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BREAD BORED?
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. Make Use Of Thl
- Textures Of Bakery Rolls.
“They make perfect mi
]; |am’“‘Anth;",;‘,Iﬂ‘;£‘
<l -meln-tmstal-‘mvar
? Smaam seed toppings.
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“Transform Left-over |
Bread IntoFancy |
French Toast. i
Cooky cutters :
Create nevw 4
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Jt's A Picnic
For Easy Meals

When outdoor pleasures and
gardening chores let your mind
stray [rom meal planning, fully
| eooked meats put you back an the|
scene In & hurry. A fully cooked
pienie, the cured and smoked|
pork  shoulder roast, is ready
a8 shon as you remove the wrap-|
|per, or, il you desire, it can be
|heated before serving.

The picnic, brown sugar cured
and smoked has the same ﬂlvar|
goodness as ham. Because it Is|
ane of the more ecorfomical roasts,
the plenie 15 a good buy for every:
day meals. You can also purchase
plenies in the cook-before-eating
style but for summer days the
fully cooked stylg helps to keep
your kitchen cool,

The size of your family and the|

{number of meals you wish from
'thr roast will determine the size
|plmn you purchase, Bone-n ple-

l

pounds In weight and you should

{plan on % pound per serving. The| SR

variety of encore dishes from (he
leltover pienje, Plenle Potluck for
expmple, will make a larger ple-
{nic most practical, The two most

HERALD AND §EWS. Iﬂlnulh Falls, Ore,

inics are available from 4 to 10| ®

Thursday, October 1%, 1810 '
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Mix or Match 'Em!

B different "'Fun-Crafts"

ZUCCHINI SQUASH — For varisty on like this on back af

our vegetable

rlmam! wards In meat on the pic.
nie label are your gRuarantee of
the finest quality.

Muortha Logan, home ucanomutl
lor the world's leading meat
packer, suggests a hot sour cream|
sauce (o be served with the ‘slices|
of hot or cold picnie,

Sliced Pienie with
Saur Cream Sauce

menu try this offaring of Italienns Cut 'Z
side dish of broiler-fried chicken.

Zucchini Squash Offers
New Vegetable Variety

It's a rare day you come across

cchini with a

@ BROCCOLI @ ONION RINGS
@ BRUSSEL SPROUTS @ CAULIFLOWER
@ BABY LIMA BEANS

Che!l's Meal Pie Pockages

E$|
“Chet's TAMALES

2 tahlesp. waler

© EASY MEAL PLANNING — Fully cooksd meats such as
. a plenic can be a big help In planning meals in a hurry,
“ This brown sugar cured and smoked pork shoulder roast
can prove an sconomical roast to serve and Is ideal for

something really different In the
Asparagus Amandine vegelable line—but you can find

Fruit Salad Relish Tray|it at your grocer's right now, and
Sliced French Bread it's the greatest. Italienne Cut Zuc-
Bulter or Margarine chini Is what o look far—the very
Sherbet Coifee |first canned zucchini squash ever |’
SLICED PICNIC WiTh | In your "‘“:ﬁ n“ ;f‘t‘;‘:’m:j:

- 1 | P& repar N one

SOUR CREAM SAUCE doHrii‘nﬂs I;Iallnn style herb-and-to-
Yield: 14 cups sauce malo sauces you'll ever taste this|
4 to 6 pound [ully cooked (side of Rome—and al everyday|

1 No. 303" can (1
lenne Cut Zucchini

Wash and dry chicken. Heat hut-|
[ter and oil in skillet; add garlic.
Saute chicken in butter mixture
IHll golden. Sprinkle lightly with
{salt and pepper, Remove gar:|
Hie, Squeeze lemon over chicken
sprinkle with basil, oregano and)
| parsley. Add water, cover pan dl1r1|
simmer about 20 minutes ar Ll

Ih:y Dtal.|
|

4 INE
pienic prices ‘rrn . . Achicken (s tender, In saucepan,|
1 tablespoan butler or mar:| Zucchinl, you know, is a variety bring Zucchinl (o & simmer {
garine in Italy that has now become es-|, ., just til zuechini is hot. Serve|
2 tablespoons chopped onionipecially popular in the West, It's with chicken. Serves 4, |

I tablespoon chopped green |dari( green on the outside and
pepper |creamy-white inside. Perhaps be.
Y cup chopped [resh tomalo |cause of its ltalian origin, iis deli:|
1 cup dairy soured cream  |eately rich and satislying flavor
I teaspoon prepared mus-  lxeems to, have a speclal affinity |
Lard | for tomatoes and herbs.
Mell hutter in a skillet, Pan.| Italionne Cut Zucchini offers you
fry chopped onion for 5 minutes.|. ., only variety for your. vege-
Add green pepper nnd tumnla and lnhio MBI hut pnn:n hand\r
o for anthr i, e convenc oo, T 0 8 s
S
3 [0 5 minutes. Serve hol with e mmlq Imh poulley e
slices of hot or cald picnie

Menu suggestion:  Accompany |
|with Frencheried potatoes, tossed|
|green salad, and pineapple for

1
mnml

tieres onljc e

SKIPPY

egg dishes—it's 1mmemc!y versa-
| tile. And take advantage of ils

YOUR % 9

Frozen

$IOO

CHOICE 4

BUY BY THE CASE!

