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and taste good. Use little "glam- -AVOCADO DRESSING
For avocado fans, here's a dressBANANAS ARE VERSATILE '". touches, such as green pep

per rings,
'
paprika, parsley anding to serve with wedges of head

lettuce or with finely shredded cab.
hago. With a rotary beater com

sliced card cooked eggs to mete
simple, Inexpensive dishes some- -

bine 1 mashed or sieved avocado uuiig extra special.
with ', . cup orange Juice, 1 table
spoon lemon juice and !ii teaspoon
salt. Beat until dressing is satiny

Bananas ara a ttaple to Amer-
ican housewives. Nearly every
family ei'joys them. In addition to
finding their way into lunch boxes
and nerving as an after-scho-

snack with graham crackers for
the youngsters, they are wonderful
for desserts and salads. ,

Use fully ripe bananas. The yel

bowl. Add shortening, eggs and 'i
cup of the bananas. Beat two min-
utes at slow to medium speed with
electric mixer or two minutes by
hand. Scrape down bowl and beat-
er or spoon frequently during
mixing. Add remaining cup of ba-
nanas and vanilla. Beat one min-
ute longer. Turn into d

cupcake pans. Bake In a moder

smooth. Extra Work

HOLIDAY FEARS
For St. Patrick's Day or just a Mad Easy- -

T) spring salad, tint canned pear
halves a pale green by adding

ate oven (75 degrees) about 35
minutes or until xupbakts are
done. Top with Banana Butter
Frosting. Makes 18 to 20 cupcakes.

teaspoon food coloring to each l'i
cups of juice. Add a little mint
flavoring to the green pears. If

, Rent A Typewriter
'

Adding Machine
' '

(laairla r
Latt month's rental Is

applied to purchata prica
VOIGHT'S

PIONEER OFFICE SUPPLY

O Mala nntUII

you are tinting pears pink, add
bit of almond flavoring.

GLAMOURIZE MEALS

BAIN ANA BLUER FROSTING
'i cup mashed ripe bananas

' teaspoon lemon Juice
!i cup butter
t cups sifted confectioners'

sugar
Mix together bananas and lemon

To win Immediate and enthusias
tic acceptance, food must both look

juice. Beat butter until creamy in
mixing bowl. Add sugar and ba-
nanas alternately, a small amount
at a time, beating until frosting

low peel should be flecked with
brown. The secret or banana flav-
or in cakes is to mash fully ripe
bananas before adding to the bat-
ter so that the flavor is literally
mixed in with the rest of the cake.
An easy way to mash bananas is
to slice them into a bowl and beat
with a fork or rotary egg beater,
or break the bananas into chunks
and beat with an' electric . mixer
until ihey become a thick, smooth,
creamy liquid.

BANANA CITCAKES
Before mixing, have shortening

at room temperature. Grease pans;
set oven at correct temperature
(375 degrees).

2"4 cups silted cake flour
1V4 curj supat
2i tei7poons baking powder

2 teaspoon baking soda
'2 teaspoon salt
,j cup shortening
2 eggs unbeaten

1 i cups mashed wipe bananas
1 teaspoon vanilla

Sift flour, sugar, baking powder,
soda and alt into a large mixing

is light and flufiy. Makes about

STAR SALAD is a color harmony in ivory and white, using
alternate slices (lengthwise) of ripe bananas and pear
halves.-Cottag- e cheese and parsley garnish the center.
Serve with a side dish of French" dressing or mayonnaise.

214 cups of frosting enough to

CUPCAKES with sweet, ripe bananas in the batter and a
delicious Banana Butter Frosting to match the fruit flavor
of the cake are easy to make and make a nice change in
the menu. Slice cupcakes in two and use sliced bananas and'

frosting for filling in center and sliced bananas for garnish.

irosi is to 20 cupcakes. .. -

BANANA LOAF CAKE
This loar cake is particularly ac

commodating because It not only Cream together a pack
slices well to serve with coffee or

GRACE PETERSON

LITTLE SWEDEN
Brings You

MUSIC love to DANCE TO

ELMO HAUGH TRIO
SMORGASBORD SERVED AS USUAL

SPECIAL ''. ,

with grated cheese and broil untili PARADISE DUFF
This is a homespun type of des

PLAN LUNCHES
Remember that lunch should pro-

vide at least a third of the dally
rood needs Try to
include a serving each of fruit or

delicately brown and bubbly
tea, but it also makes a delicious
dessert sliced and topped with
whipped cream, applesauce or hard
sauce.

