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¢ ‘Desserts Can Round Out

I

|

Nutrients i

N

n Lenten Meals

« Popovers with ereamed while fish, garnished with peas,

Nutritious desserts can round
out meatloss Lenten meals, In
planning your meatless menu, In
clide nll the Ingredients used In
the dessert in your total nutrl
tion count, The pouffls recipe be. |

low uses four eqps, nut ments,
and orange Julce. Al are Import-

ant nutritionally. Therefore 1t
Is nol necessary o use A many
proteins or vitamins In the
carlier part of the mesl as It

wotild be If the dessert did not

1 coptaln so much  food  value
Nole nlun—oggs nnd ornnges are
Toth surplus commoditles

Orange Nut Boullle
(Serves 4 to Hi
Four egg whites, § cup sugar,
b cup orange marmalade, § cup
finely ehopped nut ments
Bent cxg whites until stiff, add-
lng sugnr townrd the end of the
heating process. Ciradually fold
I marmalade and  out  meats;

pour into the upper part of 8 14|

quart heat-reslstant glasas double
boller. Cover and cook over
bolling water for 50 minules,
Sauce

Four egy yolks, 8 lablespoons
sugar, § teaspoon =alt, 1 cup
orange Julee, 1 cup top milk

Place beaten egg volks In the
top of a onequuart double boller
Add sugar, sall, julee and milk
Cook over hot waler until thick-
ened or mixture coats spoon, stir-
ring occaslonally. Cool quick-
dy.
¢ Serve aouffle
*when finished with chilled
sauce, Keep It right over the
hot water go that It will remain
puffy and light even while serv-
ing.

Immediately

Here's another highly nutrit.
lous dessert to add food values
and interest to the meatless din-
ner, Dried apricots nnd eggs are
| also surplus commodities,

Apricot Upside-down Cake

One-half cup butter, 1 cup
brown sugar, § pound stewed
dried apricots. Melt buiter In
lnrge frying pan. Spread sugar
| evenly over buller and arrange
| the drained npricot halves, cut
side up, vn lop. Cover with the
following cake batter.

Cake Batter

Threo eggs. 1 cup sugar, B
tablespoons mpricot julce, 1 cup
| sifted cake flour, 1 teaspoon bak-
Ing powder, pinch salt, § tea-
spoon lemon extract.

Bent egg volks until light and
hent In sugar and flavoring, Add
apricot juice and flour which
has been mixed and sifted with
baking powder and salt. Fold
in stiffly beaten egg whiles. Pour

MENU
BREAKFAST: Stowed dried
apples, erisp bacon, ontmeal
mulfins, coffee, milk
LUNCHEON: Cream of
spinach soup, French bread,
ginger bread, tea, milk.

DINNER: Tomato juice,

ereamed fresh vegetables on
tonst, cheese muffins, orange
nut  souffle, orange sauce,
colfes, milk.

batter over apricots and bake in

| moderale oven (380° F.) for 38
to 40 minutes. Turn  upside-
down onlo n cake plate and serve
waurm  with remaining apricot
‘julrr. and with whipped cream,
it desired.

Quick-Frozen

Sea Foods

Now Available to All

Lent begins todny. That menns |
| food treats

lur miles from the surf-line at

many meatless menls In relig-
lous households, In nll homes,
where good flsh recipes are ml-

Quick-freezing has mnde sea
avallable hundreds

budget prices. Quick-frozen sen

ways popular these tested fish |foods come all ready to cook or

tresh In flavor, but also valuable
for vitamins and minerals, A
scalloped fish dish, eooked In in-
dividual ramekins, ean be baked
in the oven while the rest of the
dinner can be propared. Whisk
the ramekins from the oven to
dining table at the last minute.
Baked Curry of Haddock
(Berves 4 to 8)

Two packages quick-frozen
fillet of haddock, 4 tablespoons
butter, & cup aliced onlons, 1%
cups cooked spagheitl, 2 table-
spoons  butter, 2 tablespoons
flour, 1 leaspoon curry powder,
1 teaspoon salt, 2 cups milk, &
cup buttered bread crumbs, dash
of paprika,