STRAWBERRIES
100

Buttered Beef Steaks

Willison's - Pkg. of 59¢

. “Super Market'
Gorton’s P

SCALLOPS

59

FLAV-R-PAC

10-ox. pkgs.

7-oz.
Pkg.

Four 3-oz, Steaks

sveryday meals.
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Family Fo

* Eoonomy-minded meals should
;ha good meals, First of all, they
“should be good nutritionally, that
s, provide the nutrients which are
seeded duily for good nutrition.

-Also they should be good to look
‘ot and good to eat so that they
‘have eye and taste appeal—{or no
‘malter how nutritious meals ave,
Al the foods are nol caten they
Jean not contribute Lo bodily health.
‘And wasted food ls wasted mon-
ey, to say nothing of the time
:lnd labor of preparation.

+. ‘The sum tofal of the foods eaten

should supply (1) the pro-
“teln needed for growth and lor re.
Ipair of the bedy, (2) the minerals
;and vitamins needed for growth
tand {o h:}:d the b&daylim.crt‘:ming
‘properly, (1) at CAT-
bah?:lrnu needed for energy.
.- Foods which supply the protein,
‘minerals, vilamins and 5o on have
‘been classified Into four groups.
‘One of these essential groups is
‘the meat group (which includes
sother good protein sources such ns
fish, poultry and eggs with dry
‘beans and peas, nuts and peanut
‘biifter as altornates), The other
‘easential groups are: the vegeta:
iblefruit group; the milk group;
-md the <ereal

group.

In preparing family meals foods
fmm various groups can be com.
bined to make taste-pleasing maln|
dishes, as the recipes here show,
These good maln dishes depend
on evaporated milk for flavor and
fexture qualities, Beink low In
cost, evaporated milk helps to
siretel your food dollurs, too,

MEAT LOAF
VEGETABLE BAKE
3 large polalons
. 4 carrots
< 14 pounds ground beel
1 cup uncooked rolled oats
Dash of peppet
115 teaspoons sall

2 medium onions, chopped

1 cup evaporated milk
Peel and slice thinly the pola
{oes and carrols. Place in the bol.
tom of a baking dish or pan about
12 x B« 1% Inches. Mix the

.

Main Dishes Strétch

od Dollats

ly over the polatoes and currots,

In a preheated moderale oven

minutes, Makes 8 servings,
MEAT BALLS AND
VEGETABLE SKILLET

A4 cup evaporated milk

2 medium onlons

1 1o 4 tablespoons Moyr

1 tablespoons shartening

3 medium potatogs, peeled
and sliced "thin

1 can (1 1b.) poas

3 teaspoon salt
Dash of pepper

Ing with the tines of a fork. (The

medium blade, Add crumbs and
evaporated milk and mix well
Chop one onion very f(ine and
blend into meat mixture. Shape
mixture inlo 12 balls and roll in
the four to coal lightly, Melt
shorfoning in a lurge frying pan
over low heat. Add the other on

and cook until tender, Remove on-
Jon from pan and saye. Place
meat balls in frying pan and cook
and turn wuntil they are browned
on all sides, Place potaloes over|
top of the meat balls, then put|
onions on top of potatoes, Drain|
Hquid from peas over the potatoes,|
then sprinkle with salt and pepper.
Bring to a boll, cover pan tightly
With a lid, then turn heat down|:
and cook slowly untdl polatoes are
tender, about 30 minutes. About
10 minutes belore end of cooking
time, spread peas over top, Makes
B servings,

Six slices bread placed on a

and placed In a 300 degres oven

ground beel, oals, pepper, salt,

Md l-ll_.'ﬂ-{"

onlons and evaporated ‘'milk Lo
gether bo & medium size mixing
bowl. Spread meat mixture even-

making sure meal mixture touch-
es the odges of the dish, Bake

(450 degrees! for L hour and 18

1 can (12 o2.) luncheon meat
| eup fine dry bread crumbs

Place canned luncheon meat
& mixing bowl, Shred by serap-

meat shreds ensily this way when|
it is at room temperature.) Or pul|
meat through food chopper, using|

lon, which has been sliced thin,|

baking sheet or in a shallow pan|

PICNIC POTLUCK

Yield: & servings
4 cups cubed fully cooked
plenie
2 cups mashed potatoes
I tablespoon chopped onion
| tahlespoon chopped green
pepper
1 cup dalry soured cream
ty cup shredded cheddar
cheese |
Combine potaloes, onlon, and)|
freen pepper. Pat Into i greased
2-quart casserole, Bake in a mod.
lerate oven (350 degrees) 15 (o 20
Iminutes, Remove (rom oven
Place plenle on lop of potatoes.
Spread pienie with sour cream

L]

another 5 minutes or until {hl'{“l.
Is melted.

