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i

1 chicken bouillon cube

l'i cups water
Pinch dried tarragon

Halve breasts, remove skin

ITMATLOAFNG
(Continued From Pigf 2 teaspoons lemon juice

Sprinkle with Ac'cent, salt andMelt butter in saucepan. Blend
,V A Meat loaf Willpepper. Melt six tablespoons butprepared stuffing mix. Pour over

boiling water; mix well. Fill breast

, With very little
time and work,
you can make
Wmderful
meat

1

A New Shape will
have Your '

favorite loaf can also
be a rim to fill with
vegetables a crusty
pie to serve in wedges
or meat loaf miniatures,
shaped and baked in a s

muffin tin.

in flour. Gradually add bouillon
cubes and boiling water, stirring!

constantly; cook until mixturei
vome out ut NOW OPENVYNW

ter in skillet. Add chicken breasts
and saute, turning occasionally.pockets with stuffing; secure with mm?until brown and cooked through,thickens and comes to a boil loafl

ueai logeiner neavy cream, egg Remove chicken. To juices in pan
add remaining two tablespoons

The Pan (

Easily if
you first
fine pan j
with cacon J

strips.

yolks and sherry. Add to bouillon

skewers. Place on rack in shal-

low baking pan. Brush with re-

maining butter, melted. Bake in a
moderate oven (350 degrees) one
hour. Sprinkle with truffles. Su-

preme Sauce. Yield: 12 servings.'

mixture; heat. Stir in paprika Thebutter, onion and almonds. Cook
over low heat until almonds are

A Surprise Center
Of Processed Cheese

Cheddar or Swiss-w- ill
melt through loaf

as it bakes, adding

Bacon Siand lemon juice. Yield: Approx Secrets:brown. Blend in .tomato paste, flavorsmately 2Yt cups.
flour and bouillon cube. Gradually

24 Hours a Day

Evelyns Cafe
EVELYN GOSSETT, Manager

loaf,
and tang, coer ana creamyadd water and cook, stirring con

Texxure.

A bright bit of seasoni-
ng, a combination of .
meats, a thorough blending
of ingredients, and an
interesting shape.

stantly, uritil mixture thickens: serves
and comes to a boil. Add cooked as garnish i

CHICKEN BREASTS

AMANDINE
' 3 large broiler-frye- r breasts,

boned
1 teaspoon Ac'cent

Salt and pepper

iO-- Xchicken breasts and tarragon;
cover and simmer 20 minutes.
Yield: 6 servings.

SUPREME SAUCE

3 tablespoons butter or mar'
garine

3 tablespoons flour
2 chicken bouillon cubes

IVi cups boiling water
4 cup heavy cream
2 egg yolks

y cup sherry, optional
4 teaspoon paprika

GREEN PEAS STIR CHICKEN4 cup butter or margarine, Rice Is Versatile, Tasty And Nutritious2 broiler fryer chicken
divided

breasts, boned

"Where Good Food It A

Specialty"
DAY or NIGHT

Breakfast Lunch

Dinner Short Orders

1 tablespoon finely chopped Meanwhile, remove chicken from14 teaspoons Ac'cent, divided! The bread-cere- category is onel with evaporated milk and a lightonion
bones and cut into small chunks.of the essential four food groups sprinkle of brown sugar for extra

cup split, blanched almonds
goodness. For lunch or supper,recommended in the guide ofj

foods needed daily to help us keep
When rice mixture is thickened,
add chicken and continue cooking1
five to 10 minutes longer, stirring

rice adds substance to a vegetable
1 teaspoon tomato paste
1 tablespoon flour

water comes to a boQ, turn heat
down to medium low. Stir once

with a fork. Cover pan tightly and

cook slowly 12 to 14 minutes, or
until all liquid is absorsd. In

top of a double boiler add sugar
and the Vi teaspoon salt to egg

and feel fit. In this Food for Fit chowder, as suggested In the rec
often. Serve hot. Makes six toipe here. For dinner, rice and

- 1 teaspoon salt
4 tablespoons salad oil, divid

ed
i pound mushrooms, sliced
1 small onion, thinly sliced
1 tablespoon cornstarch

Vt teaspoon ginger
4 cup water

1 tablespoon soy sauce

ne&s guide, prepared oy nutri
chicken team for a delicious maintionists of the U.S. Department of eight servings.

Agriculture, it is recommended

that everyone have daily four or
more servings from this particU'

Located Ai...
M&M Diesel Service
Expert Lubrication . . . Motor Tune-U-p

JOE MICK, Mgr. Flying 'A' Products
Auto, Truck Diesel Repairs & Service

4 Miles South on Highway 97

RICE AND CHEESE LOAF

Vi cup uncooked rice
1 cup water

4 teasopoon salt
1 c u p shredded Cheddar

cheese Hi pound)

1 package (10 ounces) frozen lar food group. These foods are

dish

RICE AND VEGETABLE
CHOWDER .