Cut fish (frozen or thawed) In
1-inch cubes. Baule in 4 table-
spoons butter until nearly done;
then add onlons and saute until
onlons are delleately browned.
Place & of spaghettl in greased

in saucepan. Add flour, curry
powder, and salt and stir to a
smooth paste, Add milk gradual-
Iy and cook untll thickened,
stirring constantly. Pour over
contents of camserole and cover
with erumbs. Sprinkle with
paprika, Bake in moderate oven
(378" F.) 35 to 40 minutes. Thia
can be baked In Indlvidual
ramekine,

casserole and rover with fish and |
onlons; then add remaining spa-|
ghettl, Melt 2 tablespoons butter

Bavory Scallops
(Berves 4 to 0)

One box quick-frozen scallops,
thawed, 2 tableapoons butter, §
teaspoons salt, 1 tablespoon flour,
4 cup top milk or light eream,

b cup grated American cheese,
1 egi, slightly beaten, b teaspoon
mustard, dash of cayenne.

Place scallops in small pan,
add 1 tablespoon butter and §
teospoon sult, and cook slowly
about & minutes, or untll Just
tender. Melt bulter in
pan and atir in flour; add milk
gradually and cook until thick-

T MENU
BREAKFAST: S8liced ba-
nanas, onimeal, raisin toast,
colfee, milk.

LUNCHEON: Creamed
dried beef on toast, cabbage
salad, chocolate cookles, lea,
milk,

DINNER: Baked curry of
haddaek, mushed potatoes,
buttered celery,
saled, mpplesauce ple, coffee,
milk.

tomatocs, Add cheese, stirring
until chrese is melted; then stir
In egg, remaining § teaspoon

before serving, add
Serve In shells on toast trinngles
nnd garnish with chopped pirs.
ley.

'Lenten Sunday Dinner Seen
'As Minor Feast for Pious

usually a minor festival.
the

Ing rather than through

YOUr menu.
Bealllons In Cream
(Serves 4 1o 8)

Four bunches scalllons (green
onlons), ¥ cup rich milk, 1 table-
spoon butter, & teaspoon salt, i
teaspoon pepper.

Cut off the tops and rools of
scallinns and wash well. Cook un-
til tender in enough sall water
to cover, Drain and add milk or
eream, butter and seasoning. Re-
heat and gerve hot,

Sunday dinner during Lent Iaigeiltin. 1§ cups bolling water, }
But | cup lemuon juice, 1 cup chopped
housewife on an economy |cooked beels, 1
budget must achieve the festive raw cabbage, 1 teaspoon grated
note through wise buying, de- onion, 1 tablespoon grated horse-
liclous recipes and careful cook-
the |

cup shredded

| radish, 1 package cream checse.

mold. Beat other half
cheese until light and foamy.
Pour over first half and chill un.
| til set. Serve on lettuce leaves,

| Bpeclal Prune Souffle

(Serves 4 to 6)

| One cup prune pulp, 4 cup
|sugar, 1 teaspoon salt, 1 tea-
| spoon lemon  juice, 1 teaspoon
Ilrnlrd lemon rind, & teaspoon

|mntrd grapefrull rind, 5 egg
whites, beaten stlff (make a
golden cake with the 5 egg

Pour bolling water over gelatin
spending of extra money. Foods|and stir constantly until dissolv.
that are abundant and in season | ed. Add lemon juice, Cool. When
are always the best buys. Read partially set, divide into two por-
your dally newspaper for local | tions. To half gelatin add vege.
market reports before planning|tables and seasoning. Pour into
with

1/38 cup hot canned tomatoens, |

sace- |

|
grapefrult

S —
ened, stirring constantly; add

salt, mustard, and cayenne. Just|
scallops. |

water until very soft. Drain, re.
move  pits, and foree pulp
through sieve. Add sugar to pulp
and  stir untll dissolved. Add
walt, lemon Julce and frult rind,

MENU

BREAKFAST: Fresh fruit
cup, griddle cakes, country
mausage, syrup, coffee, milk.

