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Tasty Salads Made With a
Ham or Chicken Accent

By MRS. GAYNOR MADDOX
There can be more to o solad
than refreshing greens, Chicken
and ham, beans, cheese and fiah
can bo added to turn this touch
of the garden Inlo a sittisfactory
meal, Try these recipes:
Chicken and Ham Balad
(Serves four to alx)

One and onefourth cupa!
cooked chicken, & cup diced|
bolled ham, salt, pepper, 1 cup
dlcoed celery, § cup French dress-
Ing, lettuce, & cup moyonnaise,

The chicken should be free
from skin, fat and gristle, and
should be cut in cubes § to 4 Inch
in size. For specinl occasions
white meat nlone Is used. Sprin-
kle meat with sait and pepper,
ndd celery and French dressing,
und let chill halt sn hour or|
more, Serve on platter In letlucoe |
cups and garnish with mayon.
nalse,

Cottage Cheese Balad
(Serves four to six)
One pound coltage cheese, 1

tenspoon  sall, 2 tablespoons
Menu
BREAKFAST: Stewed npri-

cols, dry cerenl, wholewhenat
toast, honey, coffee, milk,
LUNCHEON: Clear tomn-

Bome salads are meals In themselves,

|aprinkle with paprikn and sur.

|pt:ﬂl, raw; 1 boy leuf, 1 sprig
thyme, 2 aprigs parsley, 4 pep
percorns, 2 teaspoons salt, 1 cup
mushroomas, sliced; 10 small on-
fons, § tablespoons butter, § cup
flour, 2 wblespoons lemon julee,
2 egg yolks, slighlly beaton; 1
tublespoon chopped parsley,

Have veal eut In 2:inch pleces.
Wipe meat with eloth, Simmer
In water with onlon, earrot,
herbs, peppercornn and  salt
nwhout 1 hour untll tender, Drain
vonl,

Cook mushrooms In double
holler with a little of the veal
slock for 18 minuten, Cook an-
lons In covered heavy saucepan
with 2 tablespoons butter 20 to
30 minutes, until tender, Melt

remulning 3 tablespoons h:ll!rr.[
stir In flour und when well |

MENU

BREAKFAST: Orange julee,

country soausage, griddle
cakes, honey, coffee, milk,

DINNER: French veal slew,

paraley polatoes, buitered
broceoll, watercress and
grapefruit salad, strawberry

eream ple, coffee, milk,
BUPPER: MHot consomme
In eups, chicken and ham sul-
ad, hurd rolls, orunge coconut
eake, ten, milk,
blﬂn!ntradil 3 cups t:f “strained
stock, Cook over medium heat,

1o soup, banans-nut salad, po-
tato chips, chocolate cookles, ‘
ten, milk. |

DINNER: Grapefrult juice, |
brown fricassee of chicken, |

brown rice muffins, spinach,
rhubarb ple, coffee, milk,

minced onlon or chopped chives,
1 iablespoon minced parsley, 1|
tablespoon chopped sweet pick-
les, papriks, salnd greens,
French dressing,

Mix collage cheese with salt,
onlon or chives und parsley. I
cheese Is dry molsten with sweet
or sour cream. Pack in small
bowl and chill half an hour or
more. Unmold on large plate,

round with salad greens, Sprin-
klo greens with French dress-
Ing.
For luncheon on & warm day,
tr¥ this:
Bunana Salad
(Serves four to six)
Three ripe bananas, § cup
mayonnaise, 4 cup sliced pecans,
lettuce, Peel bananas and slice
In half lengthwise, Arrange on
beds of crisp lettuce. Garnish
with Hght mayonnaise. Sprinkle
with sliced nuts,

French Veal, Brunswick Stew

Termed Popular Meat Dishes

By MRS, GAYNOR MADDOX
Vegetnbles, fresh and colorful,
glve meat dishes extra delicacy,
Try these combinations for din
ner:
BRUNSWICK BTEW

(Serves four to six)

One four-pound fowl, 1
eracked wveal ashank, bolling
waler, 1 tablespoon salt, § ten
poon pepper, 1 teaspoon |an—|
rikn, 3 small onions, sliced; 2
cups canned tomntoes, 1% mpul
green lima beans, 1k cups corn,
cul from cob or whole kernels,
canned; 2 tablespoons butter, 2
tablespoons flour,

