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::::h‘ﬂoﬂ 1:::‘ a high 32 perl oopchy fresh cranberries add
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eranberries commercially: Massa- ground up with chopped nuls, or-
chuselts, New Jersey, Wisconsin, | anges, apples, pears and olher
our own Oregon and Washmgtnn.![mgu, Use whole fresh cranber-
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harvest you still have an educa:and served with pork chops,iin the foil, place in shallow pan,
tional ireat in store. Some har- spread as a glaze over baked gt gven temperature at 250 de-
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egg bealer to loosen the berries|cobblers . . . add a wonderful |suyprise, add chopped fresh Cali-|
of the water, (Nice Sunday breakfast idea: stir vorite hot cereal. Serve with ein-
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Cranberries didn't come over in _
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ry) and used them lo make pems|cocktail, add gingerale and a little
mican, a mixture of dried meat|of the syrup: chill thoroughly.
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corn in a sort of succotash, and cream.
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In half the time it takes o heat a frosen dinner, you can please a family with this
delicious casserole!

And that's the beauty of serving Walla Walla peas. All “Fancy" grade, they're
better than you can buy fresh or frozen. Yet they're pre-cooked and ready to serve,
Takes two minutes to heat them as a dinner vegetable, Use 'em this {nstant in
easseroles or salads, Just ask for Walla Walla peas, please,

W

Walla Walla 15-minute casserol tssrves 4/
1 #3038 can Walla Walla Fancy peas }

214 cups water
1 (114§ ounce’ package dehydrated cnion soup mix

1 teaspoon Warcestorshire muce - =
1Y oups pre-cooked rice

1 can (7 ounes) solid pack tuna, drained

2 tahisepoons chopped piment.
Bring twier (o boll, add anipn soup mis, Woreeslershire
wouct, Fite wnd funa { broken inlo Mu_—cu‘mn. Simmer

on low heat for 10 minuier, Add drained Walls pear
and pimente. Heal for § more minutes. Try thess ather delicious Wolla
(3] Walla vegetshies, capecially

Walla Walls Asparagus, beri-
selles in the Northuest,

- Walla Walla

Walia Walla Canning Co., Walla Walla, Washington
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