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FSCALLOPED CABBAGE

DOUBLE DECKER PORK CHOPS | Fcusare casmor |

1 quart soft Yp.inch bread an (Blnch) square baking dish. 4o i arrived from the garden or
cubes Cover chops with stuffing and ar- \-acre, “cabbage patch” stars

12 cups chopped tart apples range remaming pork chops on n escalloped cabbage. In & cas-
i cup chopped cranberries  fop. Bake in a moderate oven o oioenats 3 layers of shred:
: il Tk - o hals . i =

13 cup sugar 50 degrees F) for 1 hour ded cabbage (cooked for only g

1-lb. Can 6&9¢
t teaspoon salt Inverl onto serving platter, minites) with 3 layers of soft
1 " - i i), T I o 4 . = A E
b teaspoon crumbled sage Yield: 4 servings lesrichod bread crumbs and crisp z-lb. cun 51.37

8 pork chops, ‘s-inch thick s gl : R ealkr Oy
acon bits, tossed together. Over
tabout 1'3 pounds) Opatija, Yugoslavia, has been ajthe top, pour a medium white | TW'N GIRLS
Combine soft bread cubes, ap- favorite seaside resort of thelsauyce made with bacon drip:| GROCERY
ples, cranberries, sugar, salt and Greeks, Romans and Venetinns pings, Bake nt 400 degrees for 15 F
minules

sage. Arrange 4 pork chops infor more than 2500 years
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DOUBLE DECKER PORK CHOPS and fruit stuffing is a dinner favorite for any man.
Hearty and matched to a man's taste, this oven dish features two-high pork chops,
betwoan 'em a stuffing of apples, cranberrias and enriched bread cubes. Try it for dad!

WALNUT-WINE SQUARES

UN FLAVORED GELATI N E Walnuts and wine make a new |

|dessert from a long-time favorite

BASE FOR SALADS —fig bars. Crumble fig bars to

mitke 1 quart. Add ¥z cup chopped

. walnuts and Yi cup muscatel w In{'.|

1 tablespoon sugar Fold In 1 cup heavy cream,|
Yy leaspoon sall

1% cups waler, divided

1 houillon cube

whipped, Pour into a square pan,
chill for several hours. Cut into

3 tablespoons lemon  juice

ty teapoon Tabasco

squares for serving
1 cup peeled and chopped to-
malo

FLAV-R-PAC

CORN or
FRENCH FRIES

FLAV-R-PAC

'BROCCOLI or -
Brussel Sprouts

IF YOU'RE IN THE MOOD to cook with apples, and this
is the season for it, you will want o try this Wheat Germ
Austrian Appla Caza. a deliciously tart and old-world
favorite. It can be served at braalrzaﬂ. lunch or for din-
ner, Choose Jonathan apples, now coming en the markef
in all their crisp beauty from Walhinéinn orchards.
(Sea Story on Page |.CI

PKGS.

Blender and designer, unfla-|
vored gelaline makes salids beau |
tiful of presentation, For a cool|
and new relish.type salad, dicod
tomatoes are combined with grwu!
pepper, onion and celery, The
erisp blend of salad ingredients is
then chilled until firm in a base|
of bouillon and unflavored pela-
line. The jellied tomate relish|
can he made hours ahead of usel
and brought cool and fresh-of-fla-

STUFFED LEG OF LAMB

There comes a time in all fam.
ilies when only a good roast will |
; : _|satisly. One of the best of roasts
Y cup' chopped green pepperiis honeless stuffed leg of lamb,
1 cup chopped celery The stuffing will be particularly

vor from the refrigerator at meal| 2 tablespoons minced onion |pleasing when canned, crushed

