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Soup-Suppe- rs on liquid. Flake and add salmon.

1 tablespoon minced onion
1 teaspoon curry
1 can pea soup
1 can 7:l oz.) salmon,

flaked

Stir in remaining ingredients. Heat

over simmering water or stir overBy simply combining a can of

soup and a can of salmon, both
direct heat. Serves two.

Liquid (ruiii salmon plus1staples on every supply shelf,

part milk and part creamthen adding a touch of an herb, a
kiss of a spice, a nourishing

is ready to serve
in less than five minutes. You're

to measure Vi cups
, 1 teaspoon lemon juice

In a saucepan heat butter and
in it cook onion and curry untilsaving precious time as well as
onion is soft. Stir in remainingmoney, yet you're serving a dish

that everyone will enjoy. Try one ingredients. Heat over simmer- r of these flavorful combinations ing water or stir over direct
heat. Serves two.

BLUSHING MUSHROOM SOUP

1 can condensed cream of

today.

SALMON CHOWDER

1 can condensed cream of

celery soup
1 can UVt oz.t salmon,
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mushroom soup
1 cup milk

flaked
can 07.) salmon, m

eluding liquid
Va teaspoon ground pepper

teaspoon paprika
'a cup cooking sherry

1 teaspoon lemon juice

Liquid from salmon plus
milk to measure l'a cups
teaspoon paprika

1 tablespoon chopped parsley
Vj teaspoon dried dill weed

Combine ingredients and heat
over simmering water or stir
over direct heat. Serves two.
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ONE DAY SERVICE

UNDERWOOD'S
CAMERA SHOP

719 Main

IDEA In these weeks of in between, not quite winter, yet far from
of steamirra soud is made more interesting nourishing and aODetizina

A WELCOME
spring, a bowl
with chunks o

CURRIED SALMON

AND (PEA SOUP

2 tablespoons butterf tender colorful salmon.

miw. i mrnmmm mmnwmm wwmiwx rwiww finwi rf"SOMETHING OLD Wheat germ-ve- cutlets Milanese are centuries-ol- d favorites.
Legend says it. Ambrose invented them in tie 4th century.

An Old, New Recipe
Today we have a "something to beat the meat slices thin and

bread them with crumbs and egg.old and something new recipe.

WHEAT GERM-VEA-

CUTLETS MILANESE

1 pound veal cutlets
2 eggs
2 tablespoons water

Salt and pepper
1 cup wheat genu
B tablespoons vegetable oil

There was now enough to goActually, it's nothing more than
veal cutlets Milanese, but a sto-

ry goes with it. Legend has it that
around and the legend is com
memorated by a carving called

veal cutlets Milanese were cooked "Banquet ot the Poor" on the
Have veal sliced thin and..first under the direction of St. pulpit of St. Ambrose Cathedral

pounded, as for scallopine. Beatin Milan.Ambrose, a fourth century bishop
eggs lightly; stir in water. DipThat's our something old. The
meat first in egg mixture, then insomething new in the recipe is

of Milan. Noted for his charity,
St. Ambrose daily fed the poor
of the city. But as more and more
hungry folks showed up, his sup

wheat germ breading, which bo-

lsters the cutlets with more good

wheat germ. Heat oil in skillet,

Fry veal slowly over low heat,
about 10 minutes on each side, or riE.LJ0Utt I rnlMVnllE IVIIA O 70quality protein, lots of B vitamins,
until golden brown and well, done

ply of meat was insufficient.

