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Use seme cold culs to make

Cold Cuts Star inVariety of Ways

Very convenient for hol maln
dishes are cold cuts. Quickly heat-
ed cold cols may be slivered,
diced, or ground and added to
many main dishes to add favor
and heartiness They also can be
pan-{riend, broiled or baked in
meal entrees [or lunches and sup-
perE

Here dived thuringer sansage hl
combined with canned corn. Green |
pepper and dry mustard add zip
to the Navorful combination,

Thuringer Skillet

14 pound thuringer salsage

13 gmall green pepper, stivered

2 tablespoons bacon drippings
or fat

2 tablesprons flour

13 teaspoan dry mustard

iy teaspoon salt

Ya leasponn pepper

1 No. 303 can whole kerpel
corn

Cul thuringer Into %2 inch cubes;
Cook green pepper in hot fat 5
minules. Push to side of pan and
stir in flour. Add mustard, sall,
and pepper.  Draln Heuld  Trom
corn and add waler, il necessary,
to make 1 cup lquid, Stir inlo
flour  mixture and  cook, sticring
constantly untl thick and smooth. |
Add thuringer and corn, and con-
tinue caoking 10 minules, stirring |
occasionally, 4 servings, |

Browned Hverwurst cubes are an

Interesting fiavor conlvast tn circ-1in a shallow ponoan w325 degree |00 Hour

ried macaronl. In this recipe, the
macarani can cook while the liver-
wurst 15 browning, and the meal
will be readyin a Jiffy,

1 paand liverwurst

1 |ablespoons bacon drippings
ar fal

1 |ablespoons buller or

BiquiCk .+ . MA0-01, Pka. 39‘

toes
the top bologna slice from curling
during cooking.

Bolognn Funny Fpeen

several delicious hot dishes,

margaring

cup Hour

leaspoon curry powder
teaspoon salt

leaspoon pepper

cups milk

1 f-ounce package small ‘shell

L

pe -

Bisque

Of Salmon
And Tomato

ks of =almon and parsley

Ch

float on
nd  huller
salmon

in esiing

Salmon-Toir

arine

1% Lablespoons [1

1 cup collee eréam

Joeups milk
1 Bounce can 1

Boounee ean ped
and flaked

dralned

Si il pepper to tasle
2 tablegpoons finely. chopped
parsiny L=
Cook onlon in  buiter; stic in
flotr. Add cream and milk and
cook until shightly thickened, stir-
ting constanily, Stir In tomato
souce,  salmon, and  scasonings
Heat  thoroughly, Secve in soup F C ff
bowls, gurnished with sprigs of Or O ee Or
parsle d & few fiokes of | aseosv way 1o add a ' hit of
salmion, dpe makes four $erv- e jor the nelghbarhooad cof-
mgs. ) fre panty s to make this huney
A mice filling for, the sandwich plonzed ten ping. I is super for @

rounds o serve wil
made wilh
cheese. Grecn pap
rot, anid French d

wnlo Blsque
2 tablespoons: butter or

il enion, grated

creamed

top of milk-
hroth, for this|
Aomalo bisque:

our

nimato sauce
salmon,

th the bisque
coll
per, anian, car
FORsSiNE are sen-

Sunday breakinst, oo
Huoney Glazed Tea Ring

1 pockage or | cake com-
pressed or dry veast

seners Lo enhance the bland cheese :
Mavor tyocup luk m waler
Coltage Cheese Sandwiches 4 cup scalded milk
16 slices white bread i e .=1u!.‘|lr
Iy cups erfenmed eollaye “hchp shoriening
cheese, sleved o teaspoon salt
incet Y1 0 aixing
Lz cup minced green pepper 3 '“If'l‘il .
1 tablespoon mineed onion 3 lr? 314 cups sifted enriched
1 cup groted raw carrot ! .I‘rl'lr ey
.4 wons. Froneh dressing eog binton

Witha two-inch

macaronl, cooked (5 cups?

Cul liverwurst Into *z inch eubes
and brown ia hol Ial. Meanwhile, |
prepare sauce: melt butter inoa
saucepan, blend in flolr,  curry
powder, salt and pepper, Pour in|

milk and stir eonliniously, tntil
sauce thickens. Stir in macaconi
and heal through. Seve macaron)

topped with liverwurst, 6 servings.

Bologna: Funny Faces were de.
signed 1o please the childron. The
stulling between the slices ol ho-
lognn is seasoned mashed  pola
Uise wooden plecks o keep |

3 cups seasoned mashed
pritatons

12 slices bologna

# sl ghitrp: American
cheese

1 tablespoans melted butter

Shape  potatoes  Inlo. 6 patties,
antd place each on lop of a hp
logna  slice. Top with - stice ol

cheese and slice of bologan, Se-
cire with picks and brush tops
with butter, Make “faces”™  wilh

sirips ol cheese, 4L you like. Bake

Foooven 15 minutes. B sorvings,

GLAZE FOR SWEET ROLLS

X Want to glaze those sweel rolls [in grense
Liverwural with Curried Macharonl | o coffee cake? Add enough water | low

promilk tooa euplal silted cons

fectioners’ sugar and o ball teq- | ter, Sprinkle over shrimp mixture
sppon, of vanilla te make a thin | Bake in moderate oven 1350 de
Prees 100 aboul 25 minutes until

rosting.

