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(e H SR Ch e £ A Chiffon Dressy Pie Features ‘Seafood This Spaghetti Dish  |Green Beans Get eptizklo ™ with sy aollo - flecven
' : : Delicious Combination Fine for a Busy Day Extra Color Here
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. epce foods, Cocopul, instant bas ering, For one thing it keeps pan {tion with' o sauce [eaturing eggs
PleaS| ng nana pudding and apple sauce m'olTany One :\I'nsthﬁ mln[mh\tirmlnm since only { and mayonnnise. Quality and Quantity E
some of the ingredionts that go Lo 4 : ho skillet fs invalved, Goldenrod Green Beans . 1750 Fairgrounds Road e
For a light and atteactive’ des- | moke It a tasly desser. 1I]u,-i rjﬂmhinnktinn tnfhson:?nﬁi« 1nr; Sp;u:hl‘llll Dinner I | r::md!l ]h.ldCul green beans »h r:M! =
: ake . £ : a chowder mokes a bearty me First brown 4 lean pork chops 2 hard-cooked cggs one -9904 -
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; B lablespoons  sugar 4 lablespoons butler or spoons salt, 3x teaspoon pepper, 1] %5 cup milk - re
Mix 1 envelope unflavored gola-| 12 cup melted butler or mar- margaring tablespoon cach of brown sugar| Y teaspoon sall
tipe, W cup sugar and Y4 teaspoon garine 3 mediumesize onions, chopped | and vinegar, Few grains pepper i
salt together thoroughly in the top 1 &:"l’ ‘:I'I‘Il“lp:‘]' I-'II‘_I"I“ snuce 2 cups polatocs, cubud Cover and simmer for 30 min-| % cup mayonnaise ol
of the double hoiler | ,1.“'""5““' :i“ 1"’“’[;““ 1 quart liguelied instant non- |ules, Add 4 ounces of long, un.| Chop egg whites, Press yolks -l
s R 13 cup choppe .T,"imln." i fut dry milk conked, thin spaghetti; cover and | through sieve. Heat beans in thelr eas e
130 Cups crshed ninchbale. snd| 3 toogpoans Teey len x| 3 s onmn kbt conkd’ | it 20 minaiss longer, or i s Han: Melt bubtaeihised oa ' b
4 CUps crusiied pincappie. ant s R S cups i."ﬁ ] “.1-']““]'- cobke t||l meat and spoghetti mre tendor. | four, salt and pepper. Slowly add w
syrup, Add to gelatine mixture iyl L 1 R GHATQYSERR W Cubae Arrange spaghettl and sauce on|milk, Stir constantly and cook until .l
and cook over holling waler, slir- 1 package instant banana pud:| - 3 cup canned lobster, (laked platter and place pork chops on|thick, Add egg while. Remove :
s T 1 ol P ting Melt  butter in large  skillol: | top. Garnish and serve. Four fine |from  heat; stic in mnynnnnlsl.'.’
ring "'“--""‘"”f- until getaline 15 Hepvy eream saule onfons in bulter until tender, | servings Drain beans, cover wilh sauce and
thoroughly dissolved, about & mine | yiic crimbs and sugar: hlend in|Add  potatoes. liguefied  instant
utes. butter of margarine, Press into |nonfat dry milk and salt. ('_“"k gaaaneer EXEREA SR NE R AT
Remave from  heat and  add (107" pie plate. Chill. Combine ap-| 0V low heat, SUrTing accasion: te
tablespoon lemon juice: Chill to un- | ple sauce, coconut, almonds, lem- “”-"_- _“Il""" 15 "‘l""'t""‘"”“lll p"“‘:
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with a rotary beater until stiff [layer. Chill ot least 2 hours in 7 R g S YT T X LS
and mixture stands in peaks, Fold [ rl‘fri;.'i\r.'ltu_r If desired,  may ln‘: Candy storage et : (ase 2‘ pk“|
into geloline mistire, !Il'lrlpl'(l .“"”' \\.'|1||‘||L'(| eream. The ideal temperature for stor- $5 ooo °° 'n rl:es
Spoon onefourth of mixture into | Yields 68 servings, ape of candy is 70 degrees. 1f ' 4 . p CASH and CARRY
A 9 by 5 lonl pan; top \\1II| 2 chocolutes are ab a higher tem-
large (hin chocolale cookics: FOR "" E CRUMB perature, (hey should be cooled as get your entry blank at WATCH FOR OUR
peal twice and finish wilh a Ianr Want vour yeost rolls to have a | gradually ns possible. When cooled 'oun ﬂRD!" ﬂ'o !
of the chiffon mixture. Chill until | velvely creamy-white ¢rumb? Use [ton quickly, the cocoa buller rises n GRAND OPENING
firm. Recipe makes 10 servings, ! milk in thele making, to the top and turns gray. Te=r N -
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TunaCombines Nicely With|Baked Prune 07
. . -0
Cottage Cheese and Fruit [Whip and Sauce &