DINNER: Grapefruit, roast
chlcken, giblet gravy, steamed
brown rlee, seallions in eream,
bent salad, prune whip, coffee,
milk,

SUPPER: Oyster stew, salt-
el cruckers, chocolate layer
cvake, preserves, tea, milk,

Mix well. Fold prune mixture
into well-beaten whites, Pour In
to well-buttered 2<quart double
boller. Caver and c¢ook over hot
water one hour. Turn out on

Today's Surplus Foods
May Run Short Tomorrow

| A knowledge of what foods,

will always be abundant no
matter what happons In  these
erisis times Is necessary to every
housewife

| George Livingston, chief of the
Food Supply Section of the Agri-
cultural Division, sald recently
that the food supply section is
studying the whole food supply
situation. He pointed out that

the pleture today Is guite dlf-|

ferent from what it was in 1017,
| when we had shortages in many
important foods,

| "“Today we have surpluses in

astated countries. Already some |

foodstuffs are being sent to!
Spaln, Finland, Greece, China
and unoccupled France, How

greatly such shipments will In-
crease in the near future Is
| anybody's guoss,
| 8. The always present posaibil-
ity of drouth and pestllence,
|whlch might produce acute short-
ages In many commodities."
Lima Beans and Shrimps
(Serves 4 to 8)
One and one-half cups fresh or |
| canned lima beans, 2 cups boil-|
ing water, salted; 1% cups fresh,

serving plate, Serve with whip- almost all of them. But we can't | canned, or quick-frozen shrimps, |

ped eream,

ROUGH ROAD

afford to be too comfortable a-
bout these surpluses. We can
estimate rather closely our re-
|quiremt<nu for the civilian popu-

| cooked; 3 tablespoons butter, 3 |
| tablespoons flour, 11 cups milk, !
| 1 cup grated American cheese, 1|
teaspoon salt, dash of pepper, 1!

WICHITA, Kas, (#) — James | lation and for the armed forces, | cup fine bread crumps, butter-
| Pomoroy, 18, of Duquoin, Kas,! and also our anticipated ex.|ed.

says hitehhiking Is too rough.
Trying to save his last $10,
he waved down a motorist,. A

ports, However, there are three
| big unknown factors:
1, Possible food requirements

| Drop lima beans into brhkly[
| bolling salted water, bring again
| to & boil, and boil 16 to 1B min- |

second man In the car slugged | for Britain to prosecute the wnr.}ules. or boll until just tender;|

Pomoroy with a blunt
ment, took his $10 and left him,
unconscious, al the roadside,

instru- | which we may be called upon to |drain, Cook, peel,

| supply.
| 2, Rellef requirements for dev-

and clean |
shrimps; cut into 2 or 3 pleces. !
Arrange lima beans and shrimps;

In alternnte layers

in  greased
casserole, Mealt butter In sauce-
pan and stir In four, Add milk
gradunlly snd cook until thick-

ened, stirring constantly, Add
cheese and seasonings aned blend.
Pour over lima beans and
shrimps, Cover with buttersd
crumps. Bako In moderate oven
(330" F.) 30 minutes, or until

crumbs are browned, This
may be baked In Individual
ramekins.

Tropical Bermuda Is located
only 708 miles from Nova Scotls,
1040 . miles from Miami,

Stop!
Looking for a
Good Time?

Coms to

Keno
Dance
EVERY SATURDAY
NIGHT
Musie By
OREGON HILLBILLIFS

Asparagus

MEAT SPECIALS — SATURDAY ONLY

Extra Fancy
Cherry Variety

Rhubarb

Cascade %
or whole

Any size plece

AGAIN WE FEATURE TENDERIZED

Valpack sugar cured

. E5C
b, 25C

Extra

Apples:..

LAMB SHOULDER ROAST .....

LEG OF LAMB small legs ......
LAMB CHOPS lean and tende
— 5 {73

Oranges
onions Variety, Small Size

vuueee |b. 29

Largest 100 Size
. Ib. 29¢

BEEF ROAST blade cut ...
GROUND ROUND STEAK ..
SHORT RIBS for braising ...,

.1b. 19¢

Potatoes "... o

Local Bollers Dry Yellow

Local Netted Gems

Fast-day favorites

at money-saving

prices. Buy these
bargains now!

Prices Effective Fri,, Sat., Sun., ond Mon.

FRUIT ond YEGETABLE SPECIALS — FRIDAY and SATURDAY
Large Blze. Tender

Green Tip ...

4 ..15¢

Artichokes ... coco see . 4 . 15C
. 8..23¢

Guaranteed Sweet and Julcy.