sert. Into a chicken fryer or skillet

age of cream cheese with V ciip

mayonnaise and . teaspoon salt.
Fold in one cup whipped cream
and a, No. 21i can, d

canned fruit cocktail. Pour into
freezing tray and freeze. Cut and
serve on crisp salad greens. -

with a cover, pour a No. 2Vi can oi
pears. Add 2 teaspoons lsmon vegetable; one serving of meat,
uice. a aenerous snrinniinc oi

nutmeg and 2 teaspoons cornstarch
thickening the tulcc. Place

BROILED FRUIT PUFFS ,
Add a festive note to lamb with

broiled fruit pufts. Combine 3 cup
mayonnaise with y, cup chopped

pears cut side up. Bring to a boil,
then drop sweet dumplings onto

IIALF-SIZE- sweet pickle. File into cannedeacn pear half. Sprinkle with sugar

BARBI'.l'CICD CHEESE BUNS
Put a half cup of stuffed olives

and a green pepper through the
food grinder. Add pound grated
Cheddar cheese, U cup olive or
salad oil and 3 cup chill sauce.
Mix well. Split hamburger buns,
toast and butter. Spread with
cheese filling and toast under broil-
er, not too close 'to heal, until
cheese is nieltud and bubbly. Salt
and pepper to taste. .

JOY'S BARBECUED SPARE RIBS'and nutmeg. Cover and let steam

2', cups sifted cake flour
1 cup sugar
2 teaspoons baking powder
, teaspoon baking soda

34 teaspoon salt , ,

ii cup shortening
2 eggs unbeaten
1 cup mashed rlp bananas
2 tablespoons milk
1 teaspoon vanilla

!i cup chopped walnuts
, 'J cilp chopped dates.
Sift together flour, sugar,

powder, soda and salt into mix

20 minutes. Serve with cream.
cling peach halves and broU until
filling of puff Is golden brown.

FRUIT SALAD
A frozen fruit salad can add a

touch of spring to a winter menu.

Phone 76765711 So. 6th St.
'

, FRUIT SALAD
Crisp apple cubes, pineapple

chunks, banana slices and chunks
of fresh or canned pears with
crisp salad greens tossed lightly
with French dressing make a good
spring salad. Sprinkle with grated

ing bowl. Add shortening eggs and
3 cup bananas. Beat two minutes

cheese or shredded nuts. . .,
at slow to medium speed with elec-
tric mixer or by hand. Add re-

maining 3 cup bananas, milk and
vanllhi and beat one more minute. LENTEN QUICKIE

Combine a can of cream ofTurn Into loaf pan and

iij oaxe in a moderate oven so de
grees) for 55 minutes or until cake
is done. Serve plain or topped

mushroom soup with y4 cup white
wine and simmer two or three
minutes over hot water. Add 1

lightly beaten egg. Place a layer
of canned tuna in a greased bak-
ing dish. Cover with a layer of

with whipped cream, appleasauce
or hard sauce, if desired.

ripe olive chunks and then withCUSTARD SAUCE hot mushroom sauce. SprinkleBeat two eggs in top of double
boiler until blended. Stir in 3 cup
sugar and teaspoon salt. Blend
In 2 cups evaporated milk and sUr
in one cup boiling water. Cook over
boiling water, stirring constantly
until custard coats the spoon, about
four to six minutes. Remove from
beat and cool custard Immediately Cooked, Peeled.

Tip Top, Whole
No. 2 cant

by placing top of double boiler in
cold water. Add 2 tablespoons dry
sherry. Stir occasionally while

10'
3-$- 1

cooling. Serve chilled over sher-rie-

pears.

Neiv Potatoes
Pink Salmon
Tomato Juice

Sextant brand
1 --lb. tonsCHEESE AND SHRIMP FONDUE

Cut cooked (or canned) shrimps
into thirds. To two cups of

So smooth

it leaves you
' breathless

shrimps add 2". cups scalded
milk, 2 cups coarse fresh bread
crumos, "A pound grated Cheddar

Hunt't
46-e-cheese, 1 teaspoon salt, dash of

pepper, 2 tablespoons minced
onion, 1 treaspoon dry mustard,

sizes

9115 m24Vt

Crisp scalloped collar- slinv
ming princess lines step-i- n clos'

4 beaten eggs, separated. Cook in

ar f
greased casserole. Set in Drifted 'Snow Flour 89baking pan in slow oven (326 de- 10 lbs.grees) and fill pan with hot water

'tke arecnest xtmearound casserole. Bake until lightingl This dress
ly brown and firm to touch in '"VODKA
center, about Vi hours. Serves six

Luncheon Meat Canadian Pork
12-o- z, cans 3SOproof.MidtfroitilOOCJsninneutrilipirni

Sic. Hem Smiino Hi. Inc., Hulford, Conn.

combines both charm and comfort.
Jt's simple to sew too. Propor-
tioned to fit and flatter the short,
fuller figure no alteration prob-
lems. Choose a gay cotton!

