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SOMETHING OLD — Whu.ai garm-veal cutlats Milanose are
Legend says St. Ambrose invanted them in #1e 4th century.

An Old, New Recipe

Today we have &
old and something new'

""something
recipe.

bread them with erumbs and egg

Actually, it's nothing more than|There was. pow enough to g

veal cutlets Milanese, but a sto-laround—and the legend is com.
ry goes with it. Legend has it that/memorated by a carving called
veal cutlets Milanese were cooked|“Banquet ol the Poor

first under the direction of St

Ambrose, a fourth century hisliop

of Milan, Noted [for his charily,
Sl Ambrose daily fed the poor
of the city. Bul as more and more|wheal germ breading, which haol-

hungry folks showed up, his sup-
ply of meat was Insulficlent.
Inspired, perhaps, by the Bibli-
cal tale of the loaves and the
fishes, Ambrose ordered his cooks

pulpit of St
1 in Milan

sters the cutlols with more good
quality proteln, lots of B vitamins,
lron and  especinlly vitamin E,

récipe with a 20th cenfury touch

o beat the meat slices thin an,rll

on |he
Ambrose Cathedral

That's our something old. Thelesas lightly;
something new in Uie recipe dsimeal first in egg mixtyre, then in

It's St. Ambrose's fourth eentury|

Thursday, September 12, 1963

centurias-old favorites.

WHEAT GERM-VEAL
| CUTLETS MILANESE

I pound veal cutlets
2 epis
) 2 tablespoons waler
Salt and pepper
I eup wheal germ
fi tablpspoons vegelahle oil
Have weal sliced thin  and
pounded, as for seallopine. Beat
slir in water. Dip

wheal werm. Heat oil in' skillet,
Fry venl slowly ovep low heat,
about 10 minutes on each side, or
until golden brown and well,dope.
Garnish with pursley and cherry
lomatoes. Makes {our servings.

GOOD EATING, ANYTIME — Serve Cheaess Waffles for breakfast, lunch or supper,
Tart homemade applesauce or craamed shrimp are matvalous teppers.

Fall's The Time For Cheese Waffles

Greet these erisp mornings withjlater in the day,
a real autumn breakfast—Ched-{luncheon or supper, featurs them
day Choese Walfles toppad with|with the dill-flavored Seafood Top
per. I's brimming with chonks!
andl cheese are a conge-[of shrimp and chopped  celery

tart, homwemade applesatice,
Applies
nial pale anytime. Serve the ap
plosaute hol. For extra tang, add
trace of loman juice aflter the
apples are enoked
Cleps \\l‘"llr"

also tnste good|

For brunch,

' mike Cheese Wallles, |usti
mix shredded Cheddar in with the
ey ingredients, The cheese mells
while the walfles are baking. The

addition of cheese  alsh makes

A WELCOME IDEA — In thess weeks of in betwesn, not quite winter, yet far from
spring, & bowl of steaming soup is mada more interasting, nouruhmq and appetizing
w:ih chunks of tender colorful salmon.

PILLSBURY PANCAKE MIX

1 tablespoon minced onion
| teaspoon curry
1 can pea soup
Lean ‘T oz
Iaked
Liquid from salmon plus| |direct heat. Serves b
part milk and part eream
lo measure '3 cups

Cambine soup, milk, and salm-
lon iguid. Flike and add salmon,
{stir in Femaining mgredients. Heat
n\r|‘| simmering waler or stir over

'Soup-Suppers|

By simply combining a can of
soup And @ can of salmon, both)
staples on every supply shelf.
[then adding a touch of an herb, a
!kil\h of a spice, a nourishing sup-
per-in-a-bowl 1s ready fo serve |, 1 teaspoon lemion juice
In less than five minutes, You're, In a saucepan heat hulter and
gaving precious time as well asjin It cook onion and curry untll
money, yel you're serving a dishionion is soft. Stip in remiining
that everyone will enjoy. Try onelingredients. Heat over simmer
of these flavorful eombinations|ing waler or stiv over direet|
loday. [heat, Serves two

