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Asparagus and Ham
{Go Nicely Together

Asparagus and ham are among
those natural-flavor leams. Serve
these roll-ups on toast.

Asparagus Ham Roll-ups
1.can (14% oz} Aasparagus
spears
4 slices bolled ham
Tonsl
Checse sauce
Drain liquld from asparagus.
Put 4 or 5 ssparagus spears di-

Garnish Adds
Sparkle to Meal

Garnishes can make the meal.
Cerlainly, there s
dressy about painstakingly gar-
nished meals, especially if the gar-
| nish is edible. Here's one that will
not soon be forgotten, *'Honeyed
Peach Garnish”. It's the centen-
nial year for California canned
cling peaches; the fruil is bounti-
ful and happily priced to meet the

sumuething |
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|Appa'e Sauce Treat

I Youngsters never lose their lik-
ing for apple sauce dessert. Give
a dish of canned apple sauce a
thick cap of colored candy shol.
Or mix a hondful of those new
baby marshmallows through it, Or
sprinkle shavings of sweet choco-
late over the top. And serve with
or without cream.
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ERICKSONS

FREE! HOMEMAKERS FESTIVAL

2 nd.
Big Week!

must modest budget.
Honeyed Peach Garnlsh
& canned cling peach halves
1 tablespoon melled bulter or
margarine
2 Lablespoons strained honey
Arcange drained peach halves
cup side up, on brofler pan, Brush

with bulter and place teaspooniul |
of honey in cavity of each® hall,
Place pan about 3 inches from heat |
and broil 10 minputes or until]
|peaches are heated through and |
tops are golden brawn,
Makes 6 servings,

tagonally on each ham slice. Fast-
en opposite corners  with  tooth:
picks to form rolls. Broil until
ham is slightly brown and heated
through. Serve on slices of lonst
and pour cheese satice over ¢ach
porlion. Recipe maokes [our serv-
ings.

FREE!

15 Cubic Foot !
Montgomery Ward

Your Choice of 15 Cubic
Foot Upright or Chest Style

FREEZER

This Montgomery Ward Freezer
On Display at Our Salem
Stores

Freezer
Grand Prize

PLUS many other
Individual
Prizes ot Each

STORE!
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With a Delicious Cake
from

Peerless 8

. originally Mother's Day gifts
were gifts of flowers or something good to eat,

: Did you know? . .
This pudding is super served warn,

Sérve This Chocolate Pudding Warm . . .

4 tablespoons (our

Ly Leaspoon salt

2 (nhlespoons  buller or o mar-
garine

1 leaspoon vanilla

Party Specia akery! Order Any

This Year Give Mom a Peerless
Cake

Our Mother's Day cokes are carefully designed and
created to suit your particular mother's personality
. . and express your thoughtfulness and love,

Time. .. We Guarantee To Please!

Heol  slowly over low
heat until chocolate |s melted. Mix
sugtar, flour and galt in small howl;
then blend in a fow  (ablespoons
ol the chocolate milk. Add to re-
3 egp whites maining chocolale milk in sauece
3 ogp yolks pan and* blend well. Bring lo a
1% cups solt bread crumbs (2 08 | hoil over low heat and boil 1 min-
3 slices, crists removed! | yte, stirring constantly, Remov e
Combing chocalote and milk in {from heal and stir in butter and
vanilla. Let stand 10 minutes
| Beal cgg whites until stiff: set
nside, Beal ogg yolks slightly. |
Bleénd a little of the hot chocolote
mixture into egg yolks: then stir |
{nto remaining chocolate mixture
Fold in bread crumbs. Gently lold
|H|in mixture ito the benlen !'L'&'I
|u-hi|l‘s Pour inte buttered Liguart
boking dish, Place in pan of hol
| [waler and bake In moderate oven
(350 F.) about 1 hour and 10 min-|
ules, or until top of pulding is
pully and dry, Serve warm with
Whipped cream and, §f desired, af
garnish of shaved chocolnte, Makes
6 to B servings.

NEW!... Friskies Kibbled |
now in 6-flavor variety!

Those who go for any dish, _.*-u| Kaueepan
fong s it hns ehocolate, will like |
this chocolate pufl pudding. 1t is|
best served wirm with whipped

cream.
Chocolate Pull Pudding

2 squares unsweelened chocolate
2 cups milk
2.3 cup sugar

FRESH BANANA COFFEE
LOAF CAKE CAKES

! 6 For 39('.
Buy 6 Get 1Free!

