Chicken Breasts Menu Delicacy

(Continued From Page 1B} |

prepared stufling mix, Pour over
bolling water; mix well, Fill breast
pockels with stulfing: secure with
skewers. Pluce on rack in shal-
low baking pan. Brush with re-
malning butter, melled. Bake in a
moderale oven (350 degrees) one
hour, Sprinkle with truffles, Su-
preme Sauce. Yield: 12 servings,
SUPREME SAUCE
3 tablespoons butter or mar.
garine
3 tablespoons (lour
2 chicken bouillon cubes
112 cups boiling water
2 cup heavy cream
2 egg yolks
*4 cup sherry, optional
ty teaspoon paprika

2 teaspoons lemon juice

In flour, Gradually ndd bouillon
|
constantly: cook  until  mixtuee
thitkens and comes 1o a bail
Bent together heavy cream, e

mixture; heat, Stir in paprika
and lemon juice, Yield: Aporoxi-
mately 2t cups,
CHICKEN BREASTS
AMANDINE
3 large ‘broiler-fryer breasts,
boned
L teaspoon Ac'cent
Salt and pepper
' cup bulter or margatine,
divided
1 tablespoon finely chopped
onion
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try ITALIAN
SEASONING
in MEAT LOAF

Give gourmet favor 1o this low
budge! stand-by. Simply crush
on texspoon of Crescent |1alizn
Seasoning and add it to each
pound of hamburger, Crescent
lalian Seasoning is & master's
blend of old-world herbs fresh
packed for perfect lavor,

RESSENT

Spice Marchanty Since 1853

)

5o koo kataca verms 595

L3 cup split, blanched almands
1 teaspoon tomato paste
| 1 tublespoon four

~all tuna
liver 'n meat
chicken
chopped fish
meaty mix
widney 'n meat

6 Dr.Ross'

Melt butter in saucepan. Blend|SPrinkle with Ac'cent, salt and
|pepper. Mell aix tablespoons but:
cubes and balling water, stirring/ter in skillet, Add chicken breasts

yolks and sherry. Add to boufllon|

1 chicken bouillon cube |
1*s cups water

Pinch dried tarragon |

Halve breasts, remove skin

and saute, turning occasionally,
until brown and cooked through
Hemove chicken. To juices in pan

over low heat until almonds are
brown, Blend in lomato paste,
flour and boulllon cube. Gradually
add water and cook, stirring con-
stantly, udtil mixture thickens
and comes o a boil. Add cooked
chicken breasts and tarragon;
cover and simmer 20 minutes.
Yield: 8 servings,
GREEN PEAS STIR CHICKEN
2 broiler fryer chicken
breasts, boned
1% teaspoons Ac'cent, divided
1 teaspoan salt
4 tablespoons salad oll, divid-
ed

'y pound mushrooms, sliced

1 small onion, thinly sliced

1 tablespoon cornstarch

Yy teaspoon ginger

L cup water

1 tablespoon soy sauce

1 package (10 ounces) [rozen

peas, thawed

Cul chicken meat into thin
strips; discard skin. Sprinkle with
one tesspoon of the Ac'cent and
sall, Heat two tablespoons of the
oil in skillet. Add mushrooms and
stifry  two  minules, Remove
mushrooms, Heal remaining iwo
tablespoons of ofl in skillet, Add
chicken and onion; stirfry two
minutes,  Combine  cornstarch,
ginger, water and soy sauce, Add
to skillet with mushrooms and
thawed peas. Cook, stirring, two
minutes. Serve with hot cooked
rice. Yield: 4 servings.

Red caviar Is delicious added lo
canned madrilene and served as a
dressing for sliced avocado on|

add remaining two tablespoons|
{butter, onlon snd almonds. Cook!
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"MEAT-LOAFING*

With very little
time and work,
you can make
wonderful
eats

Secrets:

—A bright bit of season-
ing, & combinationof |
meats, a thorough glendmg
of ingredients, and an
interasting shape.

foods needed daily to help us keep
and feel fit. In this "Food for Fit-
ness" guide, prepared by nulri-
tionists of the U.S. Department of
Agriculture, it is recommended
that everyone have daily four or
maore servings from this particu-
lar food group. These foods are
imporiant as sources of energy.
They furnish iron, several of the
B-vitamins and protein. Cereal
protein is not a complete protein,
however, and serves body needs
best when coupled with a food
which furnishes high quality pro-
teln, such as milk.

