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4, Set in a 360°F oven for 25 to 30 min., or

Parsleyed New Potatoes with Flair

[ 4
: @ Well, Dressed -
until thoroughly heated. Remove from oven and Cook small new potatoes about 20 mi : j - ’
(Continued from page 7) garnish one corner of the dish with a small te[;der' peel imml;diatel Pouraen.su;ne.;:lm ur;m. Flip fos K cinthadl K-wean. fo) wotking
| ~ 5 L i Y. parsley Around the house and the yard
bunch of water cress. Serve immediately. butter over potatoes and turn to coat well ) C iehl inki 1 amirking
- . 0 . Aluse melghbors some winking and sm 0
Chicken-Crab Meat Casserole 8 to 10 servings Serve with bowls of erisp bacon bits and thick And I‘nf hmpr:d in their :‘gurll.
Rosemary sour cream mixed with chopped chives,
Provide a pleasing foil for this creamy casserole an No, m ighb don’t lowly
i - . 3 2 . Y neignbors on i OWIY RARRAR mMe
with an accompaniment of orisp pink and green . Fresh Art‘?hokes For my clothes—not one jou or tittle.
spicy preserved watermelon rind, with flollandmse Saucel_ : It’s that, though I often dress me
Yy cup butter Remo\'e‘ubout l_m. from tops of fresh artichokes Hollandaise Sauce 0 es I work-alotheac T wobk: s Jittle:
2 tablespoons finely chopped onion by cutting straight across with a sharp knife. 2 egg yolks —Richard Armour
o :"MEHDW“"I““"" Cut off stems about % in, from base and remove 2 tablespoons cream
1, teaspoon salt lower outside leaves and discard. With scissors %' teaspoon salt
¥ teaspoon paprika M ¥ AN - ; Few grains cayenne pepper
1 teaspoon rosemary, crushed ;“P Dﬂ;gpﬂ _'-"f remaining leaves, Soak atjtichukes 2 tablespoons lemon juice or tarragon vinegar b
g ::p: f'l::::l::brnlh 0 to min, in salted ’cold ‘water; rinse and 2 cup butter Murder Mystery from the Library The saleslady in a greeting-cnrd shop nntit_:ed
P ur eream drain, Cook, uncovered, in boiling salted water In th $ i ' ' rinl
3 cups cooked chicken pieces - i 1. In the top of a small double boiler, beat the About the time that the blood congeals a young woman anxiously poring over the special-
2 6V nudchn ciab nest. drinied b to cover in & large sauce pot or kettle. Cook

faked (bony tissue removed)
cups avocado chunks
Lemon juice

1 cup coarse fresh bread crumbs, browned
in 2 tablespoons butter

1. Heat the 14 cup butter and onion in a sauce-
pan until onion is golden. Blend in a mixture of
the next four ingredients. Heat until bubbly.
Remove from heat and add the chicken broth
gradually while stirring.

2. Bring to boiling, stirring constantly, and boil
1 to 2 min. Remove from heat and blend in the

Bour eream in small amounts, then the ehicken
and crab meat.
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about 30 min,, or until a leaf can easily be pulled
out. (Cooking time depends on size of vege-
tables.) If necessary, add more boiling water to
keep artichokes covered during cooking. Drain
artichokes and cut off stems at base. Serve im-
mediately in heated sauce dishes and accompany
with Hollandaise Sauce.

Ripe Olive Butter for Asparagus
Hent Y4 cup butter and % clove garlic, crushed,
about 5 min, over low heat, Mix in 2 teaspoons

egg yolks and cream together with a wire whisk
until thickened and light colored. Blend in salt
and cayenne pepper.

2. Set double boiler top over hot (not boiling)
water, Add the lemon juice gradually, beating
constantly,

8. Place over low heat; cook, beating constantly
with the whisk, until sauce is the consistency
of thick cream. Remove double boiler from heat,
leaving top in place.

4. Add butter 14 teaspoon at a time, beating
constantly, Beat with whisk until butter is thor-
oughly melted and blended into mixture. Serve

And the butler drops a elue,
A peek at the back of the book reveals—
It's overdue! —~RBetty Billip

It was the teacher's first day in the reading
class, and she was a little worried about holding
the children's attention, But as she read a story,
one little boy restored her confidence. He gazed
intently at her during the reading and became so
enthralled that he got up and started moving
toward her, then finally climbed in her lap.

“Well, John,"” the young teacher said, "it's ob-

occasion messages. Nothing seemed quite right
for her, 3o the saleslady went to her aid. “Now,
miss, just tell me what you want,” ghe said, "and
I'm sure we have it."

