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| tablespoon chill powder
2 teaspoons salt
FLOUR TORTILLAS Generous dash cayenne pep-
Combine 2 cups silted all-pur- per y
|pose flour with 1 teaspoon salt In large skillet lightly brown|
sy 143 cup prated sharp cheese|Cul in % cup shortening with ! i
% cup chopped leltuce pastry blender until consisteficy of rice, anion and garlic ,'n shorlen-
for| Heal ‘oven o 30 degrees F.|corn meal, Add s ctp lukewarm|ioB. stiring frequently. A d dleggs starl to thicken. stir in some
[ i : gre vl
Saute’ meat in shortening: season |water; mix untll dry ingredients|meat; cook, stirring constantly, leotlnge cheese—about one table-
browned. Stir In tomatoes  spoon for Iwo eggs, Continge cooks

our | with silt, pepper and garlic salt, |are moistened. Knead on lightly [until
like Hent Enchiludis Sauce: while|loured board about 50 limes.|ond romalning ingredients. Cover: |ing gently, until
oit- | simmering dip tortillas Into sauce (Divide into & balls; cover with| o
' Kt J0 minutes, stirring oc-
one @b o time until softened |cloth; et sland 15 minutes, Holl e i i
for. Rumove and (i) each 1r\rTl|m with dough' into 8 Tinch rounds, Exl.).:'ilniunnu.\, or until rice Ix lender |
{on bol, ungreased skillet or griddle|and liquid is absorbed.  Makes

For botter sauce, increase cay.,
|enne:taila_(Aspoon. If you like scrambled eggs try
thig variation. Cook the epgs in
top of double bailer over hit wa-

ter, stirring constantly, When the

siirring cpgs

simmer 'Im are dune

k- mept, s teaspoons anlon, 2 lea- |

: 'm'.. ¥ It spoons cheese and 1 :,.hiu;mn'umU browned In spots; tuen brown| 46 sorvings (6l cups) fo PIB“B anv caf'"
o " .h"ﬂ”lm": II.'n 08, hearty ‘."‘I Take & sort oulin' crenting| @ roll and sectre w it ;.Inthm side. Makes 8 tortillas, Hot ketchup may be. substitut: =
- geroles — each s a favorite th .[]1“'- sfice — \se tomilo soup .'ml'h}luks I necessary. Arrange| A robust dinner-in-a-skillet s a :
she serves ”Hl.‘“ Il you've trav-| A resl ‘tlme saver. and igieolls ln greased baking dish|Mexican Rlce, Combining & little ==
. ';]"‘i in ”1"'""-"““"1'“"" "-‘“'”‘-.‘"“.‘-}p:,;l.“,”-. g™ x 7" X 14", seam side|of the Spanish style of cooking |
. wve  probably esten  some ol | y down: pour any retnaining sauce | with trulv American fle it s .
» ’ b ¢ | | may FI|:|||| yvour own lor 15 F 1y, remainng s ih truly American Havor, it lea. |
: these [avorite dishes and enjoyed| 1 : but did you know that|[over top: bake 25 minules. Re|lures rice browned 1o a golden Dutc'h Kltchen " t
- them |m“| 86 come i cans, or (rocen? | move fromooven; sprinkle remaln- | color, The rice is combined with SWEET MAYONNAISE a una
% Your hushand might nol e a Thev only need heating belore | W8 cheese over lop of casse-|ground beel, chopped onion and - e e " r!n mea‘
{rancher, but still you would Iike| wating role and hake an additlonsl 3| juicy red tomatoes in this dish 2 cgp yolks ve
|0 sérve him these same hearty| The sauce and tortillas may be minutes. Makes B enchiladas. |For extra flavor, a "lrlmnuu sail. pepper |ck0ﬂ
(fands Just too much work?|prepared during the morning and [ARIZONA ENCHILADA SAUCE|louch of Helnz Ketchup s stirte Wikonspoces prepared:mus- ch
i [There ate ways to simplily hll,,.m ated at meal time to o I can (103 ounces! Heinz | With ‘h']' powder and some r.j|rF S fish
|preparation. of sue v sl with- ldown  last-minute  greparit Condensed Tomito  Soup, | | minced gutli 3 e ..il_-puﬁ]h red curran
bt Tas e 4 » 1 i ] '
'IUUE leing  Ilavar 3 1 we|time uneliiuted This dl-n can be made in ad :;“ I moaty mix
p [Haye tiisd 1o pass on the sccrel ARIZONA ENCHILADAS 4 tenspoon garlic salt or 1| vance and reheated live oi
3 I i '
- z | these recijes I 133 cups Arizona Enchilida ciove garlic, minced MEXICAN RICE ec k and ligh kidney n meat‘
4 = Arizona  Enchiladas are torti Satice ¢ lenspann  cayeline pepper | tup uncooked rice Beat yolks until thick and light
-‘No FOOLIN' — Arizona enchiladas are iOrh"al ”Iad with qround basf dl‘ld o savory (llas rolled Around a savory meat, | 8 tortitlas per e cup thopped onlon colored. Add seasoning, mustard
*3auce of tomato soup and chensa. Featurs them in a ranch-style meal dbsigned fo satis- [lettuce and cheese filling. ‘The| 1s pound ground beef chuck! 'y cup wator I clove garlle, minced and jelly. Mix well. Add oll y
=fy the heartiest appetites. Lortillas are dipped in o an ore I leaspoon shoriening s leaspoon  oregann leaves | % tablespoons shortening  [While heating, drop by drop, it |
5. o |Rino-splced sauce belore they are - teaspoon salt Dash salt 1 pound ground beel chuckfiest, then (aster as sauce thick-
rolled around the filling: then Combine Ingredients; simmer lomatoes [pry. When very thick, thin 1o
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SWEETHEART
15V2-02. LONG LOAF