ALL-PURPOSE

SURF

Call Empire 3-5704 and ask for
Shirley or Pat Ryan

We will be most happy to take your order personally
wo o and help you with your selection,

Moy We Suggest You Order Early

The Peerless Bakery ™

170 N. Commercial

Phone EM 3-5704
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WHITE SOAP

83c
LUX

‘This borschi ls served hot
et

Different Way

To Make Borscht Chili Ball Soup
Fine Supper Dish

in"See thru”
Cellophane

[ R NN LR TUTTI

A new deal in making barseht s

Mlosteated in this recipe, Borschi
is a delicious beel soup, served
pither hot or cold, and lakes on
fostive nirs with o bit of sour|
cream floating on top
Barschl (serve hol or cold)
1 packnge oulon soup mix
3 cups bolling waler
1 bay lent
Y leaspoon thyme
Sprig of parsley
1y lenspoon  salt
I'epper

1'% lablespoons brown sugar |

L cup Iresh or canned lemon |”""

Mice

1 can (16 ozs ) bheetls, dipined

Stir onion soup i, bay leal, |
thyine, parsley,  salt,
brown sugar, and lemon juice into |
Holling  water, Bring 1o & baell,
cover, wnd stimmer Tor 30 minites

Steain, Sur in beer julee and beels, |
cul in small dice or thin Julienne
pieces. Berve hot or chilled, Gor

nizh ench serving with spoonful ol

PEPPET, | n double crist of  (laky

A satlstying soup for a family
supper I8 this chill ball one
Chill Ball Soup
vy pound ground beel
I teaspoon chill powder
Yy tepspoan sall
Dash black pepper
1 tablespoon buller or margarine
| can (1 cupsl condensed Lo.

mnlo soup

I soup ean waler

Combing beef, chill powder, sall

anth pepper, shape into 12 stoall
hinlls; brown in butler
soup and waler; simmer 15 min-

Add twmpto

1o 3 servings,

[MEAT P'IE STARS

A favorful meat pie, baked in
chovse
pastry 8 a surpdive penu head
liner, Accompany it with o (resh

| erapeleuit and nvocado salad, en

riehed Hnred rolls, a beverage nod
frosh strawberry sunidocs for dos
sorl, Enriched breads of all sorts
play a major role in vour dinner

Meat, Liver, Milk, Fish,
Vegetable and Chicken flavors
6 Different Colors!
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BAGS

TEA

65¢
v 43¢

TORET s0AP

3/29¢

B2

Mo umn

TORIT jOAF

| LUX
v 2/29¢

e LIFEBUOY

(RIITHNE New Ploasing Frogromed

= 3/3

s LIFEBUOY

[RUEIITYY Hew Floeting Frogroned

e 2/29¢

sour erenm, Makes 4 1o 6 servings

menus
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_ ' +«+ IDEAL for | } @ DETERGENT
¥ o lunch or supper I 99
150 N. Comemrclal Formerly Hoffman's  Ph, EM 3.5563 ..j c
WE FEATURE U. 5. GOVERNMENT INSPECTED MEATS NEW LIQUID MIRA

as
FOR FAMILY WASH

WISK

Woy »

U. 5. Govt. Inspected Lamb! - vdern
LIPTO

5 OR WHOLE :

I-EG 0' '.AMB 8. 59 Soup “i::’J?c Sunshine
e g | gl |omem = 3| CRACKERS
SHOULDER RoAST . 39| o O ot i [ = g s,
t TANDING TR Now, at & single meal, your dog gets the flavor CMTNMA 3 pesiosm 20 0X

variety he wants—plus the nourishment he needs |
—in new 6.favor Friskies Kibbled. Six different
colors, too, so you yourself can see the variety!
SLOW-BAKED FOR INSTANT MIXING...absorbs liquids
{aster. No long tiresome waiting. Eas-
ier to feed. And every feeding is a
complete meal-kennel-proved to fully
nourish your dog. Start feeding new
6.flavor Friskies Kibbled today.

Alve wvailable in seonamitel 4 end 20 b, bog

| | PRIME RIB ROAST . 99

| LINK sausae . 49’

SEEF Hind Quarter « 49

L Cut mnd Wrapped For Freezing

e /(eep your dog frisky with Friskies!

ﬂ M W LeE e e ¢ CARMATION COMPANT, (28 svaniin M, Sy .
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