Tuna combines beautifully with | gar, sugar, salt and paprika; beat| Ovegon’s lasly dried prunes are '7
fruit or coltage cheese to make [or shake thoroughly. Arrange let) AWays popular in the prune whip| ! ,/
fwo delicious salnds ns outlined | tuee, tuna, cheese and peas in | desserts . l * * v//
here: salad howl. Pour oil mixture over | Baked Prune Whip ﬂ;-()rxyma/ L
Tuna-Coltage Cheese Salad tuna: misture. Makes [our sery- 1 cup cooked prunes ( \ ﬁr s
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2 tables salad ol egg whiles f

2 E':]F.lo:m?g:r salad oil Tm{n:l»‘ruh Salad ek | Few grains salt

1 tabl SUES 7-ounce can solid-pack luna % cup sugar

13 :gasa?:[l’\u:a;:lg“ 3 tablespoons lime juice ) Custard Sauce [ ] poysiYOU fo.save

13 teaspoon paprika 1 teaspoon sall Pit prunes and force through a

Crisp leltuce 1 teaspoon paprika sieve, Blend in lemon juice. Beat dw

2 cups coltage cheese 1-3 cup sugar ) egg whiles with sall until stiff and . .

1% cups cooked peas 1 ;i‘]l_ln:z:lll:n:;zcdﬂf:r:l(rrffrulr. u.-.-:du1:.[1_t- beat in sugar. Fold in “!‘" s‘A"'s
Drain funs nnd  reserve ail. ared and sectioned steved prunes. Turn into buttered ! I i
L"nln'l-?me 1:IIn:1I oil, nn|0:| lmI,L\m(‘- 2 Il'lt‘dllllm " ’I;I}Imlll "rll'#n”‘l'ﬁ- 1y qunrl easserole and sel in pan Here s an an|fuf|°n you can t afford 1'0 mlss! Plggly w'ggly 1S I"ICIVII'IQ a Parfy Of es-
—_— — pared and thinly. sliced f lint water. Bake al 150 deprees | s
: e 2 medium-sied appies, cored | § e 45 1y 55 minutes. Serve| @ pe@cially priced foods to fit every budget. You'll find specials in every department—meet Morday thie Sekdey

Tuna Crowns ith i 2::1‘!&::1':”“-‘;7:‘:]l"l:':]“ i warm or cold with custard sauce, our h'iends ﬂt Pi I Wi I l 8:90 A.M.+10 P.M
Spanish Rice Tasty and thinly sliced el Yy ggly vviggly Sunday—9 -9

With canned Spanish rice, (hese | 1 cup sliced celery 1 egg volks Prices Effective Fri., Sat.,
tuna crowns can be made in short Crisp salad greens % cup sugar Sun., March 22.23-24
order and provide a tasty main| Drain tuna; reserve % cip oil. Dash of salt 12404 N. Capitol, Salam
gu}.ﬂ o Fon & go_mhinel % 5 tulr:a oil, IIrli:lz '.; tsp. “"w"n S Tube

panisl na Crowns juice, salt and paprika; mix well, cups milk, sealde

& eggs Combine sugar, grapefruil, or-| Beat egg yolks siightly in top TOMATOES

1 teaspoon salt anges, apples, pear and celery;|of double boiler, Add sugar and : ‘
¥ leaspoon pepper mix well and chill. Break tuna Inlo | salt, Slowly add hot milk, blending Ready to No. 2%

1 teaspoon dry mustard . pieces. Combine tuna, tuna oil |well. Cook over hot waler until b d

4 tablespoons salad dressing mixture and fruit mixture; toss|mixture begins to thicken, stirring eal and ool tins

1 can (6'% oz.) luna fish lightly but thoroughly., Serve on|constantly. Mixture will coat spoon

2 cans 'Ili or.) Spanish rica salad greens. Mecipe makes four | when ready. Remove from heal

13 cup milk servings. and add vanilia
il gplend L CELERY ., PLYMOUTH
113 leaspoons Worecestershire P, Green Stalks___byp, 'sc !
Sauce e
1 teaspoon prepared mustard v Madetﬂ"l‘am .
13 leaspoon <alt o e RADISHES Crisp Breath Like Expensive Lb o
Hard cook the eggs. Mash the of Spring _____ Buneh SC g 3 v
v Llirougt e H == T e
o el emer, ary mustara: [ 219 No High S1. Phone EM 3-4111 g
salad dressing and tuna fish; beat | Frea Delivery on $2.00 Orders Weekly and Monlhly Accounts GREEN 0 N'O RICHTEX ¢ || ARGO OR KINGSFORD ¢ o
until fluffy. Fill egg white halves Ns Bunch sc II's Golden far b, o
with mixtwre, '@  GOOD GONTFEDY RIIYS  ®m @@ B 77 =mmemes - 1
Spread Spanish rice in a shallow GOOD GRO(ERY BUYS Bull Mountain SHORTENING Beller Baking ...... fin CORN STARCH ______________ Pkg. :

