On these cold winter afterncons
and eveuings do you often imngine
& heaping bowl of fluffy popped
corp—all warm and buttery? You
look through your kitchen cablnet
and, happlly, find some corn left
over from the last time you
prought out the popper. But in-
stend of the large, lender bits of
popeorn youl made before, the ker-
nels turn out to be only hall-popped
wng halistender. 8o much for your
dream!

Wanlt to know what happened in
the few days since you removed
specinlly - processed, perfectly -
poppable corn from its original air-
tight contalner?

The popoors kernels dried out—
because of the relatively warm alr
iy oour medern homes, Qnce pop-
corn’ has been opened, use one
single precaution to maintain cor-
rect molsture content, Seal the
kernels mgain In a Jar, can, of
piastic bag and keep in & cool
place or In the freezer. If corn is|

Keep The Pop In Pop Corn ]
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lent by moistening a cloth or hlol-l
ter In salt solution, rolling it up,
and putting it into’ a tight con-|
tainer with the corn. Let stand at
least 24 houra. When ready to use |
the corn, mix it thoroughly and |
lest-pop & few kerpels, 1f still too |
dry, repeat the moistening pro-|
cedire,

And equally important for the|
Inrgesl, tendergst popped corn—be |
Sure lo use hot oll, close 1o 500 |
degrees In'temperature, An acours |
ate heal test of the oil can be
made by dropping in a few ker-!
nels to see {f they “spin.'* I they!
do, you're ready to pop. Pour in |
only one layer of kernels, having
oll deep enough to Just cover them. |
Put on the lid and shanke, keep-|
ing the heal high. In less than a
minute you'll hear so much action
golng on you won't be really sur-
prised if the huge air morsels Hft
the 1d all by themssives, Al the
sound of the Inst few pops, remove
fromm  heat

GRILLED CHEESE SANDWICHES provide an oas
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Effortless Entertaining

How long has It been since youi best results. 3, Preheat grill with | slioe of

bread. Top with & layer of canned|plog

deviled ham, then spread with pre-
pared mustard, Cover with second
buttered bread. Bproad

have used your electric sondwich|guids closed: 4. Toast sandwiches outside top and bottom of sand.
grill? If It has found its way to|without tumnlng with grids closed, | wich with softened bulter, Grill un-

a top shel!

In your kitchen, |{'s'or double the cooking avea by turns|til cheese is melted and sandwich

time to take it down and rvelearn|ing the top grid back Hat and cooks|is golden bhrown.

what & handy piece of equipment| ing the sandwiches about 5 mins |
lutes on each side with moderate |bread, make each sandwich with a
heat,

1t s,

For informal entertaining, a grill
s a wonderful assei. 1L toasts|
sandwiches dellclously, It can be
used wherever there's an outlet, it
allows the hostess to be with guests |

service.

S0, the next lime guests drop in,
or when vou're planning late-eve-|
ning refreshments that are rela-
tively quick and easy-{o-fix, set oul
the grill and sandwich makings.
And, i you want to be especially
thoughtiul, provide a beverage
chplee, Have coffee for those who
want it and plenty of tangy beer
for guests who prefer a relaxing,
codling contrast Lo the hot urld-|
wiches.

Basic directions

for toastis

GRILLED CHEESE
SANDWICHES

1. Place two thin slices of pre«|
and, better still, It encourages sell- |sliced, processed American cheese
|on buttered white or whole wheat

2, Using pumpernickel or rye
slice of Swiss cheese and & 1hln|
alice of cooked ham or tongun, Add
n thin slice of tomato or onlon, if
desired. Grill as above.

3. Using any nopssweet bread,
mike ench sandwich with a layer

of sharp cheese spread and a top-

r— .

of sliced, stulfed green olives
or pitted ripe alives. Grill as above,

4. Using any non-sweel bread,
make each sandwich with grated
natural cheddar cheese, crumbled
bacon and thin tomato slices, Grill
ns above.

