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| LETTUCE ;= »| POTROASTS | i

. BLADE CUT USDA GoOD ] ... . .. T[;avelers

. cup peanut buiter ]
‘L::irsg;;’ 'f:pn:l‘:r.SOhd [time for whale l.mnlu-a to take cop brown sugar, firmly

% " A8 3 2 L 2 » % L Ito the road, sefting off in the sta. packed
¥ . a A : o S " i c |11 i wagon for @ day's outing, @) 3 cup granulated sugar
: 4 AR - ! é A ' 4 J L \ weekend excursion o @ full two-! CERS

Eqsy—f?-sﬂf , AL ¥ " : ; ¥ I\u‘l trip cross-cointry. Whatev- ll:'iﬁilﬂoﬂ vanilla favoring .
Vitaming .. . . L ' . o W - 1 ¥ ol er e destination, 1's always 2 cups sifted flour ¥
Indispcnsobie for / - g \ ot (handy 1o have sume easy-lo-eat leaspoon haking soda
Solodn ¢ k| g ; 0 4 : - ] snitek foods in the car when there ' teaspoon salt o
= y g 4 . " 7 L N A ure youngsters along & CUp raisins -
¢ R 3 / | L / Peanut bulter cookles can't be cups corn flakes s
: \ . . : . g - d beat, and this recipe produces! Combine butter, peanut buotter,
. e A ] ; N some that the whole fomily willlsugars, eggs and vanilla: beat %
¢ ) ’ enfoy. Made with brown sugarfwell. Sift together flour, buking i
3 . — LB land corn flakes, those drop cooksfsoda and salt. Add to first mix. =
a T \\ & » {es have ralsing, ton, tire  together with ralsing and e
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v mourishing but not overlylcorn flakes, stirring until com. ey
All Grain-fed beef from local feed lots {sweel snock for travelers is ajbined. Diop by tesspocnfuls ontn Y

it bread, perhaps spread wilthlungreased baking sheets, Bake in '“5
7 BON E BEEF ROA STS LB 45‘ leream  ¢heede to make  simple{moderately hot oven (400 degrees et
. ]

|sandwiches, Lemon nut  bread,[F.) about seven minutes

Eat ‘em, fry ‘em, boil ‘em which contains 40 per cent bran| Yield: Aboul seven dozen cook- 3"
» c Makes, his a ploasantly tart fla-{ies, two Inclies in diameter

FRESH, NEW vor that combines nleely with o LEMON NUT BREAD

ESSENTIAL leream  cheese (illing. Wrap the| a3, cups sifted flour
ECONOMICAL bread well in aluminim foll to] ~ 1 feuspoons baking powder
OREGON GROWNM keop the slices moist, 4 leuspoan baking soda
Another  peanut  bolter  snock '3 Louspoon salt
P |thot makes o WL with hoys and L oup chopped nutmeats
No. 2's girls is Kandy Klusters. THis con. Ve cup woft shortening
fection, combining corn  syrup,| 1 cups sugar
s. (reddy-to-eat high protein cere- 2 egus
aly, Js quick to make 1'% teaspoons finely grated
And when packing Tor the Lrip, lemon rind
|remember that the most eanveni- Yoeup Jemon julce
ent snack of all {s an assortment ag eup milk
(ol individual packages of yre. '3 cups 40 per cent bran
sweetened  ready-lo-e erenls flukes
FANCY! LAST CHANCE FOR YOUR FREEZER CORN FLAKES Sit together flour, baking pow-

PEANUT BUTTER COOKIES (dor, soddn and =alt; combine with
foeup soft butter or marputments, Blend  shortening and
Hirine sugar; add eggs and lemon rind,
— beat well. Stie in lemon juice and
milk. Stir in hran flakes. Add

ApFICOt sifted ‘nlrv ingredients, .:-..lir{'lms

lonly until combined, Spread In

k R ” sensed  9Vax5V-neh loal pan.
c Ca e O S Rake In moderale oven 1360 de-
grees 10 about 50 minutes, Cobl
Here's another reader sugges-|before slicing
tion on how to make summer| Yield: One loal
meals more inviting. It comes KANDY KLUSTERS
{rom Lols Ross of Chicago, whose L ofup sugar
recipes never foil o be trust- 4y cup eorn syrup
LB. worthy and delieious. She says this| Yoeup peanut butter
cake roll can be mode 11\“"-5‘ 1 tonspoon . vanilla  favoring

shend and relvigecated, or can 4 pups Speclal 1K (roodysto
he made days uhead (on'a cool| el high protein cereal)

doy) and then frozen. Apricol is| Combing sugar and corn syrs
the prevalling flavor. p In medium - sized saucepmun.
Bring to boiling point and cook,

