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FOR SALAD COURSE

(oiks watch theirlto be sained by mixing equal
menus just as carefully for too parts of honey and lemon juice

HONEY MISTARD DRESSING
'i cup whipping cream, chilled

1 tablespoon prepared must-
ard

2 tablespoons strained honey
Whip cream until stiff: add other

ingredients while whipping. Chill.
Serve on fruit salads. Makes 1 cup.

Bowls of steaming black bean
soup, topped with thin slices of
avocado are unusually delicious.
Use canned soup, and while it
is heating, stir in a couple el
tablespoons of dry vermouth.

dressing a bit festive for a parly
tahle so make both and let each
take herf choice.

HONEY KRKNTH DRESSING
' cup honey
t teaspoon salt
1 teaspoon paprika
1 teaspoon mustard
2 tablespoons catsup
2 tablespoons lemon juice' cup inegar
i cup salad oil

Blend honey with dry ingredients.
Add catsup and lemon juice. Then
vinegar and oil. Beat well with
cce beater.

for fruit salads. This can be stored
in the refrigerator and needs only
to be stirred for instant use.

Here are two choice dressings:
A French Dressing and a Honey
Mustard Dressing which no one
will turn down if you make it.
The whipped cream makes the

FOOD TIP
You can make your whole pic-

nic disposable by packing sand-
wiches and the other food in paper
plates and cups instead of con-
tainers you will have to bring
home.

many calories as for too few vi-

tamins. It is all for the good. Only
an energetic people can make
an energetic nation.

Into prominence with the calorie
counter has come the salad. Often
neglected as an unnecessary "part
of the meal, the salad is a good
way to pack many vitamins hut
few calories into a meal. New

emphasis has been placed on the
use of honey in the dressings. Only
a little honey is needed to touch
up a salad, nuke it shiny and
glossy, give it a little flavor and
push.

Some cooks like the tart taste
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Mire
NEW EMPHASIS is beinq placed on honev In the diet AS A mciilt nf knmimjtan karAm.
ing more calorie and vitamin conscious. The photograph and recipe suggestions are from
the American Honey Institute of Madison, Wisconsin, and emphasiie the value of eye- -

for salad be- -appeal to the lf salad tray. Many persons refuse dressingscause of calories. The Honey Institute suggests a combination of honey and lemon juice
cruet. The bowl oftor truit salads tor the weight-watcher- The dressing is shown in a

dressing shown is Honey Mustard Dressing with whipped cream.

MILLER'S MARKET IN PIGGLY
WIGGLYlib4?IfniislisLemon Revel Pie

With temperatures soaring vou
don't want to spend too much time
in the kitchen, and you needn't
when you bake a tangy Lemon

REMEMBER We are the only independent
market that cuts USDA "CHOICE" Beef day in
and day out! Why settle for less than the Best!
Try our New Yorks, Top Sirloins, Filets
or Spencer Steaks. They melt in your mouth!

Hevel J'le.

Save on Famous, Nationally Known Del Monte!

Fruit Cocktail 4 39
Grapefruit 4 89c

Peaches c,i"S" 3 $9

"Wiis refreshing chiffon-typ- e pie
would he a conversation piece at
your bridge club, shower, or for
that matter, any special occasion
Your own family group is al

Fresh

Turkeys 5.4 to

Ideal size for

frying, roasting
or Rotisserie!

ways special, and you'll discover
that men aren't the only "piefaces"
when it comes to rie for dessert.

After your crust is cool, spread

ISa tnm coating of melted choco-
late over the inside of the cooled

Short """shell to start your split-lev- mon

Revel. For the filling, use
your favorite lemon chiffon pie Peas29 Early Garden

No. 303 5.g9USDA "Choice"
BeefRibs Mm

c
Oregon Chief Slab
R Hickory Smoked af- -

UQvUII ,er r'n(' ' removed,
it's delicious & different! 69 lb.

Spinach
'

6'"89(
'

New Family Sire! x

Tomato Sauce 6 " 89'
Pears Halves-- B 79

c

USDA "Choice", Extra Thick

Spencer
Outdoor

OTCaKS Cooking
98 lb.

TANGY LEMON REVEL pie is an easy dessert to make in
advance of the evening meal. Getting as much as pos-
sible of the cooking done in the morning is the greatest
wife-sav- idea possible during the heat of the summer
months.

Whole Kernel, Family
Style. No. 303 CansCorn

Corn

filling mix or your own recipe.
Pile half in the shell, dribble on
another layer .if chocolate, then
more filling, and top with circles
of chocolate. Call out your in-

genuity and make many other de-

signs to fit the occasion and in-

trigue your guests
And here's a tip it's handy and

saves time to double the pie crust
recipe and make two single crusts
to bake together while the
oven's hot. Then use the othor
crust later with your favorite fill-

ing, ice cream, or fresh fruit.
Here's the recipe for Lemon

Revel Pie, as developed In the
Betty Crocker kitchens:

LEMON REVEL PIE
9 inch Baked Pie Shell

Lemon Chiffon Pic Filling
3 squares semi-swe- choco-

late is ounces), melted
PIE SHELL

1 cup silted Gold Medal en-

riched flour
ltt teaspoon salt

cup shortening (add about
1 tablespoon if using

2 tablespoons water
' Heat oven to 475 degrees (very

hnti. Mix flour, salt. Cut in short-

ening. Sprinkle with water: Mix
with forkr Round into ball. Roll
out 1 inch larger than inverted pie
pan. Ease into pan, flute edges,
and prick pastry. Bake 8 to 10

minutes.
FILLING

Prepare your own favorite Lem-

on Chillon Pie Filling or use Pre-

pared Lemon Chilton Pie Filling
Mix following directions on pack-

age. Brush inside of cooled baked

pie shell with thin coating of
melted chocolate. Pile one-ha- of

the filling into shell. Dribble 2

tablespoons melted chocolate over

top of filling. Add remaining filling
and dribble remaining chocolate
in thin line swirl over top of filling.
Place in refrigerator for several
hours until set.