Pattern 9115: Half Sizes 14'i,

PARADISE SALAD
Canned peas and cottage cheese

are a good standard team. Add a

Bud Hanson's Market
For Quality Meat's Only

' '

Roasting 10

HENS iVfe.
Tray-Pac- k

d

FRYERS c. QVib.

Frying
RabbitS Ready to Fry Wlb.
Skinless ore,on i Ec
Weiners Chitf gJlb.
POrk Lean C Cc
Roasts T"""f J Jib.
POrk Leon C Oc
Steaks Ce"rt' Cut 3
Pork Country Style " Jr I

Sausage Jlb.

maraschino cherry for bright color
and serve with either mayonnaise16'i. 18'A, 20'A, 22'i, 24"j. Size

16' 2 takes 4 yards fabric, or French dressing. "41Baalev't
No. 2Vi canscotsApriThis easy-to-u- pattern gives

perfect fit. Complete, illustrated
Sew Chart shows you every step,

Send thirty-fiv- e cents in coins
for this pattern add b cents Plain or

lodixed
for each pattern for mail' -Aioma and Flavor so thrilling !Ing. Send to Marian Martin, care Mortons Salt

Mayonnaise
of Herald and News. Pattern Dept..
P. O. Box 6740. Chicago 80, 111.

Print your name, address, zone;
size, style number. 59'Durkee't Mode

with Fresh Egas Qt.LEFTOVERS

Rather than being the problem
children of menu planning, leftov 25cSnowf lake Saltines lb.ers can become the stars at the
table. All It takes Is originality and
courage to try dishes that may

4 for39c
Nabisco

Heinz Strained

Baby Foods

Nabisco

Vanilla Wafers

seem unusual at first. Try a cas
serole by adding freshly boiled,
diced celery and onion to the left

MOM'S a SINIIKI She hits the flavor

jackpot wit a ipeonJul of Schilling
ia "nady-aix-" cakes and puddings!

Shredded Wheat 4rf,.,1?cTfcay go faftffctrfover vegetables, or meat. Fold in 25ccooked elbow macaroni or spaghet 7'i-ox- . pkg.
MAZOLASCHILLING m Vanillali as an extender and top with a

can of undiluted cream soup, grat-
ed cheese or buttered crumbs.

Argp and KingsfordIVORY SOAP Pure VegetableOIL4 4
1 7 Cornstarch Pint2 ok,. 29c

Mail. 3 , 25c t.... 2 ,27c
39c

89c
CHASE and SANBORNNIAGARA25cfor

Lannrirv tarrh
Lge. jar

CAMAY SOAP R.,
3 ,.r25c,.,h2

LAVA SOAP Mdiu" Si" 2

Duz, Ivory Snow, Ivory Flakes
Pkg.for

19c Instant Coffee
' Carnation 1 lb. pkg.

25c Instant Wheat
30C ALL SWEET

32c Margarine 3 ,25cOxydol.Tide, Dreft lb,Lja.

tt0-0!T!HRE- X

nsJiiiieCrackers 25c

Sausagec"u "'4--J!
Radishes Green Onions 10c

BeefRoasts T" 39e

HEINZ

NOW I...Try the only cleanser that .

4W-DISINFEC- TS

Large Solid

Heads

LETTUCE

KETCHUP

3 Bottles 55ClifRibs, T-Bo-

Sirloins 55STEMS lb.

Bluebird Frozen

Peas 10 29c

Pride of Oregon Frozen

-- DEODORIZES
as if CLEANS

When NEW
OLD DUTCH TURNS

GOLDEN YOU CAN

SEE IT GO TO WORK

Strawberries
25c

12-o-

AVOCADOS UU41'"t . 5c

DRY ONIONS Y""w
,Ib, 10c

CAULIFLOWER u,t whi"
tath 19c

TOMATOES '
Tuki 19c

Sliced Bacon 59c

RoaincLHensri'tl -- 32

ColoJ;edFrYers" 39c 2 - 25
Stokeley's

Tuna Pie
,0.

33c
, "Dish o' Tuna"

OPEN

SUNDAYS

EVENINGS

Boiling Onions
, ,.lk. .., 19c

Fresh Corn Mit "" Mr 10c
TJh 'Daffodils 39c

fwlAllOBY'S MMEIIETS
Lakeview Jitnction, Phone 81473801 Alromont, Phone 8993


