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We found a few more cases of famous Royal Club Canned
Goods in our warehouse so we're closing them our! Your last

chance to get canned goods of this quality at prices like these!
Stock up while quantities last!

Per Con Multiple You Sav

CHEESE SOUP is hot and hearty and somerhing a little different. Make this with Bo-
rden's cheddar cheese, serve with grapefruit and Calavo avocado sections in a salad
topped with ripe Wyandotte olives. Hoarty enough for a meatless Lenten meal, it
makes a decided change of pace.

TO SEE THIS DISH to recognize it. appetite appeal. It
It Scampi, a colorful combination of pretty pink shrimp in

tomato lauce further enhanced by being served in a
handsome turquoise frying pan in which it was cooked.

Creamy Cheddar Soup
No matter how you serve tt.Tf you often hear "Let's have

oup" at your house, vou'll want Cheddar Cheese Soup is delicious
to treat your family to steaming; Since the cheese is pasteurized

SCAMPI
Thnre has brm creal lateral

during last low years in
tow fat diets, yet it i.

only recently that doctors found
evidence of a connection between
the kinds of fat we eat and blood
twrum cholesterol levels. It seems

APPLESAUCE 29' 41 00
16'

Fruit Cocktail "",c t 29' 41" 16'

Peaches "'c,"bY'"" 34' 3ST 13'

Grapefruit Juice 39' 31 00
17"

Grapefruit Juice 'SS 21 61 00
26

"

Blended Juice """ . 21' 6P 26'
Oranae Juice - 23; 5F 15;
Green Beans

" i.2' 51 M
15'

Green Beans ""'c,"k C"' 18' 71 26'
Green Beans , h. ,.,27' 41 " 8'
Green Beans -- 27" 51 35'
Citrus Salad

" "'c "b - 22' 61 00
32'

Sliced Carrots """ 19' 61 00 14'
Royal Club, Golden Cream c 00torn n. 303 20 61 20

Whole Onions
" '"c'"b 27' 41 00 8'

Peas and Carrots - - 15' 8P 20'

process sharp cheddar. it melts
easily and smoothly without dan

l4 cup four
quart milk

3 cups shredded sharp pro-
cess cheddar cheese

Cook onion, carrot and celery in

melted butter or margarine until
just tender. Remove Irom heat,
add flour and blend well Add milk
and cook, stirring constantly, un-

til consistency of a thin white
sauce. Add shredded sharp process
cheese and st ir until cheese is
melted Serve immediately in
warm bowls. Makes 5' cups.

bowls ot rich - tasting Cheddar
Cheese Soup.

Perfect for cold, wintry evenings
or meatless Lenten meals, this

soup is hearty
enough for the hungriest appetites.
'Late winter days are exellent for
serving cheese and it tastes its
creamy best in a hot dish." Add

that not only is the quantity of

fat significant but also the type

Wyandotte Olives
In Hot Sandwiches

As the popularity of
meals continues to increase,

more and more homemakers are
experimenting with home - made
soups.

Here is the California Foods Re-
search Institute's recipe for As-

paragus Cream Soup
And the institute's homemakers

suggest toasted cheese and ripe
olive sandwiches to accompany the
soup. For open-fac- sandwiches,
toast the bread slues lightly on
one side. Then cover the nntoasted
side with a slice of chotW and top
with chunks of Wyandotte olives
Return to the broiler until the

ger of curdling. A selected blend,
of finest aged cheddar cheese guar-- !

antees sharp aged cheddar flavor
in every bite. Sharp process ched-- j

dar combines with other foods and
is wonderful for sandwiches and
mam dishes, with crackers or pie.

Next time you serve soup
whether lor lunch, supper or snack--

time why not make it Cheddar
Cheese Soup? We're certain that
you and your family will love the)

2 1J mtomdtfuij)
crisp crackers and a fresh fruit
salad to round out lunch or sup-
per.

