Cook's Tour

NEW YORK (UPll — When
warm weather and unexpected
guests arrive fogether, plan a
quick and easy but faney can
opener. meal,

you have removed in a saucepan. or skillet with 3 UM

the coating to set. With a scoop of|1 cup of syrup tunce) ecan of condensed beel| While the soup beats, empty 1 jfrom which | ¢ melted butt i : tad’ comb
: ' : o ially able melted bulter] Fop ampting salad, co
a tablespoon, shape 4 pint each| For salad, drain and combine|consomme, 1 soup can of water, (1 pound: can of peach halves with #0¥ adhering !4V, [to 4 ‘db“_r‘m“;';: sl iagmrri r[“ .r:-:moi ('.-I:hl'orni': “M;;!
Ll 4" & o e e Ty - 1 T argarine, {CT1S, Lredis, il o
lof vinills and chocolate fce creamli (8 ounce! can each of kernel|nd 1 4 ounce! can of sliced|s¥Tup Into i soucepan. Add '3 tea| Place the chickpn in s ssbowiew mm"I I‘g-t!.. ol chniliml‘:n -fs J';;m! wrple onlon rings in
assorted breads and crisp crackelin i halls allowing 3 per|corn, tiny peas and sliced orimushrooms with their Uguid, Heat|spoon of whole cluves and 4 tea-pan in » prehcated 400-degreeflasic, anc d”nﬁu| t stirringl, I}_,u L T : ih'a " dress g,. ”r
ers, and peanut balls au chocalabio carn " Reltl wach in cnarsely Jullenne carrots, Add 1 small curtn serving temperature. Fald 4 |¥poon of cinnamon Heat. joven, abaut 15, saie HM“; P"ralluk l\li't\'r . v ;fn tcking j:'L'I 1|:} l."-;“\::‘dﬂ h.::?cltpmnktj
i 3 . - e - . . shaking lp prevent s MNg. |2 ply ¢ g . .
Roth the meny and the foligwing chopped cannod sulted  peanuts,\cumber, peeled and diced Toss|cup of mayonnaise Into | stiffly| Reserve a few spooniuls of plmnl”“" or twice with the seasopedior shaking U '_ oo o ,J} ain iulud ofl. 3 table:

rocipes were developed by Mrs| cup. Just be-fwith Y eup of french dressing.beaten egg white, and Hoat 1 gen-(or sepsoned syrup (o mix with ajsyrup. Serve the chicken on a large efss, ! .

using & tlal of %5 o] wing vinegar, a touch of
Mary Troy, home econamics com| g orvin s suted, canned[Chill, Serve bn lettuee with ripelero spanful| of thi sach/few  spoonfuls of herb-flavored| While the chicken heats mill‘plnl:cr alternating i heated,|spoons @ Vinegar, ueh o
fure serving, spoan heated, canned | Chill, Serve b e ¥ us spoanful of this on eachifew g | drained peach halves and the po-(garlic salt and [reshly ground

Hore's a meny for 4 persons:

R el pan. m-..‘F‘Il:.::s::'lg}-mthihljl;'i'n‘l;::-irhlnij». f1r-I|M__A_RK_—ET_ BASKET

parsley potatoes, macedoine salad land store them in the freezer for

vory chicken, spleed peaches,

sultant for a manufacturer of Ul ehocalate or milk: chacolate syruplolives {or gurnish serving, or speinkle each with algravy coloring to brush on a 3-jglages, drain 1 (1 pound) can ufl A Sl | sk
coated steel for ford cons (Jones|pope oo eream ustng o total off The =up combines L C10%Ipineh of dried parsley or mint. lpound  4-ounce canned chickenlsmall white potaloes Place them|iatoes in a horder aroiis |PEpper,
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REAL COOL EATING — T
good looks and delicious fl
sauce,

A Lazy Day Cooler

When days are hot and lazy,
erisp foods with tari flavor are
ospecially welcome, The frult and
vegelable in Apple-Tomato Aspic
provide crispness, the tomato
ganee and lomon gelatin the tart-
neks. Enslly mude in the coal of

Picnic Hints

CHICAGO (UPll~An inexpen-
sive cooler s a picnicker's best
Insurance agalnst food spoilage,
says the American Institute of
Baking (AIR),

Few protein foods are travel
sile without refrigeration, an AIR
spokesmai addad. Those that are
Include jams, jellies, preserves
and certain types of cheese, but
nol eoltage or eroam cheese, Both
smoked thuringer and hard salami
sandwiches with musiard butter
travel well,

All ober protein Topds. should
be wellichilled when Yo' start,
and kept that way In an insulated
Lbg or cooler until meallime,

If you lack a cooler, the AIR
suggesis these four sandwich fill-|
Ing recipes that stand up without
reirigeration for an extended pe-
rind,
=Far almond apple bulter, gral-|
wally stie' 4 eup of hutter or mar-|
garine, melted, Into 5 cup of ap-!
ple hatter until well-blended. Add
L cup of slived blanched almonds,
Makes % cup, enough for four
sandwiohes,

=A tangy filling ix made by
margarvine with 1 teaspoan of pre.
pired mustard, Y4 cup of ereamy
style french dressing, # slices of
etlsp bacon, crumbled, and 1%
oups of chopped celery, Makes 1%
cups, for 7 sandwichen

~Crumchy filling s a mixture
of Y oup each of chopped salled|
peanats, chill savce, chopped cels
ery and 1 (6 ounpe? jar ol sharp
chensn spgead. Makes 1% cups,
foe % sandwichos,

—For nippy choese Hiling, blend
waoll together 1 cup (4 nunces) of
grated American cheese, 2 table.
spootis each of chopped pimicento,
chippped. ripe olives nnd chopped
green onjons, snd | tnblespoon of
creamy french dressing. Makes |
aup, or & sandwiches,

dajor breakthrough!

