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_dinner for soma Sunday. Ch

breasts.

FROM THE COUNTRY — Trlh-gr this Pannsylvania Dutch |duick summortifie

ive Cranberry Rice and Cran-

o berry Apple Streusel go well with the baked chicken

Pennsylvania

Dutch

You'll think you're down on
the farm when you try this Penn-
sylvania Dutch dinner. There's a
“sweat and sour vice dish to serve

with Baked Chicken Breasts and
Hollandlalse Asparagus. For des
surt, o Cranberry Apple Streusel
Ple—n royal ment.
Baked Chicken Breasts
Asparagus Hollandalse
Chive Cranberry Rice
Tossed Salad
Cranborry Apple Streugel Pie
CHIVE CRANBERRY RICE

Menu

thawed chives and serve
four servings,
CRANBERRY APPLIE
STREUSEL PIE
CRUST
Y cup sugar
1% eups flour
Vi pound Butter of paegacine,

Makes

melted

FILLING
1 gup brown sugar (firmly
packed)

 tublespoons taploca

8 tablespoons margarine or
butter
1 cup finely minced celery
1% cups wiler
1 cup Cranberry Juice Cocli-
Lail
v 2 tablespoons grated orange
rind
114 teaspoons salt
1 cup white rice
31 tallespoons {rouen
chopped’ chives
< Melt margnring in  saucopEn;
add celery ond saute about five

15 leaspoon nutmeg
15 teaspoon ecinnanion
4 medium  cooking apples,
peeled and sliced
1 tublespoon butter
I ean Whole Cranberry
Sauce
Crust: Mix sugar and Hour, add
melted butler and sthe with fork
until crumbly. Spread 12 of mix-
lure into 8 pyrex pie plate and
press onto battom: and sides
Filling: Combine brown sugar,
lapioca, nutmeyg and cinmamon.
Add apples and carefully stir un-

aninutes, Add water, cranberry
Julee, orange rind and sall, Bring
10, a boll; add rice and two ta

blespoons of the chives, Cover,|berry sauce. Sprinkle remaining|ing two tablespoons sweel plekle)
retluco leat and aimmer 20 mindcrumbs on top. Bake at 350 de-| relish with your next eranberry

lil mpples are coaled with gugar
mixtare. Dol with  butter. Fill
pie shell. Cover with whole ¢ran

green 1, for 45 minutes,
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dryiny rapes. Two sot
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yol noture ls neves
a complete crof
thought s that grower

protecied by rain insurance

Mix & ma banana with

oneira

browh sugan

one. pound ! llod

Spark wi
namon Bnd gHger

a dash of ¢

then heat lo

S in

a super clicken e

cranbes

Lot

Huve o can of [rogen

on hand 1o st

sl

HAULCE

ry

prodig a it

i

ull the n United States and
mare than ball the worki Wy | ir
came from a T radius in|

wipet outlwa
A consol IL.'! Ratsir
can bellerest
thavor

appelizing

Cranberry Capers|&t,

pl
Anu

cranberry| ™

Next time vou make chi ';l-a.|
alad, try lossing n Uny <ules
of chilled cramberry sauce 1or
sparkling touches of color

Splce @ can of whole cranberry
auce with cinmamon  and nu’.|
meg: then add o dradied i
of grapeiruit section
Treal dat 4o oy cranberry juice
with a scoop of lime sherbet s
vour pretiiest cocktall gluss be-
[ore dinner ‘

Use cranberry julee in place of |
wiator and bake your quic K eonk
Ing rvice right along with your|
chicken: Just cover with foll and)
ool 15 minutes at 350 degrees F.|
Add @ speclalt touch (to thoae
left over chicken salad sandwich,
on. Make them open face &nd
fop with fancy shapes snippied
from ecranberry sauce

Mix a drained can of ,etushed
pineapple with grated oratge rind
and jellied cranberry sauce for a
lip smacking accampaniment for

chicken. L

(RUTERS
Combine one pound can of crin:
berry sauce with Yy cup loney
and two fonspoons lemon juice
Chill far o voloriul honeyberry
dip for cold fried chicken,

Like tangy {lavor? ‘Try mix

sance, Perfect with chicken,

yites.  Sprinkle  with  remaining

30-MINUTE MIRACLE — For late.ip:the-day
warking girls, here is a quickie moal you can prepare in the flash of an eyelash, 1Hs |

tannod meats to tha rescue.

Luncheon Loaf Winner

One for the money, two for the
show, three to get ready, din
mei's ready to go! One of thel
Best buys for anybody's lnunf‘_\'l
Is canned pork and beel Ium'hﬁm!

shoppers,

sucewlent pork  Ilended
viling spices thal speak o man

lngunge. This mighty impor
tunt whaon the cinsd modl s e

el Inptredd

foal. This tasty fully cooked meat|ingrediont muin dish

loal heads the st of convenience
chnned i)
three-ngredient main dishes. |

With bright cucrant jelly spread
crushed pincapple on tap for [a
vor and shaw, a pale of luscious
loaves are ready for the oven, A
cagstrole of seaponed  sashied
Awael poliloes OF yams accom
papies the meat loaves into the

Tl s

overn. By the time the cooffee
Is made and the salad  Lossed
e time to sob the tible ‘wnd

" A complete dinner I on
the table In 30 minutes from the
time you stepped Ity the |'|2|\l||
n

v trusted brand name Is the
shoppers’ best guide when buy.|
Ing- canted meate. 10 a lincheon|
loal it nssures tender beef, and

PATIO FARE |

Nething s cooler than supper
an the patio In the evening
breeze. For an easy « o - make
meal, which tastes delicious

fresco, ry this. In saucepan|
combint & 1Bonnce can *pa

ghettl In tomato sauce with
€ and, % oup sliced o
cliopped rlpe or stuffed n'u\'r«!
Heal, wliering gently . now  and
thed. Serve 16 two or theeo with
oty French bread and a "
freshing (yssed geeen salad.

