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BACON, LETTUCE AND TOMATO combiine with English muffins to make an open-face sand-
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it down. Plunge your fist inlo 1hc|the loal should be on the under
center of the dough. Fold the odges | side. Stretch the ends of the loal
of the dough over from the four |9US into the corness of the pan.

HOME BAKING
sides to the cenler and punch | Cover and allow the loaves to

(Continued from Page 17 | rive in & warm place until they are
| RESin, fully doubled in bulk, This will fake
Punching the dough down breaks !magl,o an hour

SUCCESSFUL

grease the bowl heavily amoo!h side Is up,
1y sireak the dough.
bowl with

Hgn deserl country and | quires approximately one hour.

3 ; livtle space between the pans in the
» dishioyel "(.‘o\c; lh'la LI wilh s lowil 4| oven so the air can circulate, The
: = T e s | WG GoUgh 1o rlse n arcond Ume | sist quick Fising lo tho oven Is
of hot witer, The ajr §s | unti] it §s double In bulk. This r""cailedq “aven -“nilﬂu"‘ This takes the fop

place during tha first 10 minutes | bread

{storlng. If baking a supply for .

ture use, place in plastic bngy iy
| freezer or refrigerator,
Good baking to youl

e —

All Aufo Insurance Is nop (e

| same quality. Get the lm:. fnr Irsy
wn m,.-‘u remove loaves [rom | with Nerland, 627 Pine §i

ot bak
I oven

bread does

sperature is right, 1!11-.
not brown during this
d 15 done when the |
£4 Irum the pan and
1 the top crust

|
Iy greased side ls up. The bowl | up the large gn ockels which | .

1 should ATge enough 10 ACCOms | ipa halr:l.n :h: b:lr'ndn'mm ihe | ¢ BAKING I im Ldm[{‘}}} and Dluc&:‘h?;: ——
modate the dough when M has | 50 | cooling I UROLLSE AT

| 4 ximuately 50 ¥ "Ew MI “ ll
doubied in bulk, | bread over in the bowl 5o that the mf;:ll::sth:; b:z;du:?:::_-._ Iatel 9% | cooling — ths mikes bread sozgy.

Also, dr> nat cool in a draft as
k the crust

st 15 dr.\--rmi. brush
melted {at. Be sure
is completely cold before
e e -

ey crac

Lhis

SHAPING LOAVES

)
Spriokie brend bonrd lightly with
| Hiour and turm the dough onto the
| floured board, Punch down unti
| nearly original size.
o5 Cut the dough into equal portion
the dough to rise until it | depending on whether the 2 or 4-
LYK, This should take loat recipe is being used.
o 2 hours, You will see| Round each portion Into a batl,
wan bubbles begin to ap- | Roll genlly between your hands to |
p el the dough, Press | seal the open pores left after the
eeply into the dough. | dough iy qut, Cover the dough with
1 sslon remains, the | n towel and allow to rest for 10
dough x| minutes, This mnakes the dough
PUNCH DOUGH DOWN s ndy
Placg ench loaf in a @xGx3-inch
Vheo the dough Is light, punch | greased bread pun. The “seam' of '

ace the :m\\'] W oa pan of |
hol) water while the

wich quaraniood to increase family eating enthusiasm, Picture and recipe are from the Martha

Logan Test Kitchens of Swift & Company.

Pan-frytng, brolling and lmkul-:j 8 thick tomatn
arp all good ways lo prepure b |
con. And baking s particularly ! pesiieny
suitable for cooking bacon In Leiltce

quantity because you don’t have 1o |

6 tablespoons mayomusise
& stulled olives,

turn it or walch it closely, After |
you've cooked hacon, help the |

Pan-fry bacon and wrap 2 sllces

and baeon. Top with mavounalse,

Crispy Bacon Perks Appet:tes R A

il BACON-EGG SANDWICH

3 lnrgo English mulfing, sphit |
b tablespoons butler oF Imar- 3 mlices

chopped

1 hard-cooked ogg.

pooked bacon,

choppred
2 tenspoons prepared mustard

alleed 2 tablespoons plekls rellsh

& lablespoons chopped celery
joons salad dressing

budgel oub by saving Ieftovers and | around a siice of tomato, Tonnt and

drippings,

Keep the drippings in a covered
Jar of can in ‘n cool place and
use within two weeks, Bacon drip.
plogs are wonderful for adding s
bit of smokey flavor 1o dinner veg-
etables or breakinst griddle cakes
and waflles,

Leltover bacon can be rehealed
in » modernte oven (350 degrees)
fn about five minutes; Crumblo it
as an intriguing gourmet addition
to foods that need & bil of exait-
ing flavor, Sorambled eggs, muf-
Lina, cooked corn, lettuce salnd and
macaroni are just a lew of the
foods that take on new glamour
with the addition of bacon bits

