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R Barbecued Chicken 'N' \’\;}r;sa_

Two or three chickens may be
roasted together if the spit is
long enough to hold them.
stuffing ingredients
for 1 chicken

1 3% Ib, chicken

I tsp. salt

ls tsp. pepper

3 branches celery tops

6 sprigs parsjev

2 Yeeinch slices oni
ly chopped

2 slices lemon—quartered

1y tsp. dried thvme leaves

2 thsp. butter
Cooking oll

1 ¢up red wine

1 cup sauterne

15 pieces of seasoned (dried
apple wood 1o other fruil

Devilish freteh bread on skew.
I a novel sandwich for back-
(vard barbecues, Slice 2 loaves of|
brown and’ serve , french bread
2 diagonally in I-inch slices, Mix 1
of the leg-{cq1s ounce) ean of doviled ham
P lor sery ”"u‘;wun 1 tablespoon of chopped on-
| e Ll Hlion, Spread alternnte slices with
a plece of the skin. Glazed orange|p,m mixture, and the others with
|shurp choese spread, using a to-
[tal of ' ecup of cheese spread.
lHl‘i!::'l.'mh]E‘ each loal on a long
|skewer, inserting it through cen-
| withlter of slices. Brush cach with
soal Is covered with grey ash,|a glamorous touch that belies itsimelted hutter, using a total of Y%
add 5 pieces of apple wood Lo theleasy proparation. HBrush edges ofjeup. Broil 6 inches {rom heat
coals; engage the spit and start|individual bakery s pon g e short-[about 4 minutes per side. Serves
the giotor. If greill ts barrel type, |cake shells wih apricot or other|s to 8
close hood: otherwise, drape withjeanned fruit syrup; eoat with
alaminum foil 1o hold in as much|tvasted sliverod almonds. Fill each

smoke as possible. Chicken 1s seli{with a scoop of fee cream and CALIFGRNIA NECTARINES
basting but the apple wood should top with: sundae sance of your| Practically the entire United
be replenished from fime to time|choice and o spinkling of almonds.|States crop of fresh nectarines

|ers

|lt.nm{.i1 the chicken longways and| 1% hours. When the thicken rv..i:.sl
* 181hrush with cooking oil. Meanwhile, |away from the ep
listod “'_";h"ét the vinegar and wine togeth- | bones, it is done. 5!
isted here ire | tand make sure each slice varrie

er b the bolling point; 1058 in
the apple wood and soak [or at|

saoLions 7 W HaF
least an hour, Bulld a charcou).|SEHOM make a fice garnish
briquet fire along the hack of
the grill; fashion a drippan out|
of heavy aluminum foil which goes

| in front of the charcoal. When the
On—coarses| b

DESSERT ALMONDINE

Enjoy a summer dessert

|
|
vinegar |

AVOCADO ADVICE

Drizzle cul surfaces of Califors
nia avocados with citrus julce to
preserve the color if you aren't
Roing to serve the frult immedi-
alely.

Folding

WHEEL
. CHAIRS

® Rentals

Adult te
Tiny Tot
Sizes
Folds to
10 Inghes

® Sturdily
Constructed

® Bacutifully
Deslgned

| for continuous smoking. Many fac. leomes {rom California,

Byie ”’;lm's influgnce cooking time: size S
SHOP1! SAVE!!

. chicken, size of fire, oul-door
Rub inside of chickes with sail tempgrature and so forth. Starting o the Salvation A
e Salvation Army
FAMILY

and pepper and stufl with the|with the chicken at room fempera- |markels, are grown (rom a spe.j]
celery tops, parsiey, onion, lem- " d . . fadnlv en.loial =t sed developed T

b i ley, anlon, lem-ture and using a completely en-jcial strain of seed developed to
Or

waod ! roughly the
Walnuts

('.\"!'ml.ti.l..'i’g Iuwé-mw

Californla cantaloupes, now ing

on, thyme and hutter. Truss by felased grill, the con@ng time \m:-lprtulurg melons ith small seed il
tying tail to crossed legs: tie logs |14 hours, Under extreme condi-|cavities, thick meat and thin
- b 4 1 )
and wings to body, Hun a spil {tiohs the cooking time could runirind

NATIONAL WIHNER — Smokehouse Chicken won a first place in a natioswids chick-
en cooking contest in the barbecus division. The ald southern recipe was entered by 4
man, James E. Hearl of Woodstock, Va, It is an ideal dish for a large crowd since |
saveral spits may be uséd. )
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ASPARAGUS.