| = 5 |
} |time. I desired, garnish with cot-| Mix together gelatine, sugar :;TI[:“;EE;]P ‘:H:I : :m‘:;i aimlounf of |
| |tage cheese. |and salt in saucepan. Stir in II;I{'I\'I‘)F:FN_‘ r:lll]i.txrf':“r: ri“ “,":h:'m"
Besides Its beauly touch, unfla: cyp of the water; add h‘""""nnl:'vlu-d h:'-.rl b iacs It el
vored gelatine Is an imporiant|pybe, Ploce over law Heat, stir- b e
protein food in its own right. The|ring constantly, until gelatine and|
lenvelope amount of unflavored houillon cube are dissalved. He-|
3 | gelatine will gel two cups of liquid imove from heat; stir in remain:
and up to two cups of the diced jng 4, cup waler, lemon juice
vegetables, enough for four to i\ gnd Tabasco, Chill until the con
servings. This all-protein gelatine sistency of unbeaten egg white,
is also low in calories, only 28/Fold in vegetables. Spoon into
calories for the envelope amounl. 'six individual molds. Chill until
MOLDED TOMATO RELISH |[irm. Unmold on erisp lettuce. If
1 envelope unflavored gela-(desired, garnish  with  coftage

PKGS.

FLAV-R-PAC
ORANGE
JUICE

]2"0!.
Tins

ll;_ IE__ _ - l::o:\v_ Tiv!d.__m‘?: servings. .E
| EVERGREENS || MIX OR MATCH ‘EM - STOCK UP & SAVE!
| ow is a good time ant. Select from Reg.  Mulriple  SAVE
. ' iy rl'm ‘Widegl :staortn::nl:l inrthe Kl:lmuth VE Green Beans So'56s"......15 8/1.00 .20
BREAKFAST MUFFINS ~ Basin. 1 . 3 S ina(h Tip Top 23 5/1 00 ‘5
ROYAL TREAT anaaityvooml | (& (NIl | FROZEN FOODS g,  Beios s ot | T b
Jramestmn b s s sl BAKER'S “Nursery || Low 1N pRICE PRtk Foltocs sk " 13 W 1951
g::::r?}:n;:;:ak‘ﬁls;l !:«]ltr::?i:l :[l ::::;;ﬁg :;::JTI:Q ‘:‘;,w mmcrll!: 200 S:a. i X _Pl:one.; g 2j553__ o o SH pe r M a rkef Chi“ COI'I Cal’ ne ?:T:I:.".‘un ................ .29 4 / I .00 A6
time Is probably as important as Piﬂ&dpph JUiCE ::.:?I:‘in .................... -31 4/ 1.00 .24

the food served. For who ean en-

joy food holled in between an-
xlous glances at the clock?

et it | Why Oregon’s first lady, WL eee Grated Tuna &' & .23 6/1.00 .38
iy et et o) | Mrs, Mark O. Hatfield, Jf grown in By FLAV-R-PAC Peanuts 2, -39 3/1.00 .17
: oR Golden

froren or canved fruil and milk,

For added interest, bake Honey- Lorag iy

Currant Upside-Down Muffins. . Saltsea

glz'}r‘v::lmlntIltl!h:u;ﬂ'rilr::m::m}? ;:: thls LABE c‘am ChDWdEF 15.00. tin .29 4/].00 .]6
p:l-l-lor freshly haked mull'fir'.s. try : 10-0z. e B Fl‘lli'f cotktﬂi L:al M;o";. ] .27 5/1.00 .35
this _shur{::ut Measurs oul your '/ %) A Y pkgs. : Del Mante

dry Ingrediens the night belote, Mandarin Oranges /.. .29 4/1.00 .16
morning. Peaches Yellow Cling - Del Monte .25 25

HONEY CURRANT
UPSIDE-DOWN MUFFINS
2 cups whole bran cereal

N oot Super Market Sliced Pineapple %' 2™ .39 3/1.00 .17
: :js :illitil:i”%c:::-mm . Pineapple e e 23 5/]-00 15
R Strawberries |sonach 5% 16 77100 12
Jomerns Tomatoes 3. "553° *" "o 25 5/1.00 .25
:105::} ":;mln"l:ﬂ:ﬁ:'o}“:& a::::‘inun:ltr':!l Stewed Tomatoes Ny o 25 5/ 1.00 .25/
Stir in egg. Sift together flour, 10-0z, Tomato Sauce D¢ Meme

soda and salt. Add to first mix
ture, stirring  only  until  com.
bined. Put 1 teaspoon of remain:
Ing honoy into bottom of each

