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with confectioners' sugar.

Special Dessert For The Brides

One of the nicest things about
hrides {s the fun of giving &
party for the bridedo-be. And
sentiment can run riot. Use }Huri
preftiest tea decorate  the
table with ribbons and roses,
hake & lestive heart-shaped toll |

Factors
USDA Marke

Falls, Oregun

Thursday,

FRANKLY SENTIMENTAL — Raspberry Swaetheart will be a delightful, festive des-

sert at a bridal shower or an engagement party. I is a decorated yeast broad glazed

heilt
tinted

glare the

with eonfectioners” sugar
pink

For a cory kallee Klateh in the |

“womanetalk” make|

the same recipe and serve in H-_;-‘

ure eight roll

In Food_

ting Service

of veast bread,

Kitchen and

Colorful, flavorful summer veg-|brown in hot [al: add sliced nn-|

elables add appetite appeal—anc|
valuahle nutritive values — to
warm weather meals.

ion, perhaps a little water. Cover|
and cook until tender. Also, pota.
to salad, soup, pancakes, bread,
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EATING OUTDOORS? — Then fry these grilled spare-
_ribs with a tangy plum glaze that will please all outdoor |

100% Fresh

HOSTESS, FROZEN FOODS BY LIBBY 10-0Z.

VEGETABLES

.

cookery fans. [f you wish, dress the platter with broiled |fiv

4 |'~Lhu|! yuu strain through a sicve.l

| CETIT

Peas, Corn, Spinach,
Broccoli, Mixed
Vegetables, Peas &
Carrots, etec.

' Fruit Glazed Spareribs

Spareriby, lavorites for back-fhour, turning occasionally, Drain
{yard cookouts, shed their familiar|plums, reserving % cup julce.
[barbecue sauce for a {ruit glare,|Force plums through a sleye
[producing & crusty, tangy-flavored|Add the % cup plum julce, oratge
|m.“| juice and Worcestershire sagoe

The glaze mixes o can of Illuma.:“’ the_ sleved plums, After spare.

ribs have cooked one hour, spread
part of plum glaze over rib
Turn and grill 15 minutes. Spread
mote plum glaze on top sido,
turn and grill an additional 15
minutes, Serve any remalning
plum glare over spareribs, Four
llu six servings,

with concentrated orange juica and)
8 hit of Worcestershire sauce, It's
l-.p:-rmi on the rihs anly during
|the 1asti % hour of grilling,
Any extra may be served as a
[sauce Reba Stages, meat éx-
|pett, soys that spareribs should
|geill slowly about four to live inch-|
es [rom Lhe conls
SPARERIBS—TANGY
PLUM GLAZE
3 pounds spareribs
| 2!y leaspoons salt
Loewn (1 pound, 14 ouncesl
plums
Yoocup frozen concentrated
orange juice
| 2 teaspoon Worcestershire

QUICK MEAL

Canned boned chicken ks a won.
der to have bhandy when gueits
are present at lunch or supper
Here is o refreshing Chicken
Waldor{ Salad. Mix contents of 1
Soance can boned ehicken with
two Lablespoons mayonnilse
Uy Leaspoon lemon julee. Add |
cups diced red apple (with skin
left on), one cup diced celery,
Place sparoribs on gelll four tojand % cup chopped  walnut
e inches from plowing coals.|Serve o four in erisp leltuie
Sedson with salt. Grill abowt one|cups.

LLWoOXD

Local
Gr. AA Small

RASPBERRY  SWEETHEART
Makes Two Hearts
s cup milk
3 cup sugar
Iy teaspoons salt
veup ity stick) margarine
cup warm water
2 packages or two cikes of
yeast

| j; Doz.
| ‘IOO

10-Oz. Pkgs.

beaten |
4tz cups unsifted Hour (ahoul)
1 eup raspberry jam |

2 eggs,

Confectioners' sugar [Fosting

Blue Bell 1
Big 4 Pak Carey C|
4 — 25¢ Bags St
Sunshine — Lg. 3 Stack Tom Scott — Secaled in Freshness 3
SNACK o | C
Hi. () CRACKERS ‘Mixed Nuts 130 59 .

