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Something new on the market is & small sized angel food packaged mix, handy lor a variely of

desseris,

Small Angel Food Handy for Varied Desserts

Angel [ood stars in many d[-.ul
serls hesides occupying o number |
one spol in {ls own right, There
is aonow packaged angel food out, |
a small package, identleal 1o the
régular large size pul out by a
well known  milling: concern. The |
new, simaller eake is ideal to store |

Veal Rump Fine in Savory

or frecee, and can he easily used|in

in many combinntions ol desserts, | [
such s thie two Hsted below:
lee Crenm Sandwiches

Bake loal angel food cake

wise into 3" slices, Cultench slice

{

Pot Roast for Dinner |

Veal rump s the meat for nni
imaginative cook, for the delicate |

flavor of the meal is partial Lo a | moisture than most meats, Hence, | remaining  ingredients  and  cook
when the meat is cooking, fat is|{over hot water 10 to 15 minutes.

pinch of herbs, n savory :-'mll:Ln|
and long slow cooking

Az with
chunky ol [rom the rump ol venl !

may be dry ronsted or cogked by
motsl heat as a pol roast, far ex-

Brownies Baked
In Interesting
Variations Here

Hrownies love to make brownies
because they're so quick and easy,
po cerlain of success, Brownies,
the small-fry division of the Girl
Scouts, that is, ean help celebrote
the 46l Anniversary of the Girl
Scouls by serving Lhese braownles
or one of Lheir variations o ol
low Brownles, Who's confused?

In this case a "good brownle'
15 n maoist; [udgoy, bardype cooky
that is almost, but nol  quite
chewy

Basic Brownles
2.3 cup silted all-spurpose flour
15 teaspoon baking powder
e cup butter or other shortens
Ing
2 squares  dnsweetned  choco-
lite !
1 cup sugar |
2 eges, well bealon 1
Ly cup broken Wt meats |
L leaspoon vamiia

St oven for 350 degrees, mod
5 flour onee, measure
powder amd salt Adnd
i Melt shortening  and
chocol over hot woter Add
Kgs radually heating
{haroughly; add chocolate mixture
nnd blpnd, Add  (loor and mix
well: then mix in nuts and vanilln
Sprepd in wged 1% 0 x 2anch
pan. Take 25 minules or until they

test done. Cool in pan, then vat
it squares or rectangles, Makes
nbout & doren brownles
Nrawnle Variations

Toasted: Coconut:  Fallow  hasi
recine, amitling nuls. Add *y cup
Yo poackage! tnely chopped coto:

il Sprond in pan! cover with
eup coconul mised thorm

tahl stgar and

ominites. Sproad

ample. Becavse veal Is young beel,
it has very litte fal and has less

the braising liguid |

In this recipe for savory, veal uhl]:-!u\\' or other dishes, tse a double
thickness of cheeseclath,

roast, the meat s browned In hot
fal, then cooked with a sweel-sour

suuce ol o leisurcly poace for o | MACARONI TIP

toliple of hours.

Savory Veal Pol Roast
5 pounds veal rump roast
3 tablespoons Tlour
1 teaspoon paprika
2 tablespoons lard or drippings
1 tablespoon dry mustard
1 tenspoon basil, marjoram, or
poulley seasoning
1 lublespoon hrown sugar
1 Lablespoun sall
Yy Laspoon pepper
1 small onion,  diced
2 1ablespoons vinegar
Yy cup walter

Roll ‘veal in flour. mixed  with
paprika. Brown i hot fat i ow
large, heavy pan. Add mustard,
basil L=l popper, onion,
Vine wnd waler, Cover pan and
cook over low heat about 2% hours
ur unl thicken

blend 113 |

v cup |

add to drip- |

m pan Conlinge 1o '\-!:f‘

e cooking until  gravy boils
and thickens: Taste for seasoning
adjustoent, B30 seérvings ‘
COMPANY CELERY

