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Lenten Casserole

T u u 1 casseroles are usually
mighty popular Friday night sup-

per entrees. Although most folks
use their favorite "tried and
true" recipes It's handy to have
a new flavor trick to feature now
and then. We enjoy Olive Tuna
Casserole because it blends the
flavora of ripe olives and corn
with a creamed tuna mixture.

STOCK UP!

, Fill

your freezer
or locker
at these

Low Prices!

When baking under a topping of
crisp, ready-to-en- t cereal flakes

..'klBED.FLJrflj..

you II find this fish casserole a
most satisfying supper dish.

. OLIVE TINA CASNEROLE
1 cup ripe olives
4 tablespoons butter or mar

garine
5 tablespoons flour

i2 teaspoon salt
2 cuds milk

, 1 6'i or can tuna
2 cups canned or cooked

'
whole kernel corn

1 cup corn flakes

Cut olives Into large pieces. Melt
butter and blend In flour and
salt. Add milk, and cook and stir
until mixture bolls and Is thick-
ened. Drain and flake tuna, and
drain corn. Stir tuna, corn and
olives into sauce. Turn Into shal-
low baking dish and top with
lightly crushed corn flakes. Bake
in moderate oven (350 degrees)
about 20 minutes, until thoroughly

FROZEN

FOODS
Featuring
Famous

NORWAY KIPPERS and Cream of Mushroom Soup merge to
make en ideal main meal Lenten diih. It boasts ease of prepar.
etion and it'i economical, too.

'

SUNDAY SUPPER DISH aW

FROZEN-F0- 0 DSr

GLAMOUR TWOSOME for
the handbag is Cory's new
Continentals Purse Ensemble
featuring a d

square compact that exactly
matches the triple-ton- e

stripes in the deluxe case of
famous "24" lipstick. The
compact is available in two
versions fitted with cream
powder or with a well for
loose powder. The set is
available in stripe motifs of
scarlet, white and gold, or
black, white and gold.

IP. I
Super Market

10-o-

I FROZEN FOODS I """
Each year homemalcers are

faced with the perennial problem
of how to serve appetizing and

nourishing seafood dishes during
the Lenten season and yet keep
the family food budget on an even
keel. Norway kippers (moist, lisht-l- y

amoked fillets of herrings) are
' a partial solution. They have a

distinct, delicious flavor all of their
own, are rich In proteins and one
of the most Inexpensive forms of

canned seafood on the market.
Packed In extra easy to open

21' 5 '99
19' 355'

1 cup medium white fauce
3 cups carrots, cooked and

diced
I calk celery, diced

To the medium white lauce add
the cooked carrots, celery and
diced Norway kippers. Heat on lop
of the stove over low flame. Serve
over tonst, mashed potntoes or
mounds of cooked rice. (Yield 2
generous pontons).

(Note: "Norway kippers" Is not
a brand name. It relers to all
kippers caught and canned In Nor-
way. They are available In suDer- -

B Amhma Iiiiaaheated.
Makes 4 or 5 servings.

10-o- pkq. Flav-R-P-

pinacnTins fa

aluminum cans, there are endless
ways of serving them. Here a markels. grocery stores and deli-

catessens at approximately eleven
(.11) cents per can)

Just a few carefully kitchen tested
variations:

SUNDAY SUPPER DISH
3' oz.) cans Norway kip tailorkd srirs

The tailored suit is In the ascen- : 5 89c Iaency tnis spring, according to
Women's wear Dnlly's fashion edi-
tors. The box Jacket suit is shown
lor girls of all size ranges, with AYslim skirts for s and teens.

pers
t (10'i, 01. 1 can cream of

mushroom soup
1 oz. milk
1 oz. butter
4 slices bread, toasted, cut In

half
aeasonlng to taste
parsley for garnishing-

In a double boiler heat the cream
of mushroom soup, combining the
milk and butter. Cut kippers Into

gored and pleated skirts for 7 lo
14 and 3 to t ace riouds. Smart
dressmaker detailing features tabs.
Duckies, buttons and bows discreet
ly applied to this now classic sil
houette. The blouscd back is par I FROZEN FOODS ?ticularly appealing for teens and

Welch's

Mixed Vegetables 19' 3 55'
French Frys - 23' 3f65'
Green Beans - 23' 3 65
Cauliflower 25' 3 f 69'
Brussels Sprouts 25' 3 69'
Broccoli 25' 3,w69'

Curving contour waist-
bands that borrow from women's
fashion this spring neatly define
a teen's small waist.

THAT ADDKD TOUCH
Next time you make chicken

soup, try sprinkling some grated
nutmeg over the soup when you
are ready to serve it. Have you
tried grated nutmeg on caullflow- -

BONNIE Pj

pieces about 1 inch In length and
add to Ingredients In boiler. Stir
well. Season to taste and heat for
a few minutes. Arrange toast which
haa been trimmed and cut into
triangular strips on Individual servi-
ng; plate. Four over hot cream
mushrooms Ac kippers and garnish
with sprigs of fresh parsley. Serve
hot. (Yield 4 generous servings at
less than 20 cents per serving).

KIPPERED OPFN SANDWICH
1 (3 "4 oz.) can Norway kip

pers
4 slices of bread
2 cup grated Cheddar cheese
2 tsps. finely grated onion
1 canned plmlento
1 tabap. lemon Juice.

Toast bread on one side .otjly.'
Mix cheese' with grated onlori and
spread on untoasted side of bread.

er? it is an Old Country special-- !

3
J?ctvb hiaxAA ojj Dog-E-St- u

. Arrange flaked Norway kippers
over cheese. Arrange thin strips

has the exclusive "GLO- -larm"---- : FROZE tJ
of plmlento over klppera and sprin-
kle with little lemon Juice. Broil
until topping la hit. Serve at once.
(Yield a lo 4 servings).