Gdoding's Fresh Local "AA" Small

EGGS
3-- $l

4 69No. 303Baked Veal Chops
Baked Veal Chops are browned

first, then covered with canned

READ IT ALL
Do you remember to read a

recipe through, from beginning to
end, before you attempt to follow
it? If you do. you'll know what
ingredients and utensils are need-

ed, and. most important, you'll
know whether it is written clcar-th- e

dish successfully.

onion soup, California Sautcrne
wine and a little tomato paste. All
the work is done when the chops
go into the oven, and the result

DEL MONTE PINEAPPLE SALE

PINEAPPLE 5 i"d m ra0"' Ch0iCi

PINEAPPLE" 2,1 IS, 2j'
PINEAPPLE c""hed-2- n 3 'Of

Tldb'" " 2,1PINEAPPLE Mix .cm or match 'cm.

perfectly delicious. Serve fluffy
rice along with the wonderful COFFEEgravy, and glasses of lightly

DIPPING?
Use prepared biscuit mix for dip-

ping any kind of meat and chick-o-

which you wish to brown in
butter or fat. It makes a crisp
coating when fried.

chilled Chablis as a beverage.

Big 20-o- bottle S 00S3 4CATSUPHills Bros.
1 Lb. Tin m ! ret rr sect- - ia-- .Get

M.C.P. JELSWEET
69
39

BAKED VEAL CHOPS

4 or 5 thick veal chops
Salt and pepper

2 tablespoons shortening
Flour

1 ( invounce) can undiluted
condensed onion soup
cup California Sauterne or
other white table wine

2 tablespoons tomato paste or
catsup

Trim any excess fat from chops.

Fresh Whole
, for

26-o-DILLSLIQUID SWEETNER

Piggly Produce is Always Fresh!
Lightly salt and pepper meat and

Medium Size y

nCl PURSE SIZE
.J BOTTLE

FREE
With purchase of

4 oz. bottle at
regular price.

dredge with flour. Brown slowly,
on both sides, in heated shortening.
Combine soup, wine and tomato

; tig

if I - J! Cants IIchops. Cover and bake in a mod-

erately hot oven 1375 degrees I un-

til tender, about 45 to 50 minutes.
Serve with surrounding gravy.

Makes 5 to 6 servings.

VINEGAR
Ordinary cider vinegar is one of

the most useful ilems in the kitch-

en. Want to get the smell of onions
off your fingers after chopping
them for meat loaf or a sauce?
Wash your hands in a vinegar and
water solution. The odor of vinegar
leaves quickly. If you have chopped
onions en your chopping block or
board and it still retains the smell
of onions after being washed with

soapsuds, pour a few teaspoons of

vinegar onto the wood and let
stand for five minutes. Wash with
a clean cloth and clean water or
rinse under the hot water tap.
It not only smells nice and ikan
and fresh hut the vinegar hleacries
the wood back to its natural color.

dKe t from me. . .

WU Contain 0
OF. THIAMIN? Wfpfb

Del Monte

JUICES

Pineapple
Juice
46-o- $ 13 Tins I

ORANGE JUICE

) 46-o- Oft c
Sm Tins G7

Pineapple
Grapefruit

46-o- $ 13 Tins I

TOMATO JUICE

34:r 89
PRUNE JUICE

3 Qts.
$ 1

ll Facial Tissue

Kleenex jj--, 33c
Begmore 16 oz.

Dog & Cat Food 4 55c
Ritz Crackers Nl'"-

- 35c
Lorna Doone

Short Bread
N b

39c
Ghirardelli Instant

Chocolate Drink -- 35c
Pennant

Pure Jelly
A

'"'E-- 4 - $100
Lynden

Egg Noodles 49c
Lynden, Boned

Chicken"7"' -- 49c
Lipton Tomato Vegetable and Chicken Noodle

BY THE AVtCMGE

NFfVCS NfO fHI- -

TIIHKEMNG
One tablespoon of cornstarch has

the thickening power of 2 table-
spoons nf flour in making sauces
and gravies.

Kentucky Wonder Green

Beans 2 25'
Egg Plant 15
Time to Can! California Pole M 4

Tomatoes a2 lOfb.
LorgeSlicing O 1 A(
Cucumbers J - IU
New Crop No. 1 Yellow M m

Dry Onions 3 lbs W
Peaches Tomatoes PlumsGrapes - - Apricots

Ss ' vitamin q
GIVES VOU

I
g mm I
ft POWM AT UNION SOIMM B

B tinflu htm U.SO ffB Oiubln I'tm M.00 M
I jf. ',lo, "c B

Hills Bros. Initont

Coffee 093,43c eSoup Mix
fcA Lipron

Block

16 bags 25c
Vi lb. 85c 7th and Pine Open Sundays and EveningsRight To Reserve To Limit


