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WISH-BON- E
erence. Many like to double the many dishes, you can have a va JADE PLANTS Your grocer has order blanks
amount of onions; chop the green riety of salads without one miss-

ing

for s Jade Plant offer.
tops, too. Peel and dice the pota ingredient. The storage life of The Oriental Jade Plant is one Twenty-fiv- e cents and the label

ADDS FLAVOR toes, combine with onions, celery, cheese is far shorter than bottled of the prettiest house plants grown.
from any bottle of salad

Italian Dressinz be POTATO SALAD
salt, pepper, vinegar and oil. The dressings and the same effect can The smnnlh shinin? leaves are dressing Italian, Cheese or Ru-

ssianwill- flavor permeates more readily if be achieved by using ready.madeVjght brjng one of the easy,came immediately popular in this WITH ROQUEFORT and attra.tive and the plantthe ingredients are mixed while the todressings. Jade Plants you.area not. only as a salad dressing still has an unusual, angular confor-

mation
Allow fla-

vor
arepotatoes warm.4 S boiledor potatoes, hasThe plant no fragrance andout also as a marinade for steaks to mellow for a couple of as it grows. It requires3 green onions, chopped so is not offensive to those per-

sons
o be broiled on the outdoor barbe-
cue

hours. Mash Roquefort cheese with COOKED AND SMOKED little water and is. not susceptible who dislike such plants as
. r:rrf ..vy or in the kitchen. 4 cup chopped celery cream and add to mayonnaise or SAUSAGES to many of the plant diseases or geraniums in the house. Start itli teaspoon salt favorite saladThen out your dressing to bugs and spiders that this summer and you'll enjoy thecame with a areV teaspoon black pepper Combine with potatoes and chill In this category fit the two best- -

'rue bleu cheese plaguing tne green, thumb frater-
nity

plant all winter. Adressins for those cup e wine vi thoroughly. When ready to serve, known franks andho consider sausages, in the Klamath Basin this house plant makes a nice winter-lim- eno steak dinner com-
plete

garnish with sliced andgar eggs pickle bologna. Wholesome meat, deli gift for any friend, too.without year.'a tablespoons salad oil slices.n cately seasoned, these types are a
berg lettuce dressed with Roque- - l'i pound Roquefort cheese A r and convenience is pleasant combination of finelywri cneese dressing. 3 tablespoons light cream the use of e Cheese Dress-

ing
ground bee! and pork or occa-

sionally
AMERICAN BAPTIST Dependable Coverage

Russian Stvlp ftpl.itva 4 cup mayonnaise or salad to dress the salad instead of all beef. There are dozens CHURCH MAYFLOWER
has been added in th dressing combining Roquefort cheese with of styles of both of these, but no I AUTO INSURANCEline and being introduced now is 2 hard cooked eggs, sliced the cream and mayonnaise. And matter what shape or size, they

SSmie linn.
SM Ssulh

AllsRivnt
6tb

Jt.
Reasonable Rates --

VERN
msn-non- pure wine vinegar. Try Pickle slices it is easy to have a bottle of e mean gooa, nutritious eating. Theythe new wine vinegar as the ac-
cent

The proportions above may be Cheese Dressing on the shelf. are both s and wife-sa- v j Sunday Services 1 1 a.m. W. EMLEY
Oirir Phn tool 8. ffor this potato salad: varied to suit your family s pref By using prepared dressings for ers during the summer months.

: K T

It

YOU'LL SAVBA PRSTTY PENNYfBUYOLD FAVORITE comes to the table with a new dress when

you serve potato salad with Roquefort cheese dressing.
Here's a perfect recipe for your first trial of Wish-Bo- n

Pure Wine Vinegar. Or, if you want to make the salad in
less time, dress the potatoes, celery, green onions and

eggs with Wish-Bon- e Cneese Dressing for a
delightful Blue Cheese flavor. Note the garnish of pickle
slices in observance of National Pickle Week.

I
; V

Mens or Boys

Toyo Caps
Bradley's - Frozen Cream29- -

I"' I iA&JLWiZf&tffittji
mmm Wm9 Larqe 8 Size mm mm lly r HitLemon, Straw., LLC ',t 2c vrieS 3 Eachi

m wiili
PICNIC BASKET

S98MEXICAN
LARGE
SIZE

DIAMOND TEX.
WHITE ATHLETIC

Mens SOX

2P,75e

Libbys - Frozen. Makes Ready To Drink

Lemonade 4 01 TiB 1 0c
To Serve FrozenLibbys - Ready -

I Sill With Cover

PAINT
SALE

Rubber Base

LatexA5itct;,288
Quarts

Enamel e

General Purpose

White Ga,
1

98

Pure - Clear (

Varnish 0,.98e

Genuine Leather
Hand Beaded

Mocassins
Wash Cloths

Quality Terry

3:25' 98--Sizes Small

Med,
Large

O MEATS O j WNEW

CALIFORNIAIf I "Vw r

FRYERS 2 - lVi lb. Ave.
Swift PremiumPotatoes 1Q-3- 9

New Crop - Yellow

Onions 5'
Worthmore

TRY SOMETHING NEW a Chick-n-Qu- e and put the

lip in the flavor of the chicken with Tabasco, adding more
tnan the recipe calls'for if you like a little more snap.
For the barbecue menu, served baked po-
tatoes, chef's salad, cranberry sauce with the chicken and
chilled Coca-Col- a for a refreshing beverage with the meal.