Créam Of Shrimp |
|And Tomato Soup

1 No, 2 can lomaloes
153 cup chopped oanlons

1 bay leal

s teaspoon sugar

2 tablespoans buller
1 lablespoans four
1%y teaspoons sall

Dash pepper |
Y teaspoon celery salt, option-|
al

3 cups milk

1 cup diced, cooked ollrlmp
Chop tomatoes slightly. Combiae
{with onions, buy leal and sugar
lm snucepan. Cover; simmer 20
minutes. Remove bay leal, Melt
{butter in saucepan over low heat,
hlend in flour and sensonings. Add
milk slowly stirring constantly and
cook until sauce is smooth nand
thickened. Add shrimp and heal.
Pour hot tomato mixture gradual.
Hy into milk mixture, stimnn con |
stantly. Serve immediately in hot

abnui! Garnish with whole shrimp .

waler cress, or
Makes [(our to

and  parsley,

chopped chives;
1slx ﬁcr\ln;.-s

try DRY MUSTARD
in BAKED BEANS

Simply add b4 teaipodn Crasoent
Grownd Mustard o » can of baked
beans Stie well and simmer for
about 5 misutes. Crescen! Myt
Tard oo sebectod for pramium quals
ity and pachad frah for favar,

Gescn—:‘hr

Spice Mprehants Sonce | D03

]

{distinetive flavor in such extra-

&

and sprinkle cheese on top. Bake|™

RASPBERRIES  j

Gorton's Fish Sticks

Sox 39¢

pecialties ns this Chicken and
ucchini Italienne.

CHICKEN WITH
ZUCCHINT ITALTENNE

10-01.
Pkgn.

\

1 hraller-Iryer chicken (aboult
3 Ibs.t or chicken paris to
serve 4

2 (Ahlesp. butter

2 tablesp. olive ail

1 clave garlie (on rmlhpltk“
salt and [mppor

Pkg.
Welch's Grape Juice

3 12-0z, 1 00

‘, leman
i3 leasp, dry s\leel hasil,
erumbled
Ly leasp. oregann, erumbled
2 tahlesp. chopped parsley

TOPS IN QUALITY!
LOW IN Pllti‘

Flav-R-Pac

FRUIT

Tins
Breaded Shrimp

“Shrimp Ahoy"’ 5 S,;

l

[

10-0z. Pkg.
Kubla Khan

CHINESE 59:

A”QH’;'.'B’OY! PIES

Assorted _Flovun

DINNERS
Kubla Khan Chinese Foods

Your Choice

39

Pkg.

Pork Fried Rice
Chicken Fried Rice
Chicken Chop Suey
Chicken Chow Mein
Pkgs.

Terrific Value!

FILL YOUR

12.0z2,

FREEZER

Mixor Match 'Em!
® PEAS @ MIXED VEGETABLES

@ CUT CORN @ LEAF SPINACH

@ GREEN BEANS @ FRENCH FRIES

I @ PEAS & CARROTS @ HASH BROWN
 © SUCCOTASH

YOUR CHOICE ...

6. 51°°

BUY BY THE CASE!

FLAV-R-PAC

ORANGE
JUICE

Large 12-.0z. Tins

39

6-0x. $94 00
Tins

When Mother his packed schoal lunéhee with delicious,
nourishing sandwiches made from incomparable hoie
bread made from Spruance Bread Mix she can be certain
that every morsel will be relished. And that goes for Dad
o if he's & lunch toter

made

SO TASY 10 MAKE . .
Everything is in the mix . .

« MIXID N MINUTIS

vou just add water for perfect

results evers time. Mother mature and vour oven work the
Any

magic. Try Spruance today and see. No bread pans
deep divh baking casserole will swive

NOW AT YOUR GROCERS

OLD-FASHIONID

BREAD MIX”

Write 1% FREE recipe bookist

MIRUANCE CO. Boa 44! Nuheith Py

3ISOREGON AVE. = 24/0 So 6™ e 4480 So. 6™
PRICES EFFECTIVE THROUGH SUNDAY NIGHT
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