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h dirvtiui and dt Hied well.
Hpnuklo wllh paprika or chopped

Ipiuslpy. nerve 4. For added fin.
j vor, mai innte (hp apuluod in
Fietieh diesMiie mid tlialn before

icotuhtutiut vvlth ii'iiialuuig iimirdl-
em...

Salads Are Welcome
Warm Weather Fare FOR CMUOMIH I 72IH'

1. tufftlC

HAM AM Eliti SM l

tied Uuiier and Puller Let-
tuce

4 thick .slices
2 cups rooked ham stllpt
3 eggs, iuet ol

lumced
Line mdivuluat mi lad plates with

shuMde leitui- - and place a slice
of tomato r.u'h. Aiuuiko sti.ps
of ham aiviind tomato niul top lo- -

mala wttu h.wi cooked et:g liwi.
nish w UIi y cm K, t udlhe
and elues. Serve with Tlioiratui
Island or Russian DirsNing. isctves
4.

DRUMSTICKS FOREVESi"
Shredded Komaine and But-

ter Lettuce
2 tbp. choppped green pep-

per
and pepper to taste

Combine celeiy root, parsley.
Iiieeu oiv.ons. celei v. es and
rrve rn a bed of Red Htitier or

Hotter Lettuee. Serve 4 to 6.

CELERY ROOT
oi "Aim !ai.ah

Combine equal quantities ot

diced, c oo k ed c e e r y nxu ami
'diced aocado in iluuisaiHl
Liteviuii. Serve on shredded j

maine and Butter Lettuce. Cai-- j

nish with raotshc.
VEtiET IU.K SAt.0 BOWL
Arrange in individual salad

bow Is lined with AusiralUn. Ko-- I

mr.:ne and Red Butter Lettuce the
following vegetables: viiced cked

asparagus t:ps. cole slaw
tomato wedges and taw carrot
strips. In 1'ie center of each bowl

place slices of egi;.
S'lt and Pepper to e Ctarm-- n

wiih radishes and serve with
Tliouand Pres.!

SAL
Te- - tender ycuns. sp.n.ich

ina made with lemon Juice. Chill
and seive on Butter I cituee witht
niavonnat-e- . or coniinne with mil-

er veetable.N in a losed or plat--

ler atad.
SPRINC. SVl.AD BOWL

1 head butter lettuce and
head of Romame, biokrtt
into small pieces

4 tomatoes, skinned and quar-
tered

t I cucumber, peeled, scored,
and sliced thin

8 or 9 radishes, sliced th.n
xi nicen pepper, shiedded line

j Salt and pepper to tasle
Fienclt Ptessing

Put the vegetables in a big bowl
add the seasoning, and pour ovei
all a well flavored French

Vos lihtiy iintU well nuve.i
and ;.ene on individual salad

plato. Serves 6 or 8 generously
llVCHELOR SXLAtl HOW I.

I clove garlic
1 head Australian lettuce,

shtedded
I boi'eci potato, diced

Salt and pepper
i cup oh e oil
I large apple, finely shredded
I avocado, peeled and dicco

tbso, lemon ,tu;ce
R;:b utside of Salad bol with cut

clove of gam.-- . Tos together let

lettuce, add enough mavunimlM
lo moi den. Serv e on a bed of

Romanic. Oat nisli iin ladiMiea.
Sei ves 4 01 &.

(Ill ES SAl. All HOW I,

Hieak sah d gicens lionuitup
and Red Multer Lettuce into
edude.sted pieces an. I put Into n

salad bowl. Add Ihin silvern ol
ham. longuc, chicken, aml oi Mwl

or Amei n an cheetp. Add French
dieting to Insip and lo.'v lightly
until ingiedieuis ate welt mixed.
Set ve immediately. Weduea ut to
inalo, thin sUcp of cucumber, or
uuii.t ol onion, or Kieen oninn ninv
be added lo t lit- salad. If

SLAPOOn SAl Alt
Jioinaiue and llutter let-
tuce

I'j cups seafood tllaked.
cooked or canned or
(labiueai. lobster or hiimp

"j cup chopped celeiy
ibsp, capets or chopied

oh ves
Ma vonnai e
Salt and H'pper to tlllp

I cucumber, peeled, scoicd
and sliced Hi'n
Eiench di es .Uiir
Paprika or chopped paiIev

Mix seafood, eelerv, and capei.
.ir ohe.-.- . add enough uiAViinuap
to moisten, season to taste. Heap
on beds of above .al.id tirein
and with cucumber slices
that have been miiimied in

Spring time Is ald time . . .

here is ft list of salads (hat
add ip to your menus from npht
now until the lat crtep niaplc
letves fall.

Red butter lettuce used m most

of the following recipes Uiihtly
sweeter" than the usual head let-

tuce and is available at a local

AVOCAIW-BKK- SU.n
Shredded Romanic ad But-- ,

ter Lettuce
French Drcssinjr

3 cups sliced pickled bce:s
8 radishes
1 larpe avocado or 2 small

ones
lemon Juice
salt

Dres shredded Romame and ( '

ter with French dressing and place
Arranse the beeton salad Ptes.

in a semi-circl- on top of the let-

tuce Then place rinps or leapm-- i

wise slices of avocaoo over the

beef leaving several slices oft

avocado aside. Mash these slices.

