Chinese SOUpPS

Soup a repared i1 chi-!cube When disgsolved, sim
I

nese kitchens usually means | mer 5 minute

a flavorful stock with v 5. Marinate beef or pork
getables which comes to the | for 10 minutes. Add to 1 cup
table steaming with white | hot rice oup, Mix well, then
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rice. Base for the stock runs|add to rest of soup. Stir and
the gamut from ham hock “va'. for another 5 or 10
to ground beef, minute
A flavorful foursome fol 6. Serve and let individual A
lows garnish with shredded let 0 ' . X
Beefl or Pork Rice Soup tuce and finely chopped s PINE P E
Ingredient green onion a8
4 cup rice, uncooked Watercress and Pork Soup
7 cups water [ Ingredients ‘
2 tep. salt I bunch waterchess  (re A L ¢
1 tsp. cooked oil move voung leafy por e :
1 small round onio tionsg for garnishing) S IUmbO
15 1b, ground beef or pork I 1h. lean pork and pork ¥
2 chicken bhouillon cuby hone, if available : e 46-o0z.
145 t p. salt | larg carrot ; a’ _0; can
L tsp. sugar 1 onion T —
2 tsp. soy sauce ) pieces celers ”! i save 10(:
1% tsp. liquor 6 cups water p
1 tep. cooked oil Salt to taste 4
Method Method » . . — R " \ T ———
1. Wash rice 1, Put all ingredients in ! .
2."Put all ingredients ex-!large ot and bring to hoil, ! YELLOW' CLING — SLICED OR HALVES
eept bouillon, cauce and heef ), Turn heat down to low 3

or pork in large pot or kettle and cook for 4 hour
and bring to a hoil 3. Strain, add voung leafy

3.. Lower the heat and portions of watercress and ASSORTED 'COLORS DEL MONTE PEAGHES
gimmer for 2 to 3 hours «tir return to heat
ring occasionallv to prevent 1. bring to boil! add salt, sco ' I ISSUE
burning. and serve

4. Add chicken bouillon! (Continued on Page C.7)
IQXIUI’E Harmony Confrast no. 2%
(Continued from Page C-1) pare galad as above without can
mackerel these ingredients Place rolls B Save b¢
1 lemon or lime heaping tablespdon of red g
Cut fillets into fish steak |Caviar on  garni hin salad b Save

gizes. Sprinkle a half tea-D mounds and serve on top 5S¢
gpoon of salt over the fish of caviar

and let stand about 30 min Dajkon in some seasons is T S
" ‘ather hot, The taste can be

utes. Sprinkle remainder of | ' ; S o S e €118 o
galt on fish just before broil- | Made mild by placing grated Coffee is one of America's favorite drinks, all grinds. (2-1b. can $1.15) | pound ean Real Tomato. Flavor Flav R Pac .
ing, For best result keep daikon in a clean cloth, im c
fi lnl ahbout gix or seven inch-| Mersing it in cold water for MA PERK'NS e

s e \ vopped broceoll
es from broiler flame, Broil | few minutes, then expres: I chopp

4 2 peas
ing the liquid before mixing

. ; 4 : ‘ 2 .

:]:‘)'r:(ll, lr:;l‘x,r n'|l14v,min'- ,1““ '('rll(l" with other ifgrediants Ma Perkins packs the best beans ever! Stock your shelves today No. 303 can cATsup .:“'qfop." VEGETABLES
le, ur d o other 3 .

gide about six minute A variety of daikon may g c carron

Squeeze lemon or lime juice| #1580 be purchased at Chines ll .;Ir' ']'|‘ I II'E’ 'Eaillnls;' i

over fillets and serve hot grocers; but if neither kind \

I8 available, use radishes N Y

When broiling over char 1|‘,,‘ |,,t,,|, ”r’_ll".f’ m"]]“lr,‘,(.,..l Piping hot tea is always satisfying and Lipton makes extra good! Pkg. of 48 bags A

al: skew with three I e B XA s 2 O ‘ reg
coal, skewer with three €D~ Kl Fight medium-gized ra c Latatd \ N
der skewers, each ahout ten dishe or about six white viliee N Pkg

S . W e ‘ a SiX
11}1: h'r long ,\I|1l| il)lirl radishes should be sufficlent.

1 e 1ches ¢ e I

anol even 1nche 1hove If radishes are trong, grate The quick absorbine 'ON(‘ with new softness (Inel, 2 off) Econom size ;)Lq
hot ' coals, broil about fou: and’ ieicias’ (h  water . & | Y y
minutes on one ide, turn above c ey : T -
and’ broil other side about Hers ; &
six minutes. When done, re Chinese Cabbage Pickle

2%
Imitation maple syrup that'll really make the pancakes good! 52 oz. boitle
move skewers and serve hot Pickles are an important mitati map YU fy ¢ c 2

BRI SR, . e TROPIGAL PANCAE SYRUP ~ ~40¢
lme. juice There are a number of rta Enriched for exciting meals

Moet white-fleshed fish

ons for thiz. Pickles have For a quick to fix, good to eat meal — try zesty tamales Tall No. 300 can
may be substituted for rock-!4 flavor that goes well with - L
fish or makerel. Of fre hlalmost alj Japanese dishes, : GEBHARnT TAMALES 290

water fish, trout is best and eapecially with rice and
Cooking time of course is/(tea, Pickling moreover is as SPAGHETT' TOMATO SAucE These soda crackers are crisp and tasty and stay fresh longer tool 1-1b. pka.
relative to the thickness of | important a method of pre i
the fillets and the nearness | s v".m;:"[n'mlm':v as it wag in PAchIc THIN FLAKE SALT|NES 290
of the flame or coals. If the|the United States before the
1 Ib.
pkg.

fish seems to be browningladvént of refrigerators and
too slowly move closer to! home freezer
the flame, Vegetables generally are
I arrange skewers for ease |nickled either in brine, rice
of handling Grasp the join-|bran, bean pagte (miso),
ed end, If skewers were ar-| wine -lees, or mustard, or
ranged parallel to each oth- sometimes in a combination
er, a little pressure inadver-|of several of these. The re

tently applied might cause|cive helow is for Chinese U S N
the: skewers to break {cabboge pickled in brine. 1 aNre 0.
through the.fish chose thig recipe because it

LG I8 simple and representative
Sunomono Servings: Four |and also because pickling ‘
Sunomono is the Japanese | agents such as rice hran are

equivalent of a salad, In|not readily obtainable in the
most respects Japanese sal-! United States.

ads are not like salads in 6 1hs, Chinese cabbage
the United States. Salads in| 4 1b salt.

Japan, for example, usually| 10 hot red peppers

are served in small portion Cut  Chinese cabbage
They are not meant to be | lengthwise into five or six
full courses in a dinner, but |stalks, Wash thoroughly in
rather taste supplements to!water and drain, Layv stalk
the main dishes, Dressings|side by side and in laver
often contain such ingredi-|in large stone crock of wood
ents as sesame eeced, ground len tub putting each ||\' Ik

You'll really enjoy instant coffee at its finest—with Hills Bros, Large 10 oz, jar

HILLS BROS. INSTANT COFFEE 51

Frozen Regular Packages

Wong's Chinese Foods
Ao 5 4 9°

Fried Rice
Pork Chop Suey

Chicken