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3 . ¥ 1 7 Chicken barbecpe ke 1| CHICKREN BARBECUE This eolorful tomato and aspar-| soned stock hase
) . . time {avorite for (ami J for cooking| te 1 black pe Yield: 25 servings agus dish will add u taste of] I teaspoon of Mel Yen Sea.
5 way the I teaspoon chill powder i chickens, cut up for Irying spring to your dinper menu, soning ’
very little walct o Cup catsup ' cups (3 sticks!+hulter Don't drown out its suble [la- | 14 teaspoon of lemon peel

s whether made In fam- | mg turned only onee L Cup waler i cups sliced onions |vor with an emphatic (|I.5\. seqsoned Yy teaspoon of basil

wrrown chicken is usual ¢ cup chopped green pe p 23 cup vinegor {main dish like spaghettl or cur- 1 teaspoon ol arrowriil

i quantiy

The spicy barbecue saue Cilt up. piicked i per, |t desired L cup Worcestershire sance vy, Team it instead, with' chops| » cup of waler
vhit 'makes the Westorn Style rapped for ¢ Wagh chicken pictes and dry I ool red pepper o paultey and, perhaps, a baked| 2 large ripe tomoutoes
Chicken Barbecup a favorite with f i t in 11 by 7 by 14 1 potrs bluck pepper potute Cut tough stem ends from as
b sl with Gll| mar h\ Thi ¢ pan in & hot oven i teaspoons chili piwder ASPARAGUS AU PRINTEMPS |paragus and steam 15 minutes or
pighbors. The chicken is)is a good salegusrd agiln we 170 Remove baking| 4% cuns catsup I pourd of fresh asparagusiuntil just tender. Mesnwhile, melt
haked in the oven and served hot|lace drving the chicken In thel pin hick 1S cups waler 2 tahlespoons of bulter butter In small saueepan and
" Id with the sauce. Crisp|home refrigernte ! 10 coil 3 eups ol \|I|~ 1 green pep ! teispoon of chicken sea-iblend In chicken stock base, Mel
0 v and hot rolls complele WESTERN STYLK with Ty srrange skin side pe sired IYen, lemon peel and hasil. Mix
the menu lor a backyard barcbe CHICKEN BARBECLE down in a single laver. Bake in ash i]‘-lt|-tl i and dry. [gle layer. Bake in a bhol ovenlarfowroot with water, add to bit
Yield: 4 servings i hol pven 00 dezrees F I'Il\l! v af astick in each of lour] 1400 degrees 10 30 minutes. Com-jter and cpok, stirring: constantly,
Cooking for & crowd is really b chicken, cut up for feving | minutes t'nml-sm- onlons and res 13 by 4% by 2 inch baking pans|bine enitns and remaining ingre-luntil mixture boils and thickers.
|1I"l such o frightening l'\.i‘l’ril‘lll'l‘ ¥ Cup stick' butter | maining inpredionts and simmer | in & Lol oven (400 degrees F dients and simmer 30 to 40 :|1:u-'-{']:up lomaltoes codrsely, add Lo
With just a little planning omd Leup slived on W oto 40 minutes. Turn chicken, | Remave baking pans from oven jutes, Turn chicken. Pous barbe- [guuve, and cook 2 Lo 3 minttes
advance preparation il can be as 2 tahlespoons vine Pour barbechie siuce over chick-1Ae pleces of chicken are placed]eue sadee over chicken, Buke!|longar. Turn asparagus out onto
ns cooking for four. Oweén 2 tablespoonis Worcestorshire et Bake another 23 to 0 minutes. | in poans, turn: (o cont with butter, |inother 25 1o 30 minutes, Serve|heated serving dish. Spoon sauce
Ing chicken has become a pop: ERTIR Serve hot or cold with sauce urrange skin side down in a BN lml or cold with sauce lover Il \1 ikes 4 servings
it inkehilhninethon ool o Cetie i B I CS SN wuatelrihan g i B o, b -
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BIG 40-OZ. SIZE

