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Research Laboratories in Albion,
New York is doing in this line is
told in an interesting booklet that

meat, fish or egg entrees: they
add color, flavor and nutrition to
stews and casseroles. Now, too, if

you have freezer space, is the time
to stock up on peas for future

Peas Are Plentiful
Quick-froze- peas are in plenti-

ful supply right now. This fact, an-

nounced by the Department of Ag-

riculture, should alert canny shop

came across our desk recently. In

use. ror frozen peas know no sea

PEAS SUPREME
1 package 10 ounces) quick-froze- n

green peas
i,4 cup slivered blanched al-

monds
S tablespoons butter or mar-gari-

'

l'i cups sliced fresh mushrooms
' or 4 ounce can
i cup chopped onion

,4 teaspoon salt
rnnir nnac a directed on the

son and can be used year-roun- d

1 r lilTTW(ir'i '; i pers to be on the lookout for spe
cial sales on this popular vege
table. Now is a good time to in
clude peas in your menus they
are the perfect food to

m cups thinly sliced celery
1 package (10 ounces) quick-froze- n

green peas
2 tablespoons hot water
'a teaspoon salt

Dash of pepper
Pinch of thyme

'j teaspoon Worcestershire
sauce

2 tablespoons diced pimiento
(optional)

1 tablespoon chopped parsley
Melt butter in saucepan, add on-

ion and celery, and saute slowly
about five minutes, or until onion
is golden brown. Add peas, water,
salt, pepper, and thyme. Cover and
simmer six to eight minutes, or
until peas are just tender. (Do not
overcook). Add Worcestershire
sauce, pimiento, and parsley, mix-

ing lightly. Makes cups, or
four to five servings.

frozen green peas
I tablespoons butter
1 tablespoon flour

k teaspoon salt
Dash of pepper
Dash of nutmeg

H cup water
k cup light cream

1 tablespoon diced pimiento
Cook onion rings in boiling salted

water 5 minutes. Add peas and
continue cooking 5 minutes longer,
or until peas are tender. Drain.
Add butter to vegetables. Sprinkle
in flour and seasonings. Add wa-

ter and cream gradually, stirring
constantly. Then cook and stir over
medium heat until thickened. Add
pimiento. Makes about 2 cups, or
4 servings.

SAVORY PEAS
V; cup butter or margarine

cup chopped onion

SNOW PUDDING

To maintain the top quality and
nutritional goodness that has been
so carefully nurtured in these fro-

zen peas, do your part by keeping
them solidly frozen until used and
by cooking them, as the package
directs, in a small amount of wa-

ter for a very short period of
time. Then, to vary the vegetable
and add interest to your menus,
try cooking them with different
additions as pictured today . . .

slivered almonds, sliced m u s
onion rings, diced pimiento

or parsley.
PEAS AND ONIONS IN CREAM

3 4 cup thinly sliced onion rings
1 cup boiling salted water
1 package ' 10 ounces) quick- -

in myriad ways.

Nutritionally, speaking, green
peas can do a lot for our daily
diets. They are a good source of
those valuable vitamins A and C,
o( niacin, thiamin, iron and pro-
tein. The frozen food industry is

justly proud of ihe fact that the
(rcezing process preserves these
bountiful gifts of nature. In fact,
the leaders in the industry bend

every effort to see that all the
frozen products you buy are the
best that nature and modern sci-

entific methods can make thein.

- in 1
This "Snow Pudding" isn't just

fluff as so many of them are. It

vw f""
package. Drain. Saute almonds in
butter until golden brown. Remove
almonds and saute mushrooms and
onions in butter remaining in skil-

let until mushrooms are tender.
Combine peas, almonds, mush-

room and onion mixture, and salt.
Makes about cups, or three
or four servings.

Note: If desired, omit t h e

chopped onion.

has real essence and features Cal
iiornia Port wine, both in the pud
ding and in the tasty custard sauce
with which the pudding is servedmy It s a perfect dessert to serve
following a heavy dinner. The story of what the Birds Eye

Many of your guests would be
charmed to be served with a glass
of California Port or Sherry wine
with the pudding. MILLER'S MARKET rSir

Sliced - Morrell's Frontier ft
QUICK-FROZE- HEAS are popular, plentiful and can be
varied by adding such thing as almonds, mushrooms, onion

rings, pimiento, celery or parsley. Photo and recipe sugges-tion- s

are from Birds Eye.

Boned and Rolled

5fcRoast Pork low.
Corn Fed .

