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Where Does Money o |
. Go In Subermarket? |

By FRANCES C. HALL  rough outer layers of bran re
County Extension “l';‘_ imoved. It bas a delicate whole-|

| Here's how $10 is spent by the| o0 no ond practically the|
average shopper, sccording to the ttio Intriiva | valie g !&th0|
1960 Progressive Grocer Survey! Shant 7 : N |
ieal. This new wheat produet

. 2 . |1 g l
iy """"”"':?"‘ & ’lj't. d“il? needs only a few minutes heating|
ﬁ"‘"“”m:m's! $ bl _‘:""f';di din o little water belore serving
partment, $1; buxed goods, iam:l Is a quick and easy allernate)
vents: froten loods, 15 cenls, and for 1ite and HotRioRs. |
grocery depariment (non-foods as| i

well ax foods), $4.7, totul s10, | Canned whole wheat is a modern
NEW (-_ﬁ“r!,:§||.;~[m |version of an ancient whest food|
WHEAT FOOD {known 08 bulgur, for centuries a|

whole/Mainstay of Middle Eastern|
Idiets, One of bulgur's best known
uses is in pilal, made by cooking
bulgur in nieat or chicken broth|
with viirious seasonings, Tradition.|
ally bulgur is whole grain uheul,!
parboiled and then dried for stor-)
ing. The new process lor canning|
bulgur was developed by scientists
at the: Western Ulilization Re-

search lab in o cooperative elfort
Cot‘l'aqe Cheese between government and industry
lo expand markets ahroad for

56| ﬁd M0|d American wheat

The new convenlence food under

A new ready-propured
griain wheat product was served
in 19 different dishes—{rom soup
to dessert — al a recent bulfet
luncheon for officials and scientists
af the U8, Department of Agri-
culture. ‘The new canned. ready-
t-gerve product is cooked whole
griins of wheat with only the

CHET'S

1 t.';hie.‘p::?n (one envelopel |y test name indicaling that it i = I
plain gelain ady o serve, being 1
| e Al i e venss | Mix or Match "Em! DlNNERS
[ 2.3 cup French dressing jcultural Marketing Service in co-| = e
1 12 - ounce cart 'oll LAnss | | i i
v S o 5 et w1 e Yomos Wweat | @ BROCCOLI @ ONION RINGS & Chiskan o1 Tirer @ brlss Siwik
2 tablespoons minced onlon  |ful, canned bulgur will be on gro-| ® R*. “3 ;‘“ A -
14 cup chopped celery cery shelves around the country,| . BRUSSEL SPHOUTS . CAULIFLOWER odst Bes
Y cup green pepper sirips It is belng teied out in both son-|
Y cup thin radish slices soned (pilal) and unseasoned 'hul.: . BABY LlMA BEANS

Vs cup shredded raw carrot  |gur) form.

Y cup shaved for (thinly ==
sliced) cucumber ‘ﬁa@ﬂﬁﬁﬁ&‘
Soften gelatin in % cup cold
milk. Heat remaining milk (o luke.
warm. Dissolve gelatin in double
holler. Add gelatin to warm milk
Stir in French dressing and col-
tage cheese, Cool mixture until it
starls to thicken. Fold in vegeta-
bles and pour into one.quarl ring
maold, Chill until firm. Unmold on

r crisp lettuce and garnish with rel- OS
=°l'l1pl'llld by salad and & warm apple strudel, ishes. Serve plaln or with a salad

SATURDAY'S LUNCH [, rmome rmes e s s by oNjON SALT i

Vary taplaca or vanilla pud-| A

BARBECUED BEANS lim caainim ooty meewsost v |SCRAMBLED EGGS |

n favorite with youngsters, served| Are the breakfasts you serve)

EACH

|
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CHOICE g

BUY BY THE CASE!

AR
AN

FILLER — UPPERS— Saturday morning finds all members of the family

rar‘arming a
variaty of chores and work leads to hunger and an eye to a filling meal, Then is the
time for canned barbscus beans for lunch. Here they turn into a Hawaliian dish, ac-

STRAWBERRIES |
e B8]0

10-0z. pkgs.

FLAV-R-PAC

in @ faky baked pastry shell, your . f.‘l!lllb‘ nutritionally.  ade- Simple and surprisingly dehieious, l
: Hwﬂ:ﬁfﬁ:‘-ﬁ lm\rﬂtn“s. Mix l}"m‘-‘t)’ t:[b] 850::'! a“.d!gnmished with foasted coconut,9Uale? Far oo muny people cat|  Add about 15 leasgoon of Cres- | P I
ow, avicky Sutuday 011same crisp vogelable slices nif')" rtin"\a plesse growneupe|NOF breaklass, which Ieuds o] il cuaty O S0 4 i oly Bag Vegetables
e , yotr favorite salad bowl. Sprinklelioq, imidmorning  faligue. Broakfast| a5 you mix them for scrambling

s« o enta|Wlth French drossing, toss. and should always include highquality|  When you s#0e trem, 19p win
alarm . . .« 4 1 )