Vt cup uncooked rice
3 cups water

l'i teaspoons salt
2 cups chopped raw vegeta

bles

important as sources of energypeas, thawed

and beat well. Stir in evaporated
milk and boiling water. Cook over
boiling water until mixture coats
a spoon, about 15 minutes, stirring
constantly. Remove top of dou-
ble boiler and stir vanilla, nut-

meg and raisins Into custard
sauce. Stir in rice. Serve warm or
cold. Makes six servings.

Cut chicken meat into thin They furnish iron, several of the

strips; discard skin. Sprinkle with and protein. Cereal
1 tall can evaporated milk.

protein is not a complete protein,one teaspoon of the Ac'cent and
salt. Heat two tablespoons of the
oil in skillet. Add mushrooms and

however, and serves body needs 1 tall can evaporated milk
best when coupled with a food

(12-- cups)
2 eggs

4 teaspoon salt
1 tablespoon grated onion

Mix rice, water and 4 teaspoon

(12-- cups)
Boil rice in the water until al

stir-fr- y two minutes. Remove which furnishes high quality pro-

tein, such as milk.

try ITALIAN
SEASONING
in MEAT LOAF

Give gourmet flavor to this low

budget stand-by- . Simply crush
one. teaspoon of Crescent Italian

Seasoning and add it to each

pound of hamburger. Crescent
Italian Seasoning is a master's
blend ol herbs fresh

most tender. Add salt and
Breads and cereals are good

mushrooms. Heat remaining two

tablespoons of oil in skillet. Add
chicken and onion; stir-fr- y two

chopped vegetables and continue

all tuna
liver 'n meat

chicken
chopped fish

mealy mix
kidney 'n meat

cooking until vegetables are just
food buys and are included more
frequently and in greater quantiminutes. Combine cornstarch tender. Add evaporated milk and

salt in a heavy saucepan. Place
over high heat. When water
comes to a boil, turn heat down
to medium low. Stir once with a
fork. Cover pan tightly and cook

slowly 12 to 14 minutes, or until

ginger, water and soy sauce. Add
to skillet with mushrooms and

heat. Makes six servings.
vegetables can be ot your

choosing, but any combination ofthawed peas. Cook, stirring, two
minutes. Serve with hot cookedpacked for perfect flavor.

ty usually in a low-co- diet.
Their appearance on the family
table, however, heed not be in
the same dress. Take, for in-

stance, that favorite creal grain
rice. It is a versatile ingredi-

ent, and is equally at home at

these make a flavorful chowder: all liquid is absorbed. Meanwhile. Atrice. Yield: 4 servings. place cheese and evaporated milka RESQSNT onions, turnips, carrots, greens,
tomatoes, celery, green beans and in a saucepan over very low neat.

Red caviar is delicious added to
Spice Merchants Since 1883 and stir until cheese is melted

and sauce is smooth. RemoveDreaktast, luncn or supper, orcanned madrilene and served as a!

dressing for sliced avocado on

peas.
CHICKEN AND RICE

1 small chicken (2 to 24 from heat to cool. Beat eggs, thendinner. At breakfast, rice may
be the cereal, served hot or cold AT THESE TERRIFICcrisp greens. add the Vi teaspoon salt and on

ion. Stir In cooled cheese sauce.
then rice. Pour into a well greased
loaf pan. Bake in a preheated
moderate oven (350 degrees) un-

til set, about one hour. Makes
PENNEY'S -- ."rday!

pounds), cut up
3 cups water
1 teaspoon salt
1 tall can evaporated milk

(12-- cups) '

14 cups uncooked rice
1 teaspoon salt

V teaspoon pepper

six servings.
'irre-noiiaa- y special on

Place chicken pieces in a large
kettle. Add water and one tea'
spoon salt, and bring to a boil.

CREAMY RICE PUDDING

Vi cup uncooked rice
1 cup water

Vi teaspoon salt
1 egg

cup sugar
Vi teaspoon salt

Lower heat, cover kettle and
cook chicken slowly until tender.;

TEA
TOWEL

SQUARES
Remove chicken and set aside.

