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Fragrant
Meat Stew
Favorite

The fragrant odors from the

kitchen from this dish will pep u
appetiles, come dinner lime, an
it Is an economy digh, loa,
Bavarlan Bolled Mnner
114 pounds boncless elow hoeof
1'% toaspoons kitchen bouquet

2 tablespnong  fal

1 cup thinly sliced onlons

2 cups cold water

1 tublespoon  sall

1 loaspoon caraway svcds

1 teaspoon  pepper

I medium bay leaf

1 cup vinegar

I medium red cabbage

1 0z, gingersnaps, crombled

(B small ones)
1% cup warm waler

B ounces nopdles, cooked

Cut beel in 1% inch cubes, Place
In' mixing bowl and sprinkle with

kitchen  bouquet, Melt  [m

Duleh oven over moderate heat,
add meal and brown on all sides

Add onions and cook unti
browned, Add water, salt, 3
seeds, pepper and bay leal, Cove
and bring to hell, Simmer ove
Tow heat about 1 hour. Stir in
vinegar, Cul cabbage in  eight
wedges, lay aver top of meat and |
cookt  covered until  cabbage
tender,
cahbage to warm place. Crumble
gingersnaps, xoak' in warm water
and add to meat. Stir until gravy
thickens, Arrange
place, top with meat and surround
with cabbage wedges. Sceve at
once. Reclpe maokes 4 servings.

Kraut and Franks
In Bake for Dinner

A tasty way 4o gerve an old
favorite duo—kraut and franks—
i5 this bake:

Treasure Bake

(Makes 4 servings)
cup butler or margiring
medium-sized onlon, sliced
pound frankfurters, cut in

Lineh pleces
Lipound 4ounce can peas
tablespoon all purpose flour
leaspoon rosemary
Salt and pepper to taste
Lpound 1l-ounce can sauer-

kraul, dralned

Melt bulter or margarine; add
onion  and’ spule unkil  tender,
Add frankfurters and cook until
lightly browned. Drain  peas;
combine: pea lguld and flour;
blend. Add flour mixture to
frankfurter mixture; cook over
low heat, stireing constantly, un.
til thickened. Add pens, rose.
mary and salt and pepper; mix
lightly, Arrange kraul around
edge of lightly greased 2-quart
easserole; fill center with frank-
furler mixture, Cover and bake
in moderate aven (375) 25 min-
utes, or until thoroughly heated.

Au Gratin Dish One
For Beginner Cooks

For beginner cooks here is n
reliable fish dish 1o keep in your
recipe [ile:

Flllet of Sole Au Gralin

The fillet fs the meaty part on
the side of the fish: you'may buy it
fresh or frozen. II you ore using
fresh fish, nsk your bidcher or
lishman to Ollel ond skin whal-
ever fish you choose, Grense n
shallow glass baking, dish with oil
or hutter, put the fillels in the dish,
and sprinkle with o lithle sall and
pepper mixed together. Pour in 1%
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about 30 minutes, Remove | .=

odles on warm |
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prunes and oats.

as loast
Try 0t

aind

Jood
£ | ehoese at lunch time

mack

Prune Oal Bread

2 cups sifted all-purpose flour
by cup sugor
23 leaspoons h'mu,. pn\t:lor

Minted Lamb Patties
Refreshing Change to
Serve on Dinner Menu

early spring. meat dish,
these patties are already pr

have to do is
mint sauce or other sauce,
an onion ring

conk.
Here are some stggstions aboul
mint suuce:

Mint' Sauce;

13 lablespoons conlectioners
sugar

13 cup finely chopped mint
leaves

3 tablespoons waler
1y cup strong vinegar

Heat waler and dissolve confec-
tioners sugar, Cool this syrup.
Then add mint leaves and vine-
gar. Mpke '3 to 1 hour helore
sorving, Iecipe makes 1 cup.

Mint Butler:

Y cup butter

1 tablespoon’ lemon fulee

Y easpoon sall 0 buller s
unsalted.)

Yo eup finely chopped mint
leaves, or Y4 teaspoon curry
powder If you prefer curry
flavor to mint,

Beat butler until creamy, soupy

soft, Add lemon juice slowly. (Add

sall i necessary,) Then add mint

leaves or curry powder. Makes 1

cup.

Curr ul:L Mint Sauce:

1% finely ¢l
mint leaves

1 Lasblespoon grated orange
rind (eut with sclssors inlo
rind cut with seissors inlo
fine pleces)
Add 1 tablespoon sherry for
varintion

15 tumbler of currant jelly

1|:u|pu makes 1 large cuplul,

a4

Tomato Magic

A vegelable's peeded 1o round

cup dry while wine and %% cup|§
wiater mixed together, (e nI
sprinkle the [ish with brend

crumba and dot with bulter. To
dob with butter, cul small pleces
fram a stick of butler amd cast
theim hither and yon over the fish,
Bake in o prebeatod moderate
350° ) aven for abool
or until the Hah is conked and the
top is brown. You moy add a little
more wine and water i the Tguid
reems Lo dlsappear too rapldly

45 midnules, |
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iten fish

FLAVOR BLENDS

Tr wees of pimiento-
s tn your toasted
choesr with = ‘interesting |

[ blend of flavors

Minted Inmb potlies are n rmr-
'

for you ot the market, ‘so all you
to dip each one in
wrap
or twi around it,
and spear it with a skewer lo

