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out diligently by the Alcoa Wrap strips; roll in flour; brown all
Test Kitchens, follows: sides in fry pan.

Place mixluie
HOME PREPARED

FROZEN DINNER on top of meat: add horseradish.

fi!tm3 it firmly down around edge
of pan.

W rap cooked rice in Alcoa Wrap.
Place meat and rice in freezer.
When ready to serve, place both

meat and rice in 425 degree oven;
bake 3D minutes.

While preparinc a summer men'
do you sometinv feel like you're
doing the Australian crawl through

EVEREST S JSs'NSriGSperspiration?
Certainly the outdoor harhectir

has helped alleviate "laborim!

water, condiment sauce, salt, pep-
per.

Cover: cook over low heat
to 2 hours or until meat is tender;
add more water if necessary dur-

ing cooking.
When meat is done, add sour

cream; blend thoroughly; thicken
gravy if desired.

Line an 8 inch by 8 inch by 2
inch pan with Alcoa Wrap. Pour
meat into pan. Cover with a piece
oi Alcoa r;ip double thifknes.-- .

BEEF STKIKiANOKF
WITH RUE

3 tablespoons butter
lj pound fresh mushrooms or

2 e cans
1 large onion, cut into

slices

l'i 2 pounds flank or round
steak

1 tablespoon bottled horse-
radish

i cup water '

1 teapoon thick condiment
sauce

l'i tvasponn s;.!t
ln teaspoon pepper

1 nip sour cream
4 cups cooked rice

ets marked with colorful labels
the contents, place

them in the oven, and retreat to
he coolest part of the house to

dress for company. Half an hour
Inter you can IUJ the serving dish-
es with delicious beef slroganofl
and rice.

The magic formula for this
frat ef prestidigflatinn involves
aliiminitm toil !ioa Wrap.

over a hot stove, h'.it every s

often there comes a company meal.

.1
wi::i:L
CHAIR?
and
WAIKSR5

finest AMs

- 4;4'V yfJV x I or special occasion which forces
one to face the kitchen torrid
one.

Here, however, Is a new way; your freezer .'ompartmcnt, ami
ni'w marking labels, now avail- - for the

Handicapped
to heat the heat.

Simply walk to the frem-r- , take
nut several aluminum foil pack- Melt butter in' Irv pan: saute

ahle in each Alcoa Wrap package.
For preparation time, pick a

d.''y or ccniiic when cool breezes
are waiting through the kitchen.

mushrooms, onion slices 5 min

For More
Living
Per Gallon

See the New
HINTS ana you re liored with summer

utes: remove from fat.
Trim fat from meal; mince fat;

add to butter in frv pan.television, fhcn enter the kitchen.

Sturdily constructed
nd easily controlled.

Everest & JcnninR!
Folding Wheel Chain
tnd v alkers inspire
complete confidence in
the user. Two of many
fine Everest & Jen-

nings aids for the
hanaicapptd.

Slice meat' crosswise intoturn on the radio or Hi Ki, and
create beef stroganoff in an at

PICNIC SALADS
Build individual salads for the u 1,1

hackvard picnic. Use mosphere conducive to culinary
artistry. AdlwlohUWpaper drinking cups and start with

one pitted ripe olive centered in a

ring of ccg luse the
yolks in the salad. With the salad
garnish in the bottom of the cup.

MWiai win f
Puffy Automatic Cfeancr

ELECTHQLUX'
Seta wm4 Srvk

TARKEL TWEET

racK your work in amazing
aluminum foil, apply the identi-

fying label, and place in the freez-
er to delight your guests on some

'1000'
ot

Robin & Myers
1200 E. Main TU

Authorized Dealer

Rentals and Soles

Currin's - tor druqs
th & Main Ph. TU

sti'try evening.tack your favorite mixed salad
'The method, worked Ph 2550 Whit St.on top of it, using chicken salad,

macaroni or potato salad. On the i spm a uii ..ujiiMUki.iw mi
top of the cup put one slice ot

A COMPANY MEAL out of your own freezer is easy if the work is done in advance.
Beef Stroganoff with rice is shown here being packaged in foil for the freezer. Reheat
at 425 degrees to serve. New convenient marketing labels, available with Alcoa Wrap,
insure easy identification of the packages.

IT'S VERN OWENS' LUCKY 13th ANNIVERSARY SALE!peeled tomato and top witn. a let-

tuce leaf. Set on a platter in thei
refrigerator and cover with a damp!
tea towel until ready to serve. To

4 serve, just unmeld and there youpT i . "? l if If have it. Unmold the salad onto aLET'S GO
HAWAIIAN- -

Amazinclv low in calories is this
dainty dessert and as cooling as
the Hawaiian Trade Winds, too.
Pineapple straight from that
Treasure Island is combined with
delicious lime gelatin.
When chilled, it is cuhed and
served in sherhet nla

peper plate and there are no dish-- j
es to wash.