APRICOT CAKE HOLL .wlirri!n_u constantly, until sugar Is
{Mokes 8 servings) \nlmph'li"ly dissolved,  Remove

STRAWBERRIES

SWEET, FIRM, JUICY, RED RIPE

4 98
crate $298

SNOBOY FRESH VINE-RIPENED, FANCY

GROUND
FRESH
RDAILY

LARGE, FANCY

Filling from heat. Stir in peanut butler

ORANGE CANTALOUPE NECTARINES ﬂ ESSNA ’75 " GASOLINE- Lean, ¢ 1 1oz packnge (two cupsiiand vanilla. Add Special K, stir-
Any Si Mix 'E PQWERED Won't Hried apricols ring until  well-conted.  Quickly

jUICE " -I\:zi::h .‘Em Loy Full of Juice, Sweet, Firm MODEL PLANE Fry Away lb "1 ulms :1\;‘::;: .:_-:;L.ih)(,-wlc{:::iu:::!lu!:m:r{:: :;:;:3

i & 4 0 Bl e i sheets.

Highly Fl ed Sl P mp. A Smeeks | . 1 eap slivered alimonds Let stand in cool place to hardon,

il Cake Raoll Yield: About 40 confections, 1

| 5675 AND 2 LABELS

== Datolls in Packoge

c Cheeked Peach
c Ready To With A SP“"’I c 1 teaspoon sall Inghes in diameter,
Eat i kb, Taste ... 4 s ET e
yoeup sugar

bade 12-Ox. Pkg. - 10 to a Pkg Lean Cubes 9c : teaspoon leman extract  (Cool, Man, Cool

| - fy cup panecake mix
onpsery: of lb H::-}ov:t{-:rlt:ll whipped cream| A (sl cool fruit drink—what &
NABISCO RED ROSE ALL-PURPOSE fusi, ‘”d FRANKS 3 1 Tender Beef For filling, place apricots and|blessing on a sultry day, We have

accnllon‘c! pkgs. waler In sapcepan. Couk overlu few lavorites. Want to try
| : P R EM I U M low hent, stireing  oceasionally (them?
' . BOILING BEEF until thickened, about 25 minites | FRESH LEMON-ORANGE
Add sugar; cook an additions) COOLER

SNOWFLAKES L ¢ Blade & c h]\'-:-mll}:'nutus, Cool, then sl in . ul. .Ff;-r\'ingsl
c H ROUI‘Id Bonc 9 i i ":r'lr e 1o sl oven Lo ho l..I (.:”‘ "‘!lp.nr
59: 2 i 55 I 0 g 7 g SW|ss Steak R it Ib ""I"' l"l‘;illl"'f:":‘ :'!.J“':I""“\!'l'“U"JN:llﬂi ':|:|F|.< \I’;:-l:l: arange juice

and sides of 10x15-inch jelly roll I cup fresh lemon juice
pan; line with wax paper: preise 1 teaspoon grated Temon
YARIETY VALUES-OR :
EARLY AMERICAN Bl )
JERGENS LOTION I?:;BNIA;LS QRGN SPECIAL87C T:: SPECIAL ORDER WEDDING CAKES sprinkle o towel well with con. II‘:;II,:-:,I:_I '_'ll:lj:;l(li::iu‘

MINIATURE PASTRIES fectioners’ sugar, Immedintely on o . _
OF ALL KINDS taking cake fram oven, logsen| 1'r quarts diced fresh water:

f lon
LUSTRE CREME edges and turn oub on' towel i )
o e e 1 g 248 cup fresh lime julee
SI RA I SEI n'i:.‘séi‘?" SPECIAL ; J Tox C ﬂ KE Chocolate Almand Delight 79 C Ji5eet ot wexod pepers Rollioakey, - o/gC oy ci serion itoe