Everybody’s changing
to faster foolproof

RED STAR
YEAST

Big_Fresh Cake
 Special Active Dry

already dried out from incorrect| Dellelous popeorn—every tine — . s ] . sandwiches in un eleciric grill a
slornge, ralse the molsture con-|is that casy to make. Good eating | *2Y to serve L5 il Set out a '_""dw'd' grill for self-service. suggestions for simple sandwiches Delivered
- — - - - - — - — | Serve your choice of beveragas; if beer, the new handy large follow: FRESH 1, BORDEN
size bottles ares a convenience. Paper plates and napkins 1 1;1;“2‘51[&"“1???]:1:(““‘.5 cut 4
i 3 i b Poilis Chunsa Divisioa

eliminate later dishwashing.

NOODLES DIAYOLO
Call them what you will — di-

brend at least a half<nch thick for

avole, diable or just plain deviled
| = noodles dressed this way make
an  epicurenn, penny-wise malt
ldish ‘Cook one pound noodles as|
direcied on  package and drain
thoroughly, Wihile the noodles ane
saucepan are still hot, add a gen-
| erous dollop of butler; a clove of |
garlie, one-hall cup grated cheese
and & family size can Underwood
deviled ham, Cover satcepan tght-
ly: shake and toss contents until|
noodles nre well coated. Remove
garlic clove and serve

CHOWDER FOR BREAKFAST

Prices affective  Friday end
Saturday, Shouta Way end
Marrill Steres!

Grade ""A" Large

EGGS
i, 49

Weekend breakfast should be
- R 4 more leisurely than those served
. - - n the other flve mornings of the
Fur A REALL: CHOICE MEAL, ienaer, Whek: i

ey sinain steak 15 | week. Tempt the family to linger

hard to baat. This time of year, fop quality beef becomes more |longe: 'm;mdI the tr:‘I‘:‘!c :13_\' pre- _
i " senting this festive ohowder ne- 3
p]enfr{_u| {m youlcan take advaniagl of 90“‘ !uppllﬂ and companied by hot bisoults. eges 1
sarve it frequently, sorambled with croutons and whole ¥
> frull, Combine one can each con- !
. . BEEF §TROGANOFF |d°nmi eream of celery soup and | STOP YOUR MOTOR! DROP YOUR ANCHOR!
SII'IO1ﬂ Ste 7!( Yield: 4 to 6 servings clam chowder with an equal EXPLORE THESE DEEP SAVINGS! Make the H 1
= r ik, Heat genlly: |B 4 i
1!z pounds sirloin steak cut 1n-';“‘°‘;?‘ '!‘m:‘“l‘ “i‘ 1 ““'::]r“:\:m-‘- discovery yourselt that more low prices mean e es ea s ln own. :
P H w o boll, L B .
Top quality heef stoak is won.|  &inch strips hot Inlo genetous nowls and sprin. [ more savings . . . What's more, you get guol-
derfully easy to serve, but you do T !enpnrmnn Tl kin with paprika and choDDt'd| ity because we carrv r""h' top-arade foods. Make Light Lean Sides [
want to prepare it correctly. Broil 2 small onions, chopped fine parsiey. Makes six servings, IR vour big catch NOW! . E
ing la the cookery method which '3 pound mushrooms cul In 4 ® The Last at c . i
best dovelops the flavor snd re- oo \‘\\W'nlllul”li"/fff////‘ These Low :
tains the t{enderness of a fine, 3tnb1:!n“‘oaﬂi;15:rn|. § / Heinz P Prices! lb- {
nged sleak. Simply broll the steak 2 tablespoons flour \ H = ’
untll one side Is brown, season, 1 cup beel bouillon feanned or § c - . 5 - r
turn, and broll the other side and mude with cube) : 14.0x. "'l Top Quality — Merrell’s Pride p
g 1 tablespoon Worcesteyshire bottles \ !
T sauce t j
Unless you're s “pro' al the 1 cup sour cream ° c :
broiler. wou'll probably want to| Roll sleak in flour and salt, Pan- :
o .ywnd l::-rollln‘ schedule, | 1Y onlons, mushrooms, und garlic Party Time Creom or Kernel lb‘ e
ou th o 8 e l' in fat for & minutes. Add beef 'T
of en can vary ithe schedule 1o | gngd brown evenly. Then remove iyl
sult your ownm broiler as you gain | meat, onlons and mushrooms from 0. ¥ LA L No. 303 c \ USDA "Good’’ and ""Cholce' Boef ! |
experience. A good rule of thumb | pan. gombine flowr with drippings, g Tins for i}
Is that n thiok stenk, to be will| |y the pan. Add boulllon and Wor- OPEN EVERY DAY & e td
browned outslde and julcy rare In- | gestershive sauces, Cook until thick- c R
side, should be broiled 3 inches|ened. Add sour cream and hent AMERICAN CHINESE | Ib. L '
below ithe hent soures, However, | sowjv until gravy simmers. Add | Foods of their best! { ] . O il T
it -"‘93 “']“d“‘i the 5‘:‘“"-;"‘!' done. | yaef and vegetables and heat for| Ph. 6496 For Orders To Take Omt| Nestle's f c !
you should lower (he broller pan |, faw i :
or lessen the hent so the steak : 'eu_n:lnnlt_'s. . Ben '_._Lﬂl. Mar. I Tall Tins or [ i
will eook through without burning. YO (T T WS I o T -y R T e LT | [ ] ea l’b
There are a variety of season- o ) *

