- cul into tx-inch slices erosswis ‘ e all sides In Its own fat or lard or
of those aluminum foil ple dishes when the ple Is gone—{ur : Tial cAsderola cul into Inch  slices  erosswise A AR it
Wy une i tiple Blatetn it iC AASRASSIAE Sierititeng adividdaticarstrales. | Pl B Slice over ench cup of For a bit different, bread pudding type of desserl, try this matzoh pudding. deippings; _Secend, “season._ the s
. . Iy hatter. Fill centers with a mixture - — {meat with salt and pepper. Third, ——
FO'] PGI‘]S Useful f’OI’ |ndtVIduCI| Cossercﬂes of sugar, solt and splees, Brush : . | 5 iadd a small amount of liquid,
[ top wilh 11 £y m 7 r v
¢ Make ‘use of those liltle alum-| Place fisn fillets in o saucepan | in freezer until needed, Ta serve, E H_I. .““uu" By o u"r“! Inferesf“ | varlet for lCinnO on Gnd ‘("m” ety wad ) ok -SIn“h' %
] : i and melted butter or margarine simu I i
fnum  foll dishes you have been| with % oup bojling water, ' tea. | place frozen casseroles on cookio | pave in o proheated hot oven |pimuner, umtll meal s terder n
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saving from [roren pol ples and spoon salt and the lemon juice

A

oven 1375 Fo

i Clove Stars
In Apple
Desserts

Clave n spice going  micely
with apples, along with cinnamon
This rocipe for 8 clove apple des-
sOrt 1% A good one,

Clave Apple Cups

2cup siited all-purpose  floor
teaspoons double-acting bak-

ing powder
tenspoon salt
Ishlespoons sigar
« cup shortening
cup milk

teaspoon pure vanilla extroct

ips. Peel apples, core and

B8 Pudding
Of Matzohs
'Delicious

Amaong sj ¥ foods you maoy
find in the s are the mat-|
rohs (unleavened bread!. They can
be wsed for a tasty pudding thal
foes nicely with a light luncheon

<
of & Sunday night supper, or with
a cup of lea
Matzoh Pudding

3 malzohs

4 eggs

2 cups milk
Yy cup sugar

1 teaspoon cinnamon

i
ma

Ii medium ripe cooking mpples li Ii.‘aspoonﬂsalt "
i\ cup siigar % cup sepdless raising "
iy teaspoon salt 1 cup apples. sliced thin
Yy teaspoon ground  cloves | Break matzohs: soak in cold In
1% I|-:|:.;m-.|| ground cinnaman u?lur Eim:nuh'-_ Drain. Beat eggs;
2 tahlespoons light corn svrup add milk, sugor, cinnamon, salt,
| I tablespoon melted® butter or ralsing, apple slices and matzohs.
margarine Mix well. Pour into buttered 1t i
Silt first 4 ipgrodients Inte 2 quart casserole. Set casserale in
mixing 'bowl Add shortening shallow pan of water; bake in
cut it In with a pastrs blender or moderate oven, 330 deg. F., 1-1'3 Eo—

sembles Ccoarse  meal.  Comblne hours, or until inserted knife comes
Iwo Knives until the mixture re- out clean Mecipe makes six o (ase 0'
milk, egz and pure vanilla ex- elght servings,
tract and sir into the dry ingredd 24 6 'I"
lents, Mix well. Drep o iable- -0, "u
spoon of balter inte each of 12 Be_ef fO.l' Breakfasf

rensed mullin lins of cus I8 well te remember that-when |

|
i braising; first, brown the meat on

‘Raisin Cake

| Fourth, add vegetables, if ineluded

Luncheon Salad

For an extra good Lenten lune

| cheon salad, combine crisp bite.

sized pieces of letluce, chunks of
ripe olives, garlic croutons and
chunks of tuna, Toss lightly with

la wine vinegar and oil dressing

and top with sliced avecado

;

Igloo Foods Cc.

