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FOHT\' ‘I’EARS of goad foods and good flavors are being emphasized in Nalley's, Inc.,

A40th anmveucrl p
motion earlier t
been the feature ar

romotion. In the accompanying photogra
ear is overlapped by Nalley's Specialty
the last weaks. Treat your family or guests by permitting them to

hava their choice of dressings on salads.

SPECIALTY DRESSINGS

The array ol hn.nrrl salad dress-

Bananas, sliced lengthwise

Ings on your grocet's shelves has topped with a ribbon of Nalley's

Increased lenlold in aboul thal
many years. So has the ncceplance
of salads in the daily menu.

Salads may be anything today
They may be hot or cold, sweet or
sour, all vegotables, all fruits or
a mixture of sea-food, mest or
cheese with any other combination
Popular combinations include
things that don’t even sound good
—for example, Bermuda onion
rings and orange segments topped
with French dressing. One won-
ders how many of the combina-
tione were evolved by aceident and
how many by design.

Cole slaw used lo he shredded
crisp cabbage with a sweel an
sour dressing with sall and pepper
and possibly celery sced added.
For varietv and color accent, red
cahbage, shredded, is a wonderful
salad, and practically anything
may be added to it. Nalley’s Sweet
and Sour Dressing dresses it to
perfection.

A wedge of iceberg lettuce .md
French Bleu Cheese Dressing s
easy, quick and' delicious, Russian
dressing is preferred by many on
tossed green  salads Chopped
green opions and chopped new
spinach with a light dressing of
Italian Dressing is a fine salad
with Halian food such as spaghett
or macaroni and cheese, |asagne
or a noodle casserole

Fine
Meats

Fruit Salad Dressing and a sprin-
kling of chopped nuls goes well
with fried or barbeclied chicken. To
make a bigger salad, lay the slices
of banana over a pineapple ring.

The type of salad you serve is up

to the imagination of the cook. If
the greens are crisp, any salad is
good and most of them are excel-
lent.

BASTE WITH 7.UP

One of the most popular kitchen
uses for 7-Up is that of a tangy

(| baste for meats and fowl. Seven-

Up helps to highlight the natural
flavor of the meat. Combine 7-Up
with melted butter lo basle broiled
fish. 1t adds a pleasant lemon fav-
ar and helps to eliminate unpleas-

|ant cooking odors.

TWO HEADINGS
BETTER THAN ONE

To prevent uneven wear on cur-
tains because of the action of
light and sun on the fabrie, make
headings at both ends whenever
possible. Then reverse the position
of the curtains after each launder-
ing, Frequenl sudsing lo remove

fabric.weakening soil also adds tai

curtain life and beauty

h, Nallays Beef Stew pro-
ressing promotion which has

brs

REFILLS
AVAILABLE

Here Is welcome news for the
Lhousands of women who own He-
lena Rubinstein's marvellous Mas-
cara-Matic. Refills are now avail-
able, Instead of buying a whole
new Mascara-Malic vou purchase,
hall a Mascara-Matic—the halfl
containing a fresh supply of lig
uid Waterprool Mascara, in what.
ever shades you desire!

In the same smart gold-colored
metal and the same design as your
original Mascara-Malic, the refill
serews into the applicator half for
a perfect fit, mechanically and

aesthetically. It couldn't be sim-
pler!
All the lovelv Mascara-Matic

colors are available in |he new
refill: Royal Blue, Navy Blue, Em-
erald Green, Brown and Black
It’s so economically priced that
the smarl thing to do is lo have
severgl refills of different shades
on hand, Then—just by cleaning
off the applicalor wand and insérl-
ing it in the refill of your choice
—you can match your lashes to
your wardrobe! Each refill except
black has a color dot on the tip
to identily the shade it contains.

Because of the refill's clever
serew lop closing, which keeps It
secure until vou are ready lo
use il you can even carry a spare

ur h.mdlm.

Frozen Fruit Salad

Having a frozen salad in vour
refrigerator or freezer is a grand
jdea, since it can be prepared
hours or days ahead of serving,
A frozen salad is cool and elegant
summaertime fare, Loo, as the main
course at lunchean or with a buffe!
supper festuring ham, turkey or
chicken.

This Frozen Fruil-Cheese Salad
is delicately colored and flavored,
and daintily served, It's a [fine
start for party menus. Pineapple
tidhits, orange segments and mar
aschino cherries pre naturals flor
taste pnd appearance in a [rozen
salad,
rozen  Fruit-Cheese Salad
pretty and cool looking when
sorved on a bed of crisp greens, |
itop a slice of pineapple. Another

is

“lidea s to garnish salad with pine-

apple tidbils and strawberries,
Dressing isn't necessary, but you
can pass a dressing of mayonnaise
thinned with pineapple julce, if de-
sired
FROZEN FRUIT-
CHEESE SALAD
2 small (3-0z. sized cakes of
eream cheese

2 tablespoons lemon juice
-3 cup mayonnaise
W cup  pineapple  tidbits,
drain

cup diced orange segments
cup chopped maraschino
cherries, well-drained
cup chopped walnuls
loasted almonds
teaspoons chopped candied
ginger

1 cup heavy cream

or

and mayonnaise. Fold in other in-
gredients in ovder given, Frecze
in deep refrigerator lray, or de-
sired contaiper, 3 to 4 hours or
untll firm. Serves 6 lo 8.

