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J DANISH ORANGE ROLLS, fresh from the oven, your very own oven, am now icis'.
ble and it's a wonderful way to start the day. These are aveifab'e in refriqnrfled,
fresh-doug- h form, to be found at most grocers. Quick and so simple to prepare.

CANNED PEAS RING DO AS DANES DO
AND GET THIS RESULT

Although more than able toning protects. Peas are fully REMOVES6 tablespoons water
34 teaspoon season salt"hold their own" as a popular-cooked- you know, when you buy RUST im STAINS

them canned. To serve them hot

CRAB, TUNA OR SHRIMP Take your choice and combine it with canned, con-

densed soup, packaged d rice and a vegetable for a simple Lenien main
dish. Upper left is rice, cheese soup, crab and spinach with lemon twists. Upper right,
rice, cheese soup, tuna and peas garnished with d eggs. Center, rice,
cream of mushroom soup, shrimp and French cut green beans.

our mouth flakiness that's made
Few grains cayenne pepper

?t cup grated cheddar cheese
vegetable, canned peas hav i
delicate flavor which is compat

heat through gently so as not to If you love fresh Danish rolls

for breakfast but consider the

fna MTHTUBS SINKS

btnwnofCOfftRPOn
TILE FLOORS METttS

Danish an American favorite. Theshrivel their tender plumpness.
secret of this flakiness? FoldingParsley

1 No. 303 can fancy peas
drained

work involved loo great or n me

bakery is too far for an early
tanned peas know no season,

and now that eggs are in good
supply, wreath a zesty cheese

and refolding, as bakers in

do, to achieve alternate layRECIPE BRINGS LENTEN MEAL IDEAS
AUTO BUMPERS

ALUMINUM

STORM WINDOWSmorning trip here is a new an-

swer for you.Melt butter in skillet and saute ers of dough and shortening anomelet with spring-gree- canned
astonishing number! No wonderHere is a basic idea for solving.onion until transparent. Blend egg.peas. Ah1 You vc a tasty, templ The name of the answer is

Quick Danish Orange Rolls, and
cording to package directions. To

serve, pour or spoon soup mix- -
Danish pasty is such a mouthwater and seasonings. Add to on

IN A SKILLET

Place condensed soup,
or fruit, seafood and la4 cupsions. Cover and cook over low watering delicacy and one you mktiiv nnmm no--

ing Lenten dish sure to be wel-

comed on luncheon and supper
menus any time of the year.

Makes 4 you'll find this latest addition toture over prepared rice

the Lenten meal planning dilem

ma. It's a recipe with a
dozen different twists that has

just arrived.
'fAWLAWN, NtW JERSEYcan serve for breakfast, lunch

ible in combination with almost

any other vegetable, meat, fish,
fowl or egg.

The "fancy" pears from south-

western Washington's Blue Moun-

tain region have a delicious sweet-

ness that has earned them recog-
nition far beyond the Walla Walia

Valley. Indeed, Washington lcad
the nation in production, growing
more than half of all peas con-

sumed in the United States.
Taste them right from the can
and prove to yourself the peak

s that modern can- -

a line of toods in yourheat until omelet is nearly set.

Sprinkle with grated cheese, cover or any time.
grocer's dairy case. Like its com

water in a medium skillet. Bring
to a boil. Stir in packaged pre-
cooked rice. Simmer, uncovered,
5 minutes. Makes 4 servings.

ain and cook a few minutes

servings.
Your choice of preparation

method depends on your schedule
and service. Either the casserole

panion products Discuiis, dinner1 is a can ot condensed
soup, undiluteduntil cheese is melted.

ro s. and cookies everything is
2 is 1 cud of canned of IN A SAUCEPANFold omelet in half, slip to

RING IV PKAS OMELET
(Serves 4)

3 tablespoons butter or mar-

garine
2 tablespoons finely sliced

green onion
6 eggs (beaten) '

done for you but the baking.or skillet dishes can he attractive.
If you would like to serve yourjly garnished with parsley, nuts.

warm platter, bpnnkle w 1 n

chopped parsley and surround Everything even to the icing for

your Danish Orange Rolls. In

the package, along with
rice in a ling, mound it in in-

dividual ramekins or heap it onomelet with hot, seasoned peas.

cooked vegetables or fruit
3 is 1 cup of canned oi

cooked fish or shellfish
I is 1 cups packaged

pre cooked rice
Put them all together,

ndividual dinner plates, then pour eight pinwheel-shape- rolls, you'll
nmeat

- VSHkidney 'n meat liver'find a can of orango icing, bright
with bits of real orango rind and

on the soup, vegetable (or fruit)
and seafood mixture, use a sauce-
pan for the preparation.

croutons, olives, pickles, pimien-to- .