Inspired, perhaps, by the Bibli-

cal tale of the loaves and the
fishes, Ambrose ordered his cooks

iron and especially vitamin E.
It's St. Ambrose's fourth century Garnish with parsley and cherry

B

IB
tomatoes. Makes four servings.recipe with a 20th century touch.
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Serve
11 --oz.
Each
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HAM
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51.00UBBYS DEEP BROWN PORK & BEANS Big No. 2'2 Cans

Medo Bels DeliciousLIBBYS No. 303 nilHi' fits 1 29sir DRINK
DBAUCC SLICED OR

rCMUn CO HALVES CLING

FRUIT COCKTAIL
Orange or

Grape
Half Gallon

SMALL SIEVE 3259GARDEN PEAS - FANCY HUDSON HOUSE : m
PEARS 1 APRICOTSHALVES , No. 303 Tins

FREESTONE PEACHES oA LIBBYS

OREGON PACKED TENDER
HUDSON HOUSE QUALITY 359CUT GREEN BEANS

GERBER'S STRAINED 4V'2-o- z. JARS Dundee Whole or Cream
GOOD EATING, ANYTIME Serve Cheese Waffles for breakfast, lunch or supper.
Tart homemade applesauce or creamed shrimp are marvelous toppers.

Fall's The Time For Cheese Waffles 2CASE N'cA3NV

24 CANS5mBaby Food CORNlater in' the day. For brunch, ithese waffles more nourishing,
CHEESE WAFFLESluncheon or supper, feature them

with the Seafood Top
per. It's brimming with chunks

of shrimp and chopped celery.

Greet these crisp mornings withi
a real autumn breakfast Ched-

dar Cheese Waffles lopped with

tart, homemade applesauce.
Apples and cheese are a conge-

nial pair anytime. Sci've the ap-

plesauce hot. Kor extra tang, add
a trace of lemon juice after the

apples are conked.

To make Cheese Wattles, just
mix shredded Cheddar in with the

(3 large waffles)
Preheated waffle baker.

3 egg yolks
2 cups milk
2 cups sifted flour
2 tablespoons sugar

(Continued nn Page

98green ieansORIPeas
DUNDEE

NO. 303 CANS

6 CANS 1.00
dry Ingredients. The cheese melts
while the waffles are baking. The 3) CASE OF 24 CANSaddition of cheese also makeslCheese Waffles also taste good

SCOTTIES 120 Count

HANKY PACK FACIAL

iki r.iiADAUTErn ucatc
Plumroie Danish Style Conned Kl kJ
Pork Shoulder II

Swift's Slab

Bacon Lean
Streaked ib.

TISSUE - 10c

'
M.D. 60 COUNT

WHITE OR COLORS

NAPKINS -- 10

Derby 15'2-o- z. Tins

Chili Con Carne

4 98c

Firm Red

Tomatoes 'ssr. W
Extra Large, Girdled, Seedless

Grapes 2 b 29c
For Slicing or Pickling, Fresh, Crisp All
Cucumbers lU9 70c
Extra Large Medford Holes A TTQ

Peaches Heavy Lugs I
New Crop P

Celery'"" lk5c

Fresh - Shoulder 29
49

Pork Roast

Pork Steaks

c
lb.

c
Ib.

N SPECIAL SALEFINER DOG FOOD 13tYnlsl1.00 PERMANENT TYPE PACIFIC CO. OP.
DUNDEEMARGARINE 3cJS49c ANTIFREEZE T.1.49CUBES Gal.

MEDO-BE- L RICH, CREAMY

ICE CREAM

FINEST SHORTENING

SNOW
DRIFT

Dozens of Flavors
Rippled Marbled

Twists Neapolitans,
Also Vanilla & Choc.

HALF GALLON
3 4ft

DOUBLE SOFT. New doublt-sof- l MD Tissue is twin-pl- y nice Ht a one-pl- y

price. As gentle m its colors, too. Pastel pink, yellow, aqua, lilac, and white. foammrnmTwin-pl- nice at a one-pl- y price. Softer, gentler, stronger, new doubk-stf- l MD POST OFFICE 0"Xr
Tissue. Alto available In convenient single or ll

Ml) p,ch,gM- -
9 AM To 9 PM SUNDAYS

10 AM To 7 PMHOURS
OGIORQIA-PACir- iC TISSUE PRODUCTS DIVISION BILUNOHAM, WASHINGTON