Quality and Quanti‘y

1750 Fairgrounds Road
Phone EM 2-9904

Sunkist

I sheet in moderato 400 degrees F.1 20 1o 25 niintes v b, E A 4
|| e e ey ke i concin Covee “and S eyt and het fo 35 s Remave o i sppts e ender Servs, ¥ ©JE TADIES EASY tO ATtAIN | X uvorite wih tho amis o in rcive. ust Jong. enoush veiore | WATCH FOR OUR
20 | [id pins nke, | I 1i=| foll covers during last MOULES | onem, | fessert, with whippe ' T il ARDY - E linner tme dessert will be this | serving to b ked ut 13
roles. Adding lirther color with | quid and save Lightly grease 6 ine | to brown lightly. Recipe makes 6 :‘,r:::. ":.:,P ,._:.:; ‘.:,lh’ |“ ;rgl:\‘.r! i \ ,r"."f '}T:n E”I,I ’l'_”':"r_” - .:ur.:mu- " :!:;;.‘Lu:;au.::[j;j-.n:s: (:Lv T;vd& :ul clvl an n:-nul:\ SiEabelAb 480 GRAND OPENING
such dishes, serve baked stulfed | dividunal aluminum foll cosseroles. | gervings apoon to pach Y cup heovy creim i l" ik l"“ throw C Ui tablespoons brawn sugar the ovoen and [covered W '“' Biifter| 3 — -
i frigl ¥ Remave: Bankss It A Tokid Polk : M 2 CUp Wenvy Crerm. | vopotables. mode inlo  com » leaspoon salt e oven.apd [Coyred wikh builer o 2
potatoes in foll wrappers, ey ofies, 30 oy, from Fisk ISH:I] I Baked Polatoes | Dust with cloves and - cinnnmon. | fare’ dishes 3 - cream frosting
Fillet and Fresh Vegetable and arrange in serving size por-| Foillbake polotoes. Divide pota. i NEOh e pr | SOEECRISTCS ta teaspaon piprika = g 2
¥ Or, il desired, serve  ns enflee k Beel S : 2 leaspoons waler Clanamen-Ralsin Cake
Casseroles | thong in ensseroles, Add carrots and | toes  lengthwise, allowing  aboul | cike for breakfast without oream. | T2 eel Supreme il A A ; % i fard
“2/lbs, [resh or Iroten [illel ol string beans which have been codk- | twothirds for the lower ball | “yiud: 1% servines = 1 2 pound can sliced hecls I‘ ut cooked carrots into halves or 1% ‘.HI]‘. :;1["01 vake (lour |
any white fish ed to the “erisp tender” stage. | Scoop outl cenlers and whip up to e . to cup sliced oninns ‘J‘“_-‘f""‘t “'_f’_ In_melled butter A m’,' "“m; St |
3 tablespoons lemon julce Prepare sauce as follows: melt | feathery lightness: with hot milk, | o, ¥ 2 tablespoons butler |Place in hesvy skillet over low 5 1[,.2 ShurE) haking wowdes
| 11 cup cooked carrols tutter i saucepan, add flour, stiv | butter or margarine and season- | Citrus Fruit One of Or ‘morgarine '\Jr:'in;; 3‘!;\1'10‘-\11;‘“1”[! H:?urb; Fn“! > ‘l‘f'llp'-';“»"‘il .
+ 1 cup cooked string beans | and cook until it bubbles. Add 1] ings. Heap the filling in the larger| . . . v cup sugar and paprisa. Add waler, Cook unti e S 2 5 y
| 4 tablespoons butter or cup of liquld from fish and the | potato skin_ shell, discarding the MUStS n Da”‘Y D!et '3 traspeon salt :‘['" glazed, spooning SUEAL. My : l"-,‘,h!mph"“ m-l:{l'“m'n I U RNER OREGM
| margarine milk. Stir and cook until smooth, smaller one. Dol with butter and “C" stands for the common cold| '* ! I]—':'"!'I !-M'Ii'i‘!-'r ) -'“;’_-' ?i ur+rn:rnn occasionally : L"L;;‘-‘T:}“:Rc‘ﬁ"’ i | 7