. in towel, Let Ktand 20 minotes, ke A
8-in. Reg. 89¢c then unroll. Sprend with apricot ,1 ::::: i:::'_{l; IO
[illing, o)l 'wp. Sprinkle lightly i Blniads
NEW CODE 10 T R, g e Y leaspoon salt
¥ By COLGATE Cc +° [ o4 with llill!t{l(.lltmlfl.h mlrurl Slie i I‘I“hﬁ
S Wl AR ReiRted | Whipied Pul watermelon through a me
. ‘alerme ough & .
Pmcnpplf-‘ 8.i 89 c jcraam - tiumeline strainer, Add lime, lem-
s 98 s Rag. € |nm|vn AHEAD nrlI and orange juices, sugar and
1 Wl ¥ ol P 1. 3
.

again and Tour. Add salt to eggs, Find

beat until thick and lemon colored lee cubes

Add sugar, o litlle ot o' time, Two T-ounte Bottles gine
beating well alter each addition, gorale

Add Teman extrict and pancake| Combing fiest five ingredients,
mix: stie until smooth, Spread|pivide equally among six #ounce
evenly i greased waxed papers|glasses, Add oo cubes, Finish
lined pan. Bake in preheated filling glasses with gingerale,

aven (400 degrees 10 eght to 10] e S R L
minules, While coke Is. haking,|FRESH WATERMELON.CITRUS

: Stir until thoroughly dis.
Pienie on macaroni chicken sa-solved, Chill and serve over lce
luel, made ahead and chillod well|eubes, Float {rosh lime and o

w EL FOOD Reg. Size. With 89 C Iw:"[”‘iI”;llk”ml'm k“ ;I‘nu]ur ar 111‘[ ange slices over tha top,
[ EElEEi R Strawberry lcin [sulaied bug_ Cook & ounces o con over tho
co U PoN @ QUA T STRA BERRY ANG r R:g. 992 |!TI.;| aron| ns Tabel directs Dealn. ""”.s lu.;].“un.

rinse with cold water and drain
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! H ICY-HOT ahin, Here's a ercamy, all-purpose
H \MORTH h . Mix lightly with 2 cups af|bloe cheese salad topper that's
! ' I HERMOS Hawaiion, Portuguese. 1-Ib. loaf C chouked chicken, 1 cup of deained|especially designed for the men
' H Reg. 35¢ pinoapple chunks, % cup each of| 0 your family who like h]“_‘l'
i C : ' 99 chapped celery and movonnaise,|cheese dressing on any and all
! : U I s 1 teaspoon each of prepared muos-

' ' :

' '

'
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kinds of salads. Mix 's cup tabout

[tord and salt, and ' teaspoon of three ounces) crumbled Ameri-
ON ANY HOME PERMANENT

3 = winer. Serves 4 1o 8 can blue chease with one cup
..-.-----..--.....-----------! Bu"e'm'"‘ 1-Ib. loaf R 30 c I“”J ” dairy sour cream, Y= cup mayon :
€g. < paise, two tablespoons vinegar

| IRONING PAD | WATER )
& COVER | GLASSES
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5 9C Wide Selection 0 c "E | \, 4
To Choose From @ “."".s).
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If You're Not Shopping Here I ‘Klmy l SMALL APPLIANCE

You're Spending Too Much! REPAIRS
We Reserve The Right To Limit ITOPS IN QUAUTY!I VACUUM A

* 4480 South 6th * 1315 Oregon Ave. CLEANERS

* Avalon and Shasta Way ] Most Makes ,'
: 0
BOY'S CREW SOX *o'Sccroscnesr 3 #. *1% Sohest *0% | &

—
Back To School Sizes IX to 6X and 7 to 14

>~ GIRLS DRESSES ‘1", ‘3"
ATHLETIC SOX ***7,., 8%c

Tear Resistant, Allergy Free, Washable in Cold Water

BABY CR'B FOAM MM’TRESS PAD — 98C Prices Effective Through Sunday Night White Quantities Lost

Store Hours: Sundays & Holidays 10:00 AM, te 7:00 P.M. Weekdays 9:00 ALM, to 9:00 P.M.

Irons — Mixers

Electric Fry Pans

l Coffeemakers — Fans
Toasters — Heoters

WORK GUARANTEED
REX APPLIANCE

REPAIR CENTER
162 E. Main TU 4238

| LOW IN PRICE |




