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a pitcher with hot waffles or grid--d-
ie

cakes. Makes about 1!3 cups(J

SPICED HONEY
For Griddle Cakes

Heat V4 cup butter or margar-in-
1 cup honey and Vt teaspoon

cinnamon in a double boiler or
saucepan over sow heat. Serve in

Bouquet, Brown meat balls In
mixture. Remove meal balls. Stir
in flour. Add mushrooms ilquid
and water or wine. Add sour
cream, blending well. Add meat
balls. Cover and cook over low
beat about 30 minutes. Serve with
noodle,?, mashed potatoes or rice.- -

Get Acquainted
With Sour Cream

Grandma knew sour cream and
buttermilk were good baking

She usually had some
on hand, but that was before mod-
ern refrigeration and pasteuriza-
tion methods. Today we buy our
sour cream and buttermilk fresh
from a dairy, and get a smoother,
creamier, more uniform product in
the bargain.

Sour cream adds real taste mag-
ic to meals. If you've never
learned the secret of using sour
Cream in vonr m.nn umi cnri

There's a real '

CANNON

inside etpniSt WJ?

Baby Enamel CF1

Odorless

322

HOT HONEY LEMONADE'
Combine the Juice or 1 lemon

and 2 tablespoons honey in a
glass. Add enough hot water to
fill the glass- to within 1 Inch of
the top.

each cup of sour cream for leav-

ening in baking.
Sour cream recipes will help

you get acquainted with this de-
licious dairy food.
VEAL BALLS I.V SOI R CREAM

(Serves 41

1 pound ground veal
1 clove garlic, minced
2 tablespoons chopped parsley
1 teaspoon salt

Pepper
U cup milk '

1 egg, beaten '

'i cup dry bread crumbs
U cup butter

1 teaspoon Kitchen Bouquet
2 tablespoons flour
1 can mushrooms and

liquid
l'i cups sour cream

'4 cup water or white wine
Combine veal, garlic, parsley,

seasoning, milk, eeg and crumbs.
Mix thoroughly. Shape into small
balls. Melt butter: add Kitchen

raj; ?vr V'iyV Moiaat

Regular size iWJbOX Of I KauJjf
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the detergent I

your family have been missing a
cm msiB ireai. n manes delight-

fully light, tender cakes and hot
breads adds riphrinm n.r n

So-o--
o Jfil "sSB

good fflmm j?
meat gravies, and gives salad
dressings a wonderful tang.

for all your

family wash
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,pdtv tii r fir m

Today's sour cream recipe is de-
signed for the use of medium-ric- h

sour cream comparable to
table or coffee cream. Oairymadesour cream contains about 20 to 22
per cent butterfat. or about 3
tablespoons of huiterfm in i
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Your Kperienced ogenr
627 Pino
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tlVtl OTHEIIS. CO... MEN V0K. N. t
of cream. It Is made thick and
fluffy by homogenizatlon. Remem-
ber to allow u teaspoon soda to I 4

A PuFFtf SAUCE will dress up perch fillets. Serve Lyonnsiso green beans and buttered onions
as a complementary vegetable dish and eomolete the main course with a salad. Photo and
recipe suggestions are from General Foods' Birds Eye Quiclc-Froie- n Ocean Perch Fillets and
Vuick-rroze- n (sreen Beans.

DRESS UP LENTEN FISH

Open 8 a.m.
- 8 p.m.

Closed Sundoy M

Mid-Wint- er Blues
Do you have the

early spring blues, that "neither
here nor there" feeling which so
often sets in this time of year?If you're dissatisfied with the way
you feel and look, perhaps it's
time to start following a consis-
tent beauty prosram with empha-
sis on pampering yourself. You'll
find that one great morale builder
Is a long, luxurious beauty bath
with all the fragrant fixings, fol-

lowed by the refreshing fillip of a
ruhdown with Tussy's sparkling
After Bath Lotion.

You can buy all this luxury for

Ai the old song says, "there are
lots of good fish In the sea." And
lota of good ways to prepare them,
too. A fortunate fact, Indeed, at
this time of the year when house-
wives must prepare many meat-
less meals. There's no need to
erve In fact, no excuse for serv-

ing fish the same way time after
time.

