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fingers after they are browned. Here's how! ' cup
butter or margarine, !A cup flaked coconut, 'A cup
apricot jam, 'A teaspoon cinnamon, eight slices of raisin
bread. Mix coconut with creamed butter. Blend apri-
cot jam with cinnamon. Make four sandwiches from rais-
in bread and jam. Spread both sides of sandwiches with
apricot-cocon- mixture. Saute in hot skillet on both
sides Until golden brown. Makes four servings. Serve at
once.

A BRIGHT IDEA for breakfast comes to
you in these hot jam sandwiches, made with store bought
bread, rich in the flavor of the little fruit with the taste
surprise. You can make this coffee cake treat almost in-

stantly even when you've overslept. A scrumptious coat-
ing of butter and flaked coconut browns to fragrant
golden goodness in a skillet or sandwich grill. Serve with
bacon and eggs, sizzling hot. When it's sandwich time for
the girls, make sandwiches same way but cut into dainty

Three Minute
Stove Cleaner
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Harried housewives who put off
that unwelcome chore of cleaning
a greasy oven or who nearly
weep when they boil over a ket-

tle of jell will welcome a new
"three minute" oven cleanser
Bow on grocer's shelves.

Completely odorless, this new
time saver comes in a handy
plastic tube with small plastic
brush for application, both fas-

tened to a card bearing explicit
directions for using.

Oven is to

degrees, the cleanser is brushed
en. left for just "three minutes"
and washed off with plenty of
warm water with a bit of vine-

gar added. If desired, application
may be on a cold oven which
then must be heated to complete
the work of the grease solvent.

This is a chem-
ical which is harmless to all stove

parts . . . takes off hurned-o-

sugar and if you're getting in
Home barbecue meals in this In-

dian summer, clean the grills
with this speedy new cleanser
in the unbreakable plastic tube.

er specieBAKED CHICKEN and Cashew-brea- d stuffing is anoth
the taste and appetite of any hungry man. Casserole-- b

Ity designed to please
is either a party or aaked, it

family dish, easy to prepare, and a joy to eat.

Baked Chicken With Cashew-Brea- d

s5 Ground

Coffee
1 package frozen chicken

breasts
1 package frozen chicken

drumsticks and thighs

l'i quarts toasted
bread cubes

J cup chopped salted cashew
nuts

4 cup chopped celery

c
LB.

three tablespoons butter. Place

stuffing in an oblong

baking dish. Sprinkle salt and
pepper over thawed chicken.

Place chicken parts on top of

stuffing. Brush chicken with half
of remaining butler. Bake in a
slow oven (325 degrees F.I for

l'a hours. Baste occasionally with

remainder of butter while chick

CHKFS SELECT LARD

French chefs, noted for t h e i r
culinary skills, find lard the best
fat for preparing crepes (pan-

cakes to Americans) and ome-

lets, the American Meat Insti-

tute reports. To duplicate their
techniques at home, pour a lit-

tle melted lard into a heated cast
iron skillet for an omelet, or
brush melted lard on a piping hot

griddle for the pancakes.

INSTANT
10-o- $1.44 z. 69c

OREGON FOOD STORES
4480 So. 6th, 2410 So. 6h

1315 Oregon Avenui
en bakes.

Yield: 4 servings.
Serve your family an energy

packed Honey Breakfast to pre Your Friends

V2 teaspoon poultry seasoning
i cup water

Vj cup melted butter or mar-

garine
1 teaspoon salt

teaspoon pepper
Thaw chicken. Combine toast-

ed bread cubes, cashew nuts, cel-

ery, poultry seasoning, water and

DATES FOR ENERGY

Hungry between meals? Fill a

candy jar with fresh California
dates for a pick-up- , They're a
healthful and satisfying substitute
for candy.

pare them to meet the demands
for increased activity. To help
them avoid the wea-

riness and irritability resulting
from a too meager breakfast, try
serving this substantial yet simple
breakfast of crisp waffles topped
with honey, baked apples with

honey filling, and the family's
favorite beverage sweetened with

honev.

Skippy's brand-ne- 28 ounce jar is a money-save- r and a time-save- r and so big you can almost use

it for a private swimming pool when it's empty! Lots of folks (peanut fiends and big families espe-

cially) asked if we couldn't put Skippyin a jar-- and it's at

your grocer's now. 28 ounces- -a full pound and three-quarter- s of America's largest-sellin- g peanut butter.

f CHUNK STyLE OR CREAMY...

IF YOU LIKE PEANUTS 1
I YOU'LL LIKE SKIPPY J

SKIPPY tastes exactly like plump, selected fresh-roaste- d peanuts
with just the right amount of seasoning. Skippy is made entirely
from U.S. Grade No. 1 peanuts.

SKIPPY stays fresh to the last spoonful at the bottom of the jar.
It's the only peanut butter that takes out the "stalemakers."

GROWN-UP- enjoy Skippy as much as the youngsters (smooth

spreading, easy to digest, won't become dry, sticky or oily).

BIG JAR, medium jar or little jar there's nothing else like Skippy
no other peanut butter is made with Skippy's patented process,

In just
3 minutes...
Cien SPEED dissolves hai

baked crusts, even tho WEILfrom suear, then wi
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rever have to do a com H B .v..fjiete job again... just
to clean mmltsoill-over- while the

wyti .1face is still warm. You

e ways be proud of that
''new-oven- look!
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