n variety ol |as

thot nlso 1

3 v e Hevan
ol canned luncheon meat, shred
dod  cheese and  canved  whole
kornel corn with red and green
sweel pepper

A cirserode

Iwenty muutes it

momodernte oven Dot

and melts the cheese

MEAT N PINEAPPLE
Yield: 8§ Sorvings

the (ood

Camn i nees o
n
CUup wrant jolly
#a ounce can crushed pine
apple. draned
Blotd tugother pincapple
(evrrant  wily, Make three
moeach load of loncheon teal cut
g I tway  Thrm i
loal, Stull eoch: slit wi ol
the  mineapple Xt Syj i

K
SHAW

Stationery
729 Main

For ihe
Chilgren's Pany

with ]

harrind mothars, hurried

ol 't

oime o faining  pineanply
Imixture on fop of escl logl ol
meat, Bake o 8 moderate ||\J'||!
| 1350 egrue ] ahout 20 'min
W e ant sepve Tyt |
[ MEAT 'S CORN CASSEROLE |
\ ‘ Yield: 4 Servings
3 iibee chiied mepl
12 e dom whole kersiel
dorn with red and. vreon' B
aweel ey
cufy shivedibed histp ched-
dar Chees
‘ i ment inbe fon ( heair
[} PMlage N e
i ulk i 1k el
i i P Arran meal
i I ¢luy Bake
) ) desroes |

SMALL APPLIANCE
REPAIRS

VACUUM
CLEANERS |

Most Makes
Complete S0 95 Plus
Overhaul Parts

—————
lrons — Mixers
Electric Fry Pans

Coftfeemokers — Fans

Toasters — Heators

WORK GUARANTEED |
REX APPLIANCE

REPAM CENTER
162 E. Main TU 4.325)

i1

Hi blad recipe

¢ California
urd. The in
ol contrasty |
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CREAMY RAISIN
MUSTARD RING

I ooup dirk seodless  ralsing| cream. Spoon intg siyg
Bt stgar mald. Chill until firm, Ui
civelope unflavored gela | serving plate. Makes ecight sen

tin

NEs

iy cup cide

Coargely chop ral
v in beaten

and water

ith your bachecue special-ito keep smooth
emon

Thursday, July

isins - Vegetables In New Salad

2 Lablespoons dry musslue

| teaspoon salt
4 eggs
vinegar

I cup witer

I teasposn  propared hogse
radigh
tublespoon lemun  julee

2 tablespoons Tinely

n onion

NOns [1nely

{inely choppe

. aelatin, my

Cook over sir
until  mixture

15 minhuie stir

Lrequently
Add horserandish
and ralsins

chopped
chitpiped

caiary

vingegar
nmering
thickens

Cie

up ring
maltl on

A .

LR LT

_CREAMY RAISIN MUSTARD RING _

Banquet
18-0z.

Pka.

READY-TO-EAT

FRIED CHICKEN

88

TISSUE

SILK — ASST. COLORS
400 COUNT
FACIAL

POP-
BOX

NEW PEPSI DIET COL
SUGAR FREE, 16-0Z.

PATIO
COLA *...

Plus Deposit or Exchange
Special Introductory Price

651

A

Ass

MEDO-BEL

MELLORINE

Flavors

Half
Gallon

t.

49

BUY LOW — FRESH MADE

MAYONNA

LOU-Z-ANA — COCKTAIL

SHRIM

P3

FRENCH'S — 18-0z.

Bar-B-Q-Sauce 3

LIBBY'S NO, 303 CANS

PEACHES

d

WWEDO

LIBBY'S FANCY — ASST.

FRUIT COCKTAIL

Libbys — Halves Bartlett

PEARS 4

Hunts — 14-0z.

CATSUP

b4\ INSTANT

g

—— 3-0Z. PKG.

gl

e, ™~
o
WHOLE OR
SHANK
HALF

SAUSAGE

Lb. Roll

Nebergalls

e

r‘k.

29

Swift's Premium

Butt Half .

.. Ib. 59¢

<.
v

SHOP
BUY
LOW

1)_Stop Shopping!

POST-
OFFICE

<7 ORE-IDA MASHED

POTATOES

U.5.D.A. Good - Boneless

SIRLOIN

TIP

STEAK

EOLOGNA

']

w

s

£y

39fb Picce

Scotts
Pure

99:.

FLAVORS

DRINK
Tins 'IOC

5 ELAVOR-AID

o >

ASST, FLAV

FOR SUMMER DRINKS

12 . 29°

ORS

GIANT

Hunts — Tomato

SAUCE 6

|

HI WEST FROZEN

10-0Z. PKG.

Ciig PEAS

Crisp - Cello Bagged

CARROTS

Extra Large Red Slicers

TOMATOES

Every One Guaranteed Perfect

MELONS

Fancy Red Haven Freestone

peacies 3:49-

1-1b.
Bag

See
These

Red
Ripe
Black
Seeded

i

TREND

SIZE

Detergent

Powder
For All
Fine

Fabrics

39

VANO — 16 OZ. — IRONING IS 50 EASY

Spray Starch

48

CAKE MIX

Swansdown
Large 2 Layer
12 Varictics

To Choose

49

Frosting

MIX

L

p
R

12 Kinds to

Choose

0w,

A A m

Pillsbury — 2 Layer Size

2:69

ASPARAGU
MARGARINE

717k

White Satin

SUGAR

Libbys
Gr. Spears
or White

— Powder - Brown

1-1b.
pkg.

No 300 Talls

Dundee
Bettor

Quality

00D CENT

1338 Oregon Avenue




