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*

stand.

% #25.00 Camp Stove

A Coleman two-burner
camp stave complete with

DRAWING AT 6 P. M. TH

with lean beef and
fine vegetables,

1 tin 3%

*50.00 Rainier Tent

A warm and comfortable 9x12 um.
brella tent that's completely water:'

proof,

$25.00 Sleeping Bug

Adb. Cellucloud sleeping bag with

colorful Hannel lining.

You may win ...

ask for your free entry blank at Piggly Wiggly

Stock up on Nalley’s

BEEF STEW

Nalley's stew is made

No. 24 size
large tin

Ranch-fresh

No. 2%
tins
)

N

N

eggs

Penthouse Freestone

PEACHES
100

Enter Piggly Wiggly's
Hunters' Sweepstakes

Enter the free drawing at Pigaly Wiggly
and you may win ene of the value prizes
to be given away at & PM this Saturday.
{Contest limited to adults only, please)

IS SATURDAY

Lima Beans & Ham

e &

ORIENTAL FLAVOR—Pincapple proserves, vinegar and soy
sauca aro key ingredionts in tho sauco for a company dish, parsleyed rice. Cashews or other nuts are good garnish.

Velee good, chop-chop!=—

By lla Grant Hopper

Bulletin Stafl Writer

Everybody loves ehieken, one of
the all-American favorite  {oods
Fried, od, or roasted fust
| way Grandmother uwsed to fix it,
it always “tastes like more”
| For a delectahle chimpe of pdee,
| however, ey it with an ovie
toueh, The sweet - sour [lavor
[amous Cantonese dishes con o
ily be achicved when the chicken
pieces are simmored until Lhey
zed to perfection in a stuce

which gombines  pineapple p||~-!

serves of orafige marmalade with
vinggar,

Add o bit of soy sauce, t‘r):'n-I 2 cups hot seasoned cooked rice

stavel, green peppor and oplon

anfd serve the  lender, piguant | ;
| margaring

chicken ovor well-sajgoned rice

This is a Tuxury freat which will |

satisly the heartiost appotite,

Swoot-Sour Chickon Is o recipo |

which you will undoubtedly wint
to add 1o your party menu file
I's a dish that will be wonderful
for year-round entertatoing, as

D!

Serve chicken Cantonese style
for delightful change of pace

well as one for which family mam-|
bers put in frequent requests,
Sweeh:Sour Chicken +
2 (ablespoons cooking oll or |
shortening
1 clove parlie, minced |
1 3.paund [rying chicken cut in-|
to serving pieces
1 teaspoon salt
1 jar 112 ounee) pincapple ]ll"l‘-i
serves of drange marmalade
I3 cup vinegor
2 ooup waler
2 tablespnons eorpstarch |
2 lablespomis Koy snuca
1 large groen pepper, cut Into |
1-ineh ploces
teoenp sliced green onion

|
2 tablospoons melted butler or

2 tablespoons finely ehopped

menus given
for the week

| Four fruit desserts and  iced
white cake will be the finales lor
schiool lunches in the Bend Pub-
lie Schools noxt week, Complote |
menus {ollow for the petind, Sep-
toember 2327, |
Monday: Beol stew, leltuce
| wodge, poanut  buller sandwich,
['--'.ur']ll'i. milk, |

Tuesday:  Chiliburger,  molded
sunset salnd, yeast roll with but-
Ler, apple erigp, milk.

Wednesday: Besl-ever cassor-
ale, huttered spinach, cornmenl
vensd roll with butter, blackberry |
vobhler, milk,

Thursday: Pheza a 1a Wyoming,
tossed salnd, yoast roll with bul-
tor, raisin  eookie, applesauce,
milk

Ieiday: Salmon  loaf, mashed |
potitoes, creamed peas, rolled
L avheat ol with bulter, iced white
Iz.|'v.|". milk

T WEEK-END SPECIALS

FRIDAY and SATURDAY

PURE

Reg. 3%¢

Now
Only

All Varieties

Pure

COOKIES

CASCADE

815 Wall

COFFEE CAKE

Twin Rolls, Sesama Seed, Franch and all Special Hard Ralls

FANCY DINNER ROLLS """ .. 39°
DANISH PASTRIES ™ ™" 3 (29’

Prices Effective Only At Retail Store

(Fermarly Sunrise Bakery)

DANISH

33

3 .99

BAKERY

Ph. 382-4602

| all sides lurning pieces as needed.

| gar; pour over chicken,

swaabtsour chicken. Chicken and saiice are ssived over hob~

parsley

Heat cooking oil or shorlening in
large skillet, Add gurlic and hoat,
Add chicken pleces; brown well on

Sprinkle with salt. Combine pre-
serves or marmalade and  vise

Cover and cook slowly unul‘
ehicken is tender, 30 to 40 min.
utes,  Combing waler, corstareh
and soy sauce; mix well. Pour
over chicken. Add green pepper |
and onfon; heat unlil sauce 18
clone and hickened |

Combine hol seasoned  cooked
rice, buller or margnine and pas-
sleys mix well. Spoon onto serving
| dish and top with chicken  oud
| souee, Yield: 4 servings:

,Hearfy beef soup

Soup = one flled with a lot of
vopetables and meat — can be
a meal In itsell. Try the Euro-
pean custom of serving a vich
soup with cheese and a loal of
crusty brond.  Homemade  soup |
tukes more work, Lo be sure, Bul |
the results are worth il

Fresh Vegetabla Seup

3 pounds beef shin bone

i quaris cold water

2 Leaspanns salt

1 cup chopped onion

1 cup minced parsiey
lablespoon shortening
cups shredded cabbnge
cup cut-up fresh snop beans
cup sliced [rosh carrols
cup diced celory
cup dieed polnloes
eup fresh corn, eutoffahe-enb
te cup thinly sliced zucchinl
urjurash
5 moediumesized tomatoes, diced
1t tablospoons salt
1% Leaspoon ground black p':p-‘

per

Place soup bhone, water and sall
in o large kettle, Cover. Simmer
until meat is tender 12 (o 3 hours),
Remove soup bone, trim ofl meat,
discard bane, add meat Lo stock

Saute onion  and | pardey in
shortening, add 1o stock plong
with wegetnbles and segsonings
Cover. Simmaer 30 minules or un
I vegotahles are tender. (16 to
20 Servings; )

Freeze leftover soup in tightly
eovered Jars for use within the
noxt 3 or 3 weoks

Nut honey cake
for Rosh Hashana

Today is Mosh Hashana, the
Jewish New Year. It Is custom-
ary In Israali to serve foods cook:
ed In honey for a sweel, good

year, Hete is a recipe that many |

will want to borrow

Honoy Cake with Nuts
cup honey

clip sugar

egg yolls

egg whites

cup cald coffen

Teens go big
for hermits

Cookies are nourishing belweans
meal snacks for leensgers. Bels
fer than soft drinks and candy,
ond those greasy Franch fries,
These cookies are packed with
good foods — oatmenl, milk,
eges and nubmeals.

Oatmeal Hermits

% ecup shortening, soft

%4 cup granulated sugar

2 cup fwmly packed brown sue

gar "

1 egg

1 teaspoon vanilla

145 cups'sifted all-purpose flour

5 teaspoon haking powder

13 leaspoon sall

1 tonspoon  clnnamon

14 leagpoon  pulmeg

1% teaspoon ground cloves

# eup milk
I 1'% cups rolled oals (quick or

old foslioned, uneooked?

1 cup rodsing

v oeup chopped nuitmeats

Hopt oven Lo moderate (360 des
glies), Beat together shortening
onel sugars until eroamy; add ogg
and wvonilln, Sift togother flour,

School lunch |, etable loaded) e, o, oo

ereamed mixture, Stir in oats,
rilsing and nulmeats,

| Drop from leaspoon oiilo greas-
!:-rl cookie sheels, Bake In pre-
heated oven (350 degrecs) 12 Lo
15 minutes. (3 dozen cookies.)

Big tomatoes
good stuffed

With those big boefsteak toma-
toes on tha market this time of
vear, you'll want lo try same in
huked dishes, Here's one that fea-
Lures lomatoes stulfed with sliced
franklurters, bread erumbs, eorn
for any other cooked vegetahle)
and seasonings,

Stuffod Baked Tomatoes

6 franklurters, sliced %% inch

thick

1ty tablespoons lard or drip-

pligs

B lirgge tomatoes

1 lenspoon sall

Y leaspoott peppor

15 cup eooked com

1 cup solt bread crumbs

5 eup chopped green onlons

Brown [rankfurters in lard or
drippings. Remove slice from Lops
of tomatoes and seoop out centers,
Chop tomato conters and combine
with: sult, popper, com, bread
orumhs, frankfuctors and  green
onins

Fill tamnto cups with mixture,
Place tn o greased baking dish,
Pour 4 eip waler inlo bottom of
haking dish, Bake in a moderats
oven (150 degrees F.) 30 lo 40
| minutes, 8 servings

Try veal birds
this new way

Voal.Olive Birds

2 veal round steaks, cut % Inch
thick

15 cup chopped celaty

Vs eup chopped pocans

15 eup ehopped stuffed olives

2 tablespoons [ard or drippings

1 can (10'5 ounces) condensed
mishroom soup

15 cup milk

— T =

teaspoon vanilla

Y pound ground walnuts
5 teaspoon ground cloves
3 cups flour

| teaspoon haking pawder
1 teaspoon baking swia

Mix honey and sugar well, Add

} ngg solks, Keep mixing while add-

ing the cold coffee. vanilla, wal-
mits and cloves, Mix thoroughly
Sift together four, haking pow-
dor and sodn, Add to [irst mix
tire: Fold in 5 wellbeaten egg
whites. Bake in mrderate oven
(320 degrees) for 1 hour,

% leaspoon paprika

Cut veal into 6 pleces. Pound to
| abotit 3% Inch thickness, Mix to-
gother celery, pecans and clives
and spoon approximately 2 table
spoanfuls on each plece of steak.
Aoll as & jelly mll and fastén
with wooden picks or tia with
siring.

Brown meat in lard or drip-
pings. Pour off drippings. Mix to-
gether mushroom soup, milk and
paprika, Add to veal hirde Cover
tightly and cook slowly 45 min-
jutes or until done, 8 servings.