ROYAL

Gelafin Dessert .  ». O

VAN CAMP'S

Pork & Be

anS Limil can

DUTCH MAID

Margarine . 4,89

Snowdrift

-Ib.
can

. . . .

KRAFT

MEYOIII'IaiSG o« Quar 59¢

Surf Detergent

¢
0if

Gianl
Size

SUNSHINE KRISPY

Crackers . . = .. 29

GOLDEN GRAIN

MACARONI AND CHEESE DINNERS

Lenlen Special

NESTLE"

De

FRO

SIMPLE SIMON

Meaf Pies . . . 4,89

IEN FOOD

No. 2";

2 pkgs. 2 9‘
5
Ca’ Instant Coffee . 4-o1, Jar 97‘

cul  rounds  [rom
Blend  remaining

filling. Sprend genersusly on eignt

bread rounds and
of ronnds

Creamed Eggs With
Shrimp, Corn Soya

Shreds Good

Here's anat e
creamed cgigs that
terest with shrimp
shireds.

Creamed Eggs and
I3 cup butter or
13 ¢up flour
24 cups milk

I teaspoon sall

Lo Laspoon  peppe
'y tedspoons grale

4 hard-conked vgas, coarsely

pepper o fasie

Yy cup enriched corn meal
Filling
2 tablespoons melled buller ‘o
Mmargnrine
1-3 cup sugar
¥ leaspouns cinnpmon
Decoration:
1 lablespoons honey
3 lablespoons  huller or
margarine
3 tnblespoons four
1 cup chopped nulmenls
e veast i Jukewarm waler.

conkle cutler,
bread  slices. |
ingredients for |

cover with ‘test

Mafn D;sh {Use warm waler lor dry yenst. |
I S e Pour scalded milk  over  sugar,
waic sdded | o :}.m.fln-mn-.' ,.IINI sty stir necasion
> = . nlly. until shortening melts. Cool
and, corn Bo¥R o kawarns, St in ralsing, 1 cup

Hour and the beaten epg. Add s0l-

Shrimp
margarine

tened veast and corm moal.  Stir
in_enough mare flonr to make a
diigh

Turn 'out on lightly Howred hlJ |
or convas;  knead  until
aboot 10 minutes. Hoond dough in-
1y bl in wreased  bowl
brush lightly with’ melted shorten-

sl
T
ol hinrseradish

plage

Niee lo Jook at and delicious o eat bs this honey glaged ring.

A Tea Ring That's Fine

-

Breakfast

lightly  with  melted  shorfening:
cover and [etrise in a warm place
until double in size, ahoul 45 min-
utes. Bake In modernte oven 1373
degrees o) nbout 30 minutes.
For decorstion combine honeyw
butter and flour in saucepan: cook

over Jow heal aboul 5 minutes,
stirring  frequéntly, Drizzle  over
len ring. Sprinkle chopped nut-

meats over haney mixture, Serve
warm or cold

Supper Chowder

Start & zesty soup for & March
nighl by crisp-frying two sirips of
bacon in a goodisized pan, He-
move (he bavon and lightly brown
{one-half cup chopped onions in the
| drippings. Add one can of con-
| deneed tomatn <oUp, one soup can
|of milk. one can of cream:siyle

corn. Turn down flame to simmer
| heat. When' you eerve the chow-
| der, dribble erumbled bacon on lop
of each bowl

Curlicues
Of Dates
Are Liked

For something & hit
bul  delicious, make these
curlicues
Date Curllcues

Filling:

Licup dales

13 vup water

I teaspoon lemon juice

13 ¢up brown sugar
12 eup chopped nut meats

Daugh
V:ocups sifted enriched flour

1 teaspoon sall

A teaspoons haking powder

': vup of shortening

1 cup of quick or old fashioned

uncooked oats

Yy icup of ik

For the filling, mix dales, water,
lemon  juice -and sugar fogether
Cook over low hest, stirring fre
until thickened. Add nut
1 cool thoroughly.

