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French dressing and serve over
water cress.

SALAD
Add chopped egg tot

IV'.. 1

HORSERAD1SII

When you use fresh horseradish
root, be sure to pare off the brown

outer skin. Then the horseradish
may be grated and mixed with
vinegar. Use canned beet juice,
if you like, to color the grated
horseradish or leave its natural
color.

1-- 3
jv--

X';'iimiiN

2 teaspoons salt
2'i cups boiling water--

tablespoons butter or mar-

garine

'i cup grated American cheese
Cook onion and garlic in oil

slowly until tender. Add meat and
brown quickly. Add remaining veg-

etables, olives and seasonings, and
simmer 10 minutes.

Stir corn meal and salt into boil-

ing water and cook until thick-

ened, stirring constantly. Stir in
butter and cook over hot water
20 minutes. Line bottom and sides
of casserole with corn
meal mixture. Pour in filling.
Bake in moderate oven 1350 de-

grees' 45 minutes. Sprinkle top
with cheese and bake 15 minutes
longer.

Serves 6 to 8.

Be Modern!it. f P

TAMALE PIE

for casual dining on a fall eve-

ning, clever hostesses serve some-
thing delectable but easy. Such a
dish is Golden Gate Tamale Pie.
This main dish has a savory fill-

ing containing beef, tomatoes, corn
and ripe olives. The crusty corn
meal topping is sprinkled with
cheese. Accompany the tamale
pie with a bowl of green salad,
coffee and fresh berries.

GOLDEN GATE TAMALE PIE
cup diced onion

1 minced clove garlic
2 tablespoons salad oil
1 pound ground lean beef
i cup diced celery

U cup diced green pepper
1 cup whole kernel corn

l'i cups cooked tomatoes
1 cup pitted ripe olives
1 tablespoon chili, powder
2 teaspoons salt

' teaspoon allspice
tt teaspoon black pepper

1 cup corn meal
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feACON

Broiled bacon has fine flavor.
Let the bacon stand at room tem-

perature, then separate the slices
and place them on a rack and
slide it under the heat.. Save the
drippings for frying eggs', breaded
veal chops or whatever you use.

IT IS NOT TOO LATE to make jelly from the last of the summer fruit. Jewel-lik- e plum
jelly, fragrant with spices, is quickly and easily made with powdered fruit pectin. Photo
and recipe suggestions are courtesy of Sure-Jel- l.

SWISS STEAK
For Less Money, Too!

Real Savings Everyday

Jam And Jellies
Neat rows of jams and jellies

on the pantry shelf are cause for

justifiable pride to the homcmak-er- .

These arc not mere sweets

they are an expression of her home

making art and also a practice in
thrift.

Jam and jellymaking used to be
a heavy chore but now it is not.
Powdered and liquid commercial
fruit pectins have taken the long
boiling and the guesswork out and

Shop

tablespoon of butter, then sprinkle
over it half a package of onion

soup dry. Lay the meat on this.
Next, sprinkle on the rest of the

soup mix, together with a cup or
more of sliced mushrooms (fresh
preferred). Dot with another table-
spoon of butter.

Fold the foil over the meal to
make a flat package; doublefold
the edges and ends, so juice or
steam can't escape. Put the pack-
age in a shallow pan and bake at
350 degrees for Hi to 2 hours.

You can cook Swiss Steak in the
oven instead of having to watch
the skillet on top of the stove to

see that the moisture doesn't all
boil away.

Take l'i pounds of boneless

chuck or bottom round or what-
ever you usually buy for Swiss
Steak. Have it cut at least an
inch thick.

Take a piece of wide, heavy alu-

minum foil, cut at least six inches
longer than the meat. Lay foil on
the table, spread center with I
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since these pectins jell fruit juices
perfectly with only one minute of Standby 100 Pure Fruit
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JELLY

TRY THIS
Lean Shoulder Cut

Light Milk Choeolate Covered

Cherries '49c
U.S.D.A. Good

Boned & Rolled

Rump T (Q
Roast 10) 7ii.

hard boiling, the fresh fruit llavor
and color are belter preserved.