8 radishes
1'j cups cooked or canned

whole kemei coin
3 tbp. chopped celeiy

French dresMiti or cocked
salad dreams

Combine veseia'clc ard add

etwuch dressmu to n.oi.cii. Sea on

:o taste. Serve o yh redded K

maine and Butter lettuce. Oa.nuh
with radishes. Serve-- 4.

CARROT-- t tl I KY S l 0
Komaine. Red Bu:;cr ar.d
Butter Lettuce

3 cups diced, cooked c..:rc:

'j cups chopivd
preen onion, iv.inccd
Salt, pepper to t.s.c
Mavor.nai.-- e

12 radishes
Combine c:rc.s. celc:y.

r.i se.ioni"j;. Aw.. ' -

HAM AMI CI l.ntY SAI I)
Uuttvr una Australian Lei- -
t::cn

- ci.vs diced forked ham
cup ciiopiH-- celerv

3 sweet puklc, chopped
giceu pepper, chopped

j 6 or 8 r.uii.shes
Mix ham with celery,

Mid green pepin'r; add enouui,
myounai e to moisten. Seie on
aixne alad gieeiw. Serves 3 or i
Garnish with radishes.

POKK APPLi: SILAO
Keti liuiter and Australian
Lettuce
cup cubed. ciKiketi muk
cup cubed unpeeled apple
i"p lenjon niu e
Salt and ivpjei to taste

3 tbsp maonmi;.-.-' To.-v-
pork, upple. lrmon ,ltuvUeasotungs and ruayonmuse togeth-er lilKh. Serve mi a bote j.Srerii-- serves j 0r ;i

SM M HU TONt.l K SAl. Ml
Romame aiU) Shredded
Australian Leiitice

2 cups cubed or
long ue
c;. ehopjied sweet pickles
cup chopped celeiy
Mavonnaisp

Mix snlaim or tongue, pickle and
celery with shredded Australian

ivvrtp.r.i:e to ir.Jisten vv

Rv. Bu::eon "bed of Roma-n-

r.d Butler Lettuce.
and m;x with sharp :ifl.
ad dressir.fr or mayonnaise. add:n?
, tnd salt to tas:e

v.ie. K.ima-.ne- quaitereu io-

:V..it.X- . ;i!.d chopiVd.
r : : tece'.iier Serve w ;ih Frenefc
d: ns or Tliousand Islaiu:

(iREEN AN l COLD
SPIN U tl SAl U

Sitred Australian lettuce,
lender raw- sp.uach le;ie-ar- d

tv..x w;:h as much grated
r i w c i r e: Pro.-- s w i di Ki cue n

dre;: cr thin. tar. mayo:ma:e,
and too wi;h

a: once
MAI SL0

tii:ed Koma.r.e and Red Butter
Lettuce and combine with choppy
bam or tongue: tos with a .ar'.
French rire: Serve on sever-
al le.; e ci Rrd Butler Lettuce
Ga: ::..i w ith iadi.-h-e and

l- -.. mtx-tii- cer.erflusly a: one
with. ,a nf t fie- n a . e. U4 nusa

Remember

MOTHER'S DAY
radishes. Serves 4

STRING BKAV SU.AP
Red Butter Le;tuce A; no- -

Add a New Flavor Tang
lo Fried Chicken Legs

SNAP SHOTS!

LEO'S
Camera Shop

Exclusively Photoqraphv
836 Main Ph.

radishes Serves 4

l ARROis-r- i su u
Combine evnial quai:;..ii-- deed

cooked c arrets and copied
ja.-.:- : chopped ce!c:y. ;v ..:...; .i

chopped !resh mint to

latter, if desired'. Morten vv:.h

mayoimaise and serve on a ted
ct Australian and Rom.iine Let-

tuce.
SUD BOWL Sl H

Combine coarsc;
diced cucumber--- . : w-c

or Julienne strips ot r.ui;-:-x- and

thai slices of green
dressmc Serve a bow.

lined with cnp Ron..:.e lettuce
leaves.

CELERY ROOT-EG- SWAO
2 heads oi Red Butter or

Butter Lettuce

maine
1 tsp sa't
l3 trp pepper

juice of 2 lemen
4 cups cooked or earned

str.r.g beans
1 small can anchovy !Ulc:s

1 :bsp. salad o.i
1 d esc. sliced

strips of pimento

tuce, potato, seasoning, ana olive
oil. Add apple and avocado, sprin-
kle v. uh lemon juice and to-- a again
very tightly. Serves 4 or 5.