Have fowl cut In pleces for
serving. Place in  kettle with
veal shank, add bolling water
to half cover and salt and pep-
per.  Bring to bolling, cover
tightly, and simmer over low
heat 1 hour. Uncover, add on-
fons, tomatoes, and beans and
cook 30 minutes. Add corn and
cook 10 minutes until chicken |
and vegetables are tender. Re-l

[lun, studded with cloves; 1 cup

move veal shank, Cream butter |
with flour until well blended
and stir slowly inte hot liguid
tver low heat, * Let boll 2 min- |

RIGHT OFF rovit oiscover your
CAKES ARE BETTER EATING, LIGHTER,
HIGHER = WHEN MADE WITH ~

dalin

L

MUY

I.I:. 43c

Karo Syrup o a§ i 3GC
Pineapple
Cherrles APTPR— | | (-
PBG Soap

You Can Wow Your Guests
But Leave Your Spouse Alone

By RUTH MILLETT | They hear too many of them
HUSHANDS and wives — as| —good, bad and Indifferent.

a rule — aren't bowled over| And they know each other too
by each other's ideas. well,

Instead of gelting hurt and
riled up over this state of af-
fairs, they could both stick to
one simple rule that would save
their feelings,

stirring conmantly, untll mix-
ture thickens nndJbolls,

Add lemon juice to slightly
beaten egg yolks. Stir In a little
of hot sauce, return to remalining
hot mixture, add veal and pars-
ley and reheat. Berve on hot
platter with onlons and muah-
rooms.

L
Bave That Super
Btory For Friends

WHEN a

husband
—or a wife
—gels a swell idea, or has a

Merrill, Tulelake, Dorrls, Chiloquin and Klamath Falls.
Prices offective Friday, Saturday, Sundsy and Monday, April 189, 20, 71, 22

Snowilake Sodas

Extra crisp and delicious

Tomato J uice

Bunny Dawn, No, 1 tins
4801, Tins ...

3 -25¢

it to himself, Keep it, that ls,
until there Is a good audience
at hand,

This takes forbearance — for
it may mean that a good story
or good idea has to be stored
up for weecks.

But it Is well worth while,
For, brought forth shining and
new and bright before a group
of people who are Impressed—
it in a cinch to Impress the hus-
band, or the little woman, tao,

For then It is seen thmu],h
the eyes of other people —
people who obviously find it
impressive nr amuslnp

ALSD it al
ways gives a

The Time and
Place Count

23"
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ner a start to hear

brought forth In company

Is entirely new. Husbands
wives are so used to trying out
thelr Jokes and stories and

lons on each other and
parading them for eomm
that an unshared thought s
quite startling,

When the Idea lsn't one to be
offered to a crowd, the hulhund
or wife could at least plek ihe
time for offering It for the
other's inspection.

If a man Is reading or a wome
an planning the dinner menu
when an Ildea Is set forth by the
partner — it really deserves to
fall flat.

Hillsdale, matched c
slices, No, 2145 tiu.lz tins 29

Pork & Beans

Van Camp's No. 300

3.. 25¢

White Naptha,

Coméeort Tissue

Boft and Absorbent

4 rolls 236

3 -10¢

CIlerllb Milk Baby Pure .......ccecmemimmee ?ﬂmsﬁ Tinted
Kitchen Craft Flour ™; om, free flow

better bread, ples and cakes .

Deviled Meat 2
Candy Bars and

Sugar Belle Peas

garden peas, No, 2 tims

Grapefruit Juice

$1.49

Zee Tissue
4.. 19¢c

or White

Scotch Granulated Soap,
large pkg. .o . a5¢

.. 491b. beg
LR p— 3..10c
Gum ;[ S ...15¢c
Fancy. sifted
w2 . 25¢
e e 3, 25¢C
' Cigarettes

utes, |

This venl stew with a French |
accont uses earrots, mushrooms, |
onlons, green peas and  fresh |
herbs with Inexpensive cuts of |
veal,

FRENCH VEAL STEW
(Serves four to six)

Two pounds stewing veal, 1

quart boiling water, 1 large on- |

carrol, 1 cup fresh

C-H

chopped

GARDEN -
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137 because Stokely's are
rushed from garden o kitch-
en In record-breaking time

Just like "Mom" put up? No,
indeed! Thee vegetables and
fruits have that desired home-
style goodness...but they're
far fresher, far richer in natural
flavor, far more uniform in
quality,

Here's the reason: All of
Stokely's products are care-
fully and quickly moved from
field to cannery, where only

kil pawee + tamalte fuice

Stokely’s

108 dtems dncludings wegetables o fewito = catinp

MEAT V

Prices Effective Saturday Only, April 20

Fresh Halibut
Fresh Crabs

crab meat In salads

Pork Ste

young porkers ...