Bacon sandwiches are always
popular and especially for sum-
mertime esting when appetites tend
fo Ing. Here are two rofreshing
eandwich recipes guarnnteed Iu‘
plense the family,

ENGLISHER

12 alices of bacon

Pickled Peaches

Here's how to make the same
kind of piekled |w-mi="a thut |
Grandmother usnd to make, po-
onrding to Jenn Porter, © and H
Homemaker's Hureau:

A. Boll together for 10 minutes:
5 cups grabulated sugar, 2 dups
vinegay, 'z cup water, 1 1|lIJ1r-|
spoon whaolp cloves, 3 three-inch
pleces of stick elnnamon, While it
is bolling, scald and peel 12 to 10
meadium - plze firm - ripe peach.
es, Cook nbout hull the peaches at
A lme in Lhe spleed syrup, turn- |
Ing them frequently, until just
tender.

B, with spoon, 1t out peaches
enrefully into hot  wide-mouth
Jars. (Ensy woy to hold a hot
Jar s 1o wrap a dry dish cloth
around It and hold onto the coloth,
ns shown in the plcture), Cook
remalning peaches and pul into
Jiirs, Then boll down syrup 8 to 10
minutes, until fairly thick. Sirain
over peaches into fars. Tuck a
plece of clnnamon into each Jur.
Sonl, Makes about 4 pinta
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butter Englialy muffing, Cover tuch
half muffin wilh lelluce, tomolo | about 'y cup filling per
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ALL BEEF
|DAHO RED BEANS

omr Dennisons

CHILI CON CARNE orrers such ouaury

e WITH nrans

Here's bearty, meaty goodness! Tender lean
beef, plump Idaho red beans, Dennison's secret,
balanced blend of zesty seasonings — cooked in
individual containers so you get wll the vitamin
and protein-rich beef juices! There is wo filler
of any kind to spoil its delicious flavor! Get
Dennison’s Chili Con Carne today!

Sbeﬂﬂf:foﬂ:f means Delicious...Sunday Dinner Quality

Combine all Ingredients
sandwich,

AND BIG

Allow |
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FLOUR - 25251

Party—No. 300 tins—NEW

Potatoes 3 ~ 25¢

MARGARINE—Kroft's

Parkay 2 - 49<
Ripe OLIVES .55 29
Asparagus e Qe

PILLSBURY
CAKE MIX

13 Egg Angel

e, 49€

All Green
Cut Spears
No. 300 tin

FUN-PACKED DAYS!

OCEAN FRESH—Half or Whole

SILVER SALMON

ARMOUR'S BANNER

SLICED BACON

SUGAR CURED

BACON SQUARES

LEAN, MEATY

BEEF RIBS

WORTH §h¢ 55

QUALITY FRESH

GROUND BEEF

"ourans \ Ay
) MAYONNAISE = 59¢

JL0TIN

Only Certo and
Sure-Jell pecting

"FLAVOR-

GUARD”

your jame and jellies

You get more natural fiuit flavor

they can "Flavor-Guard” yvour

jams and jellies. Here's why

® With Certo or Sure-Jell nasura it pe
ting you boil your fiuit just ene mi
saving precious natural fruit flasvor

rute,

® The only pectins coded for frestiness are
Certo and Sure-Jell, You know they nre
fresh when you buy them. This Ruaran.
tees perfect results every time when you
follow the recipes exactly.

HOMEMADE JAMS AND JELLIES

TASTE BEST...COQT LESS!

and sure results every time.!

I
b JELLING,
AL Fapty
L LT

| CANTALOUPES ~ 3

Green Peppers 219
TOMATOES Q) s 29-

JUICES

3 FOR
$I 00

ROYAL CLUB
46-0x. Tins
Pinecapple

Oronge
Hawaiian Punch

ROYAL CLUB

Tomato Juice -2 ~ 49¢

PARTY CUT—No. 303

GreenBeans 2 ~ 29¢

Het Rall

Grapefruit Juice  25¢

Yo/ TONA™ " e 99e
VARIETY & TOILETRIES

Daily and Sunday Pepers, Magazines,

Pocket Books, Popular and Story Book Records,

Presais of Casered beady

1338
OREGON AVE.

Toys, Games and Children’s Books,
Sewing Supplies, Film end Developing
Service, Baby Needs, First Aid Supplies

Home Permanents

U.S. SUB -

Orange Ade ™" "=« 29¢

e 2-25
2 - 65¢

Apple Juice

Revel Club
Fancy Red

SALMON

b, tin 73:

i Qe thia, shing 3
Pillsbury

COOKIE MIX

Y Chacolate Chips or
Golden 3 phgs, 9Bc