4 iablespoons four add seasonings, Pour over fish amd | sprinkle with paprikn. Wrap these 5. bul it also stands for | 1 tablespoon lemon juice T SETVINgS 3 i A T . . W
2 cups milk vegelnbles, dividing equally  and | stuffed potatees in foil and slore ¢ and vitamin C which helps ' cup beel liquid or water [.. l_"'j Onions . .2 mf"-'"'k < Prices fl‘}}::&:pu;grjﬁ::-l|ﬁrﬁ%r:];;tal:rp§ﬂ'rt§:n" 265
% leaspoon sall filling to v dneh feom top, Sprinkle | in freezer, When ready 1o serve, | build resistanes to such infeetions. | Pour ‘J”, liquid from beets and| 2 fablespoons melled butter or 3:CUp L - - - . —
4, teagpoon [reshly ground | geated parmesan cheese lichily on s direct from freczer in oo anil which must be replaced each | FESETVE Saute gnions i frutter margarine Line two S-I_m h cake h';”h with GOLD MED#L ,
black pepper ,J--n.-h cosserole. Cover cassernles| dor v hot oven (375 F.) and he doy because it cannol be stored until enions are. lender, Stic in 5p“[-‘n!‘l'ﬂ|ﬂilf wax paper. Cream togzether lard
« 2 teaspoons grated anjon with squares of aluminuem foil, | for 35 minotes, Turn back Lol due- | in “our bodies, sugar, sdlt, pepper, lemon juice teaspoon  sall and ' cup four. Hesorve %4 cup b,
Graled parmesan cheese | erimping securely th ¢dges. Store ' ing last 10 minites Lo brown Citrus Cuncentrates: There's no and 14 cup beet liguid or water, | ' leaspoon paprika Hoyr for raisins, Add remaining fa ]
- =He==ta R __'lu-\rmr for not weitlig-your: glisse Add beets and cook until beets are| 2 leaspoons water flour, sugar, baking powder, salt, )
t. L f ihl; of itrus juice every yrming | thoroughly heated-about 5 minutes ]li']:::-;inr’iirti“‘}i[\l; uni}um__ilm;l»_-d. i;;:m.nm:lr-ll_;t.\ |u!.[‘.';lumll=‘-rl.;p luildkl'i 1. 5. . | p
hAea Oa |— they've even tak L b e SUCCINE occasion s wend first hive Ongredienls in | Heal until smooth and fuffy, 4
| sauvese’” out ko that! thik  oHe Yicld: 6 servings. large 'hlii_.lli'l over low flame. Add t r milk. Beal again until 3 \ .
P :|:|'.}[- daily chore has literally mL_ Glazed Carrols - onjons, Cook, turning ofte until ¢ combined, Add egos, [ Ibs.
aSty It comie child's play. 1 pound carrots, cooked onions are golden and gloze { 8 1ime, beating well Sfter
| Housewives have logg been ac-| 2 tablespopns melted hutter e | Yield: 4 servings each addition, Combine rémaining HIED
. |w1.'||r![1-=5 with the goodness and | ~ - — 1 - — (flour and ralzins and stiv into bat- £
easoh I ngs _l-\ml‘.rlnuvnu- of frozen orange julce Scm”opan‘ Oy!fen Rﬁ’.l‘.n'APFJG Cakﬂ ler. Pour into cike p and bEie BACON b
i e pand lemonode  Jolee concentrates T 3 e e v . ’
nn?::!)- n;imml l::l:[r“:!:; r:“}:;lxl;t\-:; {and now they sre maoking friends A Traﬂ';fmﬂ Dl’lﬁ Upside-down apple-cyisin' coke a Herale -l\<!l_ 3 ) lor
new eleganee with Just a bit of :nrn. . Rister |wru!!u':'| 1:1-1“ Rrape | St ovdlers. lavi Nieon "| 4 yummy  dessert vile minules, ( -:o‘ and frost PedIsH ¢
Imagination. |.[u juice concentrate. To these |, S IAned AR Ry Waks R leed 5 !.|||,r]| s, chopped v s with Buller Cream Frosting I |