CRKAMKD KIPPERS
AND VISGKTARLKS

' 1 (3'i oz.) can Norway kip
FOODS FOODSeO FLAV-R-PA- Golden Cutpers Q Green Garden 10-o- z, pkq.

9 aani i 10-0- 1
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"All't well, glows while J
Alwayt check red light."

Only gives you this most modern, visible
cheek on your freezer's operation. Yet, it's only one of
many wonderful, exclusive features that make PAK A '.
WAY by far the outstanding freezer buy todayl Smart
kitchen styling, generous capacities, sparkling white,
easy clean exteriors and lovely, new "Greenor-amic- "

Interiors, together with fast, freez-
ing, make an addition to home equipment
that will pay dividends in economy and satisfaction.

-i- 5c 8- -i :: PEAS0 A I .1 RrtSU

"'. tY ft )Bessy's O Q O O e 9 e 9 0690990 o ooooooio
! FROM Alg4k COUNTRY KITCHEN J OOODDIFFERENTpain

pishes ALAFeature for feature, PAK-A-WA- gives you more!

BEEF or CHICKEN
TAMALES nn

pkq. of twoXSf I "' TYl
" QC HAM AND

Jwt look art rhoao wW fVorwwa
Y foaHurosi

Exclusive KOLROD Ireetmg sh4ves.
- FREE food spoilage warranty.

k compressor warranty.
St Exclusive "Pakador" sheves tor convenient in--'

extra storage.
a: Double action door leech.

k No exterior sweating.
Y Tamper-proof- , adjustable, amimatu

temperature control.
tV Removable baskets, atiah'ss, daviim

In chest models.

Removable, adustbte anett in upright models.
Coamterbaiaacea Ms en chest models.

... TURRET OR CHEESE MMAlfJ TOO

Chct's Chicken, Beef, Turkey W i W IP ure Ground Beef

43c6 to a package

i
j

Of- - vl
1

Pies 27c 499c "am Means
"Four Fishermen"Breaded Fantail

SWs.(?k!f! 55 Shrimp 10-o- pkg.Chert Type Model CI 77,

Gorton'sit Pies Each HeatH EotLPALMy Scallops z. pkg.10-o-

Raspberries 29c 383c Rockfish lb. pkg.
America's original

FOOD FREEZERS
Made by Schaefer, Inc., manufacturers of low

temperature refrigeration exclusively since 1929.

Mono DressedJuice 19 355
.Flor-R-Pa- c

59c

69c

43c

37c

59c

89c

69c

' By Bessy, the Basin Bossy
A chicken In every oven is a

ood version of the old slogan
a chicken In every pot.

If you do two at once, you'll have
leftovera for any number of dishes
that'll cut a fancy caper (or capon)
with every one of your family.

With each and every one of these
dishes, serve up tall, refreshing
glasses of cold milk to help give
all your family those three glasses
of milk per day each of them
should have.
RICE AND APRICOT STUFFING

duck or chicken)
1 cups flaky, boiled rice
3 Tblsp. butter or other fat
1 amall onion, chopped
1 spring parsley, chopped
1 cup chopped celery and tops

'i lsp. savory seasoning
pound dried apricots
Salt to taste

Cook the onion, parsley and cel-
ery lor a few minutes. Add the
rice and other seasonings. For the
apricots, wash and dry them first,
then cut Into strips with the acts-aor- s

and mix with the rice and sea-
sonings.

BIIA7.1L NUT RUE STUFFING
( cups cubed, day-ol- d bread

' cup chopped Brazil nuts
cup raw rlca

4 Tblsp. butter'
cup finely chopped onion

l'l cups finely diced celery
1 Tblsp. chopped parsley

I'i ixp. salt
tsp. pepper

2 eggs beaten
Remove crusts from 12 to 16

slices of bread; cut bread In l3
Inch cubes. 1D0 not discard crusts;
toast In alow oven to aerve as ac-

companiment with soup or saladi.
Put cubed bread In a large shallow
baking pan with chopped Bianl
nuts and toast in a slow oven, 21$

degrees P.) 44 minutes, stirring
once. Turn Into a large bowl; pour
over l' cups boiling water. Cook
rice in Pi quarts rapidly boiling
salted water 11 minutes; dram
While rice la cooking melt butter
In skillet: add onion and celery,
cook slowly until tender, but not
bron. Add to bread crumb mix-
ture with drained rice and parsley
Add salt, pepper and beaten egu.
mix lightly. Return to fryine pan;
cook slowly, stirring frequently,
about IS minutes. Use 3 mixture
for Huffing chicken, form the re-

maining Into round flat pal-tle-

put on baking sheet and bake
In oven with chicken the last 43

mtmitea of roasting lime, or place
li ontt.ler to brown.' Yield: Stuff-- !

,CI flt ' fiw pound chicken and
'Wj';5l-i"S- . Kntf.

Smelt"
Bellana FilletUpright models

from $399.95
Lemonade 17,c 7$1 Sole
Willison's Chip

Chest models
from $449.95

CONVEWENT BUOGET TERMS . -

Mb. pkg.

l ib. pkg.

Mb. pkg.

Mb. pkg.

With the Purchose of a
FREEZERFREE

Bellana Fillets

Bellana Fillets

Steaks 49c. 295c Salmon
Blue Mountain Horse Meat

Dog Food-2- 7c 499c Halibut
X r J

V- -
" UfWioM SUM Vt Choice Beef

if you're not shopping here -y- ou're spending too much!

"IWI&LEIRNS
OREG., LTD.

734 South 6th Phone 4197
Klamath Falls, Oregon