: hoking dish, Arrange : o o
Tc\lt\?il':'.‘é“:;g :lwl.\r:tq a‘nl ;:;p 1,!’;;:;:‘; Sal‘lllam (an"ed Plllms No. 2% . ... 2 cAns 39(: POTATOES b NABISCO ¢ LUXURY ¢ .:
15h itlosy, Bake- Lt derees. i | Santiam ‘(I.II Beans 5 AT [ & e — lo Bag 39c Swiss Creme 10%-01, Stone Ground Large W
O i Bliice: il Bl Ep i T RIE COOKIE Sandwich ..., Py BREA 100% Whelo Wheat .. ........... Lol =

prepare sauce, place milk in , 5 15 Snoboy Indian Riv b

a sauce pan; stice cheese into | Sanfiam Kernel Corn No, 303 .- d cans 130 o HABISCO LUXURY -
milk. Heat, stirring occasionally = 5 GRAPEFRUIT Sweet ¢ ¢ -
i it N sa e || Rath's Pork Sausage: Links nor, 350 and Juicy RITZ CRACKERS BREAD : ¥
cestershire Sauee, and mustar AR S S sen < Slimiine Loal <
Just before serving pour checse | r ' oAb Py, = & O EDIRIE MRS Mimline ..o T Tors - _..
mlslfr' over Spanish rice and 0ggs. | Ra“‘li v‘enna Sal.liigei 408 e z cAnn ch :'_
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H of Toppings : ' ' t when made freshly at home c -
Varfe{y pping Fisher's Scone Mx Large Pkg. 49¢c L] o 12-01. with America’s Ga on Ol .
inger Bread Mix

Rice pudding is so good and so | SHUPMERE o il g QUART =
good for us, why nol serve ;1[:\[ s
len, nprh-uu with a varicty of lop- | RUL sIGWRWIS o iaes -
pings. Always popular are whipped ' L” 4
cream, plain crmrn]n' 1-|IlIJ.| [:ir[u la[ge ||a|IaI'I PFI.II'IES__:", Cello SSC WHITE STAR Chunk Style—Y% fin “w
cream, but for & change try di ¥ an k M ‘ be
forent flavors of lce cream o Teﬂdt‘,ﬂeaf TEE Bigl 48 63c 100s 51 19 ; t Mux & luc s .“ l '.":_
sherbets., ; ored | 37 Serve the Finest for Snacks Green imp i
5."'&‘”]2.': p:lnI:d r;;ll:rlnlu; tuord't;;:! welfh 5 Grape j“lce --24 o ¢ or Quick Lunch e d for Your Protection '
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1 spoonful of unsweetened | v Govl, Inspecte 2
:F:h:r:l!lu? rnn(rlm.'l r.iliu.a] ﬂnn}\,l(I HUOdd R"e;i Apple jume a-lnt.zsc L nlszzgg | K ¢ W
sliees, or canned peach siices 0 i our RAFT :, 3
these make tasty (oppings. cciaen S ' | pOR“ S

—_— \'ut or Creamy c % 1o | e =9
VEAST NOTE Giant Bar Hershey Chocolafe i 3% s LOIN ROAST 2.%vs, o £ 2
If you use mctive dry yeast in| ‘ elicate b 5
baking, be sure lo look at the| Kalsel A|I.lmll'llll'l'l le 76¢c ‘.'alue..-._z rolls 59: Flavor ¢
p wokage and use it before the dote, : 35 4000
given on the packagel expires. | Ovalline Chocalits ¢ Plaln g 9JC us. ]
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Planfer's Cocktail Peanuts T ) | ‘ Linit hery nd o BB . 45 ;
Planter's Mixed Nuls ... 59 LAUNDRY STARCH peg. 10C(|SOAP size 4/25!: sire’ 3/29¢ s 2/3]!: Beef |_|ve|' ............. L]
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Wright's Silver Cream Polish 150, 43¢
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GOIden Vlgom o ! sz&n I-AVA SOAP Medium Size 2 for 23C Duz, OXYDOL CHEER Large Size 35!: (ASCADE 59 =
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Ivery Ivery Large SI Ed Bﬂcon : ~
MODEL QUALITY FRUITS AND VEGETABLES SPIC & SPAN 15.0r. phg. 29C|| TIDE Fisices Sew b, 39€ Ic :
pU'BIOES b b e e e g S T 10 Ibs. 35c BEST BET -
New Red Polaloes 3 e | ¢ Mo 12 4B s 65 :
1 12-01. -1
large Bunch Endive e 15¢ | 2/85¢ :
' | Pkgs. 48 -
large Bunch Romaine gach 19¢ :
: ERNIE'S QUALITY MEATS e Y/ > 2 Save A" Q
We Give J<A(. ave J*N. :
Boneless Pork Roas! w 49¢ . . D
Legs of Lamb e, B9 Green Stamps Green Stamps :
) 13 -
Slewing Hens aan, pig. 9109 ' . k2
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