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Use Imagination-Try New
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RECIFPES BY FAMOUS ¢HEFS

HALIBUT VLORENTINI
Fisherman's Wharl

1 pkg Halipt

4 greey nnlops .

or. while wine

exgg volks

ng, cooked spinach

Jemona + julee only

or. giated cheere

cuUp thick cream sayce
Cover halibyt withh water in shal-

Inw szayce pan or casserole, add

wine and lulee of lemons, cover

and boll & minuies In another pan

plaee creatin saucee, broth from hal

thut, Hnechapped splbach ang en

LT L

ion. salt and pepper to basle, an
bring to boll. Hemiove o fire
and stiy i eceg volks, Toir over
halibat, sprinkle with grnted cheese

bake (n 400 nven untl] enlden brown
COn VERA CRLZ
Trader Vi

nkga cod
mediun omon
bay lrat
+ green nepprr

b, butter

Iarge tomalo

hlack nitted olives

malt, pepper, ot

Thaw fith and spaead with bul
fer, then nat on thin conting 11r-|||
Tince in bakmg pan erd top w
slieed nenled Yoinato and anwn
with sliceil olive worinkle  wilth
ralt and  freihle giound  pepper
add bav leal BPakte 20 minutes In
A0 nven
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1 phg
1 cdp cream saure
Poultrs «ffinge

', eun grated cheese
Thaw sole. Stull sliees with your
favnrile poyltry  «uffing  snd  fix
with toothpicks. Plaee in easserole
aor deep haking dith, ©Dour over
eream pance.  cover with grated
rheese; bake in 350 oven about '
hewr,
RAKED FILLET OF SALMON
lotel Falrmont
2 pkgs. Salman
2.3 cyp pure crepm
v b hutrer
Julee of 1 lemon
4 rgg volkn
salt and pepper
Place salmon Lillets i well-hut.
tered haking dish, spalter lemon
wice on, anll and pepper to taste,
huke B 1o B niiputes in 360 oven,
angd remove fixh 1o hot platter. To
fules left in pan, add cream, heat
until thickened, and remove from
fire, Mix eug volks, 4 sp, cream,
And remainder of butter, ndd to hot
sayce Inopan, nnd mix well, Pow
Yaver fillets, nnd garnith with fine
chopped paraley
RROILED FILLET OF
Beverly Hillsy Haotel
phgn. fillet of sole
A white Pepperenims
J eups fresh white bread raop
nga
I oup olive ol
1 thap, Hungarinn Paprika
Bearnalse  snuce
Hearon ollve oll with crushed pep-
percorna aned  paprika, Dip fillen
In oll mixture, drain off excess oil,
Pot on my much bread  raspings
ns will eling and eook on hot but.
tered grill yntll golden brown. Seryve
plain or with Beprnnise s,
LET OF S0LE
. rorionTe
Ciro's, Los Angeles
|P|m role

SOLE

CHOW MEIN

Only 10 minuten to fix,
A rich, savory flavor
everybody likes, Got

Fish Dishes,

ono of the fine Chun
ing Orlontal foods
At your grovers today |

Famous Chefs
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I fepvaio. ehiced  Line
doegye volk
wll gl g ey
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to. bake 18 pnules i 460 oven
Hewove pole: add eresin s nuee 1o
ingredients i pung ol gl semi
Uiek Reniove from LHee, whip in
rul Solka omold gyhipped  oream
poult over aole e pal gl Lol
vp unbil goelden brown
Baked Saluin, Mission Style
Amban iador Holel, Los Angeles
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2 1[:-1'1;-“
4 i chingipril
4 o
I tap, flour
o W hutier
a0 Credm
eurr prowrder
uwlt ang peppe
Place fillets in wellbutiered ca
erole, op each with tomete Slee
and chopped green onion: e
with sall, pepper, & touch of pap
Vike and curry poader, pili) e

| jubce and dots ol butter. Cover lnul
bake In 380 oven for 15 tn 20 min
uten. Dirain Julce yito aeparate skil
Iet on low Hame, add flour wnd |
melted  butter 1o farin tlowlng
paste, Iet boil, remove from
add cream, sea.on o laste  Poir
aver fillets, reheat in oven without
cover. Berve 0 casaetile
FILLET OF COT PROVIESEC ALE
Falace Notel, san Franclsens
I pkg Cod
I elove garln
Mik Flour
cup oliveg
b ib, fresh togee loe
"o i butier
| chapped
it =l pept
aoun oeod with salt and pepper
roll nomlik snd flour. el saute
meoolive oll until ealden  brown
Peel sod querter fresh tomatoes
and stew with 'y rlove of gparlic
1520 paingtes Pour out oll fromnm
nan, mdd butier, ', clove gurln
chopped Hine, and hap. chopoed
WHREEIRY D rriden (o Hire lor n few
minutes, mnd pour over fivh, Top
cod Nillets with tame
TARED HALIBUT
PAMILY STYLE
Ambassador Hotel, Los
 pkes, Malibt
yoeun ol or gelied buttey
Fresh bread crumbe
Salt,  penped Iepnan
Cul _halibut into sipipe . DN
£ omelted butter, aprinkle with
ol winle peoper and 8 few drope

wtl

Hr
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Angeles

e
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of  Iemen  iice Roll in Bread
il Bake i welbuttered pan
a0 moderntely hot oaven for 20.2%
minute: Serve  with ounrtered

Seagram'a 7 Crown. Blonded Whiskey. 86.8 Proof. 6584 Grain Neutral Spirits. Seagram-Distillars Corp,, N.Y.

