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Saturday Night Supper
mento and Tabasco sauce. Allow
to cool slightly while beating eggs.

Beat egg whites until stiff. Beat
egg yolks until thick and lemon
colored. Add tapioca mixture to
egg yolks and mix well. Fold in
egg whites. Spoon into shallow bak

ing dish 10x6x2-inch- Place in
pan of hot water and bake in
moderate oven (350 degrees.) 45

minutes, or until souffle is firm.
Serve with parsley sauce or any
other favorite cream sauce. Makes
I to I servings.

4 cup tomato Juice
4 cup light cream
2 tablespoons chopped pi

mento
6 or 1 drops Tabasco sauce

3 e;w whites
3 egg yolks

Melt butter in saucepan and
saute onion and green pepper for
i m mutes, or until tender. Add

tapioca, salt, pepper,
tnyme. chili powder, corn, toma-
toes, tomato Juice, and cream.
Cook and stir over medium heat
until mixture comes to a full boil.
Remove from heat and add pi

IT'S THE

orous looking meal, but one you
can count on everyone enjoying to
the very last morsel.

WESTERN SOI FILE
1 tablespoons butter

1'2 tablespoons chopped onion
2 tablespoons chopped green

pepper
I tablespoons quick - cooking

tapioca i

l'i teaspoons salt
i teaspoon pepper
t teaspoon thyme

i teaspoon chili powder
1 cup canned whole kernel

corn, drained
'i cup drained mashed canned

tomatoes

Saturday Night supper the one

meal of the week Mom is apt to
find any number of extras attend-

ing. It never tails! The boys meet
their pals at the game and belore
it's over, they've uivited them to
taste o( "Mom's cookin' " Or
Sis unexpectedly drops in with her
best beau after an afternoon of
skating. And Pop himself hoping
for a card game later in the eve-

ningasks the neighbors in early.
For such one night a week af-

fairs. Mom learned way back that
the best way to handle them is
with informal buffet serving, cen-
tered around one hearty dish. And
this Western Souffle with Parsley
Sauce is truly delicious for such
occasions since it will slay up
right until the very last bit is
eaten . . . and that could mean
only that it is made with g

tapioca.
The meal could be rounded out

with individual fruit salads, a bas-
ket of sliced sesame French Bread,
lots of hoi coffee served in tin
cups to carry out your western at-

mosphere and for dessert a large
lusciously iced cake, made with a
mix. This will not only be a glam
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WESTERN SOuFFlE with Parsley Sauce will stay up until
the last bit is eaten because of the addition of g

tapioca. Individual fruit salads and a basket of hot bread add
glamour to the meal. Photo and recipe courtesy of Minute
Tapioca.

Banner-Thic- k

Slicediiceg mton
Colored Mesis For Roastinq or

Stewinq

Spring Salad
Equal parts of celery and tuna

tossed lightly with Calavo cubes
and a Prcncn dressing make an
excellent salad for a springtime
luncheon. Accent the dressing with
a bit of chopped sweet pickle.
Serve this Fuil Meal Salad on
shredded lettuce and garnish with
lemon wedges and d

egg quarters. Perfect for Lenten
melius.

FULL MEAL SALAD
1 medium-size- d avocado
2 cups flaked tuna
2 cups coarsely cut celery .

U cup chopped sweet pickle
F.entii urcssing
Shredded lettuce
Lemon wedges

2 eggs
Cut Calavo into halves length-

wise and remove seed and skin.
Cu', fruit into cubes. Combine avo-
cado, tuna, celery, pickle and
French dressing, and toss togeth-
er lightly. Serve on mounds of
shredded lettuce dressed with
French dressing. Garnish each sal-
ad with lemon wedges and egg
quarters.

Serves 4 to 6.

Fresh Crabs Jumbo, Fresh Smelt, Halibut Steaks,
Seaside Salmon Steaks, Oysters.

I j h Cheddar

li LI LLi
p .

ILi sPeciai! lb.
HONEY FROSTING

FOR GINGERBREAD
Heat one cup honey over boil-

ing water for 15 minutes. Add V4

teaspoon salt to 2 egg whites and
whip to stiff foam. Add honey,
slowly, continuing the beating un-
til frosting stands In soft peaks.
Makes Icing for two layer
cake or gingerbread.

White Star
Solid Pack
No. Vi Tin

,.Vl:1?
lawani Jmk FISH

TOMATOES
HONEY SANDWICH FILLINGS

Use chopped dried fruits and
nuts with enough honey to mois-
ten: or use cream cheese softened
with honey and grated orange
peel: or use equal parts of honey
and peanut butter with chopped
raisins.

