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LIKE CHOWDER? — Hare is a Shrimp Checse Chowder that chase

Fle
s meal-planning

doldrums. It s rich and hearty fare for cold weather, it's made with frozen condonm_d
cream of potato soup. Add soms shrimp and shredded cheese and you have a meal in
ne fime. Brown and serve salt sticks fo complament this delicious chowder.

MERRY MEAL FOR MID-WINTER

While 0O/d Man Winler whips|in itsell , .
the bire (rees with snow and wind,
homemakers vearn for new ways|versatile frozen condensed  saups

lo chuse the midswinter dol:
drums. After the rush and excite-
ment of the holiday season, Janu:
ory schedules seem dull and wn
interesting.

One of the happiest thoughts to
relieve this situation is an infor-
mal supper party—and it need not
be lavigh, (Entertainment budg-
els are usually pretty well deplet-
ed at this time of year.) A chow-
der—a hig, hearty, steaming hot
chowder—can be the cenler of at-
tention!

bathor o miake with wonderful

I the freezer. A can of frozen
condensed cream of potato soup
starts the kettle simmering for
this Shrimp Cheese Chowder
Serve it In o big copper ketile
Ladle It into hearty mugs for
“sipping and spooning.” Accum-
pany I with a basket of brown
und serve sull sticks and a big
greon salnd, Plenty of rich hot
colles and pleces of your prize
devils food cake complete the par.
ly meal,
SHRIMP CHEESE CHOWDER

and s little or no

guring

I can C10Y ounees! [roven
condensed cream of potie
Lo snup

| soup cun waler

1oean 5 ounees ' shrimp,
drained

1 eup conked green boans

chie
Ty Lgaspoan popper

tor until just tender. Add remain.

Chowder Is practically a meal

Bocup sliced celory

s melled antd soup is hdt, Sty
now and then. Mukes 3 servings

COOKY MUNCHERS — PLEASE NOTICE! — Waich the cooky jar when you qgal a
whift of seme tantalizing odor in the kitchen, Mem is probably baking these IIL;NN\'_",'.
fruit cookios that stay fresh for ages if appatites are nat tog lusty.

Honey Cookies

For a honev treal
batch of  Mixed
and serve
or gayly decorated

Each petite cookie I n bit ol

moe up "
Fruit Home
either | plin

Coukieos

ey, frilted goodnvss, Honoy not
onty |'u|||'|"|‘-'.‘l‘~ HE own el
but also puarantoes fre
i
fived Frult Honey Cookion are|
okl travelers -|-1. ton fragile

Tangy Cheese
Salad Mold

vl unllavored gels

i L

o 1 {ually ad
! ! { uver | vl

Lhrying ity 1 {htly

leketwod. Add ehiee | §
melted. Add pelstin, stireing vt
tissolved, Boeat 0w
wdd hod milk m Retury
deuble baller and conk untl n
fure roals Pour Inln
cup W has bern Finsed
b Chill n refrigers
tor several hours wnthl fiem, Un
mald an bed of aalad ons and
serve with tomato wedges. Makes
4 o 6 serving

i =" oy illed
Hour

Sond them 1o soos sl diogghitet
¥ |in JU " BErive 'ove
trosh oand il packed with e

I ‘ooe vy

i MINED FRUTY

HONEY COURIES

TRY
OUR
SELF-SERVICE

. DRY
CLEANING

DO IT YOURSELF OR
WE'LL DO IT
FOR YOU

w0 Greew Stampa

BOB'S

Selt-Service Laundry
& Dry Cleaners

1711 Main TU 4.9234

our, haking

| 1l
in
"

e froem shect  immediate
M

Thutrsday, Jaouary 10, I!&?-‘r\

1 tahlespoon butter or mar

1y cup shredded mild process

In snucepan, cook celery in bul- p " 3

ing infredients, Heat intil cheese

S0 Easy To Serve J UICES Full of Vitamins

I

|| Blended Juice =+ [ ey (3105 [6 219
_ .}kOrange Drink = o e [ 3= 09¢ |6+ 1.33
~ Orange Juice =" | % |3 «145]6 ~2.85

s Prune Juice &= | S 131,39 (6 = 2.69
Pineapple-Orange =< | %% |3« 79¢ |6 ~1.53

S Pineapple-Apricot %% | s |3~ 79 |6  1.53
Orange-Apricot =™ | ¥ | 3+ 99¢ (6 «1.89
Pineapple-Grapefruit =+ | “u'a |3« 59¢ |6~ 1.15
Tomato Juice “=" e [ 3o 79C |6 - 1.45

Market Basket Store No. 2
So. 6th and Shasta Way
OPEN TILL MIDNITE

MONDAY THRU SATURDAY

OPEN SUNDAYS 10:00 to 7:00

Get FREE TV TOPICS at Either Store

. FRIME RIB

Pullman-shape, all meat, Swift Premium

| Canned Picnics 3 . 1.98

Swih.Prcmium all meat skinless
Wieners 2 . 79¢c
w 39¢

Switt Sweet Rasher

Sliced Bacon
Banquet 8-inch Size - Your Choice: Apple,

Peach, Cherry, Coconut Custard, or Custard

. ey

New Banquet Frozen

" Cooking Bag ltems

Just drop Plio bag in boiling water, let cook for 5 minutes
and serve! No fuss or pans to clean! Each bog serves one.