Hearts of enlery
poachie d an cansonmme then

Company fard

dramned and matinated in
ture ol obive pil, wiote wine vine
gnr and mustard plas salt and pep-
frer

patties out th eover ontire top ol

brownioes
Mocha: Follaw basle recipe, but |
adid 4 tépspoons instant eolfer with
i the sugar
Date and Al
nuts anld ad

Cakes

Peerless

Featured This Week
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Four lagere of alel
wilth chocolate ¢ st
alate Freneh butter

ambrosia icing.
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Four layers of golden butler sponge eake
fresh orange custard Nilling

The Peerless Bakery
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Toasted Angel Sliees

as | melted :
directed on packoge of small angel | Arown both  sides  lightly  under SaﬂdeCh fOf Lunch
cake mix. Stee loal coke cross: | broiler—ahout 1 min. on each side.

B o Fritters

" Of Clam
Popular

Your family won't miss meal so
mich during Lent il you sorve
them "Olve-Clam Fritters” ocep-
isionally. Ripe olives make Lhe Ir:t-|
Hers  seem  meaty, as does the
crigply browned coal of ocrumbs
OllveClam Frilters

A cup ripe olives

2 heaten egpgs

1 (Pyounce! cin mineed

clnme, Undrained
| 1'% cups [fine cracker crumbs
Yy teaspoon sall
Ly leaspoon - papr
2 leaspoons ¥
2 lablespoons
or margarine
1 tahlespoan linely chopped

nelted butler

¢ Tarlar Sauce

Olive Tartar Sauce

L3 cup mayonnalse

2 (ablespoons  chopped  dill
pickle

1 tablespoon chopped green
orion
Chopped ripe olives from
{ritters |

Cut olives into. medium - size
Iploces: Feserve % oug
|Olive Tartar Sauce. Cambine the
“_- cup ofives with all remaining

ingredients excepl sauce: let stand
5 or 10 minutes to thicken slightly.
| Drop by large spoonfuls into heal-
et shortening, flattening slightly.

|i1r|-wn on both sides. Mernove (o
ahsorbent  paper. o drain,
hot with Olive Tarlar Sauce
Olive Tartar Suuce: Chop the re-
| served Ya cup olives: combine with
wilh | mayonnaise, pickle and pnion,
Makes 4 lo 5 servings

hall  and  put
rosting belween.

fogother

Brush angel loaf slices “'"'"|0Hve and‘ ChEESE ;ﬂ

butter  or  margarine

orve with Orange Buller Sauge | A hearly sandwich for the fam-

below) ily lunch, or for a supper is this Dash of popper 'z pound ground beel
Orange Buller Sauce: | ene with olives and cheose. | iy pound ground pork
ty cup solt butter or margarine | Olve-Cheese Sandwlch Place bread in shallow pan; I egg

1, cup sugar 2 pound of cheddar cheese, | pour milk over slices: loi soak, 2 leaspoons of =alt

grated 12 cups!

medium green pepper,
chopped line

medium onion, chopped fine
cup finely chopped celery
2-ounce bottle stuffed olives,
sliced (13 cup)