Sure ‘s be o fovorile 5|JLlJu|l)r hrcnd is this one made with

Prune and Oat Bread for
Breakfast or Snack Time

Cereal and milk both are worked
» this delicions prune
The bread is line for
also as 4
with coltage

1% leaspoon soda
1 leaspoon salt

to-cal oal coereal*

1% cups bultermilk or spur milk

2 lablespoons: melled  fal

1 vup diced, drained epoked

prines

%2 cup chopped nuls

Sift together flour, sugar, baking
powder, sodn, and salt, Add ready-
to-ent et cereal and mix thor-
oughly., Combine butlermilk with
slightly cooled fal, (To moke sweel
milk sour, add 1 tablespoon of
vinegar to 1% cups of sweet milk.)
Add 1o Hour mixlure with. prines
and nuts, sticring Just enough Lo
maoisten the dry ‘ingredients. (Bot
ter should be lumpy.) Put into
well-greaged lonl pon, 9 x 5 x 3
inches.  Place extra halves of
prines nnd whole nut meals on
lop, Hoke in moderate oven (350
| degrees B oaboul 1 hour, or until
|done, Turn put on rack to cool |
Yield: 1 loaf,
*Threa cups of ready-to-ent mt
cercal (aboul) mokes 114 cups: of
coarsely ground cereal, If grinder
does. not have a coarse plale,
crush cereal with bottom of metal
measuring cup. Do not use & roll
ing pin—the crumbs ohlained are
too fine.

Igloo Foods Co.

Quality and Quantity

1750 Fairgrounds Road
Phone EM 2-9504

Stokely's
Chicken

Pies

5L CHICKEN
; PIE

(ass <. 12 8-01, pkg.

'2.98

CASH and CARRY

WATCH FOR OUR
GRAND OPENING

"

03 years of
eaften.making
waperance

CHASE &)
LSANBORN

k]

Save 25¢

On new giant-size jar...enjoy the
finest instant coffee ever developed!

mr——
Ghm & Sanborn chrnnlm 93 vears of colleo-making
a.rpuriermo with & great new Tnstant Chase & Sanborn =

the first, the only, full-bod

'Join the ulebmtlon. Save

SO m GHARE & SANBORN-ho tu...um.! certon

e,

L

ind instant eoffeo,
25¢ on the new ginmt wze je

Celebrate and save during Chase £ Sanborn's

93 ANNIVERSARY

ANATHER FINE FRapteT
OF ATANDARY BRANDE (ha,

Give yoursell a

1% cups coarsely ground ready-
|

GURRANTY IO R W h
| @“ AA Large—Fres
EGGS..

Breast-0-Chicken—Chunk Style

_ This Week’s

Special Only at
3125 N. River Road

Del-Mar-Ke Ph, EM 4-4233
ARDEN PRIZE PARTY!

Live Radio Broadcast Over Stalion KGAY
Saturday, 1:00 to 3:00 P.M., Featuring
MAJOR CAMERON HENDERSON
and His Scottish Bagpipers

FREE PRIZES! DEMONSTRATIONS!
(OFFEE . . . FUN FOR ALL
EVERYONE WELCOME

-

BREAST: () CHICKEN

Unano

This Week’s

VETS Special .. . Only at NOW . .. EVERY WEEK EACH SCOTTY STORE
drxe
F%%% w(hm Mkt  hwitn WILL HAVE A SEPARATE SPECIAL VALUE!

US. NO. 2

POTATOES
10 = 9

U.5.D.A. CHOICE
79
Ib.

No.
Tin

GLAMORENE A

Rug Cleaner
$Y2
Quarl l

Emaked Beans

T-BONE
STEAK

19-01,
Tin

27

This Week’s

B&M 25 .
Special . . . Only at
Bugnn Brond (05 2ns,

Libby's Chopped

17 § Ed's Markel

] / 11 TOR: B\\u\\\

®

:

Catsup s ....... Ph. EM 2-6403 BROCCOLI 2 2 9':
LUMBER JACK SUN-PAK Libby's Whole Kernel pk '
spic 3 Wike g gg WM.

s fim o o
g;urd‘ ................ 16¢ T-Bone—Rib—Sirloin P pEAS 3 Pkas. 29¢ ';-
oo 21 €\ STEAK . 29 / | siems ;
SUNSHINE HAMBURGER 49

PATTIES

Krispy
Crackers

SUNSHINE

Fudge Sandwich

This Week’s
Special . Only at

Frey' § Saver Mkl‘

Margarine

SRECKELS c
sugﬂr ::*::;:. 2 Phgs. 29‘ 5150 Portland Road . EM 24319 4 Lbs. 69
Hcmgfumber Chips I 29 5 i Johnson's
wone .29 A Sliced Bacon 6lo-Cot
NEW BLUE ¢ L
Dutch Cleanser .. zm‘.“;‘:,,. 29 . 98‘

Paper Towels

(risp

LETTUCE
2:19

This Week's
Special . . . Only at

Jonesway Mit,2 o

Large

Glant

Large
Heads

G
oPh.EM2-3375 %

PORK SAUSAGE

Large

JUICY—SWEET

Oranges- 9

QAL e

Ivory Snow
35¢c

PINK SWEET : :':::'e ------------- --83': 3 Ib v, C
. PUREX .
Grapefruit « 9 . N |

35




