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OREGON FOOD STORE
Cut Right! M I ! f 1 Priced

Right!

Guaranteed
Fresh!

Trimmed
Right!

FRESH

FRYERS

7Q
each!

Everybody Likes Fritd Chicken, and thtst
ore Soran's Finest - FRESH! Cut-u- Pan
Ready and Averaqe 1 lb. 12 or to 2 lb.

CHICKEN PIE by any other name taste just as good. Here is the Wheat Flour In-

stitute's version which it calls Chicken Biscuit Medley. The casserole, with rich chicken
sauce and flaky golden biscuits, sings out with an unbeatable flavor for company and
family dinners.

A PIJi that's really "easy as pie" is this lovely pi made
f cnam cheese, sour cream end quick - frozen straw,

berries. Commercially soured cream is available from local
creameries at the same time you get the cream cheese.
The accompanying recipe used Birds Eye quick - froien
sliced strawberries.

Swift's Premium Thick SlcedCHICKEN BISCUIT MEDLEY
.lust lilte magic, one stewing

chicken becomes two flavorful din
ners when you have Chicken Bis-

cuit Medley and Chicken Roll-U-

With the Sweet

Smoke Toste! 2-l- fa. Pkg.in your bag of kitchen tricks
Both recipes are company fare

1 teaspoon salt
- cup butter or margarine
2 eqgs

Milk
Sift together flour, baking pow-

der and salt. Cut or rub in hut-te-

or margarine until mixture is
crumbly. Break eggs into meas-
uring cup. Add enough milk to
measure cup. Beat slightly. Add
liquid to flour mixture to make

cheese
1 cup sour cream
1 package ' Ifi ounces' or 2

packages '10 ounces each'
quick-froze- sliced strawber-
ries, thawed

1 baked graham crack-
er pie crust

Soften cream cheese and com

Bacon
Smelt

( hicken Biscuit Medley consists
of bite-siz- chicken pieces, celery
and carrots baked in a rich cream

EASY PIE
Wonder how that old saying

mtay as pir" got started. Often-

times, making a pie ... a good
pie, that is . . . isn't easy at

11. But here is a recipe for a
pie that reallv is easy to make
and good as alt . to hoot.

The filling, light and luscious,
calls for only three ingredients
a package of cream cheese, a cup
of sour cream and a package of

topped with Quick 'n Kasy Mush-
room Sauce, using 2 per
serving.

CHICKEN KILLING
2 cups chopped cooked chick-

en
2 tablespoons finely chopped

parsley
t tablespoons mayonnaise
1 teaspoon salt
1 teaspoon lemon juice

Combine ingredients and mix un-

til well blended.

QUICK 'N EASY
MUSHROOM SAUCE

1 can condensed cream of
mushroom soup
cant

H cup milk
Heat soup. Gradually add milk,

stirring until well blended. Makes
4 servings.

89
19
49;

sauce and topped with diamond
shaped Golden Biscuits.

Chicken Roll ips are dainty pasbine with sour cream. Beat until
creamy. Fold in strawberries well tries with a piquant filling of diced

a soft dough. Turn out on lightly
floured board or pastry cloth and
knead gently .TO seconds. Roll outSpoon mixture into pie crust. Place

Fresh Columbia River

Shipped to us Daily

Skinless Pure Pak

or Swift's

chicken, mayonnaise, lemon juice
thick. Cut with floured bis

in Ireezer for 4 to 5 hours or un-

til firm. Makes 8 to 10 servings
Ciraham Cracker Trust cuit cutter or sharp knife. Ar

and chopped parsley. Serve them
individually as appetizers or pour
Quick 'n Kasy Mushroom Sauce
over the top of several s

and feature them for lunch or
Franksrange biscuits on casserole andm cups fine graham cracker remainder on ungreased bakingcrumbs

2 tablespoons sugar
cup melted butter

sheet. Bake in moderately hot
oven '400 degrees' for 15 min-
utes.

Makes fi to 8 servings.
If self rising flour is used, omit

quick-froze- strawberries. These
are hlrnried together and .spoored
irto a naked graham cracker crust
(this, too, is simplicity itself to
make) and the whole thing goes
into the freezer to firm up. Served
with strawberry sauce. use an-

other package of frozen strawber-
ries for this i, it makes a delect-
able dessert for spring luncheons,
ahnwers and dinners.

SirawbtfTy Cheeup Pie
1 package B ounces' cream

Combine crumb and sugar. Add
melted butter and mix well. Press Swift'sLink Sausage Brookfield Pure r0rk ),baking powder and salt.

supper.
CHICKEN

1 t pound stewing chicken
cut up

1 cup chopped celery tops
2 large onions, sliced

tablespoon salt
Place ingredients in

laticapot, Cover with water. Sim

firmly with back of spoon on hot
lorn and sides of 9 inch pie pan.
Bake in moderate oven (878 de-

crees' S to 8 minutes and cool be-

fore filling.
Perfecto Hens Nico

Turkeys and Light, About 8 12-l- Average

( HICKEN ROLL I PS
2 cups sifted enriched flour
1 teaspoon salt

cup shortening
3 to 5 tablespoons cold water

Chicken filling
Quick 'n Easy Mushroom
Sauce

Sift together flour and salt. Cut

49
39
49f,
3i$1

mer covered about 2 hours or un-

til chicken is tender. Strain broth
and skim off fat. Remove chicken
from bones and cut in small
pieces Set aside 2 cups chicken
for Chicken s Use remain-
ing chicken for Chicken Biscuit
Medley.