SALMON CHOWDER BLUSHING MUSHROOM SoUP

L can condensed eream of|
| can condensed cream of | mushroom  soup
celery soup cup milk
| can 1T% oz.) salmon, can T o2\ salntan, in
flaked I | cluding leuid |
Liquid from salmon plus 1y teaspoon ground  pepper
milk fo measure 1's cups Ly teaspoan’ paprika
'a leaspoon paprika g cup cooking sherry
1 tablespoon chopped I"'”"k‘t"u| teaspoon lemon juice
13 teaspoon dried dill weed i -
Combine Ingredients and heat KODACOLOR FILM
over simmering waler or s b ,,,,E sl WMie Vilin
over direct heat. Serves two, ANE DAY AFRVIUE

CURRIED SALMON UNDERWOOD'S
AND PEA SOUP CAMERA SHOP

| 2 tablespoons buller 719 Main

salmuon,

POUND
BAG

8 98

Banquet Dinners

BEEF

Heat &
HAM
CHICKEN ff':ﬁ 3 9‘
TURKEY Eoch

LIBBYS DEEP BROWN PORK & BEANS

Big No. 22 Cans 5(5'1.00

PEACHES

LIBBYS No. 303

SLICED OR
HALVES

FRUIT COCKTAIL

CLING

gIOO

Medo Bels Delicious
Orange or C
Grape
Half Gallon

GARDEN PEAS - FANCY HUDSON HOUSE ™ ™

389"

PEARS "Wivi
FREESTONE PEACHES ox’visivss

HALVES
No. 303 Tins

LIBBYS

APRICOTS IOO

NED>D

these wallles more nourishing.
CHEESE WAFFLES
(3 large walfles)
Prolieated wallle haker
1 ege volks
2 cups milk
2oeups silted. flour
2 fablespoins sugar

(Continued on Page 301

DOUBLE SOFT. New double-saft MD Tissue is twin-ply nice ut a one-ply

price. As gentle as its colors, too. Pastel pink, vellow, aqua, lilae,

CUT GREEN BEANS

OREGON PACKED — TENDER
HUDSON HOUSE — QUALITY

No. 303 C
3 Cans 59

Firm Red

Grapes
Cucumbers ...

New Crop

Celery “

FINER DOG FOOD
MARGARINE

GERBER'S — STRAINED — 4'3-0z, JARS

Baby Food 5:49° [cor
Green Beans<:Peas
PRODUCE

Tomatoes s ™

Extra Large, Girdled, Seedless
Ibs. 2 C§

For Sllcmg or Pickling, Fresh, Crisp

Extra Large Medford Hales

Peaches +eovy vuss

Dundee — Whole or Cream
Ne, 303

CASE ™.
24 CANS

29“\

CASE OF 24 CANS

‘|69

DUNDEE
NO. 303 CANS

6.5 1.00

SCOTTIES — 120 Count
HANKY PACK — FACIAL

TISSUE  ~ 10°

M.D. — 60 COUNT
WHITE OR COLORS

08¢ NAPKINS ~ 10°

1791 Chili Con Carne | Pork Roast
Ib. sc 4 cans 98C Pork Steaks

I3 TALL l oo PRE-SEASON — SPECIAL SALE
TINS He PERMANENT TYPE — PACIFIC CO. OP.
1-LB.
3CRT$.

49° [ ANTI-FREEZE oo v 149

IN GUARANTEED MEATS
Plumrose Danish Style Canned
Ready to

Pork Shoulder- ="

Swift's Slab

Bacon

08¢

Leoan
Streaked

- Shoulder

DUNDEE
1-LB. — CUBES

FINEST SHORTENING

SNOW
DRIFT

Dozens of Flavors —
Rippled — Marbled
Twists — Neapolitans,
Also Vanilla & Choe.

HALF GALLON

MEDO-BEL RICH, CREAMY ;

and white.

Twinply nice at a one-ply price. Softer, gentler, stronger, new double-sast MD
Tissue, Also avallable in convenient single or 2.roll Mi) packages.

e

QGEORGIA=PACIFIC «» TISBUE PRODUCTS DIVISION »

BELLINGHAM, WASHINGTON

POST OFFIC
HOURS 9 AM To 9 PM
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