SnE P si1y* o Royal Prid
E{;]:lq_‘ll n:I.ﬂ-l::o:.:p‘c:f::‘r::iﬂ_ “]!:;l; ApplESBHC& Ne. 303 A7 7/]-00 19
13 25 full h h I H Gerbra Halv
S5, aeralaly (hac e (o) | "Willison's” Buttered | APricofs %"5i™ 19 6/1.00 .14

grees) about 25 minutes, Let
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ﬁ -

buys only fryers wit

GROWN FRYERS are fresher by miles!

So says Antoinette Hatfield, wife of Oregon Governor Mark

h OREGON

PEAS

pkgs.

9-89

Beef Steaks

Pkg. of 4 - 3-0z. Steaks

Warranty - Solid Pack
No. '3 tins .

Tuna 5/1.00

Ripe Olives 5/1.00

5/1.00
2/ .79

Me, 303

Dol Monte
Quart

Prune Juice

1012/1.00
27 5/1.00

Mission by Del Monte
10-c1,

Catsup 35

Sily
Neo. 2

Crushed Pineapple
Peaches F::-nln;u;rrllow Cling

Corned Beef Hash %c!
Grapefruit Juice "520VCT - s one

29
A9
39
.35

A6

23

A7
40

4/1.00
7/1.00
3/1.00

0. H ol 4 : r d4b-01. 4/1.00

. Hatfield, "I ingist on Oregon-Grown frvers because, (1) I'm HONEY OVEN-BAKED CHICKEN Mus Sk

supporting an Oregon industry, and (2) they are fresher.” c Iumafoes No. 2! 4 -25 5/1 .00 .25
The fresher the fryver. .. the finer the flavor=that’s why AR Brecos Fem " Mareo
Oregon-Grown fryers CArTY the “"Grown in Oregon™ label ... ,,.:..,.;ﬂb Y - : ,::. .*f‘-::--d — Dog FOOd Ne. 1 '] 0 ]5/‘ '00 '50
to assure you that you're buying the freshest chicken in th Y4 taipoes it 1 hoblaspoon fravh fime s Ski
iy Yo aty ¢ buying the freshest chicken in the . s oty o Dog FOOd Nn:-nr o .]0 11/1.00 '10
Next time you buy fryers, look first for the “GROWN IN - ra o -
OREGON" Iabel on the package. Plump, meaty, farm-fresh | ;1104 0ven o 500 dearees. Helt butier i saatios

. ol i baking pan. Arrange chicken in pan, skn side dows . .

fryers that are tender-grown in Oregon’s mild-green climate \-:::- with 1t teaspaan mit. Combine hoow -- If You're Not Sl‘lopplng Here You're Spendll'lg Too Much!
« « « thilled within minutes after leaving the farm . .. rushed | fime juice and | toaspoon sait. Brish chicken with thi

: SOIdom Burn to US.D.A and :-'-mn--m.-tmied processing plants hilatiive: Ry 00

. « «« ANd on to your grocer in refrigerated carriers thiy FRTER g 1 o

: - —ready for you to cook and serve at their full- i with haney misture. Bef

S Al Y reaay . | OREGON syt Absighada st e

al D fn 3 plce o st} flavored best. Oregon - Grown fryers are so fresh AR ARSI o £

they need no added preservatives.

Courtesy of THE OREGON FRYER COMMISSION

1515 OREGON AVE. = 24/0 S0.6™ o 4480 So. 6™
PRICES EFFECTIVE THROUGH SUNDAY NIGHT
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