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\ Salads will add that extra touel to vour family's carried lunch,
To inswure erispness and feeshiess, pock salads in tightly
covered wax-cardboard carfons, pleall'c containers or wides
mouth vacuwm boltles. Lettuce ond other salad groens will loxe

) their crispress unless packed separately in waved paper,
meisture-vaporproaf paper or aluminum foil.

GARDEN FRESH VEGETABLES

Buy vegetables that are blemili-fiee and firm
—and keep them fredli, Store less perichalble
vegelobles in o cool me.'f witlhout Leloreland
washing, Wash etlier vegetables belore storing.
drain thoroughly and place into refrigerator in
vegetalle donipartment or plastic bags, or wrap
tightly in waxed paper. moisture vaporproof
material or almminom foil, ‘
Leave edible peel on the vepewble or nse
wegetable pares o0 sharp knife to keep parings

CABBAGE —Diseard bruised and wilied aut.
side leaves, ringe, cul inlo guariers and remove
core. Cheppad-—Chop into preces of devired fine.
ness with food chopper, grinder ar French knife
Lse medium or eoarse blade of grinder

Shredded ters inlo shreds with
vegetable olir r Freneh Lni
CARROTS with 2

scrape or pare, Chapped of oi 4
inte quarters of halves: hold an flat surface and
slice with French Loife. Sheedded o Grated —
Use vegetalite shredder or medinm blade grater

CAULIFLOWER — Dhscard  outsile lraves and
woudy base. Trim any blemishes from floserers
Lot atand top down in cold salied swater abont 30
min. 1o rémove any dust or small inseets which
settle in the cauliffower. Hinge, drain and dey
Flowsrehs— Hieak apart clusters of the liead,

CELERY — {lran . Chepped ~Split wide
stalks lengtliwise one or wore times, Line up
weveral atalln on a fat s s eul desived leng i,
slicing thraugh sl stalbs at anee.

CUCUMBER — Ringe and dryv: cut off and diseard
seedbess ennds: pare if desired. Diced— Lay on fat
wnrface; oot into cuber with Frencl kuife. Floled
Shices—Draw tines of a fork lenpthwise over entire
surface of cncumber. Cut intu thin slives,

LETTUCE (heod]—Dipvard brouised and wilted
Jeaves; tinne: deain. Cups— Hemove core with
sharp, pointd knife et cald water run into eare
cavity 1o loonen leaves) drain: gently pull leaves
from bead; cut off hravy, eoarse ends; pat dey.

OMIONS (dry)—(lean . Choppad o
Mincad—Slice jinte halves cronswise
face of onion by cutling into small
thin pieees ol scared surface. Or hold thin enien
slices on culling face and chop into small
pieees, extrafine for mineed onlan, Greted—See
Grated Carrista; use finest blade of grater, Juice
—Scrape out surface of onion with sharp kuife,

PARSLEY— Discarl eoarse stemns nid hruised
beaves; wash genily bot thoronghly in cold watee:
drain and shale off excess water, Pat dey with
soft, elean towel or absarhent paper, Store jn
tightly-covered jur er plastic Las in refrigerator
Chapped or Minced— okl parsley in hand and
pull stems doxn to form a close-packed Lunch,
snip leaves into fine hits with seissors, Or, chop
Yeaves with Freieh bnife on flat surface, Chppped
parsley niay also be dried for use in stufli
soups and sauces. Sprige- i long stem

il

thin, Judge size of veperable pieces by the
intended vee—lurge pieces for salads, o
mineed ar fnely ehopped vegetables for Hllings
n'l'] .‘"ﬂ"lllil\g‘.

Never seak vegetdbles when washing them,
IT necessare, erisp them by placing them for
awhiort time in fee water. Belore using, remove
ciery bit of moidure loft from washing or
erisping—=drain well and then par gently with
a sof1, elean 1owel or abworbent paper.

weparate the parsley intn sprays of desired sire,

PEPPERS (geasnl  Clean Chopped—

Cut pepper lengthsise into narrow sirips an
then gt cresswive into small pieces, Stiven
eul papper langtheise inte thin short stripa.
L] Cut thin slice from stem ead of whole
per. Carelully remave all white filier and seeds;
1o ergsswine keeping niags intaet,
RADISHES- -Scxub fim red or white radishes
with & beush; gently scraps or trim away any
discolored spot=; trim ropts and stems leaving &
short pieee of siem and a tiny, fresh leal or 1wo.
Roves— With & sharp knife, mark petals an firm
red radishies. Pare cach petal thinly from tip
slmost 1o stem, Chill in we watler until pelals
spread apart. Drain before serving.