2 egg volks, beaten

'z {easpoon grated orange rind
-3 cup orange julce

-3 cup milk

Cream bulter and sugar. Str In 1

&

1
1
1

- i

e M : ]
added to prevent dryness, If a cut | 14 cup tomato soup crumbs, green onions, parsley, |ture inlo 24 hﬂ”:_-l ?‘3““‘ ”"i b““‘]’;\
| ! 1088, (I = = . i or margarine until browned on a
beef rimp roasl, aifrom the vesl ramp i5 dry roasi-| VARY OLD STANDBY i lnhit‘ipr_mn hulleccor cheese, m“'. and. pepper. sides. Recipe cnough for 4 serv-
ed, strips of bacon or fut salt pork [ o TP ey e [ ""_"'”"'”“‘:'\, o Heat remaining 1 tablespoon ofl |10 SR RS Bk satce
¥ aver is. top. will prevent by KIITII\'I nll:l:‘r:'lil'||1:;"1"1l::-‘-l.l‘ h\ill"-lrl. .t‘:;::.n.um SLOGUETEIE In fryipg pan: pour in cgg o s ——
the meal from deving during cook vk N ot ; ' -Il-:" ’ |" (o DMER ) ture: cook over low. sl 2 pan Herserndlsh Sance
ing, 1 the veal ramg Is benssd or "_'_““‘1""; a :‘rm-l"h" "‘1'“"' fh ™ ']',"""""_'” salk geatly 1o keep omelet [rom stick- Pan drippings
nil roosted, fol can he ndded in VTR WA v8 0l chopped . nuls : Irl“? '|l. Wdloag: chopicd ing, 10 minutes, or unbl brown on| 1 {ablespoon [lour
the process; and Hayor T 4 alled eRR, chopp hottom. {1 13 cups milk
B b i SPICE BAG TIT | &8 large hamburger buns X i
ful s added along  with . | .‘I:-;h:tt e Invert omelel onlo & plate; 1 tablespoon horseradish

. = srodiotils 1o«
When' you make spice hags lor Mix all Ingrodienis Lo
split  sides with cheese mixture.
Place under hroilet until mixture

If your macaroni products have |made in advance and stored in a
a way of being sticky after cook-|vovered jar in the refrigerator for
Ing, vou may be using loo little | several doys,

water for their initial boiling. | Makes 12:16 sandwiches.

Eggs and Noodles With Cheese Good

Cook quickly o a rich golden |yhis recipe:

Serve | Omelel Parmesan

then pull apart inlo conrse erumbs

onions in
dium-size frying pan 5 minutes.

sized bowl;

il ;
gother well, Split buns and spread Siob dowin.

Is delicptely browned. Serve im.|Shaking pan olten, 5 lo'7 minules
medialely, This mixture can bellonger, or until omelet is firm '"lin milk; mix in horseradish, =alt |

Hard cooked eggs with noodles|low hoat and add and cook until
in a cheese sauce s a fine Friday |onion 15 transparent the mush-
fare and Lenteén time dish, ] celery, onfon and  greens

wpper. Blend In flour, sall, white
e

Egus, Noodles with Cheese
4 eugs
4 oz sharp Cheddor cheese,
about 1 cup shredded
cup of butler ar margarine
2:3 cup sliced mushrooms,
drained
W ocup dieed celery
vy cup finn'y chopped onjon

l pepper and monosoditm gluto
and| heat
Remove

tintil mixture  bub
from . heat and gradually
hie milk: Cook, rapidly,
constantly, until the saucp

Copk | or 2 minules
Remove  from . hepl and
1 Tow minutes. Add shrodded
= alloat onre, and stir urdl

J tahlespoons: chopped green melted, Add chopped exzs and

pepper
1 tablesponn Mour Waorcestershire sauer

Vz Leaspoon salt Stir until woll mixed, set over

Y teaspoon pur monosodium Meanwhile, bring the water and

glutamate Meanwhile, bring the water and

s tepgpoon white pepper | gall 'to boil jn @ lorge smucepnn

*eenp of mulk and sl drop in noodies so

2 teaspoons Woreestershirg witter dues nol stop botling. Then

sauce eool rapidly, Uncovered, about 10

» quiirts ol water or 12 minutes, or until noodles: are

|
1% leaspoons sall tender, Test o

2 derness by press-
§ 028,

5 ¢ azninst side of pan

Weup'l sun cheost 1's or spdon. Drain noodles
Paprika into % colander  or
Hard cook the : rinse w hol water

ah |
45, conl and

peel, Cut  the into, he to remove loose starch.
crosswise, ‘chtl 1 inch Immediotely ndd the dre
rom ] m 1] OIS ! e cheess Aalcy

i half 1 | fe o f il uee

ide to mix thorou

garnish, Chop and s b
Shired

remaining portions of
and set aside the Ched
Heat the butier or

ar cheese,

a
margarine in | sprinkle wit

o use inithe top of a double boiler over | and paprika.

