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Early Spring Produce More Plentiful;Read The "Ads’ ForMany Good Buys

Varied Produce on Market \Lemon and .
1 hri'":'“;‘ "'l" the egn? Both' come | Macarani and cheese. too, may be | f
‘ i in. Lenten scason meal plans [ dressed up in Wb O ‘t' |
[ o y \ + and other
d lrun:. Egls are in the headlines, |imaginstive ways. (uUk‘L‘h e .' a mea {
Wt no strikers here; hens are | slowly, o 5 | f
! working overtime turning ont the Spring Vegelables COOk’les SN
,i‘lf-?’ ‘-‘\ best buys. In fact eggs are|  Faie to good quality Is ovident S
/ | the ”“,"I,fl priced. we've seon atlin all vegetable bin IH‘I’["!'InL'i i Drop coakies are 4 snap to do, i
sson in. len yeaps, Re- | plenty of lettuce for salid making Ihis recipe makes & dozen cook-
ed egg storage. both o eolery for rollsh and conking d-:' [ _hu[ vol'll bave a hard time M
|Id al homie, Is best. Grade |lghts.  eauliflower  for "[“"'“"U-. kooping them on hand oace the Z
5 bevome grade B in oa lew | whole and serving hot topped with children know they're about. They
! ) "I at Toom lemperaturs, \\h'\llllllr\' ¢, lomata or pimiente Sauce. hipve such excellent fond vilie; =
_i\lll.ll .n_n select grade As for serv- | Mushrooms of good quality riake are ops lor a belweensmeal snack,
| liil_ is epnd, Save by using grade | superh luncheon or supper 1;1111 Lemon-Qatmeal Coukics
| (‘[{m |nln_er.u-nl purposes, |over hol tonst poinis. Tart- H“N ! cup shortening
I Hekens, brotlers apd  fvyers [rhubarb is availablp In ierensing Looup granulated sugae )
;_oul[ iniie Lo food markels at ey | quantity.  Asparngus |’I‘Lnnl‘l-i. lu?' Lvup brown sugar, flemly
| 1““ prices’ for frequent meny use. [seeving hot with lemon butter packed
| !m”l.n‘ are budgel stretchers for | cold wilh vinagrolle saupe. Pot I- 9 g
-‘“T‘I I[.i.ll les, party-giving, week-|loes, opions and cabbage are hl‘]:‘ 4 feaspoons grated lemon peel
(I-ril:l enjoymoent for all, |zl buve. Bunched vegetable huvs Locup lemon  juice
\.\Iu‘.mul‘r Shellfish ate beols; chard, collpeds, freen Iis cups sifled flour
West coast caught fish and shell: |onions, radishes, turnips and. spir 1 teaspoon son
| o iwing vating inclode | ach. Italian squash is voset :' I‘- 1 teaspoon salt
||m tHounder, e, halibut, rock-|change, steamed or french “_‘I‘Sd‘ 2z o @ cops colled oals
‘I‘"-“‘- salmon, clams, crabs. ov-| Fruil buvs: Fruil EHRLAST I8 Cream shorlening and while
sters, shemip, How  about fish | about (he same Good quality wh sizae until light s add brown sugar
.\Il||'p:\, which arve so quickly | ples still aroond. thanks 1o p:upr-rll‘md“ allyy ereaming. well, “aid d
L.U{.li\l.‘l.[,“ for breakfast for a modern refrigeralion and handling, | whole eggs and’ beat until light,
\15.:“[:1'. Stme {hing 1€ teve of pears; ”N“ [Il[um! m_lu-ruun peel and Juice,
: 1‘1:,."1,. and  Diiry  Prodhels: |is grapefrait galore from Califarn- Silt together the flour, sodi pod
':tlj""_ nippy. or  pged cheddar da and Arizona orchards, N““:l salt: i“|||‘}-:l‘ﬁl||l:llll\_' to creamed
clieese goes into many a flne moin | oranges for eating oul of ||ill|d‘ | mixture, Stie i rolled opts until
I.IJ.:'h 3\ \\1-le~h_l':|nln| with bits of | and sectioned for fruit satads m.‘-l proper thickness 1o: deop from end
LEIgp: bacon, with chopped pimien: [on the markel: and last of (e |0 Shoon. -Drop onto a grensed
o or green pepper, o wilh|tangerines, Dates, {resh and moist, U‘!'kll '-llll t s|l||! bake in lum!v 1,
happed  pimivnto olives added. ‘are abundant ] .