A scrumptious soup should be
served attractively (let out Grand- -

REMOVE S
I II J aiJIMlit mjuumu

of fat The use of corn oil, which
contains an effective combination
of linoleales and other lipids a
combination called the
factor by corn products, may
make it possible to control blood
serum cholesterol lev els without
drastic changes in the food pat-
terns.

Of all the foods that come into
the cholesterol picture, with this
being Int . seems appropriate
to discus fish

There are many varieties of fish
for a homemaker to choose from

mother' old tUTCtfl and ladle the
soup into individual bowls right
.'it the table. Or serv e it from the

from BATHTUBS SINKS

bottom el COPPfR POTS

TILE FLOORS ME TALS

AUTO BUMPERS

ALUMINUM

STORM WINDOWS

cheese is bubbly.
We like fried cheese sandwiches
they are called Grilled Cheese

crisp vegetables, the creamy-- j

month texture and the wonderful:
cheddar flavor of the sharp pro-- j

cess cheddar cheese. Add the rec-

ipe to your file of favorites you'll
serve it olten'

CHEDDAR CHEESE SOUP

S tablespoons butter or mar-
garine

3 tablespoons minced onion
cup finely chopped carrot

xz CUP finciv diced celerv

kitchen in China or gay pottery
bowls. In any case, be certain
to have the bowls warm as the
soup will not cool as quickly in a
heated bowl.

The right garnish makes soup
picture-prett- Top each bowl of

lina-fv.u- u
2U0 IS sots

C. no""' " - AT 6MCRS.
PiKTiiu po online lii-- .golden cheese soup with a bright

sprig of parsley. II M iiuu unu irnr ru u ..... -

rniniMnn, ncn JEA)CI 4U UWI MQKfcS

APPLES

on menus, of course, but we make
sandwiches of cheese and olives,
peanut butter and olives or what-
ever we wish and then fry them
lightly in lots of butter in a big
skillet. With s cup of soup and a
glass of cold milk, there's an easy
lunch

ASPARAGUS ( REAM soip
i package frozen as-

paragus
t cup water

W teaspoon salt
1 tablespoon instant minced

onion or. U cup finely
chopped raw onion

2 cups milk
h teaspoon seasoned salt

FVimrr

More Oregon Food Money Savers!

The U.S. Department of Agri-
culture reports that 24 per cent
of the total national apple crop
for I9N was the Delicious variety.
The state of Washington produces
more than SO per cent of this na-

tional apple figure for a total of

more than h million bushels of
Delicious apples.

FRESH JUMBO CRABS
Cleaned Free

Crabs are From Humboldt Bay .

Beit in the West!

Complete Supply of Fresh and Frozen Seafoods.

OPEN 7 DAYS A WEEK

Coffee Alto - Drip or

Regular Grind lb.2 tablespoons butter or mar-- FRUIT COCKTAIL
garina
Dash Tabasco sauce

Comhine asparagus, water, salt
and onion, cover and cook IS to 20
minutes, until asparagus is very Lasagne

Marker

40-o- cam

Give canned fruit cocktail a dif-

ferent twist by adding a few drops
of mint extract, a little fresh lem-

on rind or juice and a drop or
two of green food coloring. It's
good in gelatin salads, as a top-

ping for puddings or ice cream
or makes a pleasant t

combination spooned in layers
with creamy cottage cheese in
stemmed glasses.

lender. Turn into electric hlender.
and blend until smooth (U hlender
is not available, force through
sieve.) Add all remaining ingredi-
ents, and heat thoroughly

Makes about four to si servings.
Phone TU2836 So. 6th

Hash

Some fish like mackerel are tatty
fish and some like flounder are
lean fish. It may surprise you to
know, however, that the fat in all
fish is of such a nature that it

helps to keep hlood serum choles-

terol levels within the normal
range.

Regardless of thp type fish or
ihellfish selected or the method
of cooking, corn oil is a staple
that can be used in conking and
frying and in salad making in
fact, wherever fat is needed in
food preparation and serving.