BISQUICK
‘|00

vaiiia | COTTAGE ..., 19 bty
- 39° | CHEESE ™" Rt o
P;ﬁé;;:;_'; Bea" E:;?'nw;’i*:mm 2 Ibs. 3‘:’996 Tender, wu Aged U.S.D.A, "Choice"
e 43 vani"aw f r Sunshine 12-oz, i ; T-BONES
De:ey Asst. Toilet a e Em"" Style, 300 tins 4R‘| 00
eeue | Standby Corn 7:1.00 98
77 | Hormel i N :
e | Sliced Beefs ™ s& 5:1:00 ISirloin Steak %22 s . 89
39° | Peeled Apricots ™ ™™™ 29° [Ham ‘aux s e 498
. SANDWICH TREAT FOR LUNCH | reewis | Kidney Beans ™ ™™™ 2:29" |Comish Hes 5 i 79
cieiing S AHLRCVMAIOBI N i hoq, sid sulidi, Coauans: eyl PEspatiit dctions; GaiiR] c » 303 tins 4 5
L | M Applesauce Corn ™ 5%i3050 Swift's Franks 3 »..1.00
rowers | Whole Kernel Corn “sozm 5100 |renntr rome s moter 1 vt e
DlAER TOWELS

sea food sandwiches. They ave|Add vinegar and cold water, Chill
U.5.D.A, "Good” or ""Choice’ locker beef. We cut

cusy Lo make and have the ad-[unt] slightly thickened |
< S&W King Size 4‘1 00 and double wrap |
o p tree,
'y 20- : -
« 31° | Tomato Catsup - .

BEST FOODS

ayonnaise

Full
Qt.

WIDE OPEN — These delicious open-faced seafood sandwiches have a naw flavor,
lameon-lime gelatine which is used as a glaze with sardines, eqgs and tomate slices.

vantage of atlvance preparation'  Place open-faced sandwiches on
and relvigerator storage. plus|a rack and pour the slightly thicks|
boasting & new flavor in gelatinlened glaze over the filling, al|
— lemon-lime, lowing '« cup glaze for each sand-
Combined with the lemon - lime|wich, Chill until glaze is firm
A Sag ous ups ol e

golatin to make this unusual glaze| Makes a generous 'i” I glaze,
are spices and tomato juice. The 9" cnough for 8 sandwichs.
mixture is then slightly gelled and| Suggestes ' Sandwich Combina.
poured over the prepared open.Huns |
faced sandwiches. Use any kind of 1. Sliced Egg, Sardine, and To:
bread—for the sardine combina-| mato: Use huttered rve bread Top| B
Lion we supgest rve euch bread slice with 2 J|LL ull

many Interest hard-cooked egp. 3 slices of toma- We furmun
< ool s Lo, and 4 eardipes
uns ol foods (o go > h IIl AT kl p llli
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FLAV-R-PAC FROZEN

There are

ing combin ®

with this glaze: sardines with egg| 2 Slieed Egg and Sheimp, Use Anlive Month

and tomato slices shrimp |buttered whole wheat or white ra e u |ce
with sliced egg and canned bread. Top esch shiee with & egz CHERUB

crab meat with grapefruit sece|slices and 5 cooked jumbo shrimp FR EE

tens. A tray of these will make|Garnish with sliced stuliod olives DIAPER SERVICE

RUBBER

a most attractive piece de re:'Glaze as directed i Bob's Self-Service Loundry

sistance for @ party Crab Meat and Grapefruit, @ 1711 Mein  TU 4.9224 § BALL
OPEN GLAZED SANDWICHEs | Use buttered rye breud. Top 1)) um——n——, Inside Each 12-Oz.
with Savory Tomalo Glaze 3 Pockoge

Tins

i s u_[I' tomintn ',,-“ {1}
« leaspaon pepperwurns
bay  leal

9th Anniversary

« teaspoan while cloves
1 lablespoon .L|]f']'l' i omion,
W CUp ||I‘."i'}'(“: IT‘.'!"'._
!.'- .:n lln-l‘i,i;.‘. ; II'”:_!.;.._.j sand« Now !N PROGRESS White Star Chunk 100 l

: Va2 Tins
Free Prizes, Huge Savings TUNA

On Paints & Fl c . Nabisco ’ .
Tt e Srarme o || Gam Crackers* 29

ehes
Combine tomato juice, peppers

Snoboy Fresh
5 p ard g us ~ Orange Juice
Large and " Full C
Tender I Ib. Rt

FINE FOODS

1420 Esplunudl Ph. TU 2.2511
9 a.m, - 6:00 p.m., Closed Sundays!
Plent{ of Free Parking
t to Lim‘;:' Rc;orv’:d'
Pn:u Etfective Thursday u-.;[m'le‘l J

First man o fly an airplane
aver the South Pole wa
Bernt Balehen, who flew Admirad
Byrd across It on Nov. 28, 420

Col

520 Klamath Ave, ' ; | 4 i Grocery Prices Good Through

frerald and Pelvs
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