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ar is pure cane sugar from Hawaii, Amarica's 50th state.
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or coffee, A sure way to start off
the new season!
Here is the recipe as developed
in the Belty Crocker kitehens: 1
LEMON DESSERT ROLL
1 cup sifted cuke flour
1 teasposn baking powder
Yy teaspoon salt
3 large egas
1 cup sugar
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1 teaspoon vanilla,

Heat oven to 375 degrees (quick|
moderater. Grease a 15710 axl|
inch jelly roll pan and line bat-
tom with greased brown paper o
aluminum foil. SiL Nour, haking
powder and salt and set nside
Beat eges in small mixer bowl un- | fi
o very thivk and lemon-colored. |
e beaten epgs into large bowl
Gradually beat in sugar. Blend in
walter and vanilla on low specd
Slowly mix in dry ingredients, on
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springs back when lightly touched. 2 K,

Loosen edpes and  immediately | §
tuen upside down on a towel sprin-
kled with confectionors®  sugar.
Carefully remove paper. ‘Trim
ofi any stff edges. While cake is
still hot, roll cake and towel from |
narrow end. Conl on wire rack. Un-
roll cake, remove towel, Spread B
with Clear Lemon Filling ' rfecipe
bolows, HRoll again. If  desired, | 8
sprinkle with confectioners’ sugar, |
Cut in one inch slices
CLEAR LEMON FILLING
33 cup sugar
3 tahlespoon cornstarch | " y ‘ i . - ; - .
1y tesspaon sall | SPRING is in the crocuses in the garden. Bring spring to
3, clp water your table with a Lemon Dessert Roll you make from
2 tablespoons grated lemon | scrateh. This recipe was developed in Genaral Mills" Betty
rind Crocker Kitchens using Softasilk Cake Flour.
1 tablespoon hutter =
13 cup lemon juiee
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SPICY PEACHES WITH HAM |5 minutes. Add drained peaches

Mix sugar. cornstareh and st Smmer syiup from canned cling and heat gently about & minutes
In satcepan, Geadually stir i “_.I__[\t-.'u-h halves with 1 tablespoon longer. Cool in syrup, then chill
ter. Bring to rolling boil: boil gl erated orange tind, *: tenspoon overnight or longer. Serve the
minute, constantly. Re-itath whole cloves and  allspice penches draimed, and save the
move from heat. Add: lemon rind ;1!1-‘1_1 Lah!l.‘-_.[_)!_u:l! lemon juice for syrip to baste ham as il bokes
ahd butter. Gradually stir in lemin = =
julee. Cool thoroughly before us-
ing
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DIET DISH

Watching vour weight? Dine
luxuriously on crisp chivken and
hot canned cling peaches, Dip
picces of [rving chicken in milk,
then i corn flake erumbs, andl
place on [oil-lined pan. Bake In
moderate over (350 degrees FL)
about 1 hour, until tender, About|
10 minutes before chicken is done,
put welldreained  cling  peach
halves in shallow baking dish, and
selin oven with chicken, Just be-|
fore serving sprinkle peaches with
dried dill or any heth of your
choice. Heat a can of blue lake
green beans for a low calorie veg:
etable 1o accompany this enticing
diet dinner

A terrific selection in every style
and design you can think of . . .
sparkling bross, rich woods, fan-
cy chine and many others. All
sizes.

Prices Start At Only --

A GENTLE TOUCH OF ONION

A hitle pnion does wonders for
fruit salads, Sprinkle crisp sweot
hits of instant minced onion over
tossed fruilt sald. Or, a little
of the moisture-free onion into
{ruit juice, then fold into whipped
cream or sour cream along with
some finely chopped Iresh mint
for a tangy dressing (o serve on
fruits.
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ALMOND EUGAR CDORIES
Baking sugar cookies? Center
each with a whale or hall al-|j§
mond  before  baking A few
ehopped almonds and some al-
mond extract added (o the dough
belore baking makes them even
beller. !

Green Stamps
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|ealaries. An pverapge serving, one: |
Ihall eup creaned coltage cheese
|14 ounces! adds only 120 calories,
but you
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excellent cook by serving Molded
lottage Cheese Salads with a lorge
fresh fruit compote which includes
mandarin . pranges, avocado
nanas, apples and strawberries or
|nlhi‘1 frui
w

in ealories, too—anly hall as much
5 mayonniise!,

cookics and milk
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Ph. TU 4-8858

PROTEIN RICH, calorie poor—cottage cheesn makes a
nourishing luncheon. With travelers coming home from
trips. a good many hostesses are interested in food that
is nourishing, satisfying but non-fattening. The National
Dairy Council has added a fruit compote to theie saiad
molds and fopped the whole with a Lemon-Honey Cream

Dressing.
CHEESE SALADS

Having vour  hridge for
maivbe @ brdal or T
51 having

BETTER BUYS!_
HOOVER =

Vacuum Cleaner
Model 66 Reg. 109.95

$8995 -

MNew - Modol BB
3 34 5
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Lenten Specials!
Fresh Crab Meat +°1”

Jumbo Crab ren: cieoncd Frec 1. 39€
Fresh Red Smapper 3 . °1%°
Fresh Nighf Fish Guniom . ¢
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Individunl. Molded Cottage x well Fold in chives

1 eup dabey sour oream
3 tablespomns honey
2 lablespoons lemon julee
4 teaspoon grated lemon rind
+ leaspoon. sall
Combine all ingredients and chill

Olympia Oysters . . . Pacific Oysters

EUREKA

e 3088

add  nearly  the same
mount of protein as in one med
of fish, pouliry,

 Complete Line of Fresh and Frozen
Sea Foods — WHOLESALE & RETAIL

Model 8058
Fac. Orig. 69.95

tressing. (Note: can also be used
as topping for haked apples, gin-|
gerbread or applesiiee cake !

It You Want Fresh Fish Come To ...

(Creacent SeaFoods

2B36 S 6th Phone TU 2.0161

)

N vacuum cueanee , )
PP VAris & SIEVILD -
122 South 9th
Locally Owned and Operated
By Deon Dragos
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Scotch Toffe
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te rolls, butter,
me and orange sherbet, hulter

COTTAGE CHEESE SALADS
1 envelope 11 tablespoon: un
Navored pelatin
L cup cold water
I= teaspoon salt

oups (1 pint ereamed el

fage cheese

Leocup Blue or Roguefort,
cheese, crumbled

2 tablespoons chopped chives

cup whippimg cream,
whipped
Mantdnrin

wnas, apple

Oranges

vado, b

e
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MEDO-I.MID
"Meadow
Gc:ld

New Scotch Toffee Ice Cream just makes you want to taste and taste and taste! The toffee
is made the old-fashioned way, with real butter. The ice cream is studded with toasted
pecans. .. blended in an ice cream of rich, buttery butierscotch. Buy it by the half gallonl
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