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Foods.

Spring Styles
Wamen should not be conlormed
tn “This Year's Silhouetie,” is the

declaration of =styliste at Young
Viewpoint,

fr it felt more than in the world
of {ashion: for the Spring collec-
tione are now in the stores, No
matter what your figure - lype,
there are clothes in your size
But, that's not enough! The fortu-
nale  customer 1 the one whose

slore buyer hias nol merely boen |I0r fish dishes o almost anything oy goe finel or supper dish. Serve

eontent to purchnse  styles i
every sizge range, but has hooght
the type of styling most able to
!ﬂ;lﬂrr the woman who will wear
I.

Recognizing the [acl that women
cannot [all into ene catoh-all size
range, this has become an ern
of specialized sizes, hut the smart
designers in each of these flelds
are fow. b js8 pot  enough to
rireteh, shrink, raise or lower the
same patlern for evervone, the
siyling itself, must be translated|
Iinio lerms of wearabilily and the
maximum in f[lattery, as woell as
*perfect  fit," for each [ligure
type. Otherwise the woman  has
heen conformed 1o the fashion,
rather than having the [Iashion

R ' -

QUICK-FROZEN FISH STICKS are used in combination with potatoes for this hurry-up
skillet hash. Potatnes and fish are naturals together, whether you use mashed, baked or
fried potatoes. The photo and recipe suggestions are courtesy of Birds Eye by General

HASH N

| There is something pretty “'dai-
Iy aboul having to decide what
{to have for dinner

Sometimes it seems that Janu:
ary 15 one of the « |

every day, too. Until the bountiful

jeounter at your local wrocer's. \heoken up & bit. Cook for abont
I This 1= a ghod time to be using( 12 ginutes, turning as the hash
||\Iri|1|ul"| s good polotnes and  po- | hrowns.

||"tl|'[‘" are o notural go-nlong-with

lelee vou chonse Tor an entree for
dinner. Fried chicken
mashed polatoes too put that good
gravy on There isn't anything bet
ber than fried potatoes with calves'
[liver and baean lor dinper, cspe-
clally. Il vou chop some oniong
into the potatoes. as they are cook
ing and semsap them woell  with
sall and  pepper

When you are especinlly
hurry, there are irozen pots i
such as Rirds Eve oiick-Trmzen
potato patlies, Add them to frogen

in a

lection, currently avallable, would
seem lo prove this faol

All the couturier touches are
here: jacket dressos, (s very big
this year) cape collars . .

enhance the woman.

One New York manulacturer,|
who caters solely and only 1o one
figuredype — the maoture figure

greal success, Nat Abelson, presi

his practiced this theory wnh‘

dent and siylist of Young View-|

point Fashions, has dedicated bhim
sell to designing clathing that s
nol merely a copy fwatered down
or atherwise!, of smne “aris
originali' but, rather, he insisls
that his designs be o “'transia-
tion." He appreciates the newesl
in “Haute Coutire,” but nadapts
it for the ullimate in (inttery to
his customer, and never visualizes
her in terms of some svelle Sev
enth Avenue model. Highlights. of
the Young Viewpoint Spring col-

Fmpire touches . . . brilliant col-
orings, . miracle [abrics, . Jlovely
colorings  in silk prints |
mare: but all hove achioved their
fashion styling without losing sight
of their raigon d'elre, or purpose
for heing, Al arve degigned 1o fil
fhe  customesized  woiman  without
costly alterations; yet, all are de-
algned 1o flatter her figure-type!
This same kind of speclalized
thinking, applied at each level of
American design, could perhaps
force our couturiers to draw in-
epiration from the well-spring of
American women — their figure.
type. « their way of living, . their
inherent nonconformity — and stop
these headlong flights to Paris to
copy, Perhaps this very creative
foree might Ifapsfer the Tountain:
Head of world fashion {rom Paris
tn New York — who might then
deserve to receive it

QUICK DESSERT
Simmer a  package of mixed
cried [ruits im water to barely cov.
er, ndding & cinnamon stick and a
couple of thin lemon or lime slices
When fruit is tender, sweeten (o
taste and  thicken slightly  with
cornstarch, Turn inlo a shallow
boking dish and tap with rich his-
cult dough, Hrush with melted but
ter and sprinkle with sugar, Bake

in hot oven unbil erust is nicely
brgwned, Serve with a spoonful of
lee eream on each dish,