: $400
K
G
S
Mission Brand

Pear Nectar

Buffet Tins 6 é 4 5(

|

Beet Stow

* Creamed Chicken

Gravy with sliced beet
Sliced Turkey with giblet
gravy

Chicken and Noodles

- -

RUMP ROAST

USDA Good
in Wine Sauce

Morrell's Pride Pure Pork

Sausage Rolls

Mild, Flavorful

Cheddar Cheese

Market Bosket's Famous lean, frozh

Ground Beef

1.Lb.

Pkgs. 65¢c
w. 39¢
3. 1.29

69:

.USDA GRADE GOOD and CHOICE, WELL TRIMMED
SIRLOIN TIP

19:98:7T9:

Marinated Steaks

USDA Grode Good — cut, wrapped ond quick
froxen, No money down! No payment till Mar. 13t

Locker Beef

Front

Qtr.

.45¢ Beef, Ib.

Half

ISUGAR

5lc

: Green Beans <%0 | e | 6:79¢ |12:1.55

Market Basket's
Own! Farm Fresh! GreenBeans % Sorie | Shovse | 6:1.29 | 12:2.49
Sliced Beets 5 | o | 6:79¢ |12:1.55
Corn o vou | 6579¢ |12:1.55
AA LARGE Corn s e Snorse | 661,19 [12:2.35
b 4 9 . Sweet Peas S, shros | 6:89c [12:1.69
: Green Peas %% Chors | 6:1.29 [122.49
Squash [y e hea. vee | 6069¢ |1261.33
Tissue 4 2 35¢ | Spinach 5. e | 679¢ |12:1.55
P, S8 B0 R, e Brdrond sk Tomatoes 5 Reo. Valve | 6:89¢ [12:1.69
Matches 10: || Tomatoes ... iere | 6:1.69 [12:3.35
Mrs. Chassher's Frozen Drumsticks or Breasts - Tomato Sauce S5, | %Yo | 6:45¢ (12:89¢
Chicken @ §OQ¢ | Tomato Catsup &% | Sn." | 6:79¢ |12:1.55

C&H

22-0z

Y IRUP

Drifted Snow
10-1b. bag

Powdered

or Brown - 1-lb. pkg.

Lumberjack

. Bottle

>

Beef, Chicken, Turkey,
2in
Pkg.

POTATOES |

Wow! Look at this tep of the crop pro-
duce buy! Klamoth US, No, 1 Netted

Applesauce S, Tt | 6:89¢ [12:1.69
Fruit Cocktail 5 s | 621,19 |12:2.29
Fruit Cocktail i7" | §5're | 6:1.29 [12:2.49
Grapefruit 5 e | 621,19 [12:2.29
Grapefruit .5 s | 621,29 [12:2.49
Peaches /7. ... cores | 631,29 |12:2.49
Peaches % %l | R vew 10419 [12:2.29
Peaches >\ iis, |t vew 661,59 |12:3.09 |
Pear Halves S corz | 6:99¢ [12:1.89
Bagley Pears ;%" clrrs | 651,49 [12:2.89
Apricots Ji'n ine | 621,19 [12:2.29
Pineapple 5.5ciu v an | o vaw | g0 25 112:2.45

Tamales

354

Cheese

13-0z.
Pkg.

Kubla Khan Pork

Chow Mein

45¢

Gems potatoes. They're locelly grown and

pocked especially for Market Bosket.

ST

Medford Red Delicious
20-1b. Box

Apples
Oranges

| (8]

Broceoli
@

Artichokes

| Chotce hods, L 2 5¢

Beans & 2:25¢ ...

¢ Ice Crea

Sweet Juicy
Calil. Navely
Yy Box 1.29

3:39
29
10

Large Tender
Bunch - Each

Fancy Fresh
ecach

Meat Pies ‘=
Aluminum Foil
d b Paper Towels

Crater Lake -
Free Somples Fri. & Sar.

Kairer
127225
Rall

Narthern
Jumbe Rolls

V3 Gel

Maw Charry Vanilla

v

f -

i Cinnamon ?

