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sweet flavor of the syrup. Save remaining spicy syrup to
baset chicken, ham, meat loaves,
etc. Or, reheat and pour over
drained 'peaches from another
(No. 2fc) can cling peach halves.

Make 4 servings.

PFACHES
Candlelight and the aroma of

eurry in the air. promise good eat-

ing. This autumn buftet offers

Curry with Chutney Peaches a

savory beef curry ringed with

spiced, golden canned cling peach
halves. Serve the curry on rice
with a crisp green salad and

about 45 minutes. Add curry pow-
der and cook uncovered 10 min-
utes longer. Serve over fluffy rice.

Chutney Peaches: Mix all in-

gredients except peaches in sauce-
pan. Heat to boiling and simmer
uncovered for 5 minutes. Pour hot
syrup over drained peach halves.
Cool, cover, and refrigerate sev-
eral hours or overnight. Serve
with curry, roast pork, or ham.

fffr-- Mi ni 'IP
chopped raw onion

'.i teaspoon garlic powder or,
2 cloves garlic,

1 tablespoon chopped crystal-
lized ginger

teaspoon salt
1 (No. 2W can cling peach

halves
Curry: Heat oil In heavy skillet;

add meat and brown it well. Stir
in flour. Add consomme, water,
instant minced onion, garlic, to-

mato paste and salt. Cover and
simmer until meat is tende- r-

TRY
Busy hostesses will be glad to

CURRY
V4 cup salad oil

1 pound beef rump, cut In

cubes
2 tablespoons flour
1 can condensed

consomme
1 cup water
4 tablespoons instant minced

onion or, 1 cup chopped
raw onion

i teaspoon garlic powder or,
4 cloves garlic, chopped

cup tomato paste
1 teaspoon salt

l'j teaspoons curry powder
Steamed rice
CHUTNEY PEACJIES

1 cup wine vinegar
Hi cups brown sugar (packed)

1 lime, sliced
1 tablespoon instant minced

onion or, V4 cup finely- -

know they may prepare Curry
with Chutney Peaches the day be-

fore Uie party. Simmer the curry
S3 kms-
CZ DRESSINGS

Vfl 'Tl H t3H 'eu Cheese

IMjUI 1000 Island
tH sour CreamP" f- Roquefort

f&Zl TO DAY 1

until the meat is tender and re-

frigerate it. Add curry powder
when you reheat the curry for the

PLUMBING
Rcpain Remodeling
Drain Line! Septic Tanks
New or Old Work
Free Estimating
TrailerhoiiM Plumbing

Kimes Plumbing & Heatlno
2720 So. 6th TU

pariy. .Make chutney peaches by
pouring a spicy syrup of wine

Chos. J. Cizek
TAILOR

Suits Mada To Order
Perfect Fit Guaranteed

119 SOUTH 7th

vinegar, sugar, candied ginger and
onion over canned cling peach j in your grocer's produce

and refrigerated cases Inaives. Let the peaches stand
overnight to absorb the tangy

U..L.1 IN PIGGLY
ITIIIICI 9 ITIUI lC I WIGGLY

lb.

Just Arrived! Del Monte
SLAB

BACON
Beef

Our aim is to save you mo on your everyday shopping.
. Week n and week out vou save at pigsly wiasuVt 59'

49'USDA
Hunter's Special!

CDCCi Giant Hershey

GOLDEN CANNED CLING PEACH HALVES steeped in a tangy syrup are a flattering
accompaniment for beef curry. If you like, you may prepare Curry with Chutney
Peaches the day before the buffet party. The photograph and recipe suggestions are
from California Foods Research Institute. ROASTS is "

I l ILL.; or Nestle's
CHOCOLATE BAR

Plain or Nut With Every $10 Grocery Order! -- 37'
Stir in cheese, pimiento and

shrimp. Re-fi- shells. Sprinkle top
of each stuffed potato with a little
additional cheese, if desired. Re-

heat in hot oven.

Crab may replace the shrimp
with equally delicious results.

Colored

HENS
Fresh Drawn

Baked Potatoes
It's surprising what things are

happening to baked potatoes these
days. The latest change in one of
America's favorite foods is the
addition of shrimp and wine to
the mashed and seasoned pulp.

The savory result, served as a
luncheon entree or a buffet sup Corned ieef PorkDerby

12-o- tin 39'

finely chopped raw onion
Vi cup California Sauterne

wine

i teaspoon salt
Vt cup grated American or

Swiss cheese
1 tablespoon chopped

pimiento
1 cup cooked shrimp

Scrub potatoes; oil skins and
bake in a hot oven (400 degrees)
until tender, about hour. Cool
enough so you can handle: then
cut thin lengthwise slice off top
of each potato. Scoop out potato:
mash or press through sieve until
free of lumps. Add cream, butter,
onion, wine and salt. If potatoes
are dry, add a little more cream
and wine. Beat until well blended.

