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BREAD BORED?

.Take Advantage Of
Th Available

.It's A Picnic

For Easy Meals 3nEnjoy The Flavor Of
Textures And Colors. Handily-Packe-d Canned I

IBrown Bread. When outdoor pleasures and

gardening chores let your mind

stray from meal planning, fully
cooked meats put you back on the

scene in a hurry. A fully cooked
It blends
50 well
with cream
cheese and
dates or
marmalade.

picnic, the cured and smoked

pork shoulder roast, Is ready
as soon as you remove the wrap-- ,

per. or, if you desire, it can be FROZEN vtOWSI Mst-- unuf jtele-deek-

heated before serving.
ine picnic, Drown sugar curra

I sardwiches of whole
.1 wheat, cracked wheatand

I white bread slices.
: -----

: Make Use Of The
Textures Of Bakery Rolls.

and smoked has the same flavor
eoodness as ham. Because it Is
one of the more economical roasts,
Die picnic Is a good buy lor every.

Transform Left-ove-r

Bread Into Fancy
French Toast. TOP QUALITY at LOWEST PRICES!They mate perfect miniature day meals. You can also purchase;

picnics in the

style but for summer days theil loaves; via aorrt orenoo
;l theirrterestof pppya
;;.. feesame seed toppings. fully cooked style, helps to keep

your kitchen cool.

FON-- ( CRAFTThe sue of your family and the

Cooky cutters
create new
shapes
from the
traditional
slices. Whole
wheat or
rye bread
gives new

number of meals you wish from!

BEST BUY
IN

TOWN
the roast will determine the size

picnic you purchase. Bone-I- n pic

MEAT PIES
coior ana

nics are available from 4 to 10

pounds In weight and you should

plan on 'k pound per serving. The

variety of encore dishes from the!
leftover picnic, Picnic Potluck for

1 jfe, iliflavor to
French
toast. Mix or Mafch 'Eml:i example, will make a larger pic3

6 different "

like this on back of

Chet'j Meat Pie Packages
nic most practical. The two most
trusted words in meat on the pic
nie label are your guarantee of
the finest quality. Beef, Chicken, Turkey

O BROCCOLI O ONION RINGS

O BRUSSEL SPROUTS O CAULIFLOWER

O BABY LIMA BEANS

ZUCCHINI SQUASH For variety on your vegetable
menu try this offering of Italienne Cut Zucchini with a
lid dish of broiler-frie- d chicken.

Zucchini Squash Offers
New Vegetable Variety

Martha Logan, home economist
for the world's leading meat
packer, suggests a hot sour cream
sauce to be served with the slices Chefs TAMALES
of hot or cold picnic.

It's a rare day you come across 2 tablesp. water
1 No. 303' can (1 lb.)

Sliced Picnic with
Sour Cream Sauce

Asparagus Amandine
something really different in the Ital- - 00Froien 3P1Fruit Salad Relish Tray

ienne Cut Zucchini

Wash and dry chicken. Heat but

vegetable line but you can find
it at your grocer's right now, and

it's the greatest. Italienne Cut Zuc

YOUR

CHOICE
Sliced French Bread
Butter or Margarine ter and oil in skillet; add garlic.chini is what to look for the very

Sherbet Coffee first canned zucchini squash ever Saute chicken in butter mixture
till golden. Sprinkle lightly with .,Ws,Wss,.in your market. It . comes all

in one of the most salt and pepper, Remove gar-

lic. Squeeze lemon over chicken

0

..;
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delicious Italian-styl- e BUY BY THE CASE! STRAWBERRIESsprinkle with basil, oregano andmato sauces you 11 ever taste this
side of Rome and at everyday

SLICED PICNIC WITH

SOUR CREAM SAUCE

Yield: 1 !4 cups sauce
4 to 6 pound fully cooked

picnic
1 tablespoon butter or mar

garine

parsley. Add water, cover pan and
simmer about 20 minutes or till

prices, too.
chicken is tender. In saucepan,

Zucchini, you know, is a variety 00bring Zucchini to a simmer and
heat just till zucchini is hot. Serve

In Italy that has now become es "Super Market"
IO-0- pkgs. 5iM2 tablespoons chopped onion pecially popular in the West. It's with chicken. Serves 4.

dark green on the outside and
Menu suggestion: Accompany

creamy-whit- e inside. Perhaps be.
with French-frie- potatoes, tossed

1 tablespoon chopped green
pepper

Vt cup chopped fresh tomato
1 cup dairy soured cream '

1 teaspoon prepared

cause of its Italian origin, its deli-
green salad, and pineapple for

cately rich and satisfying flavor dessert. Buttered Beef Steaksseems to have a special affinity
for tomatoes and herbs.