"PENN-CHAM- P"

SPRAY
DE-ICE- R

Measure broth in kettle. Add suf-

ficient water to broth to make
Vi cups. Return liquid to kettle.
Add the one teaspoon salt and

1 tall can evaporated milk
(12-- cups)

Vi cup boiling water
1 teaspoon vanilla Reg. 39c each

pepper. Bring to a boil over me V teaspoon nutmeg, if desired

Rex Missile wagon
in bright red.
White wheels! A
boy's treasure!

sptcial 3.98

BLACKBOARD

SPECIAL!

dium heat. Add rice gradually. Vi cup raisins, if desired
Continue cooking until rice is ten Mix rice, the one cup water and
der and mixture is thickened, Vi teaspoon salt in a heavy sauce $jlOO4 forabout 30 minutes, stirring often pan. Place over high heat. When 19

14 ox.
Pressure

Can
Harmless to
Car Finish

PUT THEM ON LAY-AWA- Y WITH A SMALL DEPOSITl

SPECIAL KSBliHHBBSMnaHiiaHHHliaM
SPRING HORSE S '.A MARX TRAIN
$y88 iust like vou've seen on tv $73 88

You really don't

have to dry
the dishes

m CHROME

SNACK

SERVERS
Assorted Styles

Q88 you
IRONING BOARD

PAD & COVER
SET$1159Regular $1.98

Now Only
Reg. 79c

NOW . . .u 59c
flk. ABB Lo"' Rayon & Silk, Hand Rolled Hems

iV- L- mmm aaaaaaaa .att.
jyy 7f? ' "

W.Wf '4f&fH 0) CIC . (O
ELECTRIC STEAM FREIGHT bOv YbUfceliVa WESTINCflOUSE j

SPECTACULAR
IN SIZE! TERRIFIC
LOW PRICE!
Clears fun hurdles ot
33" x 24 Vi" x 17"!
Ready to jump in two-ton- e

brown plastic.
Sturdy tubular steel
frame.

JUMBO SIZE!

2 WRITING

SIDES!

Great for ABC's or
latest football plays!
Handy flip-ov- board
with over 13 square
feet of writing space!
Wood frame, masonite
writing surface!

Just Arrived, Beautiful New Assortment
Fabulous low. price for Penney's complete
train! Locomotive lights, chug-chug- pull ten-

der, box car with containers, gondola, piggy-
back car and truck, caboose! 102" oval track!
30 watt DC transformer.

DISHWASHER 1 PICTURES
"B.'i-O.s-

PULL POWCR CYCLEJfoPTl VISIT TOY LAND QC
f mf toor! 25 $1100

Terry Cloth

APRONS
Uw only 6 faQon of
hot wtlw daring Pi mm

WaohiriK and Power
Rip Bpotlaw Drying
trf fatvlorcad b fd uiting lt

included.
Smoke!
Motor Noise!
Basement, Too!

MATCHING POT HOLDERS

MATCHING KITCHEN TERRYS

39c ea.
59c ea.

. f l For

k tso ifUlUMan bo
nap oq to ynvr burnt rSJ

for filling Mid draining m
... cord p4g intA wj A

apphaor eutiail R
Many New Items Have Been Added To Our

GIFTWARE SECTION
Shop Now For Christmas Gifts While Selections An Complete

20" W Wf

Inches LA
Toll

Getting tired of doing dishes? Wouldn't you rather watch
TV or read the paper? Then a Roll About Dishwasher is
for you. It does all the work. Rolls everywhere from table
to sink to cabinets. Stores anywhere only 22" wide.
"Choose-N-Chang- lids are made of carefree Micarta."

START YOUR CHRISTMAS SHOPPING EARLY!

USE OUR CONVENIENT
REVOLVING CHARGE or LAY-AWA- Y PLANS!

porcelain Wash Well. C
I WW 169Aa low aa

like you've seen
on T.V.

Big 20" Chatty

CATHY
Speaks 11 phrases!
Choose blonde Cathy
or brunette' C o t h y.
Wipe-clea- n plastic
with jointed orms and
legs, hair that can be
brushed.

D MARX-A-CAR- T

20" BABY DOLL!
A CUDDLY
ARMFUL!

She coos softly when
Mama pats her! Baby
has open-shu- t eyes,
rooted hair, vinyl orms
ond legs, cotton stuff-
ed body.

Low, Low Prices Plus "S&H" Green StampsFOR JUNIOR HOT RODDERS!

Wotch him shoot forword, then reverse! Smoke-
less electric motor drives Penney's compoct 37"
racer with strong steel base, red plostic body.
Durable hord-rubb- tires, safety hand-brok-

foot control accelerator!

mwn
Plus Z"H" Green Stamps!

KIRKPATRICK'S

East Side Appliances

HD a Tm IID 61. rn 61. 6111799998 124 rip i k i mi n
4480 .South 6thPut these toy bargains on Lay-Aw- ay for Christmasl Next to Oregon Food7th & Klamath Ph.