Take your favorite
ocean perch fillets, for Instance.
Oood as they are or
broiled, the family will enjoy them
even more If you serve them In
a new and attractive guise, once

2 tablespoons chopped pickle
1 tablespoon chopped parsley
2 teaspoons lemon Juice

V tfu.spoon salt
Dash of cayenne

1 egg white, stiffly beaten
Thaw fillets Just enough to sep-

arate. Arrange in greased shallow
baking dish. Sprinkle with salt
and pepper. Bnke in hot oven (400

degrees) 20 minutes. Remove from
oven.

Meanwhile, combine remaining
ingredients and mix gently until
well blended. Spread over fish.
Then return to oven and bake 5
minutes longer, or until puffy and

6ete Vottfie best buys fa fotv,
There are so many good reasons for shopping here! Many people like

the wide selection of merchandise . . . others the wonderful choice of

meats, poultry and fresh produce; but all economy minded folks shopjusi a lew pennies a day If you
take advantage of Tussv's snecia
sale of After Bnth Lotion. From here because they know the prices are right!

'
February 2 throueh March 31 nnlv
the nig bottle will be on
sale.

This pale pink lotion will soothe
and smooth your winter-buffete- d

epidermis. Splashed or patted all
over your body after the bath or

In a while. Perch fillets, baked
and topped with a mound of
puffy sauce, will make a welcome
change.

The puffy sauce It a combina-
tion of mayonnaise, beaten egg
white and tasty additions such as
chopped pickle, parsley, lemon
Juice. This fluffy concoction is
spread over the fillets after they've
baked about 20 minutes. Then
back to the oven for another five
minutes and the topping puffs up
and turns golden brown.

PERCH FILLETS

package (1 pound) quick-froze-

)1 ocean perch fillets
Salt and pepper ,
tablespoons mayonnaise

Double Luck No. 303 Party Time Standby No. 2 Cans Frozen Standby
GREEN BEANS CORNw'TkIS CHERRIES T v- - TOMATO JUICE

IQc .M31Qc X!:;; 4,., '1 79c 44,sr

rcoltlen brown on top. Makes 4 serv-ing-

LYONNAISE GREEN BEANS
box quick frozen green
beans

cup vegetable liquid
'a cup thinly sliced onions

l'.it tablespoons butter
Salt and pepper

Cook beans as directed on pack-
age: drain. Measure liquid and re-
serve cup. Saute onion with 2

tnblcspoons butter until tender and
delicately browned. Add to beans
and reserved liquid. Season with
salt and pepper. Mix thoroughly.
Cook slowly about 6 minutes. Add
remaining , tablespoon butter.
Serve at once. Makes 4 servings.

snower It sheathes your skin In a
sallnv finish, helps you slide Into
girdle, stockings and llngeria more
easily. Its subtle fragrance wafts
you on a soft pink cloud of fem-
inity, leaves you fecltnir fresh and
dainty for hours. Fresh Fruits and VegetablesAt Tussy's ravins in oricn vou'll The Best Meats in Town!want to stock up on After Bath
Lotion to use through the summer
months, too, for its cooling, invig-
orating eficct Is wonderful during
hot, sticky days. Keep some on Pink Grapefruit 449'

HUarb e-- ""

ib. 23'
hand for hostess gifts, too. and be
prepared when week-
end Invitations come your way.

Hormel's Skinless

Franks1IONKY BAKED SQUASH

lake 1 acorn squash, 4 small 1
US "Good" and "Choice Crisp, Green

Utah TypeleieryPOTROASTS
porK sausage links, 4 teaspoons
of honey. Wash squash and cut In
half. Remove seeds and to each
half arid 2 teaspoons of honey.
Brown Uie sausage, drain and put
2 into each squash half. Bnke cov

Light weight, Leanered for 30 to 40 minutes at 350
degrees. SPARE RIBS Fresh, Crisp,

Cello Pkgs.