ings that enhance rather than cov.
er the wonderful meat flavor. A
tasty one |5 seasoned butter. Sim-
ply whip the butier, add chopped
paraley or chives, and spread over
the hot brolled steak.

Another fdea is to brush the
steak with salad ofl that has been
flavored gently with garlic. bes
fore broiling, Roguefort or Blue

Standby—46-ozx.

Tomato Juice

Above Par—No, 212 Tins

NEW
FLAVOR

Short Ribs

- Veal Steaks

Cheese spread lightly on top of the Tf)e foferenf B
PSS ey e = Hot Carsall P i :z { ¢ 05 Goud ,-
3 y H
DEVILED SIRLOIN STEAK 0 erea | eac es o Beef For FRESH EARS
Yield: & servings MORE NOURISHING ! )
1 sitloin slek (3 Inch’ thick) WHEATIER | COOKS INSTANTLY | g (N sunBlest—No. 303 Tins Your Locker SMELTS OYSTERS
nbout 3 pounds : | H l 37c
'3 ctp butter of margarine Now better than ever! Made with famous Idaho Baart aives Ib
f faskuonu|ENL POWEEY Wheat. Gives you all the B-vitamins, plus protein € | Hind ¢
enspoon garlic saly 4 = ; ¢ Small Size
; :nbtt‘.\poan pﬂmltn and iron! @ For rich flavor, whole wheat nourishment, [ ouur*er 47 Ib Ib.
SRR ok instant cooking, look for the new red and white | :

Pan-brail steak untll well brown,
Approximately 10 mibutes on each

package at your grocery store today!

De.F Monte CUT &

CARL'S .

B T P A,
s sssesssss s s s s s s ssndasenneayEnes an a”

side, Blend together butler, chll,l |

pawder, rlie =alt, paprikn anc

sult, Spread over stéak. Cover and CARNATION INSTANT WHEAT . ¢ WRAPPED pt.
heat five minutes. Uncover. Spoon ., / . No, 303 ' FR EE UpE R l 0 R MAR KE |
Pripp b bplnie il I R D O o e Tins or

Morton's

SALT

Plain or lodized
2 for zsc

Borden's

MAYONNAISE
« D9¢

In Pitcher Server

HONEY
59¢

Del Monte

PRUNE JUICE
« 39C

Campbell's

Tomato Soup
3. 33¢

Ghiradelli's

FLICKETTES

Best for Chocolate Cookies!

3c

Stokeley's Froxen

@6-0x. Tims

Orange Juice 19
Napkins “so'm  Zuwa 25¢

80 count

Dog Food ™ v 3 « 29¢
Jewel Ol ™

V4 Gal. 98(

pkg.

VEAL Beat JOY'S B2a ;MS‘ jumbo Grapefruit ‘:::: 4 for 49‘
ROASTS b TgRBIgI?SOT%R == Oranges i 6. 10"
Veal Steak =~ 39; || WSS B 31 Carrots TR -

_ See ad in this paper
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CELERY HEARTS

GRIGGS

APPLES Delicious or Winesap nptt
SUPER MARKET

: Grapefruit
: Pink

CLOROX
BLEACH

29

Sunshine ARc
sooas .. 10 st

Jumbo Franks

Slab Bacon
Sliced Bacon

Ta gol,