e end e lied  butley nnd
Lrowns alighily,
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Cul ot Hilie n Lhirk Hewson fillets wath uall, pepper
pIre Bocl e de e waler seas | Yyae uice ana oll. Bake I médhan
el Wiv oa Hithe deppnn ulee, geen for 1 minue Hemove tn
wili ol little  mmend Jeover with mupyonniise well
wion sl el eareol g creann, add parsiey
iuke ayer @ 1, pnelied byt ““1 olive
wart al Il siock
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Wity nepper, foaman julce ik lemon Juiee with '”I'I f.-
<wtelinn sl mnd peuper 'h’”"_'”:r L II e
il pliaee oy mbature for ol n

iihraneatiely Salte try i allve pil. Herve with ‘Tartar
G nauet,
geanan fillets with sull, peoner, =
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I atle ! 1y catelnin, 13 ¢l | ply pallsh vemover directly o the
suee, 1 mayvontniee, chopped Al Gain with an eye-dropper Atler
wiekle,  Witde  horseradish - payee, & few minutcs,  sponge with a
lemon juiee and frdes [clewt,  white unttarched  cloth,
j.ul\ll';“:::-‘l‘l‘ -.t'l‘\!ﬁ;_‘m working from toe outer edge Ju
Trader Vie ”‘“"”I" tilf cemer — a
| nky Salmon
} eripa e oy donon julee 5SS pOUILE
4 hard Il-;tll‘ll Ll STRINGTH
1 ks aaltmeng -
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P iep chopped  paps e Cut » ,|,""|l ||1]pr- i thin pteim
Voelove gurlie, clopped line tel o hall an hour o strong
1o butler ahitten nfl salt weter, Pinee with
TV o, P ST T T frecly woter place o bowl and
oo dived botnat vover with e lemnn  juice
I, pepper, lenvm june [t statd pt lewst om henr and »
Put borgpte,  onle it i T
parsdey  anid ;,'ull'.n ll..u her i n
standl sagee pan bet sinumer only |
whitle vy searar i with nmalt,
pepper ard e o jiiee ot al
cmon et in well-buttersg binkin
dizli, cover with nauee, and bake
i sl -'r!-\ hot aven for 2 o
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chapnel pnlon, diced cucumber snd
. il end arrve
VICTORR HUGO

‘Frader Vic

Haln

up Cultfornia |
13 cup grated Cheddar cheese '
nice

1 cun crean

Al Bauce, musiard in ! 's%s e
Flour and sennsnn I']]nl HKaute In
butier umil polden brown Place in ARM & HAMMER
ekibg @i, rover with cheexe
auer  made of  wrated  cheddar SAL s ODA
iheere, cream sauee, a little A- 1
Kauee and pustard. Top with Cals couc'“,“'l.
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| itarnia strimge atd plip under hH-

SrereTCH

YOUR FOOD BUDGET with POR

frblen

sLnn SLETH g

ALSO TRY—Spoghstti, Seladetie,
Macaronl, Sea Shells end Kurle-0-Neadles. .

PORTLE SCARPELD MACAION €O POITLAND. OHISON

Then o bhestien cuE.

® Helps greatly
when washing
clothes, less soak-
ing, less rubbing.

TER'S FRII. LETS!

A Sure Hit

You're sufe at first, Yes, the first time you try
Seagram’s T Crown you're Sure that nothing
van mateh ite wonderful smoothness. Sure
that nothing can touch its magnificent taste!

FREE DELIVERY!

Prices Effective

Friday and Saturday! ‘ 6"”"“‘“”“”“‘/” /9/6’

COFFEE "~ - .85

OREGON HILLS JELLY - Pure Fruit Ass't. 12-0z. Tumbler 25¢

TOMATO SOUP --10r

| INSTANT COFFEE - Maxwell House, 2-0z. jar 3% §

FLOUR ol 5 )

BOON HOUSEHOLD CLEANSER - Wipes dirt away - 24-0z. 19¢

MARGARINE == .25

GRAPEFRUIT JUICE - Royal Club, Ne. 2 Tins 2 for 23c

SWIFINING .. =6/

BLUEING - Western Maid - 12-oz. Bottle
PEAS 2-29
DOG FOOD ™™ 3« 29

St

10¢ Coupen in
each can

White Spear
Pastry

Durkee's New
Gold Label

Swift's
Shortening

PICTSWEET—Tender
Lorge or Small, 303 tins

CHICKEN SPREAD ™-.... 10¢
“ b, Sunshine Krispy Crackers .. 25¢
?!‘:I ?ges B - blc Sunshine Ginger Snaps ;... 18¢
Tomatoes conee J3c | Boston Baked Bean Candy ... 33

Tender Green Spears

Asparagus
Solid Heads

Lettuce

CLOROX

MATCHES
OLD DUTCH CLEANSER

Qt. 17¢ — V2 gallon

29c
2""' box

oo, 39C
2... 25¢

Each
Field Grown gsz‘i‘zrb Noi,:k’i:;ienslﬂ ?‘o‘nl:
Cucumbers e 19€ P Jrdery COTTAGE

83c Vuluc79c

RY-KRISP — 9-0x. — 25¢

H'T BUY

BETTER

Bud
HANSON’S

MARKET

BEEF
ROASTS

PORK

CORNED Boneless, lean,
BEEF Cured just right

PORK .. o immed 49

US Grade "A" 69

Young, lean,

Gk
=

ROASTS STEAK ™"
sThaks - @BilSEOUND .G

BEEF

SLICED witt's heat scaled pky. ¢
SAUSAGE BACON  hewweiedria sy, 49

Fresh Ground, Country style 39¢
BACON ——
SQUARES DG |BEEF SHORT. /oy | 49°

PIGGLY WIGGLY

PORK

Morrell's Eastern




