
EASY SUMMER COOKING
Cooking (or two and avoidinc and cheese or a noodle casserole

and exirnsive leltovers sometimes. f!jH

COLORFUL SALAD

A pretty pastel fruit 6alad dress-
ing is made quickly just by blend-

ing a tablespoon or so of red cur-
rant jelly into Tang or your

salad dressing. Try it with
crisp shredded cabbage if you lika
a touch of, sweetness with cole
slaw.

usually calls for one vegetable in
addition to the salad.

Eye appeal goes a long ways
in the summer lime in the struggle

takes a little figuring, for some
reason or other, leftovers are a lit-

tle easier to dispose of in the win-
ter months than during the hot
summer when appetites are in
dined to be a little finicky,fa to get the family to eat well. Plen-

ty of nourishing food is just asMiady'sffitdbera important when the thermometer
soars as when it is cold. H takesFrozen vegetables are usually

packaged to serve four. Saw the energy to resist heat. So don't
By Florence Jenkins, Food Editorin forget th rich, nutritious meat

pies, meat loaves, stews and even
baked beans during summer. Do
serve sliced ripe tomatoes, lots of

Save Time, Space,

Money . . . Freeze With

SAME UD

VAPOCAN
fils 1 Sim Hom Fraulng ConUIMri

portion in two and quickly return
one half to the freezing compart-
ment. Cook the half package ac-

cording to directions and don't
overcook vegetables.

7 iMMtr other raw, vegetables, fruits and
salads and lighter desserts.

Macaroni and cheese makes an
One hot dish makes a meal, usu

ally, but a casserole of macaroni excellent main dish for a summer

f lunch or dinner. Add sliced mush-
rooms if you want to be fancy
end a topping of buttered bread

Cinnamon Surprise
Delicate, fluffy and refreshineThursday, July 17, 1958 KLAMATH FALLS, OREGON crumbs with grated parmesanPage 1 Sec. I!

describes Cinnamon Surprise. It's
a and sure-to-- ease
dessert featuring California Rose
wine. There's only a light touch of
cinnamon but it picks up the oth

UJftNSL 10'75e

tH Pj-- 1 10.83c

sprinkled over all. Many of you
will not want bread with such a
meal.

Jellied consomme put canned
consomme in the refrigerator and
it jells beautifully) served with
wedges of lemon make a good
starter for the meal. Wafers and
sherbet are a light and satisfy-
ing dessert.

er flavors in delightful fashion. TryA
. Save on PEACHES

Freeze in VAPOCANS!

kEEP COOLJPfH
Make the Amazing NEW

M.C.P. ""COOK0 JAWS

NO WOUKING OVER HOT STOVS

SAVI 100 "H FUI1 HVO
USl USS FRUIT - GET MORE JAM

mis line Lamornia wine as a pleas-
ant beverage, cither lightly chilled
with your meals or in combina-
tion with fruit juices as a warm
weather punch.

CINNAMON SURPRISE
t envelope plain gelatinv cup water
t cup orange juice

34 cup California Kose wine
cup sugar

2 tablespoons fresh lemon
juice

( teaspoon cinnamon

Soften gelatin in water. Heat or-

ange juice to boiling: add soft-
ened gelatin, stirring until it dis-
solves. Add all remaining ingred-
ients and stir until sugar dissolves.
Chill until mixture mounds on a
spoon. Real with a rolary beater
until fluffy. Spoon into sherbet
glasses. Chill until firm.

Makes four servings.

CANNED CONDENSED SOUPS are the base of these
recipes. For a large tureen, Chicken "Soup-Reme- " made
with cream of celery, cream of chicken and chicken gum-
bo soups; Puree Mongole in mugs combines green pea and
tomato; Gazpachy uses tomato. All good and colorful for
summer eating from a new recipe booklet, "Wonderful
Ways with Soups" for a dime from Campbell Soup Com

Mad Only with M.C.P. Jam & Jelly PECTINI I

pany, Box 666, I, New Jersey. THEY'RE FINER JAMS becaute eliminating the
usual coohmg anrl boiling prenrve ALL freth
fruit nd berry flavor una color. Recipes tn every

I package (3,-u.- MCP, JAM & JELLY PECTIN.

Col Lt Than 15c Per

tomalo soup
1 soup can water
1 cup thinly sliced cucumber

(I small cucumber)
Vi cup finely chopped green

pepper
'i cup minced onion
',4 cup olive oil

2 tablespoons wine, vinegar
1 small clove garlic, minced

Dash Tabasco
Dash salt
Dash black pepper

Combine all ingredients in large
bowl. Cover and place in refri-

gerator for at least four hours

TAKE IT EASY now that summer is here. Plan meals for two or three so there is only one
dish that requires much preparation and serve with a heated frozen vegetable or sliced
ripe tomatoes.

longer if possible). Stir gently,
Serve in well chilled bowls; or in,
bowls set in containers of crushed
ice. Garnish with lemon or limej mm

Soup Talk
Canned condensed soups really

show off their many advantages
In this recipe booklet. Whether you
cook bachelor-styl- e or family-styl-

the more than 200 recipes, serv-

ing ideas, garnish suggestions and
menus will fit your kind of liv-

ing. Easy, economical and reward-
ing ideas, one and all.