Smo-ky Cheese Diy 'H\m::-:‘miu:-u SAUCE
) b1, A Mi SR = M T =
Want lo. moke yolr oW I;l) amoky “"IL"_“ sweel-sour sance for pol T’P on MER{ Nty tasty ore these buns: flled with ull\t'h, cheese and erob ment, £
cream cheese dip? Hore'k fm-.\;-li"“"'l with ‘cream, lomen juice and | Uncookud tneat should be stored
Smuky Cream Cheese Bip SUZM, wncovered  or loosely coverpd while ( 1
— = - e - | #or. package cream checse = |IlI relvigerator,  Freexing meol | /’ ( ,’l (e’ MMS (e ZZCI
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aspoon liquid simoke R eligirt [tendorness. Only & small 11!11“'"“1 Crab-filled buns-are idonl for Lhe can)
- = I 5 1, N 2 (ablespoans coflee cream Whip Lhis 1w anvtise fer & sead of lauid skenld ‘l'l" added when | “supper on a tray. They com-| 194 cups diced Swiss: chee and onion, m(‘l"d mayonnaise and
g\ S / Wl Jlﬂ( ({Z Hllﬂ'?z- K\C(e, fe:'.??z L '3 leaspasn powdered garlic dessert-delight |Mam‘*' wacnts. Steeis and chops | bine Swiss chioese, crah meal and| 1 minced green onlon = lemon juice, and stir inlo first
F—y i &9 W u \I.I'“'“!' _m-ll v:uh mixing spoen or [ Apple Sauce Whip howdd  he sensomed shor hrewss ripe olives in lheir filling. Wilh| % cup mayonnnise mixture. Add salt and pepper lo
- = cleetric blender, tlmllllulnui ll“‘"“"“i ;,1-,.:1[(. saat\‘{‘;'m w.llw I[Il'“v relishes, polato chips, 1 {ablesponn Icnlinn‘ filca laste. Split buns and spread \With
w ,J' o / “ :ﬁu /-‘ ? = : ik P T, with - crushed = peppermint eandy. | s pad colfee or milk for the remain- Salt and pepp butter, Fill with crab mixture.
]”?l ;_((z ”‘J?[{e (Z'-ﬂ? @? 6{ \?Sl’ l(}‘[{CD"(fgS l\\H;‘i\ .l (1;1_:\".\}.-]-: ll'.ll.h'l'.f'-['. Mix thoroughly and Jet stnnd | ON COGKENG TYLNHM (dor of the menu, they provide: a 8 |1l!||l'|!lll'gel]’,' l;:‘::! lo lasle Wrap each in waked paper, and
- ) ' et 9 : E e ! 'll : I"]' "L"'“"i nitlon Lo lew miniles while you whip 4 ¢ pint | Cook damplings witheut a 4 o sitlislying - supper  dish; Rulter place on baking sheet, Bake in
a 1.'a::tlhldr||thr:“':::r [;\Lu IL{ “lt']”i':”“‘I 'dll‘dl|l.-li Sweeten eroam vout skillet for abeut 100 minutes, | Crsbilled  Buny Cut olives In large pl Flnk ”i"d”mlr aven (e degeees K1)
b & with thinly stightly and fold into apple savee | lhen cover and finidh cosking in| 1 cop:ripe lives ; cces, Flake [aboul 25 minules. Allow o stand
T =] 3 ]D 5\'/ )S ‘u|||l| l|ll|]|l|] ors or tomaloes, Uimixture, Chill aud serve fiEs R AR ! ‘11 1]11 ollves i crnb meat, remaving any. bits Y Ees
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By 7Z0LA VINCENT pprevent the iving from . melting. ) Mikes & servings
(Foads Writer) {1t can be done like b Place a| Another pood egn easserole come PS \
Hens are working overtime pre: | round trivel or wire rack in large bines those lwe Lenten plentifuls '] ; y P
pagkaging good nulrition in all skillet, sdd 2 tablespoons “nler| L eges and choese, “Twill really OW / g |
tiiose neat little conatiners for the | and pul buns on trivet but do not |satisly those brunch or supper- / | ¥y 4
eating pleasure of young and old. | cover. Now, over medium heat [or | time hunger pangs. = — = =SS, >
Figgs, one of the most casily di-| 5 minutes, or unti] rolls are hot. Clieosn:-Raked Epgs
gestod of all foods; are nmong|serve immegiately with plenly of “
the first solids introduced into | softened buller, iy cup butter or margarine
baby's diet and are a hoon' lo our | For speedy hrunch serviee pre-| te cup flour 4 @ / Y
senior  coftizens whose  digestive | pare everything . ahead of lime 1 teaspoon sall :
svstems need eggs-tra tender-love [ ready for the final assembling in’] Y leaspoon pepper . A ) Pa.