GARNISH
Top cach serving of eream soup
with cihes of avocado lor eye ap:

peal, Use with (rozen shrimp or
ceamed  chicken, mushrosm or
celery  soups

'Oake it from me.
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MENSWEAR fabric makes
women's news with this
number (Style 211) fram
Young Viewpoint, Now

York. The fabric is 50 per
cent Dacron, 40 per
Orlen and 10 par cent ray-
on and losks like slubbed
silk. 1t is wrinkle-resistant

cent

and travel conscious. Here
is a costume to take you |
from now throwgh summar,
North or South, East or to
the Coast.
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. monthsifour” in a, packagel in a largish
There's a hint of Spring in|in the vea —and, of course, It IS \skillot with a little melied bulter
Winter's frosty air and nowherp| MUt the davs are gelting longer fand, i you like, some chopped

crop of fresh vegelables come In | them up with a fork and Lhen
there is always the frozen food{add the frozen fish sticks, also
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fisch sticks and you gel a quick,
one-skillet hash: I
The recipe Is ever-so simple:
put_the potato palties (there are

aniop. As the patlies cook, break

1

This lish slick skillel hash makes

n leafty preen ‘wegetable with L,
nnd don’t forget the catsup, chili
or tomato sauee for extra color
and [lavaor,

FISH STICK SKILLET HASH

Yy eup hutter

'3 cup chopped onion foplion.
all

1 pocknge 112 ounces) quick-
[tozen potato patlics

1 package (B ounces) quicks
ftaren pre-conked {ish sticks
Salt and pepper

Mell butler In a large, hegvy
skillet. Add chopped onion and
frozen potale patties, Saute, tirn- |
ing frequently, ahout five minutes,|
or until patties can be hroken wp
with & fork. Crumble frozen fish
sticks into potato mixture, Sprin
kle lightly with salt and pepper,’
Continue to saule about 12 minnes,
turning as the hash hrowns. Serve
with tomato sauee, cataup, ar chill
spuee, il desived. Makes four sery-

: \

Note: If desired, chop [roven
[ish Sticks and frozen Polato Pat-
ties. Mix and pack inlo greased

skillet, cover, and cook over low
heal until brown crust forms on
bottom, about 12 minutes, Cut part
way (hrough and fold like an ome-
let. Slide onto hot platter.
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Sure Fresh

Cottage Cheese

29,

Sunshine

Krispy Crackers

49

Armour’s Frozen

Chili Pot

Pies
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Klamath Basin Produced
“AA" Large '

FRESHER

BIG-Y
PRODUCE

Crisp, Jumbo
Stalks

CELERY

19
each

Tangerines

Sweet and
Easy to Peel

15:

Emperor Grapes

Sweet and
Delicious Fruit

PEPPER

Thick Meated
" Stuffers

¢
Ib.

19

oo

Grapefruit

Texas Pink, the
sweet, juicy
ones

Snappy Fresh, Kentucky Wonder

Green Beans

Zucchini

Squash

& 209°
19%
195

THURSDAY, JANUARY R, 1959

It Costs A Little More but Tastes so much Better

NUCOA

Nestles _ c
Tall Tin

-MILK

Sory . c

Shortening

Tin
When | Say Coffee, | Mean

COFFEE

Nothing Whiter than A Wash by Blue

CHEER
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By Folgers

Giant Pkg.

DIAMOND
CANNED FOOD

Oregon's Own
= Diamond A"’

Kidnev Beans 303 tins

Diamond “A” Cut

Green Beans :: -

Diamond “A” Cut

Green Beans -

Diamond “A" French

L
) Sliced Beans -

Waxed Beans

(¥
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F
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w5700
$100
$100
$100
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for

for

6 for $I 00
. Diu:nond A"

3 §_I|ce§!%§eets 7 « $1%
pickIEd Beets 303 tin 6 fai 3100
Di_n.rnond”A“ | s 00

o4 (reamed Con - § 5]

p Creamed Corn = 7 4, $100
Diamond “A" 308 site
Whole Kernel Corn§ « $1%
Diamond A" ¢ sixe

= Whole Kernel Corn7 « $]%
Whole Kernel Corn « %1%
Bing Cherries =~ 3 1 %190
Diamond “A" Sour
Pitted Cherries = 4 .. 100

Diamond “A"

oS00
for $I 00
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