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MOUTH WATERING GOODNESS is parwmfled in ihue delicious !nulung thick porter-
housa steaks. A dinnar for four, each steak weighs one and one-half to two pounds
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Shop sarly for the best ul'ulianll Big values for the antire family! Shoes For
wvary occonlon ., . on sale!

i BOGATAY'S .

FAmericans on

_and trimmed with fall vegetables makes an unmatchable dinner.

How To Broil Steak

After selecting steak, remove
the hroiler tray and rack in vour
oven and set the heat control at
"hroil” or 50 degrees F. to pre-
heat the broiler.

Then slash the edges of the fat
In several places so It will nnl
curl, Put stoak on broiler rack,
place the rack so that the surface
ol the meat i ahoit 3 inches from
the heat

4
Thickness of steak will deter-

mine desired time for hrailing
One inch thick should be five min
utes for rare, six for medium and
seven for well done for each side
A 1'a inch thick steak would be
eight, 10 and 11 minutes respec-
tivelv, and two inches thick, the
steak should be hroiled 15, 17 and
15 minutes each side for desived
effect

A simple check for doneness j=
to eut a small slit next
hone with a sharp knife to look
at the color. Hed pink
s medium and brown s well done

A gond time 1o season the steak
is: alter each side is broiled. Salt
and pepper are basie
but garlic salt and special season
calte can be used, top

Tomatnes stulffed with corn rel.
ish is an excellent fall garnish
It's a quick trick tn slice the
tops. off the tomatoes and scoop
out the pulp, Season the mside of

fo the

I5 Tare,

SEARONOrs

the tomatoes with salt and pepper |

and a bit of sugar, Fill and hent
the tomatoes in the aven during

Quick And Easy

To Prepare

This hearty “Beel and Green
Bean Salad"’ [s designed to pgo
\with a simple casserole of maca
ivonl or a bowl of soup. Simply

arrange strips of cooked beel
left-over roast or pot roast, on
erisp salad greens, along with!
tenider canned blue lake groen

heans, tomatn wedges, sliced ripe
olives and hard cooked epgs
Sprinkle this colorful combination
with instant minced onion, il you
wigh, and serve with “Sour
Cream Droessing.”

BEEF AND GREEN

BEAN SALAD

Crisp salad greens
can veriical for
blue lake green

1 H-pound |
other cut)
heans
Tomato wedpes
Ripe alive slices
Hatd conked ege slives

2 cups (strips! cooked beef
roast or pol roast
Instanl minced onion lop
tional '

Sour Cream Dressing
SO0UR CREAM DRESSING

1 pmt  commercial sonr
eream
1 tablexpoan instant mineced
or, Y% cup finely
.I opped  gieen anjon
2 .|I\ espoons chill sauce
Lo cup erumbled Ht\qr' fort o

shredded parmesan cheese
teaspoon  horse-radish
(ablespoons  finely-chopped
parsley. (optional)
leaspaon  seasoned salt

3

9 -

teaspopns vinegar or lem
on jlce

Artange torn or shredided g
in large salnd howl, Drain green

e

{he last 10 minutes the sieaks are beans and arrange over greens

broiling

As xnon as the steak is hroiled,

dlong with tomnto, olives, hard
conked pgg and shiced beef. Sprin

r|]_-|'o it on & warm ;\|-,|11m with'kle with instant minced onion

plenty of room for hot

tamato serve with Sour CUream

Dress

|garnish as well as allowing ease N2

in earving

Twelve hillion dollars annually
|1 the restaurant business' share
of the total amount spent by
Ilm".

TWO SWEET REASONS FOR

BUYING SPRECKELS SUGAR

You can't buy a better sugar
than Spreckels Sugar!

2

It's worth free
groceries for you!

t's a sweet deal all around when you shop your grocer’s for Spreckels Sugar,
For one thing, you're buying quality when you buy Spreckels Sugar. And, if a

SPRECKELS SUGAR QUIZ MAN is in the
store, your Spreckels Sugar purchase
can he worth free groceries!

Sa make sure Spreckels Sugar is in yeur
shopping basket. Look for the man wear-
ing a red, white and blue Spreckels Sugar
Quiz Man Button. (There are many
Spreckels Sugar Quiz Men and one could
ba in any market.) ldentify him, answer
correctly a2 guestion he asks, and he'll
pay for all the Spreckeis Sugar you've
bought. Answer a second question
correctly and he’ll give you a $5.00
grocery order!

sweel deal? you bet!