Breads and cereals are good
food buys and are included more
frequently and in greater quanti.
ty usually in a low-cost diet.
Thelr appearance on the (amily
table, however, need not be in
the same dress. Take, for in-
stance, thal favorite creal grain
—rice, It Is a versatile Ingredi-
ent, and Is equally at home at
breakfinst, lunch or supper, or
dinner, At breaklast, rice may

CAT FOODS

PE

E

SPECTACULAR
IN SIZE! TERRIFIC
LOW PRICE!
Clears fun hurdles ot
33" x 245" x 17"
Ready to jump in two-
tone brown plostic,
Sturdy tubulor  steel
frame

20" BABY DOLL!
A CUDDLY
ARMFUL!

She coos softly when

Mama pals her! Baby
has open-shut eyes,
rooted hair, vinyl arms

and legs, cotton stuff.

ed body

’S Frida

' A MARX TRAIN |

just like you've seen on tv

y! Saturday!
Pre-Holiday Special on

erisp greens,

PUT THEM ON LAY-AWAY WITH A SMALL DEPOSITI
SPECIAL
SPRING HORSE

5788
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ELECTRIC STEAM FREIGHT

Fobulous low price

train! Locomotive lights, chug-chugs, pull ten- |
der, box caor with containers, gondola, piggy- |

complete |
¥

for Penney's

]

back car and truck, caboose! 102" oval track! ¥
30 watt DC transformer.

S T

VISIT TOYLAND—
TOP FLOOR!

Bl tirduel Tilad 3 s

Lang-lasting 12-volt
battery included,
No Smoke!

No Motor Noise!
For Basement, Too!

SELF-POWERED MARX-A-CART
FOR JUNIOR HOT RODDERS!

Wateh him shoot forward, then reverse! Smoke-

less

electric motor drives Penney's

o

mpact 37

racer with strong steel bose, red plastic body

Du

st control

rable hard-rubber hires,
accelerator

safety hand-broke,

be the rienl, .'s_l'l'\'l'd hot or cold

-

Rice Is Ve:;_atﬂ_t;Tasty And Nutritious |

The bread-cereal category is one}with evaporated milk and a light
of the essentinl four food groupsisprinkle of brown sugar for exira
recommended i the guide of|goodiness. For lunch or supper,
rice adds substunce to a vegetable
chowder, as suggested in the ree.
Ipe here. For dinner, rice and|
chicken team for a deliclous main
dish—

{most
(chopped vegetables and continug
cooking until vegelables are just
tender, Add evaporated milk and
heat, Makes six servings,

choosing, bul any combination of
these make a flavorful chowder:
onions,
lomatoes, celery, green beans and
péns.
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ALL ABOUT FOOD cur

y Tesivd Recipw Inutituts

A New Shape will
hava eye-appasl. our
favorite losf can slso

I with

Your

or meat loaf miniatures,
shaped and baked ina
mutfin tin.

Of Processed Cheese

—Cheddar or Swiss— i
will malt through loaf 6 |
as it bakes, adding il
tar?. CHor dnd Creamy I
texture, ;I

) |

Meanwhile, remove chicken from water comes to a boll, turn heat
bones and cut into small chunks |down 1o mediom Jow. Stle once!
When rice mixture is thickened,|
add chicken and continue tuukmgl
five to 10 minutes longer, stirving|C00% Slowly 12 to 14 minates, or|
often, Serve hol, Mukes six tofuntil all liquid is absor*ad. In|
elght servings. top of a double boiler add :-up.:u‘l
RICE AND CHEESE LOAF  [and the ' feaspoon salt 1o egg
RICE AND VEGETABLE % cup thcooked ¥ies -'.Il'ldl beat well, Stir in evaporated
CHOWDER cup Whter milk and boiling water. Couk over

s cup uncooked rice Ly teasopoan salt balling water until mixture coats
3 cups waler cup shredded i spoon, about 15 minutes, stirring
1'z teaspoons salt cheese (14 pound) constantly, Remove top of dou-

o ible boller and stic vanill t
2 cups cho raw vegelas tall ¢an evaporated milk| gl bt Bty
2 cup pped 2 i meg and raisins inte custard

with a fork. Cover pan tightly and

Cheddar

bles (123 cups) 4 gl TR
1tall can evaporated milk] 2 eggs ::;:;\c‘\?li:.m Tico. Serve warm ‘“"
(123 cups) 15 teaspoon salt = AR S SRVNGS. L L
Boil rice in the waler until al: 1 tablespoon grated onlon
tender. Add  salt  and| Mix rice, water and 'z teaspoon

salt in a heavy ssucepan, Place
over high heat. When water
cames to a boll, turn heat down
to medium low. Stir ence with a
fork. Cover pan tightly and copk
slowly 12 to 14 minules, or until
all liquid is absorbed. Meanwhile,
place cheese and evaporated milk
In o saucepan over very low heat,
and stir until cheese is melled
and sauce Is smooth. Remove
from heal to conl, Beat eggs, then
add the ' teaspoon salt and on-
lon. Stir in cooled cheese sauce,
then rice. Pour into a well greased
loal pan, Bake in a preheated|
moderate oven (350 degrees) une