3 KRt
All grocery dept. specials in }"[, on ”“' (.tl‘c.ll )
this ad good thru Wed, Meat |\ i Col r o2y
ond Produce specials good ¥ 3
thru Sundoy, subject to stock 4 3
on hond. \

i) ¢

' )

\ /

) i

¢ l!]

M

. 29c |
89"
87
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nuts.

With rushing  these
days from here to yonder and
“dropping in without a momenl’s
holesses must be  pre-
pared to serve refreshments ot
the diop of a hat and with no
fuss and foathers. Here 1s o sim.
ple, rich, ond “sure to get com-
ments” dessert, 1t can be whipped
up so quickly goests will scarce-
Iy know you have opened the re.
tngerator
GRAHAM CREAM TORTE
Lopint heavy eream
Ly cup vonfectioners” sugar
1 tepspoon ram flavering

everyone

notlee,"

Graham Cream Torte l

%

DELICIOUS AND RICH — Simplicity and elegance is the keynots of this delectable
torte—tander layars of Graham Crackers in harmony with whippad cream, fruit and

M Graham erackers
2 ripe banomas, very thinly
sliced
1 cup chopped walnuts
Whip heivy ¢ream with con
[ectioners' sugar and  rum s
voring. Arrange § graham erocks
o8 in i suire on a plate, Spread
with o thin layer of whipped
cream; top with slieed bananns
Iepeat 4 more times. Top with
another layer of crackers. 1rost |
pides and top with remaining
wream, Coat sides with chopped
nuts, reserving o lew for decora-
top on tope Chill aboat ¥ hours

Hot Buttered
Rum With Cider

A warming drink for a cold
night! Combine one quart cider
or apple Julce, 14 cup light or

dark corn syrup, and two tahle-

spoons margarine or butter in a
satteepan, Heat untll margarine
Is melted and mixture is hot but

ot bolling, Pour ong to two ta-

blespoons rum into each serving
mug of cup. Add clder mixture;
stir, Sprinkle with ¢innamon or
nutmeg, or serve with cinnameon
stick as muddler. Mokes &ix Lo

elght servings,

Cut into 9 squnres

T

Individ
Among the good things that
come in sinall packoges are loods
styled in singloserving sieos, Tne
dividunl portions are not only
quick 1o sorve, but also huve Lime:
savipg adventages doring prep
aratlon, Rumeking of o cnsserole
combination or souille, lor exam-
ple, hake In & shorter time than
douk o family-size baking dish of
the entire  mixture,

Jc;lity In Small

eup four

Lenspooy sall

ougs, separated

cups milk

cup whole biran cerenl with
wheat gorm

150 eup lemon juice

2 tenspoons  grated
rind

lemon

Dishes

fill with lemon pudding. Pour hot
wiiter into pan to about one-inch
depth. Bake in slow oven (325
degrees ¥ about 45 minules or
until cakelike portion is done.
Serve warm or chilled. Garnish
with walout halves or whipped
croam, Il desived.
Yield: eight servings

Mix together sugar, flour and | COFFEECKAE BRAN MUFFINS

walt. Beat egg yolks until thick

Midget Meat Loaves, maode (n
muffiy pans, huve not only brief

tribites to the goodness of \he

ment. Add hoth Qavor and an &t
trictive garnish by pressing ol

ive balves or cheese cibes inta
the tops of the little lopves before

baking
[Desserts, oo, are o singulie sie-
voss, Leman Cupeske Poddings,
baked In custiard cups, condist of
a tart lemon pudding topped with
o cakelike layor containing whole
bran corenl with wheat! germ,
Pulfs of whipped cream or halved
nutmeats give a tasteful  finish.
Ing touch
Individual  colfeecakes  de-
seribes fragrant Coffeecake Bran
Muflins, To make (hem, layer a
mixture of brown sugar, chopped
nutmeals, four and clnnaman be:
tween spoonfuls of your uvorite
whole bran cereal mulfin batter
m muflin cups, Bring the mul-
s to the table Gven-warm
MIDGET MEAT LOAVES
3 cups corn [ikes or % cop
packaged corn fake
erumbn
1Yy poutids ground beel
I teaspoon salt
fu loaspood  pepput
e cups (1t cant ¢ o
densed onlon soup

3 stuffed olives, halved

6% - Inch cubes Cheddar
cheese

If using corn fakes, crush into

fine  crumbs.  Mix  together

ground beel, eorn foke crumbe,
setsonings and soup, Spoon mix.
(ure Into 12 tngreased three-inch
muffin  cups:  press  lightly 1o
shape. Top hall of meal loaves
with olive halves; press cheese
cuben into. remainder. Bake in
moderately hol oven (400 degrees
F.¢ about 20 minutes