Here is a recipe to make a de-

lectable scampi, a dish thai is

irresistible regardless of whether
you are concerned with cholesterol
levels.

Scampi makes a fine luncheon
or supper dish, served alone, over
toast, nee or noodles. Prepare the
scampi in a frying pan and then.
If the frying pan is colorful and
attractive, bring it right to the
table or to the buffet for serving,

SCAMPI
1 pound raw shrimp, fresh or

frozen
cup corn oil

2 tablespoons chopped celery
I tablespoon chopped onion
I clove garlic, bruised

tablespoon chopped parsley
11 cup water

2 tablespoons lemon juice
cup tomato paste

4 teaspoon salt
Dash celery salt optional'

Shell, devein and drain shrimp.
If shrimp are frozen, remove from
package, place in a pan over hot
water just until ice glaze is re
moed. then drain. Heat corn oil
in a frying pan over medium
heat, saute shrimp turning often,
until shrimp are pink and firm.
Remove shrimp. Turn heat to low;
add remaining ingredients and let
simmer about IS minutes, stirring
occasional Remove garlic, add
shrimp and simmer Ml long
enough to i cheat the shrimp Serve
on toast or on cooked rice or
noodles Make four servings To
use frozen cooked shrimp, saute
the celery, green pepper, onion

Market, corned beef

16 oi camCUCUMBEE CUBES
A new idea for a cocktail ap-

petizer: 'cut pveled cucumbers into
small chunks, marinate in Wyan-
dotte olive oil and salt for at least
.10 minutes, then roll in finely Prune Juice Del Monte

Quart
minced parsley. Serve on tooth
P'cks as an hors ri'oeuvre.

Gooding's hens have done it!

They've laid a BETTER EGG

GOODING Mellorine Crater Lake

14 Gal.

65'
49"
3:$1

39"
69"

39
59
29

3:$1

MKRlNlil KS

Make Individual .shells from
package of meringue mix. Just
before serving, fill with drained
canned apricol hahet and whipped
cream. Top with a garnish of un
jwretened chocolate curls or choc-olat-

shop.

BALANCED

DOUBLE ACTION MEANS

BETTER BAKING

Liquid DetergentWisk
New Blue Detergent

Giant Size

a5Ss And "
fc i tor ounce)

and garlic in the corn oil until
the onion ts soft. Add the remain-
ing ingredients for the sauce and
simmer about 15 minutes Add the
shrimp 'frozen or thawed1 and
eook just until ifcrlmp are heated
through

Energy
Bleach

Popcorn

Matter X

VI Gal.
it costs

ess than
most

brandsl
& IlllWd bv

Cm4 Hnit.hMf-in- t Georgie Porgie

Mb bag

SEAFOOD x KTAIL
For a new flavor in your sea-

food cocktail, trv this Spanish in-

spired N c a s rimp or crab-mea-

Ma :hp volks o 4

egt
ttOtil paste UK. beat m 3 table-
spoons olive
basco sauce,
and to 2 megar EGGS
Pour over CO nd, chi
thoroughly Its Salad Dressing 45NOW AT YOUR

FAVORITE GROCERY

Mcdo-Lon- d

r r r r r

Cottage Cheese 2 5mmrn ins READER S DIGEST

Mor(h fflukin.- -

Ulthtotptm v.V 1.09
created by White Satin iujar to

Low, Low Prices Plus
&C GREEN STAMPS!

12 ffgt to deien, idthe re ell alike Became
th hent hat lav Geotlxtf

ia;r ad hat fltal
care and the tav i pe-

nal uniform eqfi Yon

can tee you can taita
the tfifferanct. They
teed vawr eatiitettien
a,uerenreed yeur money
hack!

Mlute the Oregon Centennial 5

NEW! Easy! Different!

OREGON FOOD STORESTAKE HOME
A DOZEN TODAY

o


