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ber salad with sour cream dressHalf Hour MealSPRING ing, bread sticks, fresh fruit and
coffee.

buy. It'i not quite possible yet to
The pressed powder, with Its

the hash into slices.
For an oven-eas- meal, serve

Corned Beef Hash with fresh
stuffed with corn, cucum- -

corned beef hash and slice con-
tents out whole. Cut each into I
slices. Place slices in shallow bak-
ing dish, top with butter, and bake
in a 375 degree oven for 20 min-
utes. To make the stuffed toma-toe- s,

cut a slice from top of
and scoop out centers. Com-oin- e

corn, green pjpper, butter
and seasonings. Fill tomatoes with
corn mixture and bake with hash
slices. Makes 6 servings.

own built-i- foundation, comes in
bring forth a fine meat with the
wave of a wand, but with careful
planning you can turn out a de-

licious dinner in a half hour's
time.

a choice of three shades: Special
Blend, recommended for ivory or
golden-tone- skins; Glo Rachel for

Come spring, it's a happy idea to
clean out one's handbag and dis
card the compact
and lipstick in favor ol fresh ones

There's a new set of these two

beauty necessities just in from

Dorothy Gray. It includes a Sheer
Velvet creamy lipstick and a light-

weight tortoise shell compact with
Sheer Velvet pressed powder. Both
lipstick and powder contain royal
jelly and the set is a special of-

fer that is a honey of a beauty

Canned Corned Beef Hash is

QUICK MEAL
2 cans "corned beef

hash
6 firm, medium-size- toma-- .

toes, unpeeled
1 cup whole kernel corn
2 tablespoons chopped green

pepper
2 tablespoons butter or mar-

garine
4 teaspoon salt

Dash of pepper
Open both ends of the cans of

pink skin tones, ana sown Amer
ican, for neutral.

Stuffed Avocados
It's a real joy to find a meat-

less entree that is not just toler-
ated as Friday food but is so pop-
ular that it will be repeated again
and again. Mexican Stuffed Avo

Lipstick shades include Really
Pink, Kdwardian Rose, Kight Red,

the perfect answer to hurry-u- p

meals, and has a special place
in spring's easy living pattern.
Quick as a flash, it can be turned
into satisfying eating, whether for
a picnic style supper on the pa-
tio or company dinner when unex-

pected guests arrive.

Figurine Look, biren, and Ham
hoyant. cados are as easy as and

tasty and satisfying, besides

Corned Beef Hash
is not only delicious to eat. it is
easy on the food budget as well:
for there is absolutely no waste.
Made from lean corned beef blend WW

You can't buy a
better cookie than

FAMILY

COOKIES

This week's feature:

ed with chopped firm potatoes
and seasonings, corned beef hash

nutritious and versatile, too.
Pan-fr- has circles and top with
poached eggs, or bake individual

BEWARE
OF

INHTAT10H5

LOOK
FOR THf
HAPPY

ume DOG

casseroles of Corned Beef Hash
centered with deviled egg halves. Rum Butter

MEXICAN STUFFED
AVOCADOS

cup thinly sliced celery
2 tablespoons chopped green

pepper
1 tablespoon butter or mar-

garine
cup condensed tomato soup

' teaspoon chili powder
1 cup diced American cheese
3 medium-size- Calavo avo-

cados
Cook celery and green pepper

slowly in butter in covered pan
5 to 10 minutes. Stir in soup and
chili powder and heat to boiling.
Remove from heat and stir in
cheese. Cut each avocado into
halves and remove seed. Place in
shallow baking pan, containing 'i
inch warm water. Fill centers with
tomato-chees- e mixture. Bake in
slow oven (300 degrees) 15 min-
utes. Serve at once.

Serves 6.

QUICK DINNERS are important for the homemaker who
likes to garden or has a f"" afternoon of activities away
from home and needs to get a meal on the table in less
than an hour. Shown are corned beef hash patties and
stuffed tomatoes, served with a salad and quick hot bread
of your choice. '

1 49cifor an exira-quic- meal, pan-fr-

hash slices' and add a canned Cookies
green vegetable (drained) to the:tf 'fe -

' I '""4 skillet for the last few minutes of

cooking time. Top each hash slice
vith prepared mustard and pickle

CORN OIL

Corn oil may be used in salad relish.
Remove Corned Beef Hash from

TOPS IN QUALITY!'

LOW IN PRICE

CASSEROLE

A hearty casserole is made by
combining frankfurters and sauer-
kraut with brown sugar, apple,
onion and California sauterne or
other white table wine.