Drink 3 Glasses

of
per dish, focuses attention on two Strictly Ik

1

Fresh!Sausage
Grade "A" Lunch Meat 3-- 1Oscar Mayer

12-o- i. can

foods that brighten meals at any
season of the year, but which mer-
it special attention during the
autumn. The reason, special
"weeks" for each. First comes
National Fish Week, September

accompanied by the Shrimp
Fiesta, and followed shortly, as
(he grape harvest dictates, by
National Wine Week, October 12- -

Each Day
Fresh Salmon Fresh Sea Bass.

Fresh Oysters

Kippered Salmon '!Pancake Flour 491
Iri, I O fa r

PLYMOUTH .
19.

The wines of California combine
deliciously with fish or shellfish
in many different recipes. All are
enhanced when served with glass-
es of well chilled white table wine
such as Sauterne, Chablis or Rhine
Wine. Shrimp Stuffed Baked Po-
tatoes are no exception.
SHRIMP STUFFED POTATOES

(Makes 6 servings)
6 medium-larg- e baking pota-

toes
Vt cup cream
3 tablespoons butter
1 teaspoon instant minced

onion or, 1 tablespoon

IrOrK & ManS&3 Margarine
Maim Pnfafnnc "5 .1 c 6 "

We feature
"Mother's" Cookies

of Oakland under the

"FAMILY" Label
in Oregon

Try them They're
Delicious!

"Family" Oat Meal AO'
COOKIES Mb. Pkg. '

FINE FOODS
1420 Esplanade

9JT n
Produced by LOCAL

Dairy Farmers
distributed by

MEDO-LAN- and
CRATER LAKE

&SJJ ..... ......
kAittiV

SAUERBRATEN
Pot roast for sauerbraten should

be braised in part of its spicy
marinade. The rest of the mari-
nade may be used In the gravy
for the meat.

Boraen 1 - T WZ. If f I"r O.a
s

1 Chocoi,e , ,
No lC, , l TuW I

, ',
1 Qoar"

4 ' $1
Hunt's Country

Style
No. 2'2 JarPickles

,bl2J3i Ravioli

Mild and Mellow

PLYMOUTH

COFFEE
Drip or reg. grind

BORENE

Granulated

We're really celebrating! . . . with the
BIGGEST shoe values we've ever offered!.

Lynden, Chicken
Heat and eat! 40-O- Z. COn sv

79'Kc Swiftning Shortening 3 lb. Tin

SunshineThrift
SizeSoap

WOMEN'S SHOES, group I

41,58 pairs, VALUES to S5.S9!

Here's a chance to dress up your shoe

wardrobe at tremendous swings! In this
grouping, you'll find flats, playshots,
dress shoes, casuals end sport sheet.
All styles! All colors! All sizes!
(But not all siies In every style.)r

Lynden

CHICKEN

and Egg
Noodles

COOL WEATHER

PRODUCE SECPIALS
Yellow Dry

Onions 3-- 10' 49
Lorge

29-o- i.

Can

Krispy Crackers 1 29
Sunshine

Martini Crackers 39
Sunshine

Chocolate Drops 35
Hershey

Cocoa 1 -- 43
MJB Black

Tree Tea b- -59' 39

Lynden

TURKEY

FRICASEEf ji
Chase and Sanborn Instant69'

Large
29-o-

Can et f $4 09

toiiee 601 ar i

Crisp and Green

Celery 10c
Sno Boy Washington Delicious

Apples 2 29c

Yams' ' 2 - 25c

Cauliflower
Winter Banana

Apples 3 k- - 25c k-- 298
Fine for Cooking

GERBERS Ralston Cereal 29c
Del Monte

CHILDREN'S SHOES '9,089 pairs, VALUES to 2,99 '

School shoes, play shoes, party or dress
shoes, for boys and girls ef all ages , .

now at this money-savin- Anniversary ,

price ! All styles! All colors! All sizes '

8'2-l2- . Vri. Hot all sites in eery style.

Strained

BABY FOODS

1 0 89'distributed emong ell Block' iterei H7 Porfy Time, flJKPAC No. 303 cant for I

pBtQ'CECS--,
71.MAI Open Till 9 P.M. Friday Ph.2-937- 2

Hawaiian Punch
46-o-

Tins 39'
Open Sundays and Evenings7th and Pine