BOILED POTATOES
Add minced chives and chopped
parsley to the melted butter vou
serve over small new boiled po-
Latoes,

Wholesale
Retail

- Mary and Ben Morris -

Due to Your Excellent

Response We Are
Continuing Our

BEEF SALE

Instead
Buy

And That's Cut and Wrapped

FRONT
QUARTER

USDA Good

For

Rib |
Steak

713

Top

Round
Steak

Boneless

83

All Purpose

Denco
Shortening

Macaroni

Salad

Home Made

3 lIbs.

69

& Potato

35

While They Last! Real Economy!

Halves of Feed Lot Beef

Cut & Wrapped

9:.

Don’t Forget to Pickup Your Tickets For the FREE BIG BOY Barbecue

LUNCHEON ITEMS
FRESH MILK

CHEESE
FRESH EGGS

Always a Butcher to Serve You — Meats Cut to Order -

4707 South 6th St.

No Parkin
Locker

Problems
entals

Locker B

Phone TU 4-4758

ect on Budget Terms

On Approved Credit

no coffea ever cap

Only those miracle

. Shepping Center,

JOHNNY DE SHAZOQ, a veteran of 13 yoars in the meat
business, has been named as naw head of the meat depart-
| mant at Low Cost Super Market in the Town and Country |

MEAT DEPARTMENT
ACQUIRES NEW HEAD

Several ‘lnnmntmns are being Fresh beef will ba trimmed of
put into «ffect at Low Cost Super- |excess fat and bo
f2 ne belore be
market’s meat department bYinackaged far sale from. the tg

Johnny De Shazo, who hes cume
A8 und special orders will be
from Spokane to head that depart- eut, ]'E.e Shu ,‘,, said. i i

ment of Emil Albrecht’s super-
market in the Town and Country
Shopping Center

HONEY

[ I.\ll.l. 5 soft draw]l comes| Use honoy as the binding agent
{from * Texas, but he has lived inlin o sl ; et
| A o i making candy that s nutel-
the Spokane urea lir the last clght : 1 b R o i
it el i tibis ar slicious {or your family,
H AT g i QIEaL P | For date-filled candy, shit the dat
he was slationsd ol Falrehild iy i ples

an one side, remove the pit and
tuff with any of a variety of fill-
ln:.! Dried apricols -1ni1 Eh(dnm}.
made by putting %% cup of dried
partment. apmuh} and ':‘ oup \fulnuls
His new Ideas including cutting|through the fine knife of o food
bulk cheese, in many varielies and|chopper, then blend with 1 eup
packaging In a variety of weights.|of honey: or combine Y clp pea-
with packages wrapped in Saran-|\nut bufter and 2 tablespoons of
wrap to bring {resher cheese talhoney and use to stull the dates:
the customer. Also, luncheen|or combine t cup seedod raisins
meats will be sliced and vacuum:fand %5 cup Brazil nuts put through
packed. The line will include all|the food chopper with enough hon.
|stundard beand names ey o molsten for stulling.

Field, the big jet base near Spo-
kane and did his toor of duty cut-
ling meat in the commissary de-

Blend cream chesse, lemon Juice |

BARBECUE SAUCE

Called by the American Molas-
ses Company “‘Caribbean Barbe-
cue Sauce,” the following Is good
salice for beef kabobs even if you
have to cook them in the oven in
the kitchen during a sudden
storm. Blend Y% cup molasses and

|% cup prepared mustnrd
t |hhn|mnn« \.m- ar.,

INSTANT

MaxweL
HOUSE

LCOFEFEF
AL

SHIFF THE NEW FRESH HOASTED AHUMA!

Uncap the jar! One sniff tells you this coffee’s going Lo taste
betier than any you've ever known. Here's exciting new aroma

tured before!

ENJOY THAT MOST HAPPY FLAVOR!
“Flavor Buds" can deliver enjoyment
like this—millions of tiny “Flavor Buds" of real coffee, ready
to burst instantly into that famous Maxwell House flavor!

Add 3

2 s |Islv~.|mn11~".lm.if

HERE TODAY!

The New Instant Maxwell House!

Worcestershire sauce, 2 table-|

spoons soy siuce, '3 teaspoon: Ta-
basco and 1 teaspoon ground gin-
ger. Make the kabobs of 1%s-inch|
squares of beef chuck (tonderize
at room temperature lfor 30 min:
utes with unseasoned meat tender

lzer before cooking!, green pepper,

tipe lomato, wedges of onlon and
mushroom caps. Serve with addi-

sapee over cooked rice

SEE THE NEW DEEPER COLOR!

Pour yourself a cup! Today's Instant Maxwell House has
new body, new strength! No powdered coffee, no ground coffea
can give you such deep-down pleasure in every cup.

INTRODUCTORY
OFFER

A Product of Geseral Foads

THE MOST HAPPY FlAVOR IN THE US.A!

FOR COFFEE THAT'S GOOD TO THE VERY LAST DRDP

REACH FOR THE JAR WITH THE STARS ON TOP!