The girl hesitated, then replied, "Have you
some kind of a card to send to a nice young man
who got slapped last night harder thin someone
intended to slap him?" —F. G. Kernan

The sixth grade had just finished its history
lesgon, and it was time for a test, The teacher
asked: “Now what was the name of the channel

I

Rl : sy iy bot Ahout 1 éap sowei vious you're getting a lot out of this story. where the British fleet ,:uuy»‘;! the Spanish Ar- / \
juice, a few grains black pepper, an . o 'm," i is ey i ? Haz
3. Drizzle avocado with lemon juice to prevent cup ripe oli've rinir':I Arrange cozkl;':lef'reah u:- e L, e et " e H“‘_""'_T’_' m;"' :: !’!"m the v ose and ;ﬁ?{‘
e A e e, e Tl:;m et e ;.h o gerv_n o ;s fixed on the teacher, “but, say, did you know that The little girl in the back of the room rose an

' ] e, s in & heated serving dish, sprin-

a 2-qt. baking dish. Top evenly with the browned
bread erumbs,

kle with seasoned salt, and top with the ripe
olive butter,

Note: If necessary, this sauce may be kept
warm 15 to 30 min. by setting it over hot water.
Cover tightly, Stir occasionally.
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I can see me in your glasses?"”
—William T. Cash, Jr.

answered: "I didn't see it myself, teacher, but 1
think it was Channel Five." —Jahn Shotwell
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by Peoters at theas fine stores

ARIZONA NEVADA
KINGMAN Alax’s Teggery  LAS VIGAS K & K Dept. Stom
5 VLOAS {ast’ Wy S
CALIFORNIA LAS YLOA Kast's Famlly Shoas

OVERTON  Lynn Deug & Mare, Co,

ALTURAS  Souther's Depl. Stors 4 hiie 3
ND SAVE ON EVERY STEP THEY TAIKE M et A0 ks v s
BlIOU Shos Ba OREGON
c/w Lawracics Dopt, Store ki mANY Cilder's Shos Store
Sy PLACERVILLE Tha Hootery ASHLAND Partine's
- YREKA Handley's  gorvaLLis  Family Shes Servies
CITY CLUB IDAHD DALLAS Crider's Show Stare
...In shoes by e ers VELVET STER AMERICAN FALLS EUGENE Bucs
& WEATHER-BIRD Matgan's Dept. Stare  FLORCNGE Compball's Shoss
Te, TRIOS o The Merc.  ORANTS PASS  Galden Ruln Stare
—y ::}.J:‘._.:mur C. . Antheny Ca.  MEDFORD 55 5 Sinre
A e MILTON-FREEWATER
DOISE The Mare. €., 1. Anthany Ca.
America's First Family of Fine Footwear BUHL, Tha Mars, NYESA Brackan’s Dept. Store
BURLEY Dayldy's Shos Store ONTARID The Mere.
i i CALDWELL Warten's PENDLETON The Hoalwiy
Step into a pair of shoes by Peters, Then, compare them I:l'.r!A['aL The Marc,  PEEDSPORT  fiatden Rule Sloce
with the ones you had on. You'll see the difference, feel CHALLIS Keyyar Mats., .'-.'.';l_rlurtﬂlrlér:'t |.ni|‘iler:;:rll‘::ir:|r:
the difference, the moment you slip "em on. It's not only DOWNEY.  Johnaan Dry Goods Co. £ e

VA Tha Mare.,

- . . . EMMETT Show Cantar oo nHimN
their flair for styling, and their superb comfort. You'll GLENNS FERRY The Ware, Picharing's Deot. 55003
realize immediately that these are guality shoes. .. made GOODING Tha e, WASHINGTON
7 o = JDAHD TALLS Blocks  pavron €. I, Anthiany Co,
to wear better, hold their shape and fit, and stay new Ay o PO R i s T i
i " r. That's why they're your best measure MOUNTAIN HOME  The Mete.  GTHELLD  Paon Wi Opt. Ster
]DO‘UI'[H e 10ng£‘ g 4 3 PATEITE The Mare.  FASCO Vern's Shos Slore

of shoe value...and only your Peters shoeman has them.
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CITY CLUB shoes for men, 810958199
Shown: "Liner,” in handsoma calt with & springy eushioned

inaple for day-long walking comfort. In brown or black,
SEome siyies gtee

VELVET STEP shoes for women, sges,s1oess

Shown; "Brilliant,” new dressier mid-hee! pump, with draped bow

Bone. black, blus. or white smooth leather: also black pattina
Aulpanry P DB acr elia malerat

TRIOS shoes for teens, 94981879
Shown: “Stinger,” smart draped kid fiat. Truffie
black, white, red, turquoise, peach, or yallow

WEATHER-BIRD boys & girls shoes, 8495, 8798 (0FE D
Shown "Mathilda,” dressed up with a pearlized butterfly bow Can be worn
as a sandal or pump In black patent, aisc white or malt smooth leather

PETERS FAMILY OF FINE SHOES BY Intemational WORILD'S LARGEST SHOEMAKER
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