Parmesan Cheese in
A Different Omelet

For a bit different omelot,

‘Zesh‘ul
«Sauce for

'Meatballs

Here's another Version on meat-
balls. this dish served with'horse-
| radish souce

4 slices slightly dry. bread
L cup milk

hineh green onions, finely
chopped

2 tablespoons olive ofl or salad :
oll | Continental Meathalls
opEs 3 tablespoons: chopped onion

1 tablespoon butler or mar-
garine
2 salted crackers
1z eups milk

R

tablespoons fincly chopped
parsley

cop grated Parmesan theese |
7 teaspoon | sall

Uy leaspoon popper

Saute opions in butler or mar-
garing until polden. Crumble
crackers inlo milk, let stand 5 min-
utes. Combine with onions and re- |
maining ingredients. Shope mix- |

While brend soaks, saute grien|

tablespoon oil in me-

Beat eggs slightly in mediom-
stir in sonked bread

3 leaspoon salt

emtly slide back inlo pan, top |
Pepper

Continue cooking over low hv:n.‘ Blend together drippings and

flour in frying pan. Gradually stir|

center and golden brown, and popper. Cook and stir over

Serve in pie-shape wedges with | medium heat until mixture thick. |
your favorile green salad or coles |ens and bolls. Serve with meat- |
slow. Makes four servings. halls.

regular price on 8 oz. size can of
famous Puss 'n Boots Cat Food!

tock up now and save!

II you've been [eeding f it/
Puss 'n Boots, America’s LA,

Iargest selling cat food, vou know what good nutrition
means to your cat. You've seen il in your pet’s im-
proved energy, playfulness, and beauty. So vou'll
want to get a big supply now at this reduced price!

1f you've never fed Puss 'n Boots, here's your chance
to get ncquainted with it at a saving—-and to see for

A=erid s rEowt enlivy ot leed  aide Bt p'a @ hrelth beauty, prergy

AV‘“G- LI -

soursell what it will do for your cat! If you have been
feeding vour cat other types of prepared cat [oods
or table scraps—start {eeding Puss 'n Bools now, and
see what a difference really good nutrition makes!
Puss 'n Boots 18 good nutrition — made from freshe
caught whole fish (nol scraps), with selected cereals,
and extra Yitamin B, added to every can,

PUSS'nBOOTS

is good nutrition

Pyt P can, B b T Bwaie Gl Compeny Chlape B4, Iflseiy [

Salem, Oregon, Thursday, March 21, 1857

ELESS

LOW, LOW PRICES

This Week! Shop

Pillshury's
Boulevard of
Savings

NA

HOME OF
PARK
HERE
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1940 MISSION

PILLSBURY'S
BEST FLOUR

PILLSBURY'S

hocolate Caramel

y shicial

——

SALEM
s $I 89

389

Spice

CAKE MIX v er
PILLSBURY'S 1 ") Boms :
FROSTING MIX 45 3 89

PILLSBURY'S

PANCAKE MIX 4“);'49( 8"’*-89‘

=
8 T
Grapefrui

Tomatoes

=

BAKERS
INST. CHOC.
2 Ibs. 59‘

8P O
23

Tube

Potatoes... 10

i 1 &
Asparagus 2329
Cottage Cheeses... ™ 33_‘
Turkeys::ia. h.3 Qe
Bacon b 39‘
Pork Roast 1b.39¢
Pork Steak 149

Boneless

Swiss Steak .69
Rib Steak::" b §OQ<
ologna:: 1b.Q9Q-

Lbs.
For

By the
Piete