DESSERT
Canned cling peaches topped

with crcme rie cacao are truly
party fare. Serve the fruit at room

temperature to get the full flav-

or of the luscious combination.
Pass a plate of Grandma's cook-

ies to add to the treat.
SALAD

Mandarin oranges combine well
with pineapple, iresh strawberries
or whatever other fruit you wish.

Arrange on salad greens and pass
Nallcy's Fruit Salad Dressing.

BUY MORK MILK
Remember, mothers, your young-

sters aren't getting their regular
servings of milk at school during
these summer vacation months.

with your present operating electric refri-

gerator, if it is not more than 10 years
old, is of popular make and in gocd

sprigs of fresh mint and fan- -

snaned na r s ires nf aHrfit nnat
pineapple. Pretty and refreshing
lor mat not day coming up!

.(Mipufipwijiwn

LIME PINEAPPLE CTBES
2 envelopes Lime
2 cups hot water

'.2 cup (120 grams) drained,
diced, canned unsweetened
pineapple

Dissolve in tint
Je-L- J

Chill until slightly thickened. Then
fold in pineapple. Turn into pan to
aeptn ot on unt rm

pT'lTBeIeTwljQ7 1
You Can Buy For 1

4.99 I
at VAN ORMAN'S 1

! 527 Main

Cut in cubes, usintr Warm knifn
serve plain or with cream, if al
lowed on diet. .Makes 4 servings

About 31 calories per serving.V
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"the best place to shop after all" ;l 1

JANNUAL AUTHORIZED SALE!

WHITE STAG
SUMMER

COOL AND PRETTY is this hot weather treat made with

gelatin and Hawaiian pineapple. Pictured is
cubed lime gelatin but you can use the flavor of your
choice because pineapple is a versatile fruit and will go
with almost anything. The basic suggestion, of course, is

that you prepare part of the dinner in the morning when
the temperature is still comfortable. Serve fruit as a first
course sometimes instead of for dessert and you'll find it
is an appetite stimulator and provides a refreshing begin-

ning to a meal. The photo and recipe are from

ANGEL CAKE

Before baking an angel food

cake, wash the cake pan thorough-

ly in hot soap suds to remove ail

frace of grease or oil. Put your

angel food cake batter into this

completely clean pan and your
cake will be lighter and fluffier.
Sound like magic? Well, this heav

PLAYWEAR
SPECIAL SELECTED GROUP

Vi OFF
SHORTS

PEDAL PUSHERS .

SUMMER COOKING
H won't be too long before ba-

ker potatoes will be with us
azain (thank goodness!). When
you turn the oven on in order to
bake potatoes, make up a batch
of muffins, from scratch or use
a mix, and bake them during the
last 15 or 20 minute baking time
(425 degrees) of the potatoes.

COOKING TERM

Ever see the lower case initials
"f.g." in a recipe? They stand
for "a few grains."
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enly cake must adhere to the pan
while cooking or the cake will
shrink and a pan does

the trick. MMMniMIMl rM UttHfilKir.w, nmiifi mm!
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KIDS
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7:30 P.M. tifi 7:30 P,M- - I a Golden Anniversary model crowning 50 yean of adjusldble, teisonal control . . . for rcjuNilin-- j ip

General Motors leadership. circulation in food compartment
polor.stvlftfj fnnrj rnmn Arl mfn I (nmlo-.- t

PROFESSIONAL ii

II
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sisting porcelain enamel finish, cooled by freezer
chest

automatic interior light

adjustable cold control, with defrost position for
overnight defrosting
new hide-awa- y hingos

has all these wonderful features;

full width freeier chest

fully insulated freezer door, opens down, not to the
side, seres as a handy loading shelf.

sliding chill drawer for extra short-lim- e storage
space . , . cold cuts, extra ice cubes

iiUGimnioiiiii posgo
AND ALL THIS

IS YOURS!

GIVE US your operating electric refrigerator of pop-
ular make, in good condition, and not more than 10

ycart old . . . plus

Koyod - Up
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R. C. A. APPROVED

ALL CHILDREN UNDER 16 ADMITTED FREE

VERN OWENS'

Cascade Home Fsu.iis5:i.ns
) OUR SERVICE !'

MAKES THE

BIG
!; DIFFERENCE

1
WITH ONE ADMISSION i 124 North 4th rhon. TU 4 8363 i