Melt butter in a skillet. Pan- -
Italienne Cut Zucchini offers you Willison's Pkg. of

Four 3-- Steaksfry chopped onion for 8 minutes not only variety for your, vege 59table menu, but pantry-hand- y
Add green pepper and tomato and
cook for another S minutes. Blenjl
in sour cream and mustard. Heat

to S minutes. Serve hot with'

3 IASY MEAL .PLANNING Fully eoolced meats tueh as
v a picnic cm be a big help In planning meals in a hurry.' This brawn sugar cured and smoked pork thouldsr roait

can prove an aeonemlcal roait to larva and it ideal for
v everyday maali.

slices of hot or cold picnic. Gorton's Fish Sticks

convenience, too. Try it as a side
dish with meats, fish, poultry or
egg dishes it's immensely versa-
tile. And take advantage of Its
distinctive flavor in such

as this Chicken and
Zucchini Italienne.

z.

Pkg. 39Main Dishes .Stretch

Family Food Dollars
CHICKEN WITH

ZUCCHINI ITALIENNE

tfCPfif
BEWARE' fTjtft

llMITATIONSjJ

PICNIC POTLUCK

Yield: 6 servings
4 cups cubed fully cooked

picnic
2 cups mashed potatoes
1 tablespoon chopped onion
1 tablespoon chopped green

pepper
1 cup dairy soured cream

14 cup shredded cheddar
cheese

1 broiler-frye- r chicken (about
3 lbs.) or chicken parts toonions and evaporated 'milk to

gether in a medium size mixing
bowl. Spread meat mixture even

serve 4
2 tjblesp. butter
2 tablesp. olive oil

Iff- - Tc 59' l
I II FLAV-R-PA- C

' II J

l IV RASPBERRIES

A ,0.0, $100
,

Iff FRUIT

f PIES J
l I'l Assorted Flavors mil

V. O8-lneh$10-
0- Mi

ly over the potatoes and carrots,
1 clove garlic (on toothpick)Combine potatoes, onion, and

making sure meat mixture touch

Welch's Grape Juice
312-01-

.

" 1
00

Breaded Shrimp
"Shrimp Ahoy" JF

10-o- z. Pkg. SS

green pepper. Pat into a greasedes the edges of the dish. Bake

Economy-minde- meals should

Jie good meals. First of all, they
should be good nutritionally, that

is, provide the nutrients which are
deeded daily for good nutrition.
--Also they should be good to look

and good to eat so that they
lave eye and taste appeal for no

jnatter how nutritious meals are.i
If the foods are not eaten they
:can not contribute to bodily health.

casserole. Bake in a modin a preheated moderate oven
erate oven (350 degrees) 15 to 20

(350 degrees) for 1 hour and 13

salt and pepper
Vi lemon
14 teasp. dry sweet basil,

crumbled
V teasp. oregano. crumbled
2 tablesp. chopped parsley

TOPS IN QUALITY!

LOW IN PRICE
minutes. Remove from oven.minutes. Makes 8 servings. Place picnic on top of potatoes
Spread picnic with sour creamMEAT BALLS AND

VEGETABLE SKILLET
IAnd wasted food Is wasted mon and sprinkle cheese on top. Bake

another 8 minutes or until cheese!1 can (12 oz.) luncheon meat
1 cup fine dry bread crumbsley, to say nothing of the time

Is melted.
;and labor of preparation.
: The sum total of the foods eaten
Maily should supply (1) the pro- - Kubh KhanCream Of Shrimp:teln needed for growth and for re- - OH BOY!

SECONDS!
:pair of the body, (2) the minerals

Vt cup evaporated milk
2 medium onions
J to 4 tablespoons floiy
3 tablespoons shortening
3 medium potatoes, peeled

and sliced 'thin
1 can (1 lb.) peas

M teaspoon salt
Dash of pepper

And Tomato Soup rland vitamins needed for growth
;and to keep the body functioning CHINESE

DINNERSproperly, and (3) the fat and car.

;bohydrate needed for energy.
Place canned luncheon meat ifi: Foods which supply the protein,

'minerals, vitamins and so on have
been classified Into four groups.

a mixing bowl. Shred by scrap.

