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_ﬂl'lir- W r" !‘3'1 f IR S -~ Pl pen ) ; DANISH ORANGE ROLLS, fresh from the oven, your very own oven, arn naw

CANNED PEAS RING

Althongh more than  able tolning profects, Peas arme  fully
“hold their own™ as a popular/cooked, you know, when you buy
vepelable, canned pens have a hem canred. To sevve them hot

* Clheat throtigh gently so os not to

delicate flovor which is compat shrivel their teoder plumpness

ible in ecombination with altont|  canned peis know noo seastin
any other veuelnble, ment, Ishiand pow tht ogas are in good
fowl or egg upply, wreath o zesty  chideso

The “fancy™ pears from south- gmelet with spring-green  eanned
weslern Washirgton's Blue Moun-|peas. Ah' You've o tnsty, lempl-
tirkn region have o delicious sweet-ling Lenten dish sure o be wel
ness that has esrned them recos jcomed on luncheon and  supper
nition far Leyond the Walln Wallnimenus any time of the year

Vallev, Indeed, Washington lesds RING ' PEAS OMELET
the nution n production, growing! (Servies 4

more than hall of all peas von| ¥ tablespoons bulter or mar
sumed i the United Stales airine

Tagte them pight From the o 2 tahlespoons linely slived
and prove o yoursell the ;n-qu SrePn anion

flavor-freshiness that modern can-| § eges (heaten!

FRU“’ SALAD FLATTER with Sesama Grapefruit Dressin
of white and ruby-red desert grapefruit, pineapple, papa

It can make its slegant appearance at a company luncheon or buffet dinner. Stir and fuff up ko, Makos: 4

Fruits Are Combined To Make Party Fare p——————

Refreshingly Gt yet  sweel il fs o sweetand-tart blond of
both the white and vuby varietles | fresh  grapelruit  juleo,  homey
of winter grapefruit from  ourfind sesame seeds. All of this
western deserts are at the peak makes elegant  lupcheon  party
of their season. You couldn't wish fare. 1t would be an imposing

for more delicious, more nutritious|addition lo the buffet table, oo
cating Frult Salad Platter with
Desert  prapefriit, vou'll find, Sesame Grapelrubl Dreessing
hos & somewhol thicker rind, na I white desort grapefiruit
fure's way of protecting its “'bot | ruby desert grapefruit

tled-up” gondness from the 1 small pH:--.|1J|J|-'

ing clfects ol the sun. Nat | papoya
efficient packaging also  protects 2 hananas
the fruit's excellent supply of a- tyooup pitted frosh dates
corbic acld Nitamin whici Sespme  Gropdlruil  Dress
is sensitive to light and air. This ing
lively-Navored fruft le the calpri Sesame  Grapelruil  Dressing
walcher's friend: a 4ounce glass Ly cup salan ol
of julce supplies only about 40 Yy cup {resh grapefroit juice
calories: a grapelruil hall about 2 tablsspoons  honey
50 ealories and o cup ol wetions, 5 leavpoon sall
T cale So you van qu Yoy 2 tablespoons tousted sesume
way to health the pleas sireds

While juicy deserl grapefruit i Pare white gropelruit and shice
simply sroat for breaklast. its thinly. Pare and  section ruby

o virsitile Trult and can be grapefrult, Pare pincapple, balve

| appotizers, entrees, skl

( des «'I' as wall, “Fruitthi
3| il Platter with & | coop ot s6
fruit  Dressing'’ es uby Pedl bundn T al
antl white desect g v isprinkle grapefrail ot
sparklie to pineapple, papaya, ba:llemon luice if you do not serve
nann and foesh datos. The dress:limmediately ). Avrangoe each fruit

Pmlc and Pretty Rhubarb Jam

shieed  rhubarh

Vise, remove core and 11||--
Pare pupayi

impatient  for

barb time (o come cup witer

eup (1 mediom crushed

Eptiing anG
thiil you have o
pished  adic

loak for thede pibby

10 e i
a winler banin
il cups boeot. sugar

rhubarh patch bottle liguid fruit pectin
[ y ved slalls? And  Combine rhubarb and  waler
ila vou remember m rhuharh ! cover and boil one minute or un

y 95

Teal sunboinets and ng your !t rhbarh = te 2
Grea \ cut the stalles cups of cooked ri and
lece ind  the combine  with  crushed  banani

int
I s vou twined dround (total of thees cups of fn

your fingem?

Rhubarbh Is oo the mar

EASY MAIN DISH

the jan \dd diced lelt - over

ficken o 4 CTYEAM ABUCT

drained  cat

nion and diced pimienio

' [} P
sUAres & il nrn

ble and it's a wonderful way to start the day. These are available in rafriger
o | fresh.dough form, to be found at most groters, Quick and 50 simple tfo prepare.

