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TAMALE PIE |

Econnmy meals need nol be o
or luck nourishment r
ple, here is a fested I
Tamnle Pie wi will lend In
terest to a regular dipne eni
and provide hearty nourishment
for the family

Tamale Pie
and served w
hread it is the
Ing menu. An ex
nus s secreteq in 2 I
through the .use of nourishing

cipe lor

stant nonfal dey milk. “The Heart
of Milk." Instant noptat drey roilk
18 an Important source of milk's

vital putrients — protein, calcium
and riboflavin
TAMALE I'E

(Makes & 1o [0 servings
1': pounds ground beef
L pta 3

@

» Bt 3

Brown hee et gver| without teo much trouble in aluminum foil on a grill in the
mediurn  hent: add enions and fireplace. Chicken Oregano was the main dish chesen for
gaute untl onions are Lebtly| yhic picture by Eleanor Lynch of Reynolds Metals Com-
brawned. Stir in corn.  tmnato pany. Miss Reynolds alse recommends the new high temp-

auee | ] owtler. Cook, stir- 4 A

:f'n": r'r:::i.‘u:rllj:- p:i:-r!!lu.ft--l.1 ' len.| erature cooking method for roasting turkey, first wrap tha |
der. Combine waler and 'z | I turkey carefully in heavy duty F.oynu|da Wrap. |18:inch
the corn meal; stir into meat siix-, wide foil will wrap turkays up to 16 pounds|. Brush turkey
ture. Let simmer, stireinz with seft shartening and place onion slices ever breast and
sionally, unhil shghtly th lags and add stalks of celery for extra flavor, Ceok

about 15 minutes. Heat Liguefied |

wrapped turkey at 450 degrees for 2'4 to 2V hours for

nsta Starlac nonfa! dry milk . ;

:)::rmu,l..\-,-‘:\l_:\- |I:1,:11 r.“._,llr' '.,,!' b to 9-pound bird; 2-% hours to 3 hours for 10 fo |3
low hoillng paint. Stie ir pound bird, Open and fold back the foil and parmit the
ing 13 cuy I turkey to brown during last 20 minutes of coaking time. |
l‘lllg const — - e — - e e S

NEFT TOUCH
Ovormixing mufims 15 likely to
|make them tough |

Remove from heat. Adid o .-..»EIl BARING
amotnt of Starlac mixture to i Choase shightly underripe hanan
hlend well and return lo as when you plan ta bake them

ing Starlac.corn  meal - = P I P 2
St choess: mix we 4
e el RROWNED FLOUR | AMY BROWN i
scrole; top with Starlac-corm moa I you are planning to hrown | TU/2-0344 fos

mixture. Bake in & moderite oven|flonr before using it in making ) § STAUFFER :
(375 degrees) ahout 30 inutes | gravy, remember that it will have| Home Reducing Plam j
or until top is lightly hrowned and|about hall the thickening power nf[” Demonstration !

ned flour bttt iises.

prices are geling
1 e neck too!

DALE'S Market

Service With A Smile!

THANKSGIVING
IS FOR PETS TOO

(7

\}

$5 TURKEYS

Fresh Froxen No. 1 Oven-Ready Birds

10 b 45‘ £ "ﬁ’,’ 39:
Hams " 9%
Fryers "= 395
Bacon " 495

Your Meat Dollar Will Always Go Farther At
Dale’s -- Highest Ouality -- Lowest Prices!

DOG & CAT FOOD

TALL
CANY

Yams ... 29%¢

Fancy Cguliflower
Cello wrappe i 25c

Naval Oranges
. Celle
R 59c |

CELERY ... 15¢
Standby Cove 0 45‘ S““Shine Hi'HO S

Oysters
w20

Standby ) c

Pumpkin ** ™ 2/

23-:)1, Jar S5&W Brondied 55:

Mince Meat , bSUJN:HIN'E. CANDIES
E;’E‘lgﬁéaf 6'2 oz, 59c ':m": """ 25 pkg.
Standby 3?3 Tin 25.: ::":LM“ . 25 pkg. §
cocktali sauce ?;a:?c and Lemon Slices 25: ol
Standby Fruit < tar Mix c |
Cocktail =™ 2/49°}% 395 §
MNalley's Ticosure <

Pickles 20 2

Peanuts........29%Ib.
ghmat ) Walnuts .........35c b,
Olives ""«¢ Mo 1 Tel 29

ma ount Holiday M ]0:

Filherts ........35¢ Ib.
Napkins

Jello s s 25€
EGGS ;M(:JR:Ah 45501 Med. Small Peas ., .. 2/3%¢

Garden Broken Slice
Free WE

Pineapple v 400
Pl JURGENSEN'S

"

on §5 FEATURE
0";:"”‘" GROCERIES*PRODUCE » FROZEN FOODS POPULAR
sl 1710 Oreqon Ave Phone TU 4.3860 SRANDS
Afternoons

THE ENTIRE MENU for a gay supper party can be prepared top. e

e isun af

By ELEANOR LYNCH

o) 0 # 1re

sve all the fun ¢
it owent with &

y much more cozy, tntimiate

CHICKEN OREGANO

). hrotler-fryer chicken cut|®

SWEET POTATO-APPLE Brush s

QUICK DESSERT|  FIREPLACE PARTY  [ah iy bttt

ed. Place m

with double Pluce on|Place on grill and heat Tor 15 mias
POPPY SEED BREAD

white  enriched
mutter or mars

DELIGHT hread with T

1 en lices or quarters, [ &aring, Put e in loal shape
d lon piece of v duty aluminum
i sweet potatoes  [foil. Sprinkle with poppy  seeds
« cup lemon juice | Close foil and heat on back af grill
Ly cup honey lot tes. Alter passing bread,
. i

! Arm

. DESSERT

of acan of frujt
drained, on a

weel potatoes in hal

re ] 4} san
# lopping of whippe
Crearn
STUFFED PEACHES
; b

canned cung

BACON

i 17 slices of cold bacon stick
clare logether, place them in a cold skill-|
; and heat slowly, As they be-
eream oime healed, they are easily pulled ||

Makes five servings apart without tearing the strips

Vous Charme’ ’ '

Phana 2-4111

The Most important Thing About

BAKIN

It's the balance of ingredwnis
in haking powder that governs
its leavening action. Only when | CLABBER
theas arescientificallybalanced GIRL

can you ba syre af uniform ac- EXCLUSIVELY
tion i the miking bowl plus that P

final rine 1o hght and fiutty foe- g LR known s

tute i the oven . ., That's the iy the Baking
stery of Clabbor Gul's balanced | S Powder with

douhk action, the BALANCED

double action

Studies show that in the average home,
over 400 hours a year are spent at the
thankless task of dishwashing. No matter
who does the dishes at your house, this
equals ten 40-hour weeks that could be
put to better use! And all you need is an

ELECTRIC DISHWASHER

Dismiss Drudgery
With The
Flick of A
Switch! 9

DON'T BE A DISHWASHER . .. BUY ONE!

owdd

A LIVE BETTER ELECTRICALLY

4 THE CALIFORNIA OREGON POWER COMPANY

‘crnic"’\\ AU olrm wempany Usenrd dnd Cpvatad By Westem Faiple