SCALLIONS (green anions)—Cut off roots and
Irim green top te 2 1o L discarding any wilted
or hriised parts vl andl rinse, Choppadt—Split
Lorge iulbs, ol several seallions on s flat surface
anil chap with a French knifos inelude the green
a4 well as the hall i€ desired,

SPINACH— Trim off 'y tough stems and
bruised or wilted leaves. Wash leaves thoroughly
by lifting up and down several times in a Targe
amaount of colid water. Lift spinach out of water
each time before pouring off waler; repest in
clean water unitil 1‘" sand and grivty material is
removed. Drain, Chopped— Cut on flat surface
with French knife into small pieces. Or, hold
leaves vightly together and snip with scissors,

TOMATOES— Elll-f snd pat dey, With tip of &
sharp knife, cut oot stem end and any Blemishes,
To peel, rinse tomatoes and put into boiling water
about 2 min., or until shin loosens, Peel, remove
atem ends and chill. Slicad or Cut inte Wedgas—
Plaee firm tamato an fat surface; out crosswise
slices about !¢ in. thick, or cut lengithwise into
six or right wedges,

TURNIPS— Remove stem and roaty; serub and
pare, Diced—Stack several thin slices on flat
surface: cut into small enbes with a French Luife
Sticks—Cut thick alices into sirips

WATER CRESS— 5o Parsley, ‘Anrr crees alun
may be stored before it is washed. Stand u tied
bunsl i m jar or howl helling stough enld
waler to reach about hallway up stems. Cover and
store in telrigerator. When using, snip off amount
dibadedd Hingh, drakn anid shiake S o3 babd WatEr.
Or, store cleaned water cress ina plantic hag in
relvigerator,

COOR CLEAN

Cleanobi]

be easior to clean

s @ hallmark
the now electile ranges, They're
| e gigned 1o stay clepner and to|

g - . S :
NEW PERSPECTIVE — A new eye-level "picture window”
oven is a principal feature of the General Electric Ameri-
cana electric range, shown here by Fred Floelke, HAP-
CO manager. The range alio has a full size standard
master oven.

|sistently. Feiatures (o look for in

| . the brodlers of 1963 electric ranges

| ) A quality steak 'f......r'..--._qn.ll_u%.- are instant high beat, throw-away

cooking — swill s« * !"l“]{ﬂri linings, spatter-prool  broller

heat to bring it to charc I.I‘"- ”“““.il"““ adjustable brofler vacks, and

dfmms on the outside anmd Juicy |y qoianle biailes leats

pink or red tenderness on the in: ————

side Maska produced more relidecs
The broller of a mudern --'z-"'-lam.nl than pork and beel com:

tric range does just that—con: bined in 1961

v vi. GORHAM STERLING
NE95
. 0 " n[mrl::::s

~ SIRASBOURG
SPRING FESTIVAL

| RATES BEST BROILER

of

Produce!

Specielly

Monoy-Back Guarontce!

Se. &th Store
Open Till Midaight

Selected  for  Mar-
ket Batket — So good and
fresh  that it's seld with o

A.Pe. Ploce Setting
Reg. $35.25, now

32-Pc. Service lor B 50
Reg. $262.00, now zll

Popular Serving Picces

Reg. 35 to 315 o zou

$26.75

You wouldn't want to miss the 25% savings during our
Special “Strasbourg Spring Festival™ o come in soon and
see, feel and enjoy the luxuricus beauty of this world-
famous Gorham Sterling design. Plan to come In before
Wednesday, April Jrd, definitely!

Gorham's Strasbourg Sterling . . . preclous . . . practical
.- enduring. Traditlonal elegance and beauty at its best,
Budget Terms available. All prices include Federal Tax

OFFER ENDS APRIL 3, 1963

EFFICIENT — Maximum utilization of available fime is
exemplified hare by Fran Jones as she waits for laundry
and drying at the J. W. Kerns Norge sutomatic laundry
and cleaning village at 734 So. 6th 5t

Market Basket

Qth A Pine —
So. &rh & Shoste

(ancelores.

522 Main Ph, TU 4.4361