For the dough. sift together the
flour, salt and bpking powder into
bowl. Cut in shortening antil mix-
ture  resembles  coarse  erimbs.

diiferent,
date

Mix in onts. Add milk, stirring
lightly until dough lesves sides of
bowl. Add a lille more milk If

necessary (o make a sofl dough.
Knead genlly a few seconds on
lightly Noured boeard, Holl dough
to form 8 rectangle B by 12 inches,
Spread cooled filling over dough,
Roll up ns far & jelly reoll. Cut
in l-inch slices; Place each in a
greased large mulfin cup, Bake in
hot oven at 400 degrees 23 to 30
minutes. Makes 12 curlicues,

Mustard Sardines

Mamwe sardines, packed in n
tangy mustard sance, are an ideal
ready-on-the-shell snack for those
who like their food with a zip
Serve just as they come from the
ean or In a rvebread sandwich
with a lhick slice ol
anion.

Bermuda

Sausage Peach Balls
For a Luncheon Dish

How long has it been since You
gdded that perfecl touch to a meat
dish, the right fruit accompani-
ment? These sausage peach balls

SALMON

By the
Piece

la taste-tingling, texture-conscious |
{luncheon dish.
| Sausage peach balls

Make your favorile sausage
balls, being tertaln to use soft
bread crumbs [or & Jight Muffy

Stick a few cloves around ouler
edge of the peaches and place a
sausage ball in ceater of each,

Bake in a moderale oven 350 de
grees, for lorty-five minutes. Drain
ofl fat and pour warmed peach

ball. Arrange peach halves, cut|juice over lo give additional peach

. 07 *

do exactly that and the result is|side up in a shallow baking dish. |

Rainbow Trout ,;

Navor to the sausage

98¢

Fresh Fillet of

RED SNAPPER

47°* |CRAB

Lb.

Fresh Decp Sea

]

Fresh Fillet of

Deep Sea Catfish,;.

45

Fresh for Steaming

CLAMS

3.1

LUTEFISK 3> 1%

Fresh

(OLUMBIA RIVER SMELT

Oven Ready
Roasting Hens

» 49*

Pan Readv—Large

FRYERS

wd P

Fryer

RABBITS

. 69"

FITTS

Fresh Seafood and Poultry
216 N, Commercial

Ph. EM 4-6705

chapped g, Cover and el rise in warm

2 cup eopked, cleaned sheimp, | place untll double In size, nboul
brokon 1 hour

1 tablespoon chopped parsley Punch dovgh down; furn oul on

2 eups corn sova shreds Hehtly Ooured  bodrd or canvis

1 tablespoon blitter or far- Cover o lel gest 10 minutes, Roll

garine, moelted ot dough W foem & reclangle 100

Melt butter or margarine, s ydinches, Brish o with melted  bit-

A itk slowly stirving | fer: sprmbkle with sug and vin

constantly,  Cook until thickened, ! namon mistioee. Boll dough length-

stirring occasionnlly. Stir in sl | wise as (or o jells roll, Pliee on

pepper and horsecadish, Fold in | greased  cooky  sheel - arranging

CURS, patsley, Spread 'dongh in a0 ring, With scissors,

Tl atd
d Hixfi-ine
Cr

ECTUNIT

slightly: cambine v

19

72

h pan or shal- | make culs 23 of (he way through
wh Corn Sova lthe pimg at Linch inlervals, Turn
vith melted but- each section on ts side.  Brush

Serve al once

thornughly heated
Yield: & servings

Fresh-Crisp

I'ruits and

SWEET—JUICY

Vegetables
¢
Oranges :-.. 39
GOLDEN-TENDER

Carrols 2..19

GARDEN FRESH

RADISHES and
GREEN ONIONS

¢
3 bunches 10
Tender Meals

Ay

Exira
large
Slre

ARMOUR'S BANMER
Bacon s«
ROLLED BOMELESS

Veal Roasts
LEAN-—FRESH

BeEf Ground

SWIFI'S FREM. BUTTERBALL

Turkev Stufled and

s Oven-ready
BEHM'S

FOOD MARKET
120 Lancaster Drive
Prices Effective Fri. - Sat. - Sun.

.99
Ay

Cappright MAE, 1]
@

New Instant Hills Bros Coffee
with the original Taste-Lok*

that assures f(’(‘ﬁh ness

instant coffee that smells like coffee!

Get a whiff of this wonderful

coffee in your cup.

~real coffee flavora
That's because a

Broz, process captures the elusive

Yosters''—

flayor
flavor tones usually

fyving taste. Instant Hills Bros,
Coffee brings you full enjoyment

* lnat in proe-
essing instant coffee.
Thiz new instant cifes conws

Sip ita satis-
a
nd fragrance.  Keeps air on
special Hills

the delicate

to you fresh — packed in a flavor-
protecting vapor which is locked
inside the jar by an inner-zeal of
luminum foil that keeps taste in,

t... Hills Bros. orig-

inal TASTE-LOK®,

Why not reward vourself soon
with the pleaszure of this instant
coffee that smells and tastes like
coffee? It
2-ounce angd f-ounce jars,

& gt food stores in

H114S BROS, COFFEE, INC,