If a saucepan atop tlie range
is your choice for cooking, per-

haps you would like to form the
rice into a ring or mold it in n
fancy shape, then pour on the

mixture in-

side or on top. Add a colorful
garnish; and the dish is ready to
serve.

and you have the mainstay of a
ready to spread on the hot rolls

tempting meatless meal. Place soup, vegetable or fruit. The rolls themselves have a mild
chicken meaty mix chopped fish

5 Moss CAT FOODSCombinations are limitless. Try
ly spicy flavor which pairs delseafood and Vi cup water in

saucepan. Bring to a boil. Pre-

pare packaged rice ac
ectably with the orange icingEll IV - ti MlWt tiff If Ah"

'
5,

. . ' - f 4

shrimp with cream of mushroom

soup, green beans, packaged pre-
cooked rice and a garnish of lem and they also have the melt-i-

on wedges. The favorite,
tuna, tastes good with condensed
cheese soup, peas, rice and a
garnish of egg slices.

A party-lik-e dish features crab SPECIAL!and spinach, sauced with cheese

soup and served over fluffy rice.
Tuna takes the spotlight again

--this time with cream of celery 5
soup, big white grapes Ureshi,
and rice.

Any of these combinations

plus dozens more can be pre-

pared in any of these ways:
IN A CASSEROLE

Heat to boiling 1 can of your
choice of condensed soup, undi-

luted: 1 cup cooked or canned
vegetable or fruit; 1 cup cooked
or canned fish or shellfish and l

2V2-l- b.

SIZE
Limir 2

cups water. Pour half of mixture
into a Wi quart casserole. Sprin
kle in 1 cups packaged pre
cooked rice, as it comes from
the box. Cover with remainder of
hot mixture. Bake, uncovered, at

SPECIAL! Goodings
MED. "AA" EGGS375 degrees F. 'hot I 10 minutes.

Stir and fluff up rice. Makes 4

FRUIT SALAD PLATTER with Sesame Grapefruit Dressing is a colorful combination
of white and ruby-re- d desert grapefruit, pineapple, papaya, banana and fresh dates.
It can make its elegant appearance at a company luncheon or buffet dinner.

Fruits Are Combined To Make Party Fare

BORDEN'S

MAYONNAISE

'

5 3
'

V,servings.

4?Fisher's Yellow Corn Meal 5 lb, 35ciitg is a blend of

fresh grapefruit juice, honey
and sesame seeds. All of this

Refreshingly tart yet sweet,
both the white and ruby varieties
of winter grapefruit from our

in a row on a narrow platter,
garnishing with dates. Pass Sesa-

me Grapefruit Dressing separate-ly- .

Sesame Grapefruit Dressing-

PLENTY
OF

FREE

PARKING!
western deserts are at the peak makes elegant luncheon party Fisher's Scone Mix 25cof their season. You couldn't wish .fare. It would be an imposing m0&fj0'14-- ,75c'

T'
addition to the buffet table, too. Combine all ingredients in small

jar. cover and shake well. Chill

lb.before serving. Td toast sesame
seeds, sprinkle on a shallow pan
and place

'
in a moderate oven

CHET'S FROZEN

MEAT PIES
Crater Lake

ICE CREAM
Folger's Coffee

lb. 75(350 degrees! for 5 minutes, until Oregon Food
Stores

All 3 Locations

AJAX SPECIAL!
YOU GET

2 - 14-o- cans
AJAX CLEANSER

Plus 4.5-o- Liquid Vcl

lightly toasted.
Makes 8 servings.

Fruit Salad Platter with

Sesame Graprlruit Dressing
1 white desert grapefruit

1 ruby desert grapefruit
1 small pineapple

papaya
2 bananas

cup pitted fresh dates
Sesame Grapefruit Dress

ing
Sesame Grapefruit Dressing

M: cup salad oil
V4 cup fresh grapefruit juice
2 tablespoons honey
'? teaspoon salt

Chicken
Turkey
Beef

for more delicious, more nutritious

eating.
Desert grapefruit, you'll find,

has a somewhat thicker rind, na-

ture's way of protecting its

goodness from the sear-

ing effects of the sun. Nature's
efficient packaging also protects
the fruit's excellent supply of as-

corbic acid (Vitamin C), which

is sensitive to light and air. This
fruit is the s

friend: a glass
of juice supplies only about )

calories: a grapefruit half about

50 calories and a cup of sections.
75 calories. So you can slim your

KAISER

ALUMINUM FOIL
Vi.