SNOW PUDDING
1 envelope plain gelatin
i cup cold water

'? cup orange juice
cup sugar

'.' teaspoon salt
1 teaspoon grated orange rind
1 tablespoon lime or lemon

juice
'A cup California white Port

wine
2 egg whites

CUSTARD SAUCE
2 egg yolks
i cup milk

' teaspoon salt
2 tablespoons sugar
1 tablespoon Calilornia white

Port wine
Soften gelatin in cold water. Heat

orange juice with about half the
sugar, the salt and orange rind,
and dissolve gelatin in it. Blend
in lime juice and Port wine. Cool
until slightly thickened. Beat egg
whites until stiff, and gradually
beat in remaining sugar. Fold into
thickened gelatin. Spoon into indi-

vidual molds, and chill until firm.
Unmold, and serve with Custurd
Sauce.

Custard Sauce: Beat egg yolks
lightly. Scald milk with salt and
sugar, and slowly stir in egg yolks.
Cook and stir over hot water un-

til thickened. Remove from heat
and cool. Blend in Port wine.
Chill.

Makes about 5 servings.

Fresh

5kRabbits Frying
Size

rQt OH 1 nSXTRA SPECIAL SAVINGS in'TwoFor.7
IX y k Jm Value- s- buyoneatPltfWI6GlYUusual L2Tkl low price -- buy TWO at BIG SAVI N&S ! r

VrW-ir- j
I Pont miss TWOFER'' PAYS!

SPECIAL SALEP-- I COFFEE
Instant Hills 8ros Goffes u..5en"J9 .4? !p

HiLcoHiiJ (0lat coffee I "a? .. HJ IgyXX free tJm
J- - Saturdoy mtZSmmmmW:

Spread 2 2 69

Rib

Steak
USDA
Choice k

Cut 'em ID.
with a forkGOLDEN ALMONDS add crispness and flavor to Creamed

Smoked Salmon. Here's a good luncheon or supper entree
for the Lenten season. The creamed mixture may be served in
toasted patty shells or over rice, noodles, or baking powder
biscuits. Photo and recipe are courtesy of California. Foods
Research institute and the dishes are from Gump's.

Fresh Salmon, Red Snapper,
Crab, Oysters, Jumbo Prawns

Alber's Quick

Oats
t

Redeem your Pillsbury Coupo here!
Borden's Af
Mayonnaise 4 Del Mont.

Full Quart Jar

POTEETS
FINE MEATS

Fresh Swift's

FRYERS
$69Pillsbury

Flour 25"lb baghmt (toil: 2 '4Zee Tissues 7T
At. Colors WW

45
VA to Ave.

We cut them

up free!

C

lb. Snowflake Premium2-5- 5'

Bagley

Peaches
2' 2 siie cans aw0)c Crackersbood value! ottr mm mm Pe Jnoke Del Mont.

Quart Btls.C

ROASTS 45 Nabisco Chocolatelb.
2-- 39'

Minute Mashed

PotatoesLean Tender
4""!D

1 1 '4-0- I.

Pkg.S)c GrahamsECraut Forty Time
No. 303Ncbergall's

3 - 49Bacon Squares
Standby

Kraut 29Alcoa Aluminum

c Foil303
cans

25' Standard
Rollmm Jaake Standby

24-o- Btls.
C33We Slice 'Em

Free! n ipWHITE KING SOAP orlb. 445Deal Pack (Regular Bars)

Dial Soap nn
S)c Detergent u

55
Swift's Premium

Franks 'Standby
Mb.
Pkg.

" - fla M Mi Mild & Mellow Plymouth3 - 59 if (ftk

r CoffeeCatsup
We serve you personally!
Depend on us for quality! VSUIIIfl sHUtfiaH e, "" lUI vn P'. n. 2 c. (21..,.)

Prune Juice 249 or MINCED CLAMS Snow's Kork& DltMixed Vegetables 0 ... OCc Dftnf TlforNo. 303Veg-AI- IEatwcll

Mackerel Tins15-o- i.

can 49
Swift's

Jewel Oil q"
19

59
Chcff's Choice, Alaska Pink fiflargarine 239'Salmon lib.

con

Kraft Miniatures

iularshmalloivs .43(Sunpokt, Cross Pack Norwegian

Sardines 2t0i49

Piggly Produce Is Always Fresh

Avocados
Medium size

2 15

Cucumbers
Medford

2- -9

Radishes or

Green Onions 2 9

Asparagus
Long green

2 33
i

Delicious or Wincsop

Snoboy Apples 3 -- 35

WINESAPS
3-l- b. bag 19c

Aparagus lb. 19c

Avocados 2 for 19c

hoirtenimg cirr,n S9Eatwcll (in tomato loucc)

Sardines 15-c- i.

can

2 Pkgs. 69'
25

39

19

Large Can S&W Solid Pack

TUNA

Best-Eve- r 14-o- pkg.

Macaroni
Delicious Apples
23-l- b. Box 1.49

Ocean
Beauty

No. Vi CansMm 2.49'
Coupon in eoch bog good for

10c on purchase of SnoBoy

Oronqcs

WE
FEATURE

Free

Delivery
on $5

Order or
Over!

. . . .

HV POPULAR
mm BRANDS!
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