Kubla Khan Chinese Foods

1 No. 2 can tomatoes

cup chopped onions
1 bay leaf

l teaspoon sugar
3 tablespoons butter
3 tablespoons flour

14 teaspoons salt
Dash pepper

V teaspoon celery salt, option
al

3 cups milk

-- 4

V

ing with the tines of a fork. (The!
meat shreds easily this way when
it is at room temperature.) Or put
meat through food chopper, using
medium blade. Add crumbs and

!One of these essential groups Is

Ithe meat group (which Includes

;dlher good protein sources such as

;lish. poultry and eggs with dry
;beans and peas, aula and peanut
:butter as alternates). The other,

Pork Fried Rice
Chicken Fried Rice

Chicken Chop Suey
Chicken Chow Mein

12-0- Pkgs.

evaporated milk and mix well

Your Choice

39
Pkg.

Chop one onion very fine and:
1 cup diced, cooked shrimp

Chop tomatoes slightly. Combine
essential groups are: the vegeta

group; the milk group;
the bread-cere- group.

XT7 iliVtX :jC
blend into meat mixture. Shape
mixture into 12 balls and roll in
the flour to coat lightly. Melt

shortening in a large frying pan

Terrific Value1.

FILL YOUR
FREEZER

with onions, .bay leaf and sugar
in saucepan. Cover; simmer 20

minutes. Remove bay leaf. Melt
.- In preparing family meals foods

'from various groups can be com-

bined to make main
over low heat. Add the other on

butter in saucepan over low heat,
ion, which has been sliced thin,
and cook until tender. Remove on.dishes, as the recipes here show, blend In flour and seasonings. AdJ

milk slowly stirring constantly and
Ion from pan and save. Place

cook until sauce is smooth and
These good main dishes depend
on evaporated milk for flavor and
texture qualities.' Being low In
cost, evaporated milk helps to

meat balls In frying pan and cook
and turn until they are browned

thickened. Add shrimp and heat
Pour hot tomato mixture gradualon all sides. Place potatoes over

top of the meat balls, then put
onions on top of potatoes. Drain

ly Into milk mixture, stirring con-

stantly. Serve immediately in hot
bowls. Garnish with whole shrimp
and parsley, water cress, or
chopped chives. Makes four to:

liquid from peas over the potatoes

Mix or Match 'Em!
O PEAS O MIXED VEGETABLES

O CUT CORN 0 LEAF SPINACH

O GREEN BEANS FRENCH FRIES

O PEAS & CARROTS O HASH BROWN

O SUCCOTASH

YOUR CHOICE ...

six servings.

stretch your food dollars, too,
MEAT LOAF

. VEGETABLE BAKE

l' 3 large potatoes
K 4 carrots
Ji Hi pounds ground beef

1 cup uncooked rolled oats
Dash of pepper

IM teaspoons salt
'- .- 2 medium onions, chopped
'- 1 cup evaporated milk

FLAV-R-PA- C
':

Iff ORANGE A

( JUICE W
I I Large 12-o- Tins I

V 39c II
A 6'oz- - $ 1

I
00 AW

Tins.yjW

then sprinkle with, salt and pepper.
Bring to a boll, cover pan tightly
kith a lid, then turn heat down
and cook slowly until potatoes are
tender, about SO minutes. About
10 minutes before end of cooking
time, spread peas over top. Makes

When Mother haa packed jchool lunches with dcliciom.
nourishing sandwiches made from incomparable home made
bread made from Spruance Bread Mix she can be certain
that every morsel will be relished. And thai foes for Dad
too if he's a lunch toter.

8 servings.
six slices bread placed on a

baking sheet or In a shallow pan

Peel and slice thinly the pot
toes and carrots. Place In the bot-

tom of a baking dish or pan about
13 x 8 ltt inches. Mix the

and placed In a 300 degree oven SO IAST TO MAKI MIXID IN MINUTIS

ground beef, oats, pepper, salt, (Continued to Errrythini is in the mil . . . you imt add water for perfect
'

results every ume. Mother nature and vour oven work the
magic. Try Spruanca today and nee. No bread pans? Any
deP dish bakini casserole swill serve.

BUY BY THE CASE!NOW AT YOUR GROCERS

If You're Not Shopping Here, You're Sending Too Much!

It al! PP?
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BREAD MIX'

try DRY MUSTARD

in BAKED BEANS

Simply tdd H leatpoon Citsctnl
Ground Mmtiid to can el Siktd
b ml Sttr mil and stmnw for

start 5 minutw. Citutnt
11 tttocttd for prtmiuffl null-

ity ind parked Irisn to flavor.

(Jresce'nt
o

Write for FREE recipe booklet

PRICES EFFECTIVE THROUGH SUNDAY NIGHTera 9 o
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