4F

AL UG UAR R KR
. A oGO

100% FRESH - LOCAL 'AA" MED.

EGGS ) -- 395

DUNDEE - 3 Ibs, 49c

R

4 FOI! A LIGHT MEAL — Suddenly you find you are tirad of the samo manus and wn.h
for something diffarent. Skillet Ham and Potato Salad is a suggestion to pleasa you.

MARGARINE

sdrine

| ‘\\\\\amo

Bread 89

o enjoy the gold of Lhe nspen
trees and the wedges of wild goese

Keep In Tune

Besides heing edsy o prepare| o, cinatod qroen boans
and pretty, Skillet Ham and II"'I\'“-‘F' lettuce cups
Anto Salad will use up those bits| Local strawberries a r e still
sof ham In the refrigerator that you |delicious. Pap one on each bit of
«don't quite know what to do about |“h|pp.rd eream that tops your
“*The lusclous dressing 15 a ehocolate gucding
*eombinution of canned condensed SKILLET HAM AND
eream of celery soup, siut creat POTATO SALAD
chopped pimiento, pepper and dill | 1| cup cubed cooked ham
beed Canned soup Is a great short. | chopped green onlon
but, It will give you more time
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|against the blue sky |
W'th BLH\/ TlmeS Accompany this hearty main

|dish salsd with oil and vinegar |

2 tablespoons butter or mar-|toes. Heat, stirving Hghtly

:I.GF.OI“'HA-"P&CIFIC + TISSUE PRODUCTS DIVISION + BELLINGHAM, WASHINGTON

SAME LOW PRICE!

?mwnmum.m ot e color o, Pane k. el st e, white o chocs from.

DIULIOS

1 oan (0 ounces! enn
densed cream ol celery
P
W cup sour eream
2 tablespoins chopped i
mienio
s leaspoon pepper
Generous dush dill seed
1 cups cubed, cooked pota- |

® Jersey
M Ik Guernsey ______
HKcaLon ’t;

DR. ROSS - FORMULA 27

loes
In skillet, eook ham and onlon
in butter until onlon Is tender. |
Blend in soup, sour cream, pi 10“:
mignto, popper, snd dill: add pots 54

TENDER-FLAVORFU;

Pork Chops

b9,

.19

Fresh, Lean
Your best buy
right now!

USDA “Good"

Round Steak

ok 4
Sweethcart 1-1b.
Wieners 2~ 89¢

Fresh Frosted Stewing

Chickens i

25¢

1338 Oregon Avenue

Lean o pound

1 cup waler lnste with red wine. Serve with
;)  eup Heinz Tomato hn[\nuin old mmm and n-lrl Inlu. |

SPECIAI S

SALE

49‘

W minutes, stirring occasionally
1 cups I

Makes 11
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THURSDAY
‘TIL MONDAY

Flavors
Half Gal.

FROZEN DAIRY DESSERTS

OR FISHER'S - 40 oz. DERBY - 1313-0Z. JARS ;
Beef ; 4
BISKIT TAMALES +% 4:89

G 245
7 SCOTT Sigi S0 Ciin, |

LIBBY'S SALE " rolls C
" CORNED BEEF > 49¢ - mweLsZ c“557
151

DEVILED HAM i 2239¢ - ﬂ FRUIT
- DEVILED MEAT **%.. 35:29( 2= COCKTAIL

- VEAL LOAF 2690 =R

e

7-oz. Tin

LUNCHTONGUE “%: 4Tc  “SEPORK & 5 51
wmm SAUSAGE 3 “= 59 ’%BEANS

. Corned BeeF Hash -
or Stew 49 - ;ig

1z b,

1Lb.
BOOTHS
BREADED

DUNDEE - NO. 303 CANS
OREGON PACKED QUALITY

GR. BEANS - PEAS
CORN or TOMATOES

3

PENN CHAMP PERMANENT
GALLON TIN

ANTI-FREEZE

A-C 10-20-30-40 WEIGHT
2 GALLON TIN

MOTOR OIL

CENTER

YOUR
CHOICE
CANS,

&

Crisp, New Crop

Carrots 3 w 2 §c
63&?36565? " 3:39c

Cabbage e .

US No. 2 Klamath L
10:29
S

POTATOES

‘Red Ribbon’ Label