IPcrsonul Size Bars

Ivory Soap =+ 12:79

Sunny Jim — Pancake

Al thelr best now, are green|donghnuts. (' Brien, escalloped, ly| warm Measure warm waler into|
hoans, boots, carrots, celary, [onnoise ||;u:|'. warm  bowl, Sprinkle ot
sweel  corn,  cuvumbers, lealy SOFT SQUASH lerumble in the veast; stir until
greens, lettuce, groen and dey ons| Cook  until harely tender in| dissolved. Stir in warm milk mis-

lons, green peppers, poltaloes, soft eges and  three
souash ond tomatoes. Chances areljap splf pepper and o bt of mar-
western menu-mukers will find}joram hasil or dill weed. Or. for
them featured at locnl markels. |5 flavor bounce, add & little lem.
He sure to trim salad vegeta-jon juice.

hles belore storing in the refriger-
mr”:' Hf"‘n:f.‘ll‘l‘jhr.‘i'. rl'“" mi‘Tl ﬁlll}‘1;i hi'!illk]i' halves witly seasanIngs,
mer vegetables meed only o belonne and g pinch of fines
conked n-a small amount of wa-lpone gl until tender. Ui
ter until just tendor—tnd ‘““"ii\\llu oy crab, shyimp, ohickan
immediately, Liii: e\.-lmi..

HersRup St Weus Lueypecx STRAWBERRY  TARTS [ our equal pieces. Roll each piece

summer moals ) . :
GREEN BEANS Glamonr Desgort it an oblong 1 by & inches,
T Ay Sinee milk und dairy ;qmiu:lr-,ﬁil'li?-“l ly cup of raspherry jam

Add but.| ture,

small amount of water ;
o

Beal untll smooth

soit dough

| loured  booard and  knead  until
smooth and elastic,
minutes. Place in greased bowl,
turning to grease the top. Cov-
er. Let rise in warm pliuce, iree
from drait, until doubled in
bulk. about one hour.

Puneh down, Divide doligh into

TOMATOES

o

up

Add  hatter, seasonings and Ay hean designated by the Unit-|on each oblong, Roll up as lof a
sprinkling of dill weed to harely |,y ¢iee Dapartment of Agricul:| jelly roll. Seal edges well. Form
lender cut beans. Or, serNei, . o0 fuly Plentiful Fowds, ofinto @ heart shape aiter placing

creamoed with mushrooms
BEETS >
Tiny whole buttered beets, wea-
voneel with a little thyme; Har.|
vord-style, of e pickled ones in
salatls. as on entree garnish,
CARROTS
Snip fresh mint ove
“'{-r' cooked ones. 0Or,

r the merits of condensed milk,| Repeat with rempiing two rolls,
Cover, Let rise in warm place
vitparated  milk  which -nr1lui|1.~'|"’hrIlll tine ftout, Snke sl 45 d‘e-
o 44 per cent ¢ USDA's|Srees imoderate ovenl about 20
- A ;I- i S T minutes or ubtl] done. When epuol
arkeling " A
1 frosl  wilk Mectionel’ s
1 save—helangs an the emergeney| " Vi e
arely fons| "7 \ & S rosting tinted pink: for brides
sprinklelshell a5 well as the pantry shell |

This convenient dairy product—

Agricultural Serviea

1 PO 31 (L | P apatahle
with chapped toasted almonds. An N 0 adapatabls - o
othor: Serve with lemon butter] Use M, for example. to mike PEACHY CHICKEN
these ensyv-do tarts, & glamng

Y }I ; for : |lm ]' |"" "I Here's & peachy trick for beau-

IR Higaat 8 &y s i : ! .

M g e R tifulty browned chicken, elther

Fill raw stalks with a favorite]  Almond Crust Strawberey Croamiy,

hecued or padried. Dedin the

cups of

Add &
enough additional flour to form a|
Turn out on lightly I ea
|

ahout B-10|

cpny menemaker might consid|two rolls on greased baking sheet. 3

‘“‘“‘l‘“mﬁm“Spw‘,'j';"“‘lw

Smoked

| Spare Ribs

Bonecless Danish

Pork Shoulder

Cooked - Skinless

Ib. 1 79

For Barbecuing

49:

tin

.G“IIulll“““““““

U.S.D.A.
Good

SYRUP

Big No. 10 Size
77-0z. Can

119_

=

79

Swift's

Grin 10

59

Turkeys

10 to 16 Ibs.