Masons, Berries, Dots,
Black Crows, 8-0z. boxes

CANDY SALE~ 3°39"

T

MITS THE SPOT — A heacty country-stylb meal hits the jackpet. Just abeut every-
one likes chicken. Begin with fried chicken, add Pineapple-Sweat Polade [yams ave
new on the market) sombreres and Triple Baan Sulad and wateh syae light wp. Pre-
pare plenty far this is a second serving menu.

Sweet Taters 'N' Chicken

1
i

(eavpomn ==l
TR E BEAN S4LAD:
‘2 cup sugar

Thers's nothing quite like »
ry stvle dinmer to wimd up
@ day of outdoor activity. Begin
with a platter of golden brown |
special Plneapple - Sweclpolalo |
Sombreros. The Top Hat leime|
are slices of canted pesmipps
and the crowns are nelmag [la:
vored mashed sweetpolatoes
They're p 1 into the oven and

night. mixing laitly once  or
[feive Brain dmessing frimm fmans i
aml mwve them on ovisp sala
gresis. Eight te 12 servings
COUMTRY BTYLE DIWNEB
Fried c¢hicken, pineapple
swoeelpoleln smmireros, triple
hean wmlisd, buttermilk bascuils,
butter, peach sundoes, angal food
s colfee and milk. !

3 cup Vinegar
Lyocup saded ol

| losdpaon st
Uy leaspeon promsn

1 teaspeon celery sk
2 small onions

Dairy Product,

s Bt
ri. Buberworth's

I can or jar 4 or) pimmn- -_l.-\-'_

babed until hot and  lightly !
browned . I‘__ 3 .
Triole Bean. Salsd. (hs vess Lean (1 [ ved lidemy
¥ "1™

lables and salad in one dieh,
the perlect accompanimaent te e
ohicdam platwr Cannsd red kid
may, cul wax and cul green fmans |
are combined  with  onion  and|
pimmiento and tossed with & tasty
sweet-sour dressing

{ can ‘1 o) et wax heans
}esa (1T ) owt gresm beans
Crimp wokel graens
Combime wiger, vimegar, salad
oil, salt, yeprmr and celery soed
in # seucepsm: hring (o Moiling
stirrinag. Mix slieed anions sep-

PIMEAPVLE - SWEKTIOTATe
SO MBRE R wated  into rings. dime  size)
2 oans v, 2 or. esch ;I;"j:: ;“-f-.-.l.llrn:';:,: ‘.:-‘ i rom i MARKET DASEET
I\-.:il' [eice SWee e ture over tie hemns, mix h"F.“ o A Pen Mo
. .“.n v, Chill several hours or over » Peile
? ecas By

Ly cup butter, nr margarite

SRCTT® T 1)

1 can 1 Jh & nr micew |
il U |

Meltel bulter or ergar

ine
Mash
throusgh a foocd mill
heatép cpzs, meied butl

sweclpolelite  or

Mix

and nutmeg. Arrgade dr

pideIpp® in a | 4

shallow baking pan
wolaln  mixiure

1100% FRESM LOCAL — AA SMa#iLb

EGGS

MEDQ-BEL — CREAMED

COTTAGE
osens, | CHEESE

¢ Dilli’s 70

for

School

-_— "

WEEKDAYS
SUNDAYS &

—“Z

Lunches-Snacks

Desserts

try Marble Shortbread * Fancy Shortbread
Butter Flavored Coconut

JERSEY
GUERNSEY

ZOorr» o

made naturally... i
s naturally it's be_f_fel'

1
Medo-Bel's Frozen Dessert. Oronge &
Vanilla, Raspberry & Vanilla. Low-Fot
Half Gollon

24-0z. E;H'h ‘TC -

FISHER'S 13-0Z.

W39 |
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PRIGKIES
206G FOOD

WX 08 CuBPs

= 48

Ciip Pickes ». 39°| Turkeys 27 |
e §-100|Bacon 59w
S A Short Ribs 2.9 |

49
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