NO WONDER...WESTERNERS ARE SWEET ON SPRECKELS SUGAR

Sour Cream Dressing, combine
dll ingredients mixing ta blend
thopoughly. Store in covered jar
in refrigerator several hours or
belore using, ‘Makes
ahoul two cups r‘Trr'.ﬂc:ng

Makes about five or six serv
ings

MARKET BASKET
Oregon Extension Serviee
CHEESE
Detaber is cheese month, Use it

Grated cheddar

avernight

n ﬂh’l'l_\
checse added o muffin hatter be
fore haking is an interesting nol
bread idea. Bake cheese muffin
hatter in a ring and have an ex
creamed deviled

Wilys

collent hase for
epps, chipped beel or a la king
creations. Sorve cheese as a gral
:wl topping on many fresh, frozen
lnr canned vegelables. Many veg
rtahles can be tapped with cheese
heen blended into a
Chopse  can

which has

basic  white
slen be added to copked, drained
rice, t noodles or spagheliti Arid
the chepse immediately aflter
lenoking, keep covered and warm
{until serving time to allow Nav-

sauce.

lors 1o mingle
CARBAGE
Cobbage supplies will be In
crensing U vou ean't wander up
1o the garden to cut erisp green

heade tisat slmost crack open al
the touch of a knife point, do the
pext hedt thing and buy this fay
orite  vegelabhle  from the food
markel or prodoce stand

One pound ol [resh  eabhage

makes four generous servings, i

conked: pight sorvings if raw
Try hralsing cabbage lnaves
weapped arpund ground meat fill
inge. 0
ginpic af siuffed cabhage as nors
small
and let

prepare miniature ver

doepvies, Use Lhe Inner
laavee of the eabbage
willing waler stand on them [or a
lew minites

Place a meal mixture in the
conter of each leaf. then fold its
s 1o form A 2 SIjLjATe

A each squaré o ar With &

ot ek Simmee the atiffed
paved in & small amount of lig

shiniit one hour. Serve: them

rarm from A cassernle or chaf
dish. and include a Fn!f" et of
cranm off e side

CALULIFLOWER

tp heads of

ot of snnow whi
flower are now on the ma
This vegetable s not strong
flavared as cooks sup
OsF The strong. dis iked ninr
ealts  fram  over.or g The
nain secret o g ag this
vegetable s timing ] it
i sl done. The r#

nuire anlv eight to 15 minules
bailling time. Cheess favored
white saUCe Makes & We e

ehange [rom plain buttered treat

' ment,

SERVE "Beef and Green Bean Salad” made colorful with
tender canned blus lake qreen beans, with either a simple
casserole or a bowl of hearty soup soms cool evening.
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AN EASY F.M.L SUPPER MENU of breaded tomate 5||1:M. sAusages, popavers and
honey, and a hot cup of chickan soup garnished with parsley can bs mada from the
summer's harvest of frash red rips tomatees.

| Breaded Tomatoes

y | 2 large. lirm tomatoss |
e | 1% cups fine dry bread erumbs :
Yy teasponn salt |
t2 teaspoon hisil | BE SURE
Ihash e r |
1 ey | 10 SEIW!
1 tahlespoan water : POTATO
| 4 1ahlesg; 3 hitter or mar-
garine | EHII‘S
Remove stom ends from toma I w""!;’
[oes -\1.- each Ln o A slices, ¢ ||n.|-\ i YOUR
wisp X bread crumbs with sult ¥
basil and popper. Copt  tomiito ! BEVERAGES
slices with crumbs. Dip inte egg |
Beaten with water.  Cont - again | NOPOTATO CHiIPEF
with erumbs. Cook 2 or 3 minutes I

in ot butter or mar
goldon brown, Serve| ..
Mukes £ servings

on each side
garine, until
with =niisage

NORTHWEST FPOTATO CwMiF WNDUSTRY _
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(4 Pacific Blue
i W Pink
b Aqua
Yellow
Peachbloom
White
e~
3y T In two- and
‘ four-roll
packages
[ ) eccord I O' Now, heautify your bath with a bouquet of decorator colors
{-“I ('”‘\' | “ — soft and luxurious Powder Room Tissue in five smart new
. o l Vo ,  Pacific tints plus pure Pacific white — created for
luxury tissue e
' Powder Room by famous color consultant Faber Birren
to accent and harmonize with your towels and tiles, It is the first major achievement
in tissue color since color was introduced. I":llin}' the West's finest I\»\‘O-p]y tissue,
the West's favorite new colors —now in sparkling new Powder Room packages at
lhe West's best stores. Made expres ty for the West by Pacific Coast Faper Milis, Bellingham, Wn,
[ ol Puget Sound Pulz & Timber (
Matching decorator colors in heavenly soft
Powder Room Facial Tissue
in striking new packages
to brighten dressing table decor
_— . . , '
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