NEWTOWNS

20x ... 89€
.. 10...2%7c
10 .. 14¢

Boat Salad Yolks» FRESH SMELT oo, b 5| |[Red Salmon 27¢ | Shrimp 2 25°
(Serves 4 to 8) | Use t Ib. dried prunes. Wash FRESH SALMON sliced or piece....lb. 25¢ Dol Monte or Libby's tall can Pheasant, dry pack "N cans
One package lemon-flavored and stand in cold water in same FRESH CRAB dosp sea ........ caness 88, 29 Pink Salmon 15¢ Shrim’ - 17¢
P A SW. 1 .. can
W UJ 11 1,9, A W J\‘ vl > ‘ SPECIAL ON SOUTH SIXTH Tall can . ancy -
. ~y For meats and vegetables [—=\ " Oysters z 25‘ Noodles lo
| = e | HAMS, 4 or CORN BEEF Tillamook. fcy, sml. ¥ cans. Regina brand, large. pkg.
| Soups, salads or hash , whole . 1b. 21¢ Lb. 18¢| |Tuna Fish 17¢ Kraft Cheese z7¢
Here's delicious goodness SLIS:".BD B“c;: BC:L::‘G BEE:’ White Star. No. ' can ... 80 Pound Toaf ... . 1b,
. J ¢ - ¢
!
{EW!M a flash! | Meco Com No, 303 can.... 3 for 25¢ WN M';' Seaside brand, fancy
-+ Fancy Meco Peas No. 303 can.... 3 for29¢ Bu 12 GAN siasieas svesti
Rlce Blue Rose 3 Ibs. 19c Trellls Peas No. 4 sieve 303 Tomatoes Bagley's, Rogue River

CELIRY SALT
GARLIC SALT
ONION SALY

SAVOR SALT
SEASONING

Pep up your meals! Family and guesss praise
your cooking whea you wse these restful flavor,
In glas shaken with moliswre-proof caps. Try
NEW Savor Salt Seasoning. Delicious. Different,

Schilling

LY, JROPU—— 3 for 25¢

Small White or
Red Mexican

Beans

3..19

Beans Garden Brand No. 303
[ 1, R — e 3 for 25¢

Beans Lane County, No. 2

Klamath Clover
5-Lb, Pall

Honey

CAN sererevrisasrasensanrsensasssss 3 Tor 29€

Spinach Diamond or Walla Walla,
No. 2/t €an wrersrerene 2 for 29¢

Asparagus Del Monte No. 2 can 20¢

39¢

No. 2V1 . €8N cciseccssnanesd for
Peaches Padigres Brand No. 23
CAN wrrrrrersressansmmmsssnsasssensd fOr 358
Peaches Westward Brand, No. 21
ClN consdtsssismsrieniriniial & TOF 256
Fruit Cocktail Del Monte, No. |
Tall can i 2 for 28¢
Vegetables for Salad Diamond A
Tall can covvecsincissnsenness & for 286
Pears Parkdale Brand No. 212

specinlties  will be  welcomed | serve with the task of cleaning ; Margarine Asparagus Hillsdale picnic tin.... 10¢ R T [y | -
also done for you, They are not only | Parkay 2 Lbs o 3sc Kidney Beans Diamond A, hiof.ofl’: Ap,;z.z,; Merrimac Brand N;.f;r‘/;:
CAN crvirerreainssmssasesrssans - R iisisiicmaaaissins 2 TOR
Ta’kc it fmm B:'” Boy& and Margaret Ha)’es Plain or whole Cut Beans Diamond A No. 2 Pineapple Fancy Dols, sliced, No.
A cirmiimiiieiisers & Tor 28e 2Y 19¢
“, featured in Paramount’s *'In Old Colorado” — Fig Bars PR o A T, 19c Corn Diamond A Whols K.r'}:if. Figs Delhi Brand in heavy syrup
- [T I Y'Y JR— i 1.1 0 £ T o M e =™
Buperlor . I
Beets Three Sisters ... 3 cans 29¢ | Olives La Mirada, | 8,
"You can't make a bad || Crackersai. . 8¢ ju iy o e o e e e
ey L
Swift’
-B" Milk Jne. 6.5 35¢ SNOWDRIFT Sugar c.. 10 .. 49¢

Why you won't make a bad cup of M. J, B,
Hera's why it never failsl Make your coffes with the same care

“Oh give me a home
Where the buffalo ream,

M.J.B.'s what

No m
Make

Wik

and in the same manner you have in the past. You will find thess
two oxelinive M. J, B, fonturon—n richer roast—nand double blend-
ing—will give you the finest cup of coffea you've ever tasted!