'ITS A DOUBLE PLEASURE when you open the new box of
Dromedary Cake Mix, enough in each box for a generous 9- -

inch layer cake. In Dromedary "twin packs" as shown by these
1 twin homemakers, you get a choice of baking either one or

two layers. In favorite flavors, White, Yellow and Devil's Food,
j these new'mixes come attractively packaged in sparkling gold

foil to insure "mixing bowl" freshness.

1 HrYosemite

Big No. Vh TinsCANNON
kitchen towel
inside detergent!

ricot whole nectar in the electric
blender for a taste treat. It is a
fine pickerupper if
you don't eat as much breakfast
as you should. For the ones in the
family who need "building up."
add a whole egg before you start
the blender.

, CUPCAKES
Tender (little cupcakes are a

great favorite for school lunches.
A friend of our uses a simple cake
batter, adds a cup of coarsely
chopped raisins, a dash of cinna-
mon and nutmeg and puts the bat-
ter In muffin pans lined with bak-

ing cups. Just as she pops them
into the oven, she tops each one
with a cocktail size cube of sugar
which has been dipped in orange
Juice.

Sun Pakt.

Fancy, Small. CanOystersNew White Deodorant Soap
Pleasantly ScentedPDATCVI Toilet Soap!

2 27c 2 - 37c

Theres a real Cannon
kitchen towel inside
every Giant Economy
size of this premium

detergent.
Breeze is guaranteed
for all your wash

money back if not
completely satisfied.

Lever Brotheri, N.Y., N.Y.

P.S. Cannon faea cloth

in ovary Ragular tiio.

Green Beans111 Oreqon Beauty,
Sliced No. 303 Cans

SIPPING PLEASURE
Combine a brown flecked banana

with a chilled can of ap Salad Oil Swift's Jewel
qt.GRAHAMS Nabi,co Su9ar Honey

2,b,. 65c
Nobisco 0reo Creme'' ii'4'z'COOKIES

Cheek out
prices Swift's

Low
Priced!Pard Dog Food

29
15'

29'
19

39'
35'

3 cans forIB SISTOT

49c

35c

43c

35c

Mb.

2 for

3 bars

Boqley - Freestone
No. 2Vi Cons

Durkee's 24-o-

Freezer Jar

Peaches

Mayonnaise
Reg. 39c Seamed Edge.
Flour Sack

Spring and Easter

COSTUME JEWELRY70
C

ea,9Dish Towels 3 New Shipment Juit In. Select Now.

EVER READY COCOA N"He"

6 " pk9NESTLE'S MORSELS

or outoma,ie waI',er, 25-o- i.DASK

LAVA SOAP Med Si"

SPIC 'N SPAN 15 " ,iM

WESSON OIL ,,.590
SNOWDRIFT

Gald MedalFLOUR

BISQUICK Lor9e 40 " pk9

WHEATIES, CHEERIOS, KIX

Salad Dressing Durkee's 24-o-

Freezer Jar
Reg. 49c

Lact Trimmed Nylon

PANTIES Reg. 98c 69c

27c
$1 99

Gal.

89C
Tin

89cio ibs.

43c

Quadriga Cloth OQc
3 YARDS 0Choice of Colors H O97bReq. 79e

Fresh, Crisp!
Cello Pkq. 5'

NYLON TRICOT GOWNS

Carrots

(Grapefruit
45c

LACE TRIMMED

MANY COLORS
Reg. O AO Re9- - O 9Q Rc9- - 1 7Q

3.39 2.98 ' 2.39 6-2- 9'

US NoPotatoes 10-- 35

STAR LAC Bo,t,en', non ,ot'
in,,on;.9d--

7
69c

MJB INSTANT COFFEE
2 oi.

49c fi.0T'
KRAFT DINNERS MBoroniondhe7,or 27c

YELYEETA CHEESE ,. 29c 2,b.. 89c

CHEESE SPBEADi'h'e's"": JSt 49c

Klamath
Req. 1.39

WROUGHT IRON

Ash Tray Stand

With Match Holder

EE'69'
Reg. 98c

Boxed Stationery
Plain or Scented US No. 1, Oreqon 3 ib. U

AMIAMf

ORANGESLESLIE SALT 223cBeautifulWE GIVE ZrMT GREEN STAMPS 26-o- pkg. Sweet, Juicy
Navels ib.5

FRENCH DRESSING t? UH. 23cThrifty Variety LAMP
SHADES

Vi OFF
Medo-Lan- d

Ice Cream Gal.
Phone 5566 ,7th and Pine3930 So. 6th Open Sundayi and Evenings


