throughout the free world will
convene,

Ohjective of the exhibit,
cording to John A. Logan, pres
tlent of association, is to broaden
world markels for Americar
farm products and fo huild in-
ternational good will. The model
super  market will' demonstrate
America’s modern sellservice
food  distribution system, 3 :
has Hrought more and better
fonds to eonsumers through large
| volume and fast turn-over. Both
governmefit and  business lead-

Ac-

and products  which |

worked oul well in Ihri

Luw PRIGES LIKE THE eoop ozowmr/
BARGARINS L/KE GRANOMA
V SAVINGS £0R £VERY es/vsmr/oy/ e

Hold on to your hat and dash down 1o Pigaly Wigglyl We are foaturing some of the “holtest” items ever! look over
the items on this page—botter still, visit Pigaly Wigaly teday—there you'll find hundreds of more money-saving foods to

Ihilf" different stores—including
a “green grocers” for vegelables, | pIN§ING NOTE
- 1a fruit shop, a fresh meat shop,
a bakery, a dairy, a fish market| Ringe bleached clothing thorough-
—to punh ase thelr family's food |ly because any bleach that re
supplies." mains in the fabr ntinties Its
Once the project and its ob- action and may Weaxen dibers

| St

meal u]ll hr hauﬂr:!. m Ilalr butlllu_- market.

STEAK SAUCE

Add & small ehopped onlon and
garlie elave to a cup of dry sher-
United States and may prove |f cither fino or "“"'““]131‘:-
equally valuable in other coun- and simmer for fifteen J']ml'lul”.
trics. Add a quarter ~up of olive oll,
bk the juiee of hall a lemon, a tahle-
|spoon of minced parsiey, salt and

to Be D:sp!ayed During

“The dramatie nnput of the
zliapl.u can be xeen,” Mr. Logan|

said, “hy the estimale thal most | o' anmes from the grill,
Europeans have to shop at 14 or |

pepper, and pour over the steak

joctive wore decided upon, the| ™ )
most important step  was thi.'lmll be cut, wrapped, and dis-
compiling of what is probably | played in a manner typleal of
the longest shopping list in ex-|self-service meal departments in

istence —n 50 fool list of more | Americn,

than 5,000 Hems ta be shipped Probably the grentest chals
fo the American Way SUper jenge to the ingenuity of the
Market. The Nt includes every-| ccoanizers of this project was

ng from condensed soup to the shoriness of time in which
.»'Ewlbwt prepackaged nuls, Tun-'4s assemble a complete market

ning the whole gamut of food | for an area none had seen. In
pmsl’m' that makes possible the | America, where the equipment
“one-top™ shopping so typical of [js  aetually  manufaciured, eix

American super markets. All of{manihs te one year would be re
the food products and equipment | quired to equip and stock a self-
for the store have beon contrib- | service market of similar size
vted or loaned by several hun- |whereas the Rome exhibit had
dred manufacturers and food | pe <ot up under unfamiliar
Processors circumstances, within three
To insure that the exhibit will! months. In M|lh|:l'm to compiling
a replica of A modern self: | the shopping list of 5,000 items,

e
{ooid store | olher projects whi rh faced the

SECVICe in this emin-
try, frosh fruits and vegetables |planners included customs clear-
will be flown from the United | anee, actual iransportation of

food and fixtures, and the train-

% 1o Jtaly just before the
ing of talian personnel to staif

market opens on June 17, Fresh |

1240 N. Capitol

STORE _HOURS:

" » Week Days—
,(3, | 8:30 AM-10P.M,
; Sunday-9.9
:\.{‘) Prices Effactive
=Xl June 22-23.24
L{.( ; \ Fri. - Sal. - Sun.
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This Is an old Tavarite, ppple pie, in & sumertime Version. b fﬁ TUNA 4 ' 99‘ Qﬁ Size Tin .. ]Ot
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1 oven
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1 Lb, Tin

Hles, « ool

fine in hall

ganee and

well, Chill

2 Lb, Tin .
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Py :5._! 4 T— KINGAN'S
§ j L h 1200
o\, '@ luncheon Meat
oY DUNDEE
g2 Ready lo Serve
~> { PURPLE PLUMS ::=
Any Work, Too! Light Syrup
FOR OVER e DUNDEE

Cream Siyle
The Kind Every Family Laves
full of Fresh Garden Flavor

40 YEARS

(ORN

Mazola

OIL

Qis. 69‘

Joy Liquid Defer
vory Soap 555

QUALITY

NOODLE

PRODUCTS

A ENRICHED!

FOR A VARIETY OF DELICIOUS MEALS
Frilslesy m Egg Noodiey
Homestyle Egg Noodles Kurle:Q
Chinese Egg Noodles  Fine Egg Noodles I

Medium 3 for 2
Balh Sire

N
Green
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29
gent » 19
2/29

2

for 23¢
S5¢

CANTALOUPE

Sweel
Mealed

CABBAGE

s 10
g?ztealH:{::sium each 15‘

TENDER CORN

Plump 4 - 29:
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CARNATION HOME
SCRYICE DIRECTOR v

Strawberries! Ripe, red strawbes
ries...whirled all through Creamy
rich Carnation lce Cream! That's
Strawberry Whirl Ice Cream, Car
nation’s newest Treat-of-the
Moenth. Only Carnation could
make it s0 good, because Carna
tion uses only specially cultivated
strawbarries and skillfully blends
their fresh, true flavor into the
world's smoothest, most delicious
ice cream,

Carnation Strawberry Whirl In
such a festive ice cream it makes
even simple family dinners seem
really special. And, when I'm haws
Ing guests, | like to pamper them
with this:

Strawberry Whirl
Baked Alaska

(Makex 8 to 10 servings)

4 ogig whites

14 cup sugar

14 teaspoon cream of tartar

1 8inch square layer sponge
or white cake

2 pints CARNATION STRAWBERRY
WHIRL ICE CREAM

Beat egg whites with sugar and
cream of tartar until very stiff and
glossy. Place cake laver on
woodéen board or heat:prool plats
ter. Cover cake layer with Carnas
tion Strawberry Whirl lce Cream,
Cover with meringue, Brown In
very hot even (450'F.) »fout 8
minutes, or until delicately brown,
Serve ot once.

It will ba another whole year be
form we can enjoy Carnation Straws
berry Whirl lce Cream again
(once this present supply is gone),
50 have it often while it lasts, My
family just can’'t seam to get
encugh af this wonderful Carnae
tion treat.

“NO!I NO!
1'M TOO TENDER!"

.
Never, never, wash straw-
be under & stream of
water. Theyre too tender
for siich treatment, Instead,

put them in a bo
The soil and sand will 'set-
tie to the bottom of the
bow! and you can it the
berries cut gently with your
hands
Bpart 1o Act as atrainar)

wi of water

(Spread fingers

It's hard to img

At de

we on d dessert
ous as Strawberry Short-

but 1t

caks

can be done! Serve
berries AND
wherry Whirl lce

reat the folks at

4

@%ﬁ\

arnation

COMPANY

Phone 4-544]

1 freah

your house t