Steaks

morsels

Rib or sirloln, eu

Kottl Bered, 25 :mmli: mellow blend ... ... 1.lb. %

ur.:n -‘::n ::n c g c
Pure Lar t and ps ‘;.,' ......... 4 .. Silverleai i
Breakfast Bacon ;..* . RAC iil:::i T L‘ :’:” 4ib. 7o
spare Ribs “:’ﬂll:‘:":lt:?rl.‘ Lbls!c or muiﬂr! wiu:hat h“,_.‘,mih 5-1b, pail 39¢

Premium Hams

SATURDAY ONLY, APRIL 20TH

Warm weather calls for
more fish dishes .. Lb,

Serve dainty white

Tender steaks cut
from grain fed

cholce steor beef ...

Swift's, dellclous
baked or fried. . Lb.

Strikes, Raleighs
Carton

Old Golds, Chesterfislds,

pkgs, ZDC

s$Lle

n Toma oprrspid
ALUES S°6upa.p...,wd

19¢ Vanilla

4-ox. bottle

D2 wdSC

Rancho—Tomato, Vegetabls,

Brown Derb Beer

11-01. stubbles or l:as. ting ...
Westag imitation

. 4 ua23¢

2 tor 29C
15¢

Black Pepper ;' 5¢
of flaky Bk zsc don, tin ... = ‘du;wg
........................ a s l a ‘:hl without” 3
s Liby Isc Tea Clcﬂhrh Pekoo H-lb, Isnlel

¥ -lb.
t from e zsc Aitway coae

12c

Fels Naptha
Grapefruit

No. 2 tins

22¢

Soap
Glenn Alre fancy
whole sections S 1 I c

SALAD OIL., May Day,
pure vegetable, qt. tin 33¢

Jell W

Lemon, Orange, Lime and

FRESH
ITS PEAK

the best of each crop Is ac-
cepted. Stokely's vegetables
and fruits are picked and
packed the same day—often
within an hour—to preserve
their fresh-tasting flavor,
Order Stokely's today, See
If these vegetables and fruits
aren't the nearest-to-fresh
you've ever tasted. Look for
the Stokely label when buying
canned foods. It's your guar-
antee of highest quality.

HLATATAY

All af Stabely's Fiwert Fosdy
bear thiv seal of apprepal

FINEST
FOODS

[ — -
Fresfi Fructs

Utah varlety,
crisp and

Celery

& Vegetubtés,

Loganberry

1.Cont Size ...

Seven deliclous flavors,
Strawberry. Raspberry, Cherry,

Hershey Candy Bars

4 pkgs. 17c

15¢

5 for

2, .. 25¢C

i Bal!anas Nutrltioul noldm !rull.

N P & [

cabbage Solld compact
Cucumbers 7oy

spring salads

New Potatoes
Radishes ¢
Spinach }5: s,

T“rﬂips Tender and sweet

zest to your

Shafter whites,
medlum Il.“

GREEN ONIONS .

3,.10c
heads ........... Lb 3c

add new

2 ..15c
.5 1I3¢
3 2 Bu. sc

E0WARDS
COFFEE
| OF . ‘

'3 . 13¢

ripene
with watfles, or on short calke.

SATURDAY ONLY, APRIL 20

ran LUX FLAKES KLEENEX
o ges Medium sized frult ... 2 dox. 492 For all fine silks and Lug.z n:: .p..:k”“
Coachella, Marsh j " el
Gl'apefﬂlit seedl Regular size packages
o8,
extra large alies ... 6 for Isc Luarge Pkg, 20¢ 2 for 28¢
- L 3
Strawberries Luclow rive red fruit. Sun

d. Serve with rich cream,

o grapefrwil fuice
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