Yield: six servinis, two lnives
each

LEMON CUPCAKE PUDDINGS

1 cup sugar

st Try Jromgge

Add o ledspoan o 50 Ia coregl i
;' f eoaky, of WpTIARE tver Stk
..l' enad cormal. B sure it's Crostont 3
\

and lomoncolored; slir I milk
sugar mixture, whole bran cerenl

baking: time, but also appealing]with wheat germ, lemon julee and
lgvor to recommend tem as an{lemon viod, Beal egg whites until
untree, Conned onion soup stirred|stll ‘but not dry: fold inlo egg
into. ground beel along w1 L h|yolk
puckaged com ke crumby consjounce custord cupy In shallow pin,

mixture,  Sel eight

8

Yy qup brown sugar, firmly
packod
15 cup chopped nulments
2 lahlespoons [lour
2 leaspoons  cinnameon
1 eup whole bran. cereal
 oup milk
1 egg

Factors In Food

U5, Depl, of Agriculiure
POTATOES
For Hearty Winter Meals
Qoe of the most popular vege:
lables fur bearly, winter meals—

potatoes—are i abundant supply molbiire

In western  markets.

The USDA's Agricultural Mar-
keting Servico reports that potato
prices are expected to remain
relatively Jow this winter as hea-
vy storage stocks are avallable,
Plan to secve a parade of po-
tato and meal platters this winter
while potstoes are In such plen.
tful supply.

PORK 0" TATER SCALLOP
Blend imcodked potatoes and an
onton Nvored white sauce in an
oven-todable casserole. Top Wit
tnch:thick pork chaps, Cover and
bake about 4 minutes at 350
degrees F. Remove cover and
coptinue haking until chops brown
Garnish with sliced tomato and
werve.

TUNA CUTLETS
Combine seasoned mashed po-
tntoes, beaten eggs and tuna lish
Shape inlo cullets and roll in
crushed corn flokes. Fry in shal
Jow fat until erispy and golden
brown.

HAM AND POTATO CAKES
Mix three cups each ground
enokerd ham or shoulder and
mashed potatoes, Season with
chopped parsley, sall and pep-
per. Mald into flat cakes and fry
in ot {ot until brown, Serve hol

MEAL-IN-ONE CARBSEROLE

Saute onion rings In hot fal,
Add round steak and brown slowly
an both sides, Place stoak and on-
jons i casserle. Add halved po-
tatoos, lurnips, whole carrols, cab-
hige wedges, ' cup waler and
soasonings, Cover tightly. Bake
ahaut 1% hotrs in 350 - 375 de-
grees 1", oven

CANAPE
No fuss, no bother with this
canape. Open and drain a can of
sartines, Mash the sardines and
blend with a sharp cheese and
Hash of Temon. Sprosd on thin

Yg cup solt shortening
1 cup sifted  flour
2% foasp huking powd
1y leaspoon salt
Hoeup sugar
Combine brown sugar, nutmeats,
flour and ¢ionamon; ot aside.
Combine whole bran  cereal
and milk; let stand until most of
taken up, Add egi
and shortenlng; beat well, Sift
together four, baking powder, salt
und sigar; add to whole bran
pereal mixture, stirring only until
combiped. Spoon small amount of
batter into greased mullin pans;
sprinkle with Iayer of nut mixture,
Repeat layers, ending with miuf-
fin batter; fill puns two-thirds
full, Bitke in moderately hol oven
(400 degrees ) about 25 minutes.
Yield: one dozen muffing, 2%

b Inches in dismeter.

Chocolate Sauce
Pudding

1 oup sifted Mour
ty leaspoon sall
L onp sugar
2 teaspoons baking powder
1 teaspoon vanilla
2 tahlespoons melted butter
1 sruare tinsweetened choco
late, meltad
5 cup milk
'y cup sugar
Iy cup brown sugar, lirmly
packed
1 tablespoon cocoa
1 cup holling water
| quart vanilla ice cream
Sift the flour once, measure,
ndd salt: % cup of sugar and
haking powder, and silt agaln.
Add vanilla, melted butter and
melted chocolate to  the milk,
which has been allowed to' come
1o room temperatire. Add to
ry  Ingredients, mixing thor-
oighly. Spread in an eight-inch
square haking pan, Blend Ye cup
sugar, brown sugar and cocon,
and gprinkle over the batter. Pour
iholling water over all, Bake In
a 20 dogree oven, for about 40
minutes, or untll done. Serve
warm with a generous topoing ol
vanilla foe cream; Makes sl x

eockinll walers or toast strips,

servings.
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