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Drizzle cut surfaces of Califor-- ;Devilish french bread on skew

Barbecued Chicken 'N' Wine ers is a novel sandwich for back nia avocados with citrus juice to--
.

yard barbecues. Slice 2 loaves of preserve the color if you aren't;
going to serve the fruitTwo or three chickens may be through the chicken longways andl hours. When the chicken pulls

brown and serve , french bread
diagonally in slices. Mix 1roasted together if the soil is away from the ends of the leg--brush with cooking oil. Meanw hile,

heat the vinegar and wine togeth
long enough to hold them. The
stuffing ingredients listed here are

er to the boiling point; toss in

bones, it is done, blice for serving
and make sure each slice carries
a piece of the skin. Glazed orange
sections make a nice garnish.

dor 1 chicken.

(4'j ounce) can of deviled ham
with 1 tablespoon of chopped on-

ion. Spread alternate slices with
ham mixture, and the others with

sharp cheese spread, using a to-

tal of l cup of cheese spread.
Reassemble each loaf on a long

the apple wood and soak for at
least an hour. Build a charcoal'
briquet fire along the back of
the grill; fashion a drip-pa- out DESSERT ALMONOINE
of heavy aluminum foil which goes skewer, inserting it through cen
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Enjoy a summer dessert withl ter of slices. Brush each with
melted butter, using a total of V

in front of the charcoal. When the

chcjxal is covered w ith grey ash,
add 5 pieces of apple wood to the

a glamorous touch that belies its

easy preparation. Brush edges of
individual bakery sponge short

cup. Broil 6 inches from heat
about 4 minutes per side. Serves
6 to 8.

coals; engage the spit and start
the ARotor. If grill is barrel type,

1 3 lb. chicken
1 tsp. salt

tsp. pepper
3 branches celery tops
6 sprigs parsley
2 slices onion coarse-

ly chopped
2 slices lemon quartered

?4 tsp. dried thyme leaves
2 tbsp. butter

Cooking oil
1 cup red wine vinegar
1 cup sauteme

15 pieces of seasoned dried

apple wood (or other fruit
v.c(odi roughly theigje o(
walnuts.

Rub inside of chicken with salt

cake shells with apricot or other
canned fruit syrup; coat withclose hood; otherwise, drape with

aluminum foil to hold in as much
smoke as possible. Chicken is self- - SturdilyCALIFORNIA NECTARINES

Practically the entire United!
Constructed

toasted slivered almonds. Fill each
with a scoop of ice cream and

top with sundae sauce of your
choice and a spinkling of almonds.

basting but the apple wood should
be replenished from lime to time aStates crop of fresh nectarines
for continuous smoking. Many fac

Beautifully
Designed

Authorized
comes from California.

tors influence cooking time: size
of chicken, size of fire,
tcmp atiire and so forth. Starting

Everett 4 Jennings I

Lalilornia cantaloupes, now in Deoleri
markets, are grown from a suewith the chicken at room tempera

5ROP! SAVE!!
a Hit Salvation Army

FAMILY
SERVICE STCERE

1141 Oregon Avenue
Open DIIt 10 Till S P.M.

cial strain of seed developed tollture and using a completely enM 45s- -

and pepper and stuff with the
celery tops, parsley, onion,' lem-

on, thyme and butter. Truss by
tying tail to crossed legs; tie legs
and wings to body. Hun a spit

closed grill, the cooMng time was product melons tith small soed

Ph.
1U hours, under extreme condi-

tions the cooking time could run 9th t Maincavities, tiucK meal and Win
rind.

ZDJX-7r:r.::j:;ai- i

i d)NATIONAL WIMNfrf? Smokehouse Chicken won a first place in a nationwide chick-
en cookinq contest in the barbecue division. The old southern recipe was entered by a
man, James E. Hearl of Woodstock, Va. It Is an ideal dish for a large crowd since
several spits may be used.

nwum tfttstAftrr cocoa
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Shrimp1