Double-Your-Money-Back Offer, Buy a pound of M.J,B. Try
it. for n woek, If you don't agres {t's bettar than any other coffes
—paturn the lid to M, J. B. Co., 6656 Third Streat, San Franeisce,
and wa will glndly refund dauble your purchase price.

“I have tried —1 glve up:
You can’t maks a bad cup

Whers the deer and the antalope pley,
Where the coffes can's green —

I mean—

It's the coffes that's great every way!™

atter what method you uasg
it weak, make it sirong—

You will never be wrong

the groon cen that chases the Blues™

BRIP GRIND ..
tor drip ar glaws coffes maken

“~

RISULAR BRIND, ..
for parcalater ar colae polt |
]

Thompson's
Seedless 4 lbs.

Raisins

22¢

3lb.pailllll.43c
6 1b. pail .....85¢

Crackers
Large Pkg.

Mece brand

FLOUR

WHITE

10 .. 4%7¢c
Swansdown s1. 44

Grapefruit ...,

Filled Salmon Loaf
Breadcast Taylor
Fcht,tr::‘ . }ﬁ:
& cup rien 2 mablespoons finely
6 cups bolling water  cut oalon
244 temapoons aalt bl b
N """‘I a‘l‘;f "'""“I’ at sther shortaning
{145, can) 1% cups drained
1} cups Pet Milk peas, coohed or
14 teaspoon pepper canned (No. 2 cam)

Warh and draln tiee. Boll 30 minutes, ot el
tender in 6 cups boiling water wnd 1314 tek-
spoons salt. Drsin and rime with hoe water.
Cizease a losf pan messuring sbour 8 x 4 x 3
tnches deep. While tice cookn, mix together
thotoughly the talman, 34 cup wmilk, 3 tes-
spoan salt and 34 teaspoon pepper. Reserva
W of minnre. With back of apoon pros
targer amaunt of mlmon mixnire on bottom
and sides of greased loaf pan, Let stand, Cook
onlon and shortening togecher for § minutes.
Add eooked rice, remaining 3 evp milk,
& teawpoon raltand 4 tearpoon peppet. Cook
rice mivture slowly about 5 minutes, or until
milk 15 aheorbed. Remors from heay, fold In
dralned pear. Put in mimondined pan, Cover
with remaining salmon mixiure, spreading
evenly, Bake in moderately dow aven (350°F)
ahoat 40 minures, ot until frm. Remove from
oven, let annd § minutes before turning eue
Betve with muhroom suce. &

For This Reclpe You'll Need:
SALMON pink.....oonanican 15¢
RICE ........cconvnree 3.lb. pkg. 19¢

PEAS Royal Club Ne. 2's...15¢

Irradiated
PET MILK ........cion3 cans 19

SUGAR
WHITE BATIN . sl.b’

100-Lb, BAG ...

10c¢
Orange J'ce . 19¢

LUMBERJACK SYRUP

Grapefruit Juice

Texas Garden, 46-o0x. can .

49-Lb. bag
(With Coupon)
_18°
& PACRETS =23 140 FLOWER S8EDS
THE OLD RANGER'S 1941 COLLECTION
FEATURING 'A&!':EA IN FLOWERS"

AL O 20 bl BCx TOR & Vv 1O
THE OLO RANGLE, Bew 31, LOY

ANGILDL, CALW,
12-0n. 5.1b, Lb. 25
',""f" 13c E::i' g 430 ggﬁ: sonzcmpsm_’.’f. 23:
e R3¢ joiEn 89c¢ BORAXO ... 2 cans 25¢
PAR Eggs, Grade A, | TOMATOES
L] alue

COFFEE  |Largedoz. 19¢c | 0t sned
oy . 20¢ | rroAY & saTumDAY 3 For ... 2s¢
2 pounds“,'...'...h.. 2L 39¢ ONLY I

SUPER MARKET - 122 No. 9th - Dial 3168 | STORE No. 2 - 1338 Ore, Ave, - Dlal 4714
Rights Resorved to Limit Quantities

STORE No, 3 - 2200 So. éth - Dial 6878