Ground Beef Pure, Lean

Ground Fresh

Daily
or ruh shortening into flour until
mixture is crumbly. Sprinkle with
water, mixing lightly until dough
begins to stick together. Turn out
on hoard or pastry
cloth. Press dough together. Wrap

BEWARE
Of

IMITATIONS

LOOK
fOR THI
HAPPY

UTTLt DOG

Country Style
Seasoned Just

Right!Sausagewaxed paper and refrigerate
while preparing Chicken Filling.

CHICKEN BISCUIT MEDLEY
tt cup chicken fat or butter
!7 cup enriched flour

teaspoon salt
2 cups chicken stock

cup milk
2 cups diced chicken about

cup diced carrots, cooked
1 cup chopped celery, cooked

Golden Biscuits

Roll dough out into a rectangle
thick. ( tit into eight -

inch squares. Place squares on 'TH -1 L Jbaking sheet. Place Chicken Fill

fill 1? jBk jft

Tl tad k ttr mm M T BkWr l i ,i i i iaing down the middle third of each a --Mmm aaaaaW 1mm JB
Heat chicken fat or butter inisquare Fold each end over and

saucepan. Stir in Hour and salt, shape into a roll. Press edges in
TOPS IN QUALITY!

IOW IN PRICE 1 iHiGradually add chicken stock andlgether tightly and seal ends. Prick
This is the
Citrus buy
of the Week!

milk, stirring constantly until Hon. Bake tn hot oven 42" de
sauce is thickened. Place chick greesi 12 to 15 minutes. Serve hot
en. carrots and celery in
casserole. Pour hot sauce over,
and stir until well blended. Top
with Golden Biscuits. Bake im-

mediately in moderately hot oven
'4001 IS minutes. Sweet, Juicy

Southern California
Approx. 40-l-

CartonGOLDEN BISCUITS
2l7 cups sifted enriched flour

4 teaipoOfU baking powder INSTaW its CyTjJ NAVEL A
Oranges 7OSBORN HOTEL

EUGENE. ORE.

I. J ft. lea ftry a

TorftUffftlT Mnrt-r- o

ANY DAY that starts off with this hearty breakfast is

pretty sure to be a success. Glistening little sausages
and hot corn toast la crispy variation of French toast)
will rouse up even the sleepiest morning appetites. Bright
red tomato juice along with them is another cheery note
for breakfast.

Sugar sweet! Imagine
Approximately 40 lbs.

How Do You Like Your EGGS?
Crisp Corn Toast
An occasional Innovation such a

this crisp corn toast can make
hre jkfast more intcrcstine both for
th (anilly and the cook U mom
ing appetite- seem to be busing
a bit, lust try the corn toast and
see if they don't perk up

10 lbs. in Tote Bag

APPLERAMA!Fried, boiled, poached, scrambled, deviled,
souffle . . . any way you like 'em, you'll like

'em better if they're ....

This toast itarts out as French:
toai. hut after it has been dipped
In the usual en and milk mixture
it lets in additional loattaf ol ycl
low corn meal You'll find this
Inti inning crispy texture.

Made wi'h evaporated milk, the
totst has a nue added richness of!
flavor and browns evenly and beau
tlfully lather an electric sriddle

Red Delicious - Golden
Delicious - Winesaps
or Romes! Stock Up! 1(H99

Gooding Cage-lai- d Eggs

69

99

39'
49'

380
47'

Crisp, Crunchy

Celery 229'Large
Stalks

or fry pan will he tine to UM
for making this extra special toast

CRISP CORN TOAM

1 cup yellow corn meal

J eggs

teaspoon salt
IU cups evaporated milk

2 tn tablespoons hutter
ft slices white bread

Preheat automatic electric grid
rile or elect i n- fry pan to 350

Fresh, Green

Broccoli Large
Bunches

. . . because Gooding eggs
are different . . . they're
uniform, they're Fresh, Deodoront

they're tasty! DIAL SOAP E 243
229

Bleach

CLOROX

ChunKing Chicktn

CHOW MEIN

Deodorant

DIAL SOAP
No. 303

Can

degrees Place corn mc.ll In a pie
plate Real eggs in a medium
atle mixing howl until yolks and
white ere thoroughly blended Stir
in salt and evaporated milk Melt
about one tablespoon butter on
griddle in fry pan lip bread
In mixture, turning once,
and let stand just until hi cad la

moist all the way through hut not
100 soft to handle Place bread
slices one at a lime corn meal
turning over to coat bcii sides
Cook in the bu". intil brown or.

under side. Turn and browa on

other side. Add additional hutter
aa needed to keep griddle or fry
pan well greased. Serve hot with
butter and svrup Makes six to

eight servings

73'
e

Blackberries
Liquid Detergent

22 01 "nCHIFFON

Cleaning Wai

BRUCE WAX Qu'

19

1
Moiwell House Instant

COFFEE '2"i8"
Goodinq Hem art specially
pampered to lay a perfect,
uniform e q q every time.
And the eqq ore expertly
handled and rushed to your
favorite qroccr to assure you
tht freshness and quality
that form folk enjoy evtry
day. Get 'em of your fovor-it- t

qroccr's.

TAKE HOME A OREGON FOOD STORES
DOZEN TODAY!

I People Read
SPOT ADS

- you are 3 Convenient Locations