B R I ET for Lb.
Bar-B-Q Bag
|
Gerber's — Strained '
4201, '
Baby Food = 10
ECCI'I ‘

336

Dundee — No. 303. Quality

| Peas-Corn-Gr. Beans /

sugar |

DO

Garden — No., 22 Can

Tomatoes

00

=0

Cheapest of the Season

Cantaloupe

Extra Fancy Large

All-Jersey
MEDO.BEL'S "

HALF GAL. )
CTNS.

200 |

dip rrl!'-.'.-\rl‘—iu'lk"‘1‘|"_'||“]""'r 'l"' sl | Tartss Propare 2 ]f"-' ]‘- nstant up from a 1 1h, 13 oz can n!'l 49
ad garnidh, Cook unlil barely ten-ple crust mix and add 2 cups o peach halves: add none t : ’
:l;n_ ”l! ot roasl gravy op .i\|.]».l-r|!F||u-I\ hopped togsted  slmaonds .lui. :.]|[J.i‘ :ll,,,_:l,‘:.| L0V ._I,.I‘,I.- |.r: leby . FQH:Y All Green SPeCIl'S Ii?t:.lgde LI.I o 1 Medo-Bel — Real
stovk {Form v .I'I'.'l B tart shells:].., pooamnd  baste « hicken with No. 00 oma oes oE . Churned #
SWEET CORN ik i fork and bake 8 tolgiviure. Hent peichies e foll on) 300 i
Roast in husks over gray coals. |10 minutes at 475 degrees, Addlip. grill or in the pan during the s ara us Bi
Peel back hugks; remove silK; fe- enoygh water 10 u l5-ounce (an -.'1I»‘ Illl--. minutes  of cooking, Cans Sligers g BUTTERMllK
ks and liplm urely Sn.'lik!w :u-::q]-ﬁnu-.]l n1||.!i'_ ‘lu ll'[‘..';kf] Slhrushing with the syrup nyixture frash
in cold water, Grill,Joups of liquid and blend with 2 _ e — - AR 1
¢ several times, for 15:20(packages vanilla pie filling. Cook < G'l_ | Libby's Elberta Freestone Large F Sumr:ar:‘D:?:k
Husk, hyller, season Islirt constantly, until mixture! Bargalns a Ore. Sl‘l.lff& 's (e} :I
0 bail. Pour inte toel at the Salvation Army ‘ ;‘003' ep R c ¥
CUCUMBERS wpped with | EAMILY SERVICE STORE eac es !
il hollowsd-out  Halves sliced strpw ]
t'.,‘ A ‘\‘ s s I\\ o l\}].n:-rj 1749 Oregon Avenue | Cans Ashland
o ..".‘,.: : == i i Opes Daily o s Lt s g eac e Red Ibs. c Qt.
ippetizers ar s H

filh

GREENS,

in =andwich

LEAFY

LETTUCE

1le combinas |

udd out

when vou cooK

With Electronic
Test Equipment
Far Better Than

‘*'
Found In Most

K
Service Shops ...

-
WE CAN HOLD OUR SERVICE

GREEN PEPPERS
sandwich n
thed

Slivers nre A

and
{

D
relich

POTATOES
noiresd notaloee At dry

CLOSE TO THAT OF ENGINEERING

‘;:.;;ﬁ-,';;i"‘ STANDARDS. There is NO ADDED
, 3 : $
1800 FREE STEAKS COST for this superb service.

AT STAKE! FOR ALL TV AND OTHER ELECTRONIC SERVICE

S - ¢ . CALL . .2

: QO{ Klameth's Finest
C """ || BILLY GOLDEN TV
r‘lloﬂ.!lLLS n unsU_

L

Phane
TU 21259

SUNDAYS AND EVENINGS, TOO!!

Meretlll and Malin Thurs = Bonanza Every Other Tues

Libby's Ripe Halves
~ :'iqoo?'.
Apricots

Cans

Havens

F

00
TUN

Libby’s Fancy — For Summer Salads

Fruit Cocktail

Hunt's - 14.0z,

Catsup

D oOom

WHITE STAR — CHUNK

No. '2
Cans

WALDORF BY SCOTT

T|Ssu White or

Colors

— e ———