WILSON'S - CHOPPED
12-o- Can

BIF 39c
WILSON'S

CORNED
BEEF

39c
Wilson Chopped PORK

Mor - 39

Sliced Bacon

Ground Beef
Rib Steak

Have A Chlck-n-Qu- e Freih

59ib.

2i95
98l

Patio conking becomes more ly and hasting each time. Allow
at least an hour and a quarter

Field Grown - Med. Size

Tomatoescooking lime. Drumstick should
twist easily out of thigh joint. K

parts are used, thickest nieces 19lb.
Boneless

U.S.D.A. Good
should be Just before
serving, brush chicken with anv

sauce or use (or dunking.

popular every year and with the
beautiful weather the Klamnlh
country has been having, this
should he a gnod year (or out-

door eating. This recipe for bar-
becued chicken can be done in
the oven, on your rotisserie or
on your outdoor barbecue.

CIIICK-N-QU- SAUCE
cup Mnzola Oil

14 cup lemon juice or cider
vinegar

V cup water
Hi tablespoons salt

3 tablespoons sugar

indoor Oven .Method: Place

Mlchicken, skin side down, in shal-
low baking pan lined with Reyn-
olds Wrap. Basle with sauce.
Place in preheated hot oven (450 ami S2Lbtin

(51
VjJr I

f I VV

Betty Crocker

Cherry Fluff

Frosting

2 49e

Grade AA Med.

EGGS

49doz.
degrees) until lightly browned,
about 25 minutes. Reduce heat to

l'.i teaspoons Tabasco Sauce
lor morel

2 or 3 broiler-frye- r chickens
Put all ingredients (or the sauce

into a pan. Heat to boiling. Keep
hot for basting the chicken and

325 degrees. Turn skin side up;
basic. Continue baking 25 to 35
minutes. Baste frequently to use
all of the sauce. Test for done-ncs- s

as descrihed above. Serve
with sauce drippings. Total cook-

ing time (or 2 pound,
broilers is 50 to 60 minutes.

If heavier birds aro being conked,
allow plenty nf additional time.

1 I Specials Through Wed., May 21st
NONFAT DRY MILKmix thoroughly before each bast

ing. If you prefer a more high I wiuimJ d flT I SKIPPY - High Quality - BUY LOW
ly seasoned sauce, increase Ta-

basco and add mustard and Wo-
rcestershire Sauce.

Good rosulls in barbecuing de

2 39'
2 33'

5 , 49'
2 nuc33c Dog Food 1pend on slow cooking over glow

ing coals (not (lame) and proper
y

Decorated d

Hunts - No, 300 Tall Tins

Fruit Cocktails
Hunts - No. 2 Tins

Spinach
Hunts No. 300 Tall Tins

Tomato Juice
Hunts

Tomato Sauce
Party - Cut

Green Beans
Party Case of 24 . . . $2.35

Garden Peas
Party - Cling or Freestone

distance (mm heat.
If using chicken halves or quar-

ters, hook wing tip behind should-

er joint onto hack. Brush Willi the
barbecue sauce. Place on grate
12 inches or more from heat, skin
side away from heat. Conk slow-

ly until tender, turning frequent

6i" 45Paper Plates Pkg.5C
Serviset
Pkq. of
6 Plates

449'
No. 303 Tins

Kleenex"Hi always
400 All

Count Colorswears (not

OUTDOOR (.till. I,

Two easy grilling meats for
outdoor cooking are hamhurger
patties and (ranks. To complete
the menu, serve canned pork and
beans, a relish tray, onion rings
and sandwich buns. II you want
dessert, serve cookies and com-

plete the meal with iced tea or
co((ee.

expression
HIRES 6 Bottle Cartonwnen servifij

SANTIAM
BlUI UKt
STMNGIESS

GREENmi Plus

Depositlee?
2No. 2Vi Cans for

2 27 c
14-o- bottles for

No. 303 Tins for

BEANS"

Peaches
Sniders

Catsup
Party - Cream

CORN

Fish Taste Better Broiled
in REYNOLDS WRAP! PARTY Larqe 22-o- Jar

39'
39'beet Pickles

DINK

Have you ever dunked Vienna
sausages or cubes ot bologna
speared on toothpicks into a hot
cheese and wine mixture? For the
dunk, melt about 4 ounces of pro-
cessed American cheese with 'i
cup California Sautcme wine in
top of double boiler. Add prepared
mustard and Worcestershire sauce
to taste Keep hot in chafing dish
or small casserole over n candle.

29c
25-Fo- ot

Roll ROYAL CLUB Cadet

i

iKipe Olives 2 s 49'
B ,F0D5

1

SM .1I INI II !

Get Set for Summer Fun with

A High Protein, Low Calorie

MILK DIET!

SPRECKELS

SUGAR
LARGE LOAF

BREAD

' BLUE LABEL
! PACKED IN WATER
j OR ITS OWN JUICE
I NO ADDED SALT
I OR SUGAR

SMAKI THI CAN AND SIE I

HAS 1 TO I MODI MEASUmi

lfl-J'- D Mi

COPPIi $1.69

MEDO BEL

MILK
half rerGALLON hJC

10-L-

BAG

FRESH
LOCAL 99.29.

ff n d d i ONE STOP SHOPPING CENTER
HERE'S HOW: Drink 1 gtoti of cool,

rtfrtihing milk a half hour btfert
ach meal. High prottin milk will

ffva you th cntrgy you nord, yet

hlp kill your hunger.
Pick-ua- s

F0ST OFFICE
WEN Money Orders

NTIL Till S P.M. Only
9 P.M.

9:30 A.M. &

(5:31 Jf..Insist on Klomoih Baiin Grade "A" milk


