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.. NATURE'S MOST
PERFECT FOOD!

Drink 3 Glasses Each Day! You
Naver Outgrow Your Need for

TUNA RICE AU GRATIN is a delicious new Lenten recipe

which will produce a tasty

Lenten meal in a very few

minutes, The recipe has been developed using Carnation
Evaperated Milk and Minute Rice,

Quick Cooking

Tasty Entree

P 1
This delicious Lenlen meal fea-moisten all the rice. Cover; re-

tures Carpation's Three-Minute
Cheese Sauce with tuna and rice
mixture. It is quick, easy and
nourishing.

1% cups waler
% cup chopped green pepper
{optional)
2 tablespoons finely chopped
onion .
2 tablespoons chopped pimien-
1o

Yy teaspoon sult
1 1-3 cups Minule Rice
ounce hox)
25 cups Carnation 3-Minute
Cheese Spuce
} 1cup (7 ounce can)
drained and Maked

Bring waler, pepper, onion, pl-
miento and sall to boll in sauce-
pan, Add rice and mix just lo

(4%

tuna,

move from heat and lel stand

lahout 5 minutes.

CHEESE BAUCE
1 2-3 cups (large can) undilut-
ed Carnation Evaporated
Milk
13 leaspoon sall
2 teaspoons dry muslard

2 cups ‘about 8 ounces) gral-
od process Lype American
choese

Simmer Carpation, salt and mus
[tard in apucepan  over medium
lheat to just below hoiling (about
2 minutes). Add cheese, stir over
medium hest until cheese melts
—ahout 1 minute longer. Makes
2% cups of rich cheese sauce.

Add tuna to sauce, Arrange hol

rice mixture in mounds on plates, |

Serve iutls{hecar sBUcCe over rice
Makes six servings.

L"‘l al MBS A

|

WREATHED with buttersd bread erumbs and garnished |
with lemon wedges, this salmon caserole is equally at |

heme on dining table or buffe
during Lent,

Salmon Casserole

The season of Lent is a challenge
to the originality and creativeness
of the woman of the house. Care
ful planning is necessary to keep
menus attractive, particularly if
thera are a few guests invited,
Most Lenten entertaining is im.
promptu, agd of course, informal
but a few cusserole idens are
good to have in the file.

Planning the menu around a sin-
gle casserole which s quick, easy
and economical to muke is n good
iden, particularly I the dish cnn
be put together ahead of time
and just heated through for dinner.

t. Salmon is a welcome entres

Dash of Tabasco |

iy cup milk
Salmon liquid from the can
Reserve the liquid from the can

jof salmon and (lake the salmon

into a bowl. Sprinkle the salmon
with the lemon juice and set aside
In n small soucepan saute the
onion, celery and green pepper
in the 2 tablespoons butter until
the onion is transparent. Stir in
the mushrooms and set aside, Com-
bine the remaining ingredients,

In a buttered 1-quart casserole
place a layer of salmon, a layer
of the vegelahle mixture and n
lnyer of the bread erumb mixture
Continue until all Ingredients #re

Casseroles are easy to serve, too,
because they come stralght from

used, ending with a loyer of the
bread erumbs, Boke the casserole

the oven and travel piping hot o) in a 350 dogree oven for 30 minutes

the table,

Nearly evervone enjoys the fla.|

vorful, honest goodness of n fish
casserole and pethaps the mosi
widely used fish for this dish is

salmon, |

There Is wide disagreement be |
tween cooks and between tastes in
one part of the nation and another
as to the proportion of cracker
crumbs to salmon. The inlanders,
raised away from the seaconst,
often prefer about equal amounts,
Reelpes concocted on the Oregon
Coast frequently call for as liltle
as one-fourth cup of crumbs to a
pound can of salmon

Here s & recipe from the
Canned  Salion  Instifute: which
layers the ingredients instead of
combining them in o bow! before
placing in the casserole. 1Our own !
recipe uses cracker crumbs, one
beaten egg and omits the hall cup'
of melted butter),

SCALLOPED SALMON |
1 pound eanned salmon (3,
Cups !
2 lablespoone lemon juice |
I tablespoon chopped onon |
YW cup chupped celery |
Wocup chopped green pepper |
1 tablespoons bullet |
Leup 11 cand sliced mush: |
ronims
“ cup hread erumbs
YW oeup melted butter
L teaspoon sall

Milk!

Makes 4 servings

and serve very hol, Serves four

LENTEN SPECIAL

A Lenten specinl*which will soon
become a {amily favorite 18 Mar-

quette Tuna Supper. And it's all
S0 pasy: buttersd hot toast is cov
ered with slices of smooth, ele
gpant-tasting Calavo  avoeado and

topped  with  ereamed tuna, Tt'y
Nood news Lo all to know Calive

avoeados are budgel priced this
vear while their quality maintains
s usunl high standord
MARQUETTE TUNA SUPPER
3 lablespouns butler or mar
garinge