C protein, such as found in meat, ps|  Crestent Granulated Peppse
umtil the clock chimes noon. ‘I‘he'a serve with the boans. For dessert, Beof s':.\:'.llé‘iﬂnlr well as ciirus fruit, milk and
what? Lunch, and of course W's\warm applestrudel baked to & ALTAMONT JR. HIGH coreal dnd-or toast. Ham slices, RESCENT
up to you to prepare a “Ulf!iﬂg golden brown with a dusting of SCHOOL AUDITORIUM dilferent sausages, bacon, Cana
ona for all those clamoring around| confectioners’ sugar, Milk or cof- September 23, 1961 [ dianstyle bacon, lamb patties,| Secce Merehanis Since thas
8130 - K100 dried heof and corned beel hash 0
nuu- 140 = Children 796 o 10 8 fow mact suggestions, - i““ﬁﬂ**@ 6 o

Buttered Beef Steaks
vl e B0
Gorton's Fish Sticks
s, 39‘
Welch's Grape Juice
i
Breaded Shrimp
T { <
FRUIT PIES

Flav-R-Pac 8-inch 00
Assorted Flavors Pies

PEAS :: 49
CORN::59

the kitchen. Fitting into this palifes completes this wonderful
lern are canned barbecue beans|jinch,

. « » easy to prepare and with a| — —
{resh-olf-thu-open-flre flavor that
15 excitingly different.

Ono of the ressons barbecue
benns taste so good Is the =nuce
they simmer in. All three kinds

y . . . . Great Northerhs, Baby

| Limas, and California Pinks . . .
are surrounded by a genlly sea-
soned tomalo barbecue sauce that
overyone has come to know and
love; So when lunchtime rolls
sround It's only natural to hear a
request for them. Perhaps as a
change you'd like 1o try this rec-
ipe . . . excellent for company,
lao.

HAWAIIAN BEAN SKILLET

1 cup cubed luncheon meal

Y% cup drained pineapple
chunks

2 tablespoons chopped - onlon

1 tablespoon butter or mar-
garine

Lean (1 pound) barbecue
beans

CHET'S
MEAT PIES

Beef, Chicken, Turkey - Ind. Size

4-°1

CHET'S TAMALES

FROZEN

Cook luncheon meal, pineapple,
and onion in butler unlil meat Is
hrowned and onion is tender, Add
besns. Heal, stirring now and
then. Makes two to three serv-
Ings.

COOKIE COOKINCG

School's in; vacation's out—and
before you know it the cookle jar's
run out of cookles, too, Fill it up
with delicious Ralsin Drop Cook-
ies, quick-mix so you can whip
them up In & fifly, To prepare,
silt togother two cups sifted en.
riched flour, two, loaspoons bak-
ing powder and 3 teaspoon salt.
Add ono cup shortening, one egg.

| % cup milk and one teaspoon va-
nilla extract, Mix well to blend all
the Ingredients, then beat 300
sirokes by hand or two minutes
at medium speod an electric mix-
er. Add one eup ralsins (or cur-
rants or finely-chopped dates, if
you prefer) and mix thoroughly.
Drop by spoonsful on ungreased
baking sheet and bake in moder.
ale oven (375 degrees) 10 to 15
minutes. Makes about four dozen
twoineh cookles,

ROSARITA MEXICAN FOODS

TACOS r™ 49c

Terrific Value! ENCH'LADAS::LZ,M 49(:
FILL YOUR ==
FREEZER p—

Mixor Match 'Em!
® PEAS @ MIXED VEGETABLES
@ CUT CORN ® LEAF SPINACH
® GREEN BEANS @ FRENCH FRIES
@ PEAS & CARROTS @ HASH BROWN
@ SUCCOTASH
YOUR CHOICE ...

pkes. sl 00

BUY BY THE CASE!
If You're Not Shopping Here, You're Spen

FLAY-R-PAC

ORANGE
JUICE

Marinate cubes of lamb shoul. Large 12-0z. Tins

der in French dressing, thread on
skowers with quartered’ small on.
lons and broil,

. Swanson’s Frozen
. FRIED

Il SHRIMP
| DINNERS

11
Pkg. C

| |Carter’s
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Soft. Softer than ever. We're mak- ply, superbly strong and laboratory C
ing gentle new MD an exclusive new  tested so you're sure (U's pure. In : D

way. This same advance in process.  white and gentle tones of aqua, pink

ding Too Much!

e ing enables us lnlan;r prices, L00, 80 and yallow, in two- and four-roll
it's thriftier than ever in the bargain packages, Save a pretty penny —en.
Arnd MD Tissue is prettier than ever jow the pure gentleness of new MD

in a bright new outaide wrap. Single- Look for this pretty new package
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