CHICKEN VECETAHI.E SALAD
5 cup chicken, d ced
3 tomatoes, peeled and cu; in

eighth
1 encumber, peeled and

diced
6 radishes, diced

2 celery heart. diced
b olives, dieeci

Romanic and Red Butler
Lettuce broken into small
pieces

12 walnut kernels, cut small
i;f desired

3 tu-- salad l

6 tb-- vinegar tor to tablet
Salt and pepinr to t te

Mix alt Ingredients in a Urge
a:ad bowl, mixing lightly but

thoroughy. Turkey can be used
:n place chicken. Serves 4 to

6.

AH vmir fnvnnta pari! bow

thrtlltlv pa krd m --

puiSwaiuon on. Wrttri all r...
Now everyone at

our hiunp tan
Inve their (til nf
t hit keiv ilruin-atiilt.- .

Thrfp aio
attcka. nil hrmau, all Ihifha,
nvrra, cirinnni, winji, hum.

i,rcen enton.
l It l TOM TO SAl

Peel and shre :;:m totr.atee-r:.u;- e

on hredded Rom.iine and
li.itur leiitice and srrve with
Frenc.i r.oqu:ort dre
.i:.; or mav onnai-e- . For var'.
,c.i Itecd cucuiitbcrs. avocado-- ,

or egg. Garnish with
radi-she- s

ZI C( HIM SALAD
i Cook small, whole succhmi Ju- -l

until tender, then slice and mar-- i

jiate the slices in French dre.vs- -

I n pi u m i. Wrtlinnil pniillry l
r l only I'tiral i)erlnllv.hrMl.im alv itrumaiu Vvh

in ench one pound and i hit krns undpr 14

old. Alwnvn irk tender! Allff

Mix salt peppe"- nd wwon

luice. sprinkle over beans in a

bowl. Mash anchovies to paste
with their own oil and the salad
oil: add to the beans and ma
thorousblT but hshtly. Serve on a

bed of Red Butter Lettuce and
Romame and pamish with epg ana

punenio. Serves 6.

KIDNET BEAN SALAD
Shredded Australian and
Red Butter Lettuce

3 cups cooked or canned kid- -

Swn nan n lio i
llrniilifully
nnhrtl, arnlrtl til 4S tiplow trm frminf arall laed. ' alrnid V

CHUCK WAGON CAFE
630 MAIN

STARTING FRIDAY, MAY 8

WE WILL BE OPEN
UNTIL 1:00 A.M.

the Irihnra thr very umenit.
Try Swnimun (juir k Kroira

2 celery roots, coora a;. a
diced

3 tbsp. each of nr. need parsley
and green onion

- cup diced celery
3 ess., chopped

Mayonnaise to moisten
Salt and pepper to taste

V hUkrli!

Swanson

iiiuul ore- prntif put
I'or eslra (lavtir trent, frv

SwnnNdiU'iiickrn I runtatii V 'III

toldi n an in "cnup erul y"
reeipe on paeknitr. Then ndd !

cup tomnto imcp llnre phutmt
drumiiu kd in lh ovni. Cook
until tendpr. l)licimia!

QUKK-rtoze- chickfn aiii
C iwAnvON i knv Omaha l iaiuimg nakt Unt In

trttt. Knt k

jOta. RtsUl
pttn.

'i cup chopped sweet pickle
S d ecs.s sliced
4 cup diced celery
1 cup mayonnaise
3 green onions, sliced

Drain beans; add pickle, green
rnion. eggs, and celery, and toss

together lightly. Add mayonnaise
and Wend eU. Chill thoroughly.
Serve on shredded Austral.an and
Fed Butler Lettuce.

LIMA BEAN-COR- SALAD
I1 cups cooked or canned

LOUIS R. MANN PIANO CO.

120 N. 7th
Hammond Orj Chord Orjon

LOOK AT ALL YOU CAN DA.IE l THIS

WW VJESTKIGHOUSE 30 INCH RANGE
There a certain SPfEOoCtECTkic

jjOR BAKE 10 LOAVES OF BREAD J(sA
OROA

TERMS TO FIT

YOUR BUDGETa..o court, il't toctrfcf

The Spacesaving Range with these Big Range Features

The new WestinKhouso Imieri)il will handle
each order, large or small, with ease. Ilfl King Size Oven
gives yon '&'" morn baking and roasting capacity
than standard single-ove- n ranges ... yet the entire
range takes up only 30 inches of floor space.

Hut that's not all! This truly deluxe range comes
complete with famed Super Corox Unit that gels
RED HOT in .'10 seconds- -a handy lxik-I- Oven
Door a built-i- automatic Klcctric Clock and Oven
Timer Fluorescent Light. 'Hie gianl. oven
is Miracle Scaled lo assure any-rac- k baking rfcclion.

Super Cnmx trljt UKD
HUT in 30 uvmM Irlt you rr uM'i mkiH- -

- Q I 1

JClcviric Timer controls

even cooking.
Tafurg only ,'tO incite of

floor pace.
i 5tc

you cam BE SURE. ..if iT'sWfcstingllOUSC

KIRKPATR-CK'- St. iiiiTii r. a riki rr Air A'
V KLAMAIH DAOIli vjKAUL J

a&i Side AWSMN0
v.

PRODUCERS ASSOCIATION

CORNER 7th AND KLAMATH

I