DO AS DANES DO

fi tahlespoons. waler CRAB, TUNA OR SHRIMP —Take your choice and combine it with canned, con ‘ = H‘MOVES

3 tegsnoon teukon salt densed soup, packaged Era-caoked rice and a vegetable for a simple Lenten main AND GET THlS RESULT | MUST ane STAINS)
Few grains cavenne pepper  dish, Upper left is rice, cheese soup, crab and spinach with lemon twists. Upper lith £ from BATHTUBS * SINKS

o cup erated chiddir cheese  rice, cheese soup, funa and peas garnished with hard.cooked eqqs. Center, rice, | e }IM1 ||I. ;l‘ l'l'"’ ;hr ";}:;lrl‘l::‘!»\;‘ ":Il‘\lrlll‘i!::?:::f;!:natrl\lrm;";tl;" \ Boftoms of COPPER OIS
b b 4 2 " . At for  heeakins nit congide i \ U : h
Pursloy cream of mushroom soup, shrimp and French cut green boans. oo MR Rttt ll|r‘LL'L'1\‘\ of this fskiness? Folding TILE FLOORS * META

1 No, 4 oo foqey. peds bukery ds too far lov an encly|and refolding, s bakers in Den-
(lrained i R EC | PE BR I NGS LENT E N M EAL | D EAS Inmrn..u-._' tfip—=tere k& @ new an-maork do, to achieve alternate lay-
Melt butter in skillet and =il swer lor you ors of dough @nd shortening—an
onion until eanspacent. Blend ege.| Heve B a basie iden lor solving IN A SKILLET cording to package directions. To The r1lill‘u of the answer is|istonishing number! No wonder
water and seasonings. Add to onlthe Lenten moeal planning dilent ] place condensed soup, vegeta-larve, pour or spoon soup mis-(Quick Danish Orange Ralls, and| Danish pasty [s such a mouth-
lons: Cover and couk over lowimy, I0s o 1234 recipe with afile or frull sealood snd 1% eups|ture over prepared rice. Makes 4 vou'll find this latest addition tol |watering  delicicy—and one  you 2l
heat until omelet s nearly sebdoeen ditferent twists thal haslyaier Iy o medium skillet. Bring | sorvines i line of lresh-dough foods in your|can serve for breakfast, lunch {EARLAWH, NEW JERS NEW JIRSEY  10e tewm
Sprinkle with grated vheese, cover jugt arvived. o a boll Stir in packaged pre- v oo [ proparatio :--m wor's dairy case. Like its com. 0F any lime. | —
higoty wtdl coukt 4 IS (ndiniie Lisa can of condensedleooked rice, Simmor, ""'"“""‘!'qu-'ln;l il -lll-J'; m” i ‘II“[“ " :-'Illll\ll. praducts—bisenits, dinner| —
until cheese s melied. soup, untiluted 5 minutes. Makes 4 serving. I.-'I||‘ \'1'\'1."1" Ill"r-li!v: ‘IIJ':“ “.j.‘.:l,‘ rolls, und cookies—everything s
Fold omelet in hall, slip lo a Tls 11 ‘eup of canned "'! IN A S . : I,,. killot dighe B i f,\.. -\;I! _‘!H:I done for vou but the baking 'o Pamper
warm  protler. Sprinkle wit h - ouolind vegetables ".I..tirm= If you wouold like to serve your|ly garmished with o 'l.-\- it Everything—even to the icing for
clopped  parsiey  and  surroliid s ll cup nf. |.m|.1|. Meice in o ping, mound i in in-|eroutons, ofives, piokles. pimici.(your Danish  Orange Rolls,  Inl vour caf...
umelol with hol, seisoned peas cookud ish or -dlﬂ“ll.‘rh dividual vomekins or heap it onllo. 1T 4 ‘sz copun atop the ange/the pop-open package. alang u!lh|
. tis 1 19 cups packaged individunl dinnee plates, then pouriis vour choice for coaking po- elght pinwheel-shaped rolls, you'll

| pre cooked rice

s
1

Bt i calll Vsl 1,'1.-;4"" the soup, vegols |hi|~ for feaitd Thaps you would like to form the|lind o can of orange iving, hright; hd“e’ nmt [ ] |m n == i
and vou h_:,“: the ,;, l.l'l\‘ of "“"I sealood mixture, use o sowee: rice Into o ring or mold (L Iy afwith bits of veal orange rind and|
£ s the mainsta 1
tempting meathss meals | pan for the preparation (lancy: shape, then pour on  thefready to spread onthe hot rolls cllltkeﬂ L M't’ Hlll L B'Illpped ﬁdl