3lb
391

3 -- 1

19fb

Carrots

Oranges
Fresh, Lean

Ground Beef Sweet, Juicy

2 25
K 9'

a. 15'
resh Sliced

PORK LIVER '
inesap ApplesBoneless, Choice Briskets

CORNED BEEF
pat mnn Pun N' Boots

45iv

39fb
35cvm i Wis an, a i..Made from fresh pork shoulders! Boned,

Ground, Seasoned right! Good!Sausage
Fresh, Small Size

Fresh Crabs 39- - OYSTERS . 69c
la mlnutti your

GRAPE JUICE Chu"h''
46.0I 59c

PINEAPPLE Tidbi,'DelMr, 15c

HERSHEY'S SYRUP
16.0l 23c

LARSEN'S VEG-AL- L u. 19c

SPINACH D" M--
No 303 15c

CORNED BEEF
12ox 49c

VIENNA SAUSAGE c,own 15c

BONED TURKEY Swon"'"'' 35c
STA-PU- F

Rin" 49c

Red SnapperFresh Fillets

JELLO A"
4pk9,.35c

CORN MEAL Yellow'
A,b"'0

lbl 85c

BISQUICK Lnr9- -
43c

KLEENEX 400'' ' 29c
MATCHES c,n " 6

49c
PUFFED WHEAT Quoker' 4 " 15c
KELLOGG'S PEP 20c
NESTLE'S MILK

2 , 25c
OYSTERS rack"' iB "" . 35c

39cIb.ad glowing, Ih. M.rl. Nornon
way, A fr dtmomlration

' yo lh howi and whyi.

IVE TOUR DAUGHTER a hoadstart on beauty by showingner now
.
to nava beautiful skin.; Skin feels so soft and lovelv

D Coll now for your IJ rUII SWIFTS PBIMIUM

Rtll: BROWN N SERVE Wh.HM Cick
after using Shulton s Desert Flower Hand and Body Lotion.
Wonderful for us. after every bath or shower and always r.

and after going out into the cold winter winds. Made by

appointment.

Stopi to Btauly, TCn SAUSAGE
"mm IS. SO plui lo lM-d- 'l 39'AVAILAiUt ONLV AT VOUH t7C ..

7, 7. -- - H''-pin- s lorion aosorbs instantly intoh. ,k,n, soothing and lubricating the dried-ou- t area,, leavingyour skin and delightfully fragranced with lovelyDesert Flower. It packaged to add glamour to any dressing
' I '2-I-

. pkg.
Extra Rich Milk

M.V. Golden
Guernsey 2qts.

PARSLEY 'RAITE

Lucky Leaf
Blackberry Pie Filling
Strawberry Pie Filling
Blueberry Pie Filling

51e1023 ilain Street
Phoiip. 6576 49'and stir over medium heat until

sauce i, thickened. Makes about
2'j cups.

Melt !i cup bulter or
in saucepan. Arid 3 tablespoons in, Shop your independent merchant.

He qives you the best!Plenty for 8" or 9" pie
"our and stir until smooth. Arid
2!' cups milk grariunlly, stirring
constantly. Add 2 tablespoons
cnoppea parsley, H tcasoon Wor-
cestershire sauce. ; teaspoon y

salt, and i teaspoon salt. Cook

Liquid Detergent

LUX KOTEX
Super Junior Regular

- Dr. Ross

Vita Meal
Vita Bits

'

5 64'
EGGS

Large AA

50CdMcn
New piW TRAV-LE- R fm 7712 .:. jr forWHITE 1

L KING 'uAv&a1

TV SETS I

Schilling's Black Sun BlestH Giant
OH INT

IUNU HEUt 0 0
Cild Crtm CemplexiH

So.
4 forGrapefruit Sections 5 for$1

00

Applesauce Sur;o3 con, 15cPepper - 25ctoot,
KM

21" and 24"

CONSOLE MODELS 19!t?p
TABLE MODELS $1499S

See them this week end
at Our Show Room

m&m .GRIGGS
BEWARE

OF

IMITATIONS

tOOfC
OR THt
HAPPY

lITTLl DOS

. Cur h Um Hwai

L?b 24-o-

KING:

UOUII 59
TOPSINQUALITV!

IOW IN PRICE
II- - Giant Stza

Long Grain White. 39c
Quick Cooking... 39c

Brown Rice 35cLook, Low Pricet plus ii'H' Green Stampt
4480 So. 6th Not to Oregon Food

; B 59Shasta Way