, SPICED PLl'M JELLY
(Yield obout 12 glimsrs)
S'i cups juice (about 5 lbs.,

ripe plums)
V to Vj teaspoon each allspice,

cinnamon and cloves, or any de-

sired combination of spices
Vk cups (3'4 lbs.) sugar
1 box I2'i oz.) powdered fruit

pectin

First, prepare Ihe juice. Crush
about S pounds fully ripe plums.
I Do not peel or pit. I Adil l'i cups

Pork

Roasts
ony 451 A WEEK!
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O Famous Swivel tea
Relli, deem, eteies easily
lit lorje "Hirm-awa-

boge

Crater Lake Mild U.S.D.A. Good Steaks Margarine Maid 4 8 MS
water, and the spices; bring to a
boil and simmer, covered, in min-

utes. Place in jelly cloth or hag
and squeeze out juice. Measure S'i

Cheddar

Cheese 45 ononis IUJ yib
cups into a very largo saucepan.

Then make the jelly. Measure su-

gar and set aside. Add powdered
fruit pectin to juice in saucepan
and mix wrll. Place over high
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heat and stir until mixtiiro conies
to a hnrdt-boil- . At once slir in

augar. Firing to a full rolling boil Frying Pan Ready
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Powerful motor

rfS' VACUUM CLEANER

o;y $a 27
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lb.Chickens
ana oou narn i ininiue, suiTing
constantly. Rrmovo fro m heat,
akim off foam with melnl spoon,
and pour quickly into glasses. Cov-
er jelly at once with ', inch of
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HUNTS

"pi"7 TOMATO
SAUCE

Tall Picnic
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Hunti - Calif. Cling

Peaches
Pillsbury Oven Ready

Biscuits t 10c

KEEP IT CLEAN
A canvas hammock can be

ecruhhed clean without taking
it off the tree or stand from which
it is suspended. Wash, both sides
with a brush and hot sudsy wa-
ter. Kinso with a hose and dry in
(be breeze. Your hammock will
last longer if it is washed and
dried before it is taken down for
the winter season.

Never have fo lift it!

save.;
Ttm Free Home Trlol

COME IN TODAY
OR CALL TU

11311 Pet - EvoporatcdWhen a recipe calls for one
square of chocolate and there is
none in the cupboard, substitute
three and f tablespoons of
cocoa and one-ha- tablespoon of
margarine.
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Pairft -
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CHASE & SANBORN'S Jtegrajil Fresh Egg

m LlETS
New England Style Baked Beans

VAN CAMP r"COFFEE JACKPOTit A V i
No. 303
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FEED

WHEAT
100 Lb. $ O 79
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United States
POST OFFICE

For Your
Convenience
Plenty Parking

Chef
SPAGHETTI

Dinners

Royal Club

TUNA
Light Meot
Chunk Style

2N;; 49

Royal Club

Oysters
Foncy Small

Cove

2 E 75'

White King

Cleanser
New Foil Pack

Decorator
Colors

2-- 25'39".Large Pkg.
Meat or

Mushroom(00
N in .. :

Libbys - Fresh FrozenSAVE . . . and give yourself a 6 lO-o- i. Pkgs. SIBuy The O L fPeas This Low Price OJ
Good EatingYAMS 6

,b, 45cU.S. Steel 2's Finish To 20 Common

Nail Mix 5 - 98 Golden Banana - Baking
SQUASH ib. 5c

All America knowi Art llnklatter, nnd he's gotnnwe for nil Anit-riV- It a Iraiant Clmsu &
Snnhnrn'e '('n,v .liu kpot Siwiiil." A
wonderful clmmt. to mvt Me on tho ono hihI
only mili'e.
Tune in Art l.mHrlln-- Hur I'nrtV W,, nn CPSradio and doyl,mr T: ,S ,r .pcr , Umc ami ttatwn.

Florida Ruby Red
Aluminum Pan - Fleece Roller A 1.98 Value GRAPEFRUIT ,.95cNOMM FINI PRODUCT OF Do

Paint 98Roller
Set CAULIFLOWER "LiT ... 19cI'mINSTANT CHASE & SANBORN

the full-bodi- ed coffee


