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and attractive.

Baked Onions. Peel mediu

More p eople named Jones

and pepper and dot with butter
or margarine. Add enough water
to cover bottom of dish. Cover
and bake in moderate oven, 375

degrees’ a 30 minutes. Top

with bread or cracker crumt

own Chevrolets than any other car!

brown crumbs, mealt ¢
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French Fn';ad Onions. I‘;lrhn:l
one pound of small anions for
10 minutes; drain and dry thor-
ough Make a batter by beating
one egg together with two table- Q 1
sprmnskﬂf milk and fuu: to pr‘ *Of course we haven ’t actuany counted a“ the JODESE‘::. Bllt ].t seems a .
tablespoons sifted flour to make 5 " — ) "

a thin batter. Add salt. Dip on-| Safe g’uess. Because th]s yeal‘—aS they ha\r'e Yeal" aftel year —more
1ons in batter and fry in hot deep :
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kle while very hot with grated than any other car. Maybe you ought to come in and see why this is so.
hard cheese..

Iﬂaw Onions Mighty Goed. - S 2
Slices of big, mild sweet onions A " k n th th J )
add zest to hot and cold sand- ( re you eelr}tng up lul € Oneses-
wiches. Onion ringsiare attrac-
tive and add texture and interest
to any vegetable or meat salad.
For a change, try grapefruit seé |
tions, onion rings and crisp let-|
tuce with tart salad dressing, |

Cottage Cheese Salad. Allow-
ing one-half cup cottage cheese
per serving, combine with chop
ped green onions, finely sliced
celery, chopped tomatoes, grated
raw carrots, or apple cubes.
Fruited Pot Roast

Enjoy plentiful, economical
pot roast in a new way. .This
will rate high praise from the
family; is wonderfully good hot
and also top-flight when sliced |
cold the next day. A rolled,
boned rump roast is one of the
finest euts for pot roasting; snug, |
shapelv and easy to carve. |

Brown a three o five pound
beef pot roast in two tablespoons
hot fat in a heavy keitle. Add
iwo cups water and three table-|
SpOONs Mixe pickling spice:
cover lightly and simmer three|
to 312 hours or until fork tender.
During last hour of cooking, add
one cup dried apricots or prunes
or a combination of the two for
distinctive flavor interest. Six
ic eight servings.

Columbia River Smelts |

Famed and currently plentiful
Ceolumbia river smelts make!
marvelous eating like this:

Pan Fried Smelts. Sprinkle
both sides of dressed smelts with
galt and pepper. Roll in a mix-
ture of flour and corn meal.|
Place fish in a heavy fryving pan
containing about one-eighth inch |
of melted fat. hot but not smok-
ing. Fry at moderate heat. Brown
fish on one side, turn carefully
and brown other side. Cooking |
time about five to 10D :.mnm:“.s,I
Drain on absorbent paper. Gar-‘
rnish with lemon or lime slices
®ind parsley. Serve plain or wi
any favored sauce .

Baked Smelts. Dip 112 pounds
pan-ready smelts in |
and then in cr d 14
son with salt and pepper. Lay
in buttered pan, putting a piece
of butter on top of ezch fish.
Bake in hot 400 degrees, |
10 to 15 until nicely
browned. Serve on hot pl r-
nish with lemon and
Careful not to over cook
Curry Sauced Vegetables

Fresh or {rozen Brussels
sprouts, caul i
will take «
nutritive va
CUITY - Mayi
each four servipngs, melt two
tablespoons butter over very low
heat; stir in one-fourth teaspoon
finely minced garlic, one-half
teaspoon curry powder. Add one-
half cup mayonnaise. Stir fre-
quently. Just before pouring over
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THE NEW BEL AIR SPORT COUPE with Body by Fisher—one of 20 frisky new Chevrolet models. .
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