SEA2SKI

introduces the

OIL-LESS
SUNTAN OIL

L]

no mineral oil to broil and

saper-sofe tan!
G L b a —

Non-greasy, non-oily —oontains

vour skin, Gives you a super-fast,

Yes! We've Got Legal
Fireworks, Sparklers

% | e »
AT 7 /. ;
his colorful salad combines }/ / £ Doumak
avors, uses canned tomate 1 ﬂ g 10-0z, bag
I 4th of T -
i July Store Hours: o
e i 1 s o B oh & Pine Sore il b cosed e

ning "&
Arrange each individual serv

ing in a nest of sulad greens and

sorve It as & first course, Or

give viriety o cold dinhors by L

ponching flleted ar sliced (il in *’

lightly seasoned waler (or hall e

watir and half wined; chill; cont,

i desired, with mayonnalse

Serve with Apple-Tomalo  Asple

and potato chips. For flavor and

texture bolance, dessert might be

n vonilla angel cake with frost

ing af the same flavor,

APLE-TOMATO ASPIC

Servings - ®)

i package lemon flavored
pelutin

A ocup hot wilter

1 iBounced can lomalo
solce

W teaspoon salt

I oeup dived applo

Clitf Char Charcoal
Toup diced celory
Sour cream

°
Briquets z
Dissolve golatin in ot water ia c
Add tomato sauco and salt. Chill - ™ b iﬁ
until partly set. Fold in apple nnd o —— * e
celery and pour into six. individu. ﬂ bag :—
A

al molds. Chill until firm: Une _\‘*
Wizard Charcoal

‘ Z Lighter . 3c N\Q P Cho
L s Potato Chips

Big No. 214 Tin

Store No, 2, So. 6th & Shasta Way

OPEN 10:00 - 7:00

For Your Shopping Canvenicnce

Open Till Midnight
Mon,, Tue.,, Wed.

19
6:59
69
719
59

Pork & Beans
Canned Pop

Frozen Pies

‘“::u_

NS

Shasta — No Bottles
to fuss with!

Johnston's Giant 9-inch Size
Your Choice — Apple, Cherry, Apricot,
Boysenberry or Strawberry Rhubarb

Locally Made Crater Lake
Premium
All Flavors — 2 Gal. Ctn.

Crisp Blue Bell Brand
Giant 4-Bag Box
Reg. 79¢ Size

i Servings
Skillel, 12-inch
B rout, .'mnm\u'n.nvh.' [
oupcos anch, cloaned |
U5 cup (1 stick? butter, melied|
Lty oup sesame sped, lopsted|

Swift Premium Fresh

R
wemslh
o
o

nack ltems

Grade A Only

1 tublespoon leme  julce Varicties i;;a
Leman wedges wptional \\
Pat trout diy’ with paper towel- He b
Ing. Ploce melted butler in shals L L S\TYU"‘::" d E $ 00 '\\
law pan, Dip trout in butter, then elect y e "
roll in sexame seed, conting both Reg. tins L) 3 \\ .
sided; pour remaining buller into .\-_','I
alillet, {More butter maoy be noed Nalley's Kosher /
od for & Woul) Sate trout on ® e ¥ 3 ( = e
vaih side nbout 10 minutes, turn. Dlll Plckles 4:I.Ibbll.“ ‘,"f Not Acronized
ing only once. Hemove rout o -0x, jar
serving: plutter or dinner plates), U Lﬂfgﬁ, Plump Cur Up
3-Lb. Avg. 33c Lb.

Rheinlander

o XD
™

ndd lemon juice (o skillet with
drippings and heat o fow seconds;
pour over trout. Serve with lemon |
wedges, | desired ‘

Switt's Premium

Wieners

Norbest Grade A

Turkeys

Ground
Beef

Diamond

PAPER

10 to a Pks.
fil"st -and 0!’1|y Rtld, R‘ipd Compartment Style E $ L $ I7 c
- and Firm Sturdy, Convenient B
Extra Nice Pkg. of 8 g S Ib.

2-lb. Bskt.

Cool, Crisp Homemade
Salads g 39

All Prices in This Ad
Effective Thru Wednesday

Ripe
Sweet

4 0Z.
PLASTIC
BOTTLE

lWatermeIons

Sweet Corn

New Potatoes
Fancy Lemons

Fritos

bake

CORN
CHIPS

Reg. 49¢ Size

Large, Tender
Well Filled Ears

-

New Crop
U.S, No. 2's

Full of Juice
Tengy Sweet

i i I