Vegetables can be of your

turnips, carrols, greens,

CHICKEN AND RICE

1 small chicken (2 (o 2%
pournds), cut up

3 cups waler

I teaspoon salt

1 tall can evaporated milk

19 ’
l‘:lc:p: fé;z;ked rice til set, about one hour, Makes
1 teaspoon salt six servings,

Y leaspoon popper CREAMY RICE PUDDING
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NOW OPEN...
24 Hours a Day

Evelyn’s (afe

EYELYN GOSSETT, Manager

"Where Good Food
Specialty”

DAY or NIGHT
Breakfast ® Lunch
Dinner ® Short Orders

Located At ...

M&M Diesel Service

Expert Lubrication . . . Motor Tune-Up
JOE MICK, Mgr. Flying ‘A’ Products
Auto, Truck Diesel Repairs & Service
4 Miles South on Highway 97

A

AT THESE TERRIFIC

BARGAINS

Rex Missile wagon

in bright
White wheels!
boy's treasure!

weciel 3.78

red,
A

Place chicken pleces in a large
kettle, Add waler and one tea-
spoon salt, and bring to a boil.
Lower heat, cover ketlle and
cook chicken slowly untll tender,
Remove chicken und set aside,
| Measure broth in keftle, Add sul-

4% cups. Return liquid to ketlle,

ficlent water to broth to make

Add the one tenspoon salt and
pepper. Bring to a boll over me.

15 cup uncooked rice
1 cup water
15 teaspoon salt
1 ege
1-3 cup sugar
44 teaspoon sall
1 tall can evaporated milk
(123 cups)
15 cup bolling waler
1 teaspoon vanilla
1, teaspoon nutmeg, if desived

"P-AMP“
SPRAY
DE-ICER

. TOWEL
SQUARES

Reg. 39¢ each

BLACKBOARD
SPECIAL!

5488

JUMBO SIZE!

2 WRITING
SIDES!

Great for ABC's or
latest football plays!
Handy flip-over board
with over 13 squore

feet of writing space!
Wood frame, masonite
writing surface!

20"

L\
T e

like you've seen
on T.V.
. n
Big 20" Chatty
CATHY

Speaks 11 phroses!
Choose blande Cothy
ot brunetter Cathy
Wipe-clean plostic

with jointed arms and
legs, hair that con be

brushed 1 299

Put these toy bargains on Lay-Away for Christmasl

You really don't

(dium heat. Add rice gradually, 1% cup raising, if desired
| Continue cooking until rice is ten-| Mix rice, the one cup waler and 14 ox, s oo
der and mixture Is thickened,|% teaspoon salt in o heavy sauce- Pressure t
iubuul 30 minutes, stirving often.!pan. Place over high heat. When Can 'or
I Harmless to
Car Finish :

have to dry
the dishes

Regular $1.98
Now Only

CHROME

SERVERS

Assorted Styles

$

SNACK

IRONING BOARD

PAD & COVER
SET

7 50

NOW ...

159

Ladies’ - Rayon & Silk, Hand Rolled Hems

SCARVES 4%

Just Arrived, Beoutiful New Assortment

PICTURES - 79

Terry Cloth

U

FULL POWER CYCLE §
U ooly A gallons of |
ok waier dnring Porwes |'
| Washing wnd Fower

§  Flinmes. Hyvitlems rying §
by fanforcsd hested
-

s i B Py Ak ¥

ES

APRONS

MATCHING POT HOLDERS -
MATCHING KITCHEN TERRYS

59c ea.

i !
ROLL ANOUT nasids
e e
g om b your fowed
for ftling and draiming
<o« meord plage Inte sy |
appliants sutked!

sl PAZIC

Getting tired of doing dishes? Wouldn't you rather watch
TV or read the paper? Then a Roll About Dishwasher is

Many New Items Have Been Added To Our

GIFTWARE SECTION

Shop Now For Christmas Gifts W hile Selections Are Complete

for you. It does all the work. Rolls everywhere—from table
to sink to cabinets. Stores anywhere—only 22" wide.
“Choose-N-Change” lids are made of carefree Micarta’
Self-cleaning porcelain WashWell.

As low ns

START YOUR

USE OUR CONVENIENT .
REVOLVING CHARGE or LAY-AWAY PLANS!

CHRISTMAS SHOPPING EARLY!

wewen gom-em VVeStinghouse
Plus g*A" Green Stamps!

KIRKPATRICK'S |

East Side Appliances
&

169 |

7th & Klameth Ph, 4-8886 4480 South 6th

Low, Low Prices Plus "S&H" Green Stamps

Bon Bazaar |

Next to Oragon Food

=
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