.a

lablespoons all-purpose (ou
Y teaspoon salt
1'a cups. milk

I 6y or T-ounce! can Luna
lahlespoons chopped pars
Y

-

mediumsized Calavo avo
cido
Toast

Melt butter and blend in Nour and
salt, Add milk and cook and stir
until thickened, Blend in conrse
ly flaked tuna and parsley, and
heat thoroughly. To prepare ave-
eado, cut into halves and remove
seed and skin, Cut avocado into
thin lengthwise slices, and arrange
over hot tosst. Top with ereamed
tuna. Serve at once
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BAKED PEARS PEAR SALAD | LENTEN DISH |
Sel the dial of automutic electric' On each salaa plate, munxehbﬁi]l Turn creamed emuun ] lh:;L
skillet for 260 degrees. Place 1-3|of greens. Wesh pears, cut in half. |low container, spr generously |
cup apple julce, 1 tablespoon but- Remove cores and cut one thi_ of | with grated P:u-mo.vfa.n cheese and |
ter and % cup brown sugar in the each pear into four slices, keeping Mrown under the broiler. Serve w:lh|
skillet and stir occasionally until|the other pear hall intact..Place| buttered toast. |
sugar dissolves. Allow sngar-juice!pear balf on greens, (il center e — - - - |
mixture to boll until It starts to! with cottage cheese and top with CHINESE CABBAGE |
thicken and caramelize, about fiveitonsted slivered almonds. Arrange| This interesting vegetable on our
minutes, Plice four pears which four pear slices around pear half market today is served broken inlo'
have been cut In hall and cored in'and garnish with red grapes.|chunks as one of the salad greens
the syrup, cul side down. Cover|canned cherries or frult in sgason. |or steamed until just barely done
and cook for 15 minules or untll!Serve with Nalley's Sour’ Cream|and then drained snd seasoned
pears are tender. {or Fruit Salad Dressing. |with salt, pepper and hutter.

BON BAZAAR

WHERE YOU |

BARGAIN TABLE

One table . . . loaded with values, some
actuolly to $40! Priced togo . . , FINAL
CLEAN UP!

Ladies’ Cotton

DRESSES

Lovely Spring styles! These are ex-

o

=25

) ceptional values for this low price! e~ |
Plaids .

: Dan River and

Combed Cotton

fabrics . . . 7-
15, 10-20,
1213-2413 ...

. . solids , . . stripes , , ., o=~

$ 598

Gleem

! Tooth Paste 83c-63¢c-53¢
P ) Hand Printed
| Pastel Blankets 9

Regular priced at $11.95!
Rayon-cotton-nylon. Special

DENIM
YARDAGE

Plain . . . Solids or
Stripes
Per
69‘: & 793 Yard
For boys or girls . . . Hannel lined
B in Poplin or cotton satin. Sizes Upholstery

2-6x. Beige . . . Pink ., . Blue ...
Red.

5298 &$39§

PLASTIC
YARDAGE

98¢

A Yard —
Good Quality!

L3
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BOY'S COTTON
IVY LEAGUE

SLACKS

Plain and Stripes
Sizes 2-6x

5298

T
——

Women's

PEDAL
PUSHERS

Many colors and
All Sizes

$398

[
BOY'S ‘r; :
SILK & COTTON (&4
Washable SILICONE

SLACKS IRONING BOARD COVER

Perfect lor steam or dry ironing
« + » wipes elean with & domp
cloth, Scorch and staln resistant.
Reg. 52.69 . . . Speciol

5308 $I 69

Req. $3.57 Value!

= First Quality, Box Of 49
NYLON HOSE Not lrregulars. 3
15 - 51, All Sizes and all new spring colors (limit) Pa".

4480 So. 6th

Next to Oreqon Food Store

somhen (| o

THURSDAY, MARCH 6, 1958

OREGON FOOD STORE PRODUCE

Is ALWAYS Fresh!

Fresh Picked! Fancy Ashland

Remember — Prices effective thru Wednesday, March 12th

Extra Fancy, Golden
Ripe

Green Onions

Le

The Finest! U.S. No. 1 Large

Sunkist

Red Yams

Large, California

=

Large
Bunch

~35¢ |
"'"2 5c 1

! P A e ot ik e g T N N Y M MMV A ¥
$ Fancy Deglet Noor $ 2 Sweet Spanish 4
: ‘ y 4 . 106 c :n
4 -ib, 4

;! Dates '9 ¢ Onions ;. $
‘: 12-0x, Pkgs. 2 ¢ Large Size ‘:
y A AN PAINANAPAAAARAATS y o SRy A s y

Cottage Chee

Land %

Medo-Land, Frozen Dessert

Mellorine

sé

Treasure Brand

Tomato Juice

Golden Valley

Apple Cider

Market Brand

Peanut Butter

vy

Gallon

16-0z,
Jar

Market - Colored Cubes

Margarine

5

Crescent

Flour -

A

D

The “Foel Wonderful,
st |
975 UFEN-REE &........}

Aluminum Foil

- 33

M

4

All

urpose

10-Ib.
Bag

Gortorr's

ON NEsTLE®

ECAF

Gorton's

Kaiser

D Tissue
Roll
Pack

Fish Sticks

Scallops
Bleach ¢'erx
Napkins
Energy

47 Dog Food 3

10-0x,
Pkg.

39
= 3
Gal, 3 5¢

£229°
ae §OQe

Ski
(K €
Tins

OREGON FOOD STORE
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