" i KT T Place soup, vegetable or fruil, soupvegetnble-senfood mixtire In- T]:l' rolls themselves have a mild.
Combinations ave Hmitless, Try |, e i
i ; . (senfoud and by ocup water inlside or on top. Add o eolorfullly spley flavor which  pairs del-
shrimp with cream of mu.-||rn(!l‘.__‘_.lm.l.p‘.m Hring o a boil. PPre gornish, and (he dis) il solnbly. with the. erange  loin
soup, green beans, packaged pre pare patkaed ]‘.“." .}”1 ok i .,I.m, and (he dish 8 ready (o Ulj‘ l\ y !1 : -1.1:]1.. ks :Ilg'n
{epoked rice and a garnish of lem . lund they also have the meltd
on wedges. The allround favorile, |
tunn, tnstes good with mudun_w\!|

soip and served over flully rice, |

Any of these combinntions —| ol
plus dozens mote — can be pre-| /
pared in any of these ways
|vegotable or fruit: 1 cup cooked

cheese soup, peas, rice and a
|garnish of hard-cooked egg slices i
A party-like dish features crab SPECIAL!
Tuna takes the spotlight again
| —this time with eream of celery
S lsoup, hig white grapes treshl,
IN A CASSEROLE
Heal to boiling 1 can of your
cholee of condensed soup, wndi 2‘/2'|bo c b
SIZE
Limit 2
SPECIAL! Goodings
i Wa AN
BORDEN'S . MED. "AA EGGS
MAYONNAISE - 5 3 |

|1n|1 spinach, smiced with cheese
Fisher's
\ rmlil 0,
luted: 1| cup cooked or canned
in @ row on A norrow  plattes ] . ] e gé |
piienishing wilh. dotes, Poss Soss- e f | FlSher S YQ“OW COI’I'I Meul 5 Ibs. 35C PLENTY “"i""i

or canned [ish o shellfish and 134
cups water. Pour hall of mixturg |
into-a 'z quart ensserole, ‘)prl.l'l
ikle in 1 1.3 cups packaged ;n-l
|oooked  rice, s it comes from|
the box. Cover with remainder of|
g is a colorful combinetion |ho mixture. Bake, uncovered, at|
ya. banana and fresh dates. 575 doprees F. thot) 10 minutes.

SETVINES

Ime Grapeftuit Dressing separate- OF

J}F, s o me Grapefruit Brossing- | FiSher's scone Mix 4.0z 25c PA:FI‘(EIEQG! ‘ I . ﬁ_‘ {'JH.!

Combine =il ingy nts in small

jr, cover and s

ke well, Chill 2 1b. 5949 ) ‘
befure serving. To toast sesame |l (b, 75c tin I cra+er Lake A ’
-..ur;"- LT rl":.l. ofi i ~I.||._|JJ|:'.\' }J:ilh ij SPECIAL! CHET’S FROZEN FOIgers COffee
e e ¢ e, | Oreqon Food |} | pe g CREAM YOU GET MEAT PIES LB 75c

lightly teel
S S All 3 Location 2 . 14.0x, can ] i
Makes 8 servings ———) AJAX CLEANSER o g::ﬁ?"
Plus 4.5-0z. Liquid Vel ® Boef Y KAISER
> Y e 0 i ALL MIX 'EM

sy U s LN mez AL C 4 /1 00 uAu;IaMIN“M FOIL
GLADIATOR, sy 2 1 g - imit p  wide
YOUR CHAMPION %kj = 1 ONLY MATCH A 25 Foot Length 29c
OF FLAYOR )ﬂ AL

CARL’S SUPERIOR MEATS ;| HORN'S. | FRESHER..... TASTIER

—tompRRe THESE WY R R_““EE
MEAT PRICES ! B Ly

RIPE, RED

| CEI.ERY TOMATOES |
SAUSAGE | POT ROASTS 219 | =29
= 29¢ 5 §OQ¢ | Grapefnit | CABBAGE | |

S, D R

Please)

: : ¢ C ¥
s Chaiee [ Taltut Steas |1 9 o 99 W 5 3
Secret recipe. Never duplicated '

1 B.0z. Center Culs
Hearty, old-time flaver of whedt, rve, ROUND mwen  29¢€ ORDER BY PHONE - WE DELIVER - 35c AN ORDER

bran, flax. Vitamin-fortitied.

: U.S. Choice or U.5. Good
ood protein eafing. Try i a HlND ’ Skt p
Good prot g. Try it today! STEAK QUARTERS cw A FI'NE FOODS

This Price Effective
f/’ l ONE WEEK ONLY! Prices in this advertisement elfective thru Seturday, March 4

* Bone In Ib. 57
e "":2”’_\’_- FLUHRERS 79 ‘“*“*’""Pﬂ'--ﬁ*?“ 1420 ESPLANADE 39599 . TU 2:2511