if.care. the easserole. | teaspoon dey musiard v ) L X N4 4 .
Long considered among 1he most l..,_;. Nive <m~artrnlr 1V cups milk | - . r
efficiont of all our suppliers of [ 3 cups soft 's-inch bread cubes 1 eup grated American cheese
fond, tnday's hen iz a hetier pro- 1can condonsed cream of i eazs
duver than her ancesiprs. Thanks mushiroon soup To¢ups corn llakes
ta the offorts of hreeders toode-| 23 cup milk 2 tablespoons melted hutler or
velop sturdier, more thispasere. 2 {ablospoons prepared muostand l”'l-'ll.:.'llml-
sistanl birds, production this 1 eup conked peas Melt vy cup butler in medium
vear will smash,all previous ree- tz gup coarsely chopped ripe stzedl saveepan over low heat; shir The - . oL
;p,-:'.-.- Lower prices make i v.u-\ ollyes in (e and s nings. Add milk PEmIT BUTTER wrt}" ﬂie erBh'l'OaSted'
In have appeal for any meal. | ‘I hardcooked p2gs. u.|--r-r1 | gratually, stirring vonstantly; 'cook
Al Brunch green pe until tickened. Add e'hu'r‘--' il - +h - !
When  Sunday. chiureh  services Mace holl of the hroad cobes inshr wntil tod, Pour hall the ﬂavor Of Peanuts' E’t t.he circus
are oyver. a leisurely brufch 18 o & greased 1'% quarl cas satice in g | I'I by & Inch pan;
happy occasion  for family, got- lr.|1|h||u the saup, milk, T i seuee gnd
theethers. A time for si ¥ J and ‘olives, Pour hall the o each
. appolites with an egg o sornle | cream sauce mixiure over hread. L] Crush
secompanied by hol hpt  cross Arrange over  corn (lakes inth line crumbs ond -
bins, lots of stenming colfee, and | cr with | mix with the 2 tablespoons un-iﬁi-f! Imagine! You gel this beautiful crystal-clear
an ahindance ol gond conversa ses pnd buttor. Sprinkle over sauce. Hoke lassw avery U % =T pa. ) 2
tion 1o slimulate yolir mental ap- in modorate | in <low o5, bout grasswarg gyery Lime.yau buy Big Top peanut
potite as well for an minut 0 nadpite oven and bulter. Never hefore offered hy any other prod-
Hol cross bufis are ab their hest | Garhish with remaining (2 oge el stand W, it hefore uel—these lovely matehing waler goblets and
witen heated in sich 2 way a8 10/ slices and green pepper sirips, | sofving < 6 oservings, | dessert dishes are so gracefully shaped, so spar-
o ; P B N B d kling clear—you'll want Lo build a whole set to
. ; *t' t'l- = 't' dress up your table! |
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v e ‘arrnes i witler ot btLo ul W e e o e i
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