» » |E‘!:l‘:hl‘:‘l| II.[;EI‘-.;I5I1I|I|:::,I:II\I(’I‘]lI‘:lI{lJ, I:‘I..l .I |il|;:-‘f~ many Svears. This is a stmple ]leinl\;;l‘ll:::;‘..lrm .I|;le.. |Ikl‘!.‘:\l;,|\l\“ ll”:‘.::;l-_ Boct b ('renm TFrodsieas | RINGS for |
Plggy bank menue are et Hor health and enjoyment. Best of 'l‘“lll;:u:r", '::'i';\\._"‘n,ll:.r"t‘;;:';”"_l::‘ P Coating, Spriskle witk a couple :I :1:?'”::':—,'““:'r;"r]m | |
ally ‘what you make of them and all &5 the nxsurance of the Righ | oo na™e S rms "ol toSlesposes of sherry wine and i G CRRSAEEOTES OROUND ¢
round beef can provide anylhing vitnmin gontent of the concentrat . : 1o with batter. Basie ns ol eyt U
rom a hamburger to an artistie With modern processing methods, | Syudoped O s — Dush salt |
. it hed al ) " 3 4 ) 1 teasporn Vanilna
Fiesta Menl Loal, practieally all of the precisus vita- | 1 pints ovsters moid lesrer t‘r\) TABIEATE LK A XS A%} anim 1 : Lbs.
{min € j5 rotained, | (ahost 4 deoe epenrs) You'll nesd abnix  ceeiusrlse r."’ ‘;‘"‘ SP0eEE itk
”;‘lol:::d? Loal it AL year round, regardless of | 3y feaspoor salt gy Froseh dross (A uTE Buller oo margatise ol WEEK DAYS 8 AM. 10 8 PM
pot ground bee £ soason or geagrapky, lreson ces- 3 e X O of cut sroew S0 confeotioaurs mizse aad all RE HOURS L | 1!
A pound .ground park ! I = centrated citrus products ace 2k ewppnd  por iy Sorve l!r-‘- AITl"ﬂ—- ':.” :r‘ ix well, Ackl vesilla and mi¥k and Sunday, 11:30 a:m fo €:00 pm.
15 cup minced onion This meat loaf ring ls a neat why of uxng the old favorite | your fingertips. by 2585 at l-‘r'[_l‘ A¥L3 | ot I
13 eup prepared horseradish ground hoef 0 J | - S 154 B weal until ity
I teaspoon prepared mustard e = i Ey <t m———
2 eges, slightly  boaten g a . . . LR B b ] |
2 fenspoans  salt Fish Fillets Baked | A Sause You'll Like Fine Fish Sawce g e | |
s leaspoon pepper | - | A dream of o sauce looserve|  Brush this tasty sauce over fish i R i
| t3 cup cntehup W”h Croam IS&HCE Wwith botled beol, corned boef, ham, | Before broiling. Combine 2 table- l [.‘:-.,"'@,:. BUNFCCRRSTE ! l
13 cup chopped green pepper, Haked lish ds alwpys o treab fsmed fish or even poached oggs| spoons each white table wine and T '
It desired lli_n-rr is simple but tasty way 10 |gn tayst is this one, fteeipe mokes melted butter or margarine with| Cheek swstors te %o sso il Weis !
(3 | " Y 1a tea " 14 $ 3 PRI ; i
\ o . abotit 2 cups souce, Pass it 1 teaspoon each instant minced | af diell Vit e T e, Mr
ulgr[::::;;;: nl]!';:fnli:!ljlli‘rm; "i"*\""q\ Baked Fish H"T" 1,.‘:.‘1 bt : i I Sh i, ':'ll'll'i'~l:l'-1||r| salee :m:-l :'f:“:\\' }'\1 |J"¢1o'n_u:ﬂ(:-l‘ LR y .
' s XE X010 1o 1'% pounds fish fillels | emon jule  ostard 5 mimise % 4
| inch loal pan or a Z-quart T"nﬂl Salt o H raddsh Sauee :'-\!:\Iu‘i“ i:itlm».l .1i-1|“1{”f v e E:l :T:I.r' TS .’.-'- BROADWAY AND MARKET ST'
& | P‘:zldﬂc:}n}%r] ;:‘ -‘ti‘ I':“;::;;:;ml\';:!:;n / 2 Ill;’_\‘ me i[ll'.lllll l[l'.]ll]l sauco | Melt 3 tablespoons lulu:;-:’ u:1 '.\P:{I r:.'n'.lu-' Al w .
35 T to 2 : 4 1 o cupy butlered erumbs margarine In saucepan. Slr in 3 Iavers af h Y D Il G T