Gallon
Limit 2

00ALL
FOR

ONLY

MIX 'EM

OR
MATCH 'EM 41 12" wide

25 Foot Length

LOOK FOR THE

GLADIATOR.

YOUR CHAMPION

OF FLAVOR
29c

2 tablespoons toasted sesame
seeds CARL'S SUPERIOR MEATSway to health the pleasant way FRESHER.. ....TASTIERPare white grapefruit and sliceWhile iuicv desert grapefruit is)

simply great for breakfast, it'silhinly. Pare and section ruby

truly a versatile fruit and can be grapefruit. Pare pineapple, halve

served in appetizers, entrees, sal- - lengthwise--
, remove core and slice

HORN'S

PRODUCE

I DEPT.
ads and desserts as well. "Fruit thinly. Pare papaya, cut in halves

Salad Platter with Sesame Grape- - scoop out seeds and slice fruit.

fruit Dressing" uses both ruby Peel bananas and slice diagonal
and white desert grapefruit to addjly (sprinkle with grapefruit oi AW!sparkle to pineapple, papaya, ba- lemon juice if you do not serve RIPE, RED
nana and fresh dates. The Arrange each fruit

TOMATOESPink and Pretty Rhubarb Jam r -

LARGE, CRISP

CELERY

2l.. IQiJ
( v Nebergall's PURE PORK

SAUSAGE 29 a.

U.S. CHOICE - STEER

POT ROASTS
Tray
Pack

Ever been so impatient for

spring and rhubarb time to come

that you have gone into the gar-

den and pushed aside a winter's
mulch to look for those nubby 9

sliced rhubarb
cup water

h cup (1 medium) crushed

banana
5'3 cups beet sugar

Ms bottle liquid fruit pectin
Combine rhubarb and water,

What's the
Roman

Meal
little furls in tlie rhubarb patch;
that herald ruby red stalks? Andl

Green - Crisp - Solid

CABBAGE
All

Cuts!

LB.

1 Pound
ROLL

'& (Limit,m
PImm)

O 13

Snoboy - Indian River Pink

Grapefruit

9 for 99',H ?J AM rAiu C
Lb.Halibut Steaks

do you remember making rhubarbjeover and boil one minute or f

sunbonnets and helping yourltil rhubarb, is tender. Measure 2'i
Great-aun- t Sarah ait the stalks cups oft cooked rhubarb and

into pieces, and the combine with crtished banana
little curls you twined around total of three cups of fruit ) in

your finger' jlargc saucepan; add beet sugar.
now!" wll- Bring to full rolling boil

Rhuba.b is on the market
boil hard one

in limited quantities and is a bit h'?h

hi2h priced, but huv a few stalks minute st.rnng constantly,
move from heat. Stir in pectinwithstretch the sauce tap.

Skim off foam, ladleimmediately.ioca. Rhubarb combines well with
hot sterilized glasses or jarsbana-l"-other fruits too. especially

jjas .Seal. Makes 8 glasses.

oi. Center Cuts
EACH 29c

U.S. Choice

ROUND
STEAK

ORDER BY PHONE WE DELIVER - 35c AN ORDER
Secret recipe. Never duplicated.
Hearty, old-tim- e flavor of wheat, rye,
bran, flax. Vitamin-fortifie- d. '

Good protein eating. Try it todayl

QcUdsJi fA fine FOODS
Here is a recnw for Pink and

Pretty Rhubarb jam:
For long storage of the jam

U.S. Choice or U.S. Good

HIND
QUARTERS
lb. 57c

Cut & Wrapped . . , FREE!

EASY MAIN DISH j

Add diced left - over ham on Bone

FLUHRER'S ib. u y
cover the hot jam with a thin chicken to a cream sauce, stir in

layer ot melted paraffin or seal canned blue lake

with canning lids. For short stor- -
green beans, a dash of instantl

aee. under a few weeks, coverminced onion and diced pimiento.
and store in the refrigerator. jserve over squares of hot corn

l' pounds '2 plus cupsi thinly bread.

1 420 ESPLANADE ,S?5ra r m. TU 2-2-
51 1

Pfic.i In thli advirllitmtitt lftttlv thru Saturday, March 4
This Prle Ellll
ONE WEEK ONLY!