FINE FOODS
1420 Esplonadt

the can the easy way open both
ends of the can and remove the

dressings, chiffon cakes, muffins
and pancakes. It is a refined

product made from a certain vari circles oft tin. Push contents out
ety of corn. whole onlo a cutting board. Cut V- - JI .. ' BaBmBBBBBBm. I A
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THERBS NOTHING like a new lipstick to give you a lift
In the first days of real spring (which we hope is finally
wih us). There are several new shatfcs out from Dorothy
Gray, including ReallyoPink. Edwardian Rose, Right Red,
figurine Look. Siren attd FIjmboyant
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P; OVKEifjOc gi French Dressing 1"
MIX H(iTiM--- at. 3c
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tit. UiTIciorshmoBIovs kraft 10VOz.Fkg&
Soft, Fresh

Swift's
Premium
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Mines m tfu-- from9UICK GLAMOR for eMertsmiBo
General Poods kitchen. Scef f utA it Laa Cbn Armour's or Do) Monte

Wieners VARIETY SPECIALS!RED

HOT

maple-brand- syrup, fnt parft pour-o- for hot cakes,
ice crea;m, puddings and cfef. Tkew WaM Legs ere

perfect for a rainy affernoo or any time. Yoa can
e cold beverage if you life.

WAFFLE LOGS '

Shertening ,,n

S" JTYLI A Qc J

Fresh Bop?

Liver
Crater lake Cheddar

Cheese
PARTY CUT No. 3033ft. Green Beans

thra cut each waffle taurtnwfcw in
Ihirds. Dip each strip in

syrup, then in tentier-thi-

flaked commit. (Or sprinkle with
the coconut.) Place on baking sheet
and return to broilor for ahout
two minutes, or until eeronut is
lightly browned.

1 No. 1 can pineapple juice
1 No. 2 can grapelruit juke
1 No. 2 can apricot nertar
IS whole cimttinuin sticks

Mix all juicos and heot. Pour
into individual punch cups and
garnish each cup with a whole
cinnamon stick. Makes 15 four
ounce servings.

ft (He spirit to ontortain some
friends is upon yo . . . start
with ready - made frozen waffles
and d syrup. Prepar-
ations are as simple bs can he-

ft quick assembly lino process nnf
Chen brief minutes undor the broil--

until the coconut is crisp. The
(riiit drink can be nsscmlrlcd in
advance . . . healed at I to Inst
minute. This fruit and wnffto n

is an Meal Ireot for Ihiv
E parties, ln sitnicllimK ltuy

ftwnid enjoy "whipping up" all by

Brat ftrtwe waffle In brakr
directed on the package. Cool:

Lean

4 - 49c

4 A
Peas Kounry

Kiat
303 TinsShort Ribs

Pedal Pushers
Si e36 98'

Jamaica Shorts
Sl"-u98-

e

lusnions u "o
Gordon or Lawn

Sprinkler n
" L" '" e

Beach Towels - 98

Cabana Set Boy,Shirt&s--
98e

Boy Whi,e B,o"ie'o,l'Shirts
Polo-Shirt- s" 98'

Coitume - Large Aortmant c

Jewelry 39

Water Guns "V 19'

Parasol T"-- --
39

eas 10Mot Parly
303 Tin . CanYour One Stop Building Supply Center - Your One Stop

TREE 48 BAG

STANDBY - Solid Pock

TOMATOES 2 - 39c
PARTY No. IVi Tin

TOMATOES 239e
VAN CAMPS

Pork Beans t 10e
ROYAL CLUB o-- .

Tomato Juice 2-4- 9s

j FLOOR

i IDLE -

I A edd At
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TEA-
- . 43e

HIUS IMiTANT

COFFEE ' 9c
Rodishes or
Grew OctiDOisns)

0 u, 21
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Tooth Brushes "'"t 11

DELJCIOUS - fiRA

r, o -
102 fiRFW . COLD3 QUART

TINSo o o4 JmStirftJ
2--II

Com
lb. rtri

ARDENS - 100 Pure - QlicORANGE 249Vine Ripened

Cantaloupes 2 29 Ice-Crea- m
O

Half
Gal. 69Assorted Flavors

HAWAIIAN - GOLDEN

PUNCH "3-9- 8

HI COUNTRY 46-o- Tint2SC V3sq. ft. Mokes Thick, Foamy Milkshakeso inuiULA 1 - SI KAW

Lettuce A lcLimited to Stock on Hand APPLE JUICE 3 59 l(oo!-Shak- e 2 AO
ONE STOP SHOPPING CENTERMcCoilum Lumber

HOME MART
2030 So. 6th St. Ph. TU

Parcel Pick-ua- s

9:30 A.M. &

5:30 P.M.
POST OFFICE

OPEN Money Orders
UNTIL Till 5 P.M. Only
9 P.M.
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