10 to 12 serviogs Wipe fish with & damp €loth |yabtosnoons flour. s feaspoon salt. | EASY PESSERT R ere Tour Dollar Gets Iime and a Ha
| and sprinkle with sall Loy fishl., T i et Whipped cream, combined with ; .
in I.- \\1-1-” hittered, shalliw .l.:.l'm:::‘, 1 teaspoon dry mustard, and grad- |1 1, Flru‘l'ﬂ('t a simple bt delecly, e me Worcesterskira sace Prices Good Frida Saturda 3 d St H 8 AM. Till 8 .
Doneness Df Meaf | dish. Pour well | i (ally add 120 cups: milk and Y4 ble dessert. He sure (o freese (ke pad evsber liguer, Pox inte ok Yr Y: Sunaay. ore fours S, T P.M. 'I"ICIUding SUT‘IdGY !
Beel may be cooked rare, me- | Sauee over [ish. Sprinkle bottered tepspoon’ kitehen boufuet, Coo k| mixture at the coldest lemperas | img sk, Baie in mederaia syen, =
dium or well-dme; pork is alwoys crambs aver the top. Cover in &l girring constantly, until € awee | t0re for g cauple of hewes or ustil' sy dogrees, 24 miswios B
eonked o the welldone ged Lhol oven, a5 degress o lor 1000 ; I : . solidly Iroren, then tics tesoec- e fdi et . r'ng your meat trou es fo c
o Jamb is usually cooked to the me- | mimites, uncover and boke 15 to thickens and Jh‘“: \ '\lH!: I"‘M‘; sture’ control back te “nermsal’ ll desirad 1""l""‘h o :"1'_"*"" . . a eat Utter, not a
dium to well.done stage and veal |20 utes Jonger or untit fish s 5Poons grated  horseradish - and gy dessert will stay firm St net| Al systers in the lzst 15 mirutss PI f ' M c F h h‘ . .
s rooked well:done _ '_ Makes ving L | ) gt |a:' - nf cooking. Makes six ~|':r"."-__. lo l m eat ounter. res eats at thelr flnest
L] - .
' —no additives or preservatives. US. G
E Higher Comylete addit . U.S. Good Grade
- - . - ’
- . .
Catorie Ratio! b h :
I 4 bor—she trades here.
I BEEF ¢ | SLAB ¢ | PORK :
U5 Gmnl 45 Armonr’s In’ 49
H[lP EUNTHUL WEIGH [FFEEIIVE“ sl BA08 &7 = =
a ]
- '§ ROUND ¢ | GROUND $9 00 | BABY BEF ¢
WWEIGHT CONTROL 1S VITAL Takes The Place Of Ordimary bppstite: hppeasemest Wafers, Pills Amd Tatilets That Cust By To Twice As Mugh! | STSAE (oo REEF o UVER " .
T0 A FASHION MODEL, e (6] W PORK a Just Like Catven Liver
4 AL - d W— ¢
4, Hood of | e . ' ! s I3
sayr Nlieen Fer i P
Ay Fasianl Orawing S . .
it s T (- '@ CHEESE n SAUSAGE - WIENERS b,
v | £
weave the l NOTI-' eoue T 9 :
1 cortainly Approve the | = wwaiaht Control b R—————
et R W , GARDEN FRESH FRUITS AND VEGETABLES
peasement way of ¥R Means To Avoid Gaining i | 3L A
1 offered by U gan < ']
T ofet W0 | i | > POTATOES | ORAMGES | GRAPEFRUIT | BANANAS
Bt | | o wat s B & 50. 69 | 49 5
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| PSR N RUEENEI Y CRAB MEAT |SNOQWDRIFT BISCUITLMII
T\ 30 Minutes Before Lunch And Dinner Eat 2 Slices* Of - 549f e SHQRTENING 85‘ 3?‘}. S
| . ; - {:{- M e —Le & K. !l‘ A isehor s
| 3 QPM Formudo JEFY MIXES COFEE 99, N Oramgy Juice
| ﬂ 1 'Em Pound 25c
.! IOQ ky, MI Mﬂ!f sln 48.cm. hn .
TN Rezarse R Hedw Moreud Pems Eextivety , Yvat : Brants s 1 trwteas Thig in
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