Zr?tl w;y MaHeys MiM Sxwse

CtMumter

Chip Pickles

Del Mont, SHoed
Libbys, Big Mia. Vt Gaa
PORK & mSUce wrA.69 ease

QS. (UJ TWcftHo. BaconBEANS
"i - .t U.u.l USDA "Good" Bf

ibbys All Green Spear

Short Ribsi ASPARAGUS
bout -

.FreshMm THE SPOT A kearfy (.untry-styr- e meal bits the jackpot. Jst a
one likes chicken, n with frie-e- l chick),. acU Pieple-Jwo- t Po
new on the market) sombreros and Triple tm Salad and vtn eye lig

are plenty for this is a Mrvinej . Masons, Berries, Dots,
Black Crows, z. boxes- - Oysters00Sweet Taters 'N' Chicken CANDY SALE

i . M
night, mixinej liehtly once or

ttk Brain dnamine) fnea hpens
and anrte theen on crisp salad
green, mght te 12 servings. 00

Medo-Bel- 's Frozen Dessert. Oronge &

Vanilla, Raspberry & Vanilla. Low-F- ot

Dairy Product. Half Gollony40
COUNTVr 1TT1.I MM
Fried chicken., pineapple-sueelpolat-

aanbreros. triple
bean aalad, buttermilk biscuits,

1 tenapoaoi aelt

rtni km txm
i cup sugar
i cup vinegar

V cup saW nil

1 toMpae eelt
U toaspma peffer

1 leaspwn celery atnnt
2 small onions
1 can or jer of.) pirna

to
1 can (1 lh.) red kidoay

heoW

Mfi. BorterwwHi'sbutter, peach sundaes, angel food 67'cake, coffee and milk. Buttered Syrup 24-o- Bottre

There's nothing quite liW el
country style dinner to vinpl up
a day of outdoor activity. Begin
with platter of golden brown

special Pineapple - Sweotpotiio
Sombrero. Th Top Hat hrin
are slice of canned piapp'
and the crowns are nutmeg fla-

vored mashed sueetpotatoes.
They're poppd 'nl the oven a"d
babed until hot and lightly
browned.

Triple Bean Salad, the s

and salad in on dih. is
the perfect acconptnirruint t the
ehiuiea platter. Canned red

cut wax and cut green rns
are combined with onion and

pirniento and tossed with a titty
sweet-sou- r dressing.

' PWIArPLE . iriTrT
2 cans il lb. 2 oz. each'

venue pack sweet pte
lots

I .1 t to 46Ve Maz-crl-
1 can 11 fc.) eyt ax beans
1 cm (1 lh.) cut freK teans

mCriap aaMoi rBM
Combine tutor, vinoftr, salad

oil, salt, repir and celery seed

FISttER'8 1J-O-

m KWI ij 1 llftitU IM . Ilinwn. Cin. .1 C Wwdtar Hate. MIXED PAC
in a seucepaa; bring to boiling,
stirring. 'Mix sliced onions sep-

arated into rings, dime size

pieces of pinaienta end draiilki
eans. Pour t hot vimap mix-

ture over tlet beans; ix lignX-l-

Chill several hours or over

MAIKIT AWIT

ex ' Peaches
cup butter, or margarine I.I. Ke. 2 Coat .ftt I SfALEl TIM

tt. LftE. FArWH'kT
A numd. m rrim m, mi .m Potatoes IIJ J"teoatara Mitnoit'

1 can (1 lb. i oz.) olicd
piiajetfile
M!teri butter or eiargar- -

ine

V0 1 C 1 J:VrhN

Mish swcctpoujtrtt, or put
tliroujh a food mill. Mix with

beai eggs, n.rifat butler, salt
and nutmeg. Arrange draineJ

pi,p in a lightly grea?vJ

fetjt 1.43 s

shallow baking pan. Mound toe Cucumbers VEswectnolato mixture on each 0T o J$Tpineapple slice. Brush with ad

ditional melted butter, if desired

Bake in a hot oven 425 degrees
about 15 minutes, until hot and

V.l!.lightlv browned. Ten servings.
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100 FRESH LOCAL AA SMAUMI DO-BE- L CREAMED

A.M. to 9 P.M.
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10 A.M. lo 7 P

fsasmm
Lunches-Snack- s

DessertsB Hirmu DiUlio's
JERSEY

GUERNSEY

try Marble Shortbread Fancy Shortbread
Butter Flavored Coconut tomade nofurol..

to natvrally ift better
1