Future menus arc
here . . . old favorites with new
twists, new pets with "rave no-

tices" ... a wonderful array with
guaranteed results!

Here is just a sampling of some
of the ideas. Your pantry or re-

frigerator holds the necessary in-

gredients. Canned condensed soups,
of course, are the bases. From
here, you can explore . . . soup
as soup is always good, and good
for you. Soup in casseroles, skillet
dishes, salads, and even dessert
means celebrated eating.

Is it a large tureen of soup
you want? Do you have some
mugs which will be a decorative
way to serve Puree Mongole? For
that summer luncheon, how about
a cool starter from

. . . Gazpacho. All three
recipes are below. Try them and
give new excitement to your menu
planning.

CHICKEN "SOUP-REME- "

1 can (lO'i ounces) condensed
cream of celery soup

, 1 can UO'i ounces) condensed
cream of chicken soup

3 soup cans water
1 can UO'i ounces) condensed

chicken gumbo soup
Combine cream of celery and

ftekofffi&Qopslice. Makes four servings.
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SALAD RING
Slim Jane Salad Ming is a rec-

ipe weight - watchers will like.
Though it .tastes rich, it's made
from foods relatively low in ca-
loriesflavorful canned fruit cock-

tail, cottage cheese, gelatin and
evaporated milk. You'll find
canned fruit cocktail a timesaver
in salad making because it gives
you five luscious fruits cling
peaches, pears, pineapple, grapes
and cherries cut into convenient
bite-siz- e pieces.

SLIM JANE SALAD KING
1 (No. 2H) can fruit cock-

tail
1 package gel-

atin
Vt cup fresh lemon juice

1 pint cottage cheese
hi cup chilled evaporated milk

(or whipping cream)
Salad greens

Drain one cup syrup from fruit
cocktail, heat, and dissolve gelatin
in it. Blend in lemon juice. Cool.
Stir in cottage cheese. Chill until
thickened. Whip chilled milk in
chilled bowl until thick. Fold in

cheese mixture and l'i cups
drained fruit cocktail. Turn into
an ring mold. Chill until
firm. Unmold and garnish with sal-
ad greens and fruit cocktail.

Makes six to eight servings.

La9eFoncy
GREEN E c l Cc
peppers ib. tO Corn QlJLj)

TTT"" GREEN ONSONS
Red Haven - Iw Q

Peaches RADISHES bu. J
B.&M. Standby

Blueberries Fruit Cocktail
Can 29 Tins 2 tor 49

cream of chicken soups in large
saucepan; stir until smooth? Blend
in water and chicken gumbo soup.
Heat thoroughly. Makes six to

eight servings.
PUREE MONGOLE

1 can UO'i ounces) condensed
green pea soup

1 can (1014 ounces) condensed
tomato soup

1 cup milk
i cup water

Blend soups, milk, and water in

(taucepan. Heat, but do not boil.
Makes four servings. Add a dash
of curry powder, if desired.

GAZPACHO
1 can UO'i ounces) condensed Z?m 'inn ,rram i.iH
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Beat The Summer Heat

... And Give Yourself A

Treat

At this HEW LOW PRICE

BUY IT BY THE CASE

Sunblest .wm2ii'"Apple j0 A
Sauce POTEET'S E A T s

No. 214 Cans Frcsh Killcd 1

2 for 49 c
f Roasting Kens 4 ,0 6 ,b Av9

,b.
39 6 I

I Swift's Worthmore

Greeti"9 Bacon s""d 1PLkb,59e J
CardS I Swift's Premium

15' Bologna ChUbnykthib. 39
c

ib.
49 e

--ssrSs Z Pork Chops
M c""

lb. 65'
OLIVES suWNo. 1 or mSJVTall Tins r " iY

r--
Looking for o dinner that's really cool

. . . and will be enjoyed by every member

of your family? Try a pear and

y cottage cheese salad. Serve It

with buttered toast and a tall glass of

Medo-Be- l churned buttermilk. It's

quick and easy, and . . . low in calories

but loaded with energy. Cool and

delicious . . . trv it tomorrow!

Swift's
Vi Ib.

Corn Beef
Standby

Catsup
14-o- i. Bottles

07 ly Hash 55c At Your Favorite Grocer- - rj
2 -- 29btl.

Tree Top

Apple Juice qt
Sunshine

Applesauce

Cookies
Marshmallow

Boy 5 cans of SKIPPY and

get 1 can for onlyl...or
buy it by the case and save

72.Feed your pet SKIPPY,

It's tops in quality... low

In price.

lb. 39c

25c
Betty Crocker Cherry Fluff

29Pkg. 10hPeanutsFrosting Mix

Standby White A
Hominy Tin,

25cfor

Enioy All Of . . .

(Bsdca&bw'A

Medo-B- el Dairy Products

NONFAT DRV MILK

4 QT. SIZE

33'
ETHEL'S DELICIOUS HOM-AD- E

SALADS RELISH ITALIAN

STYLE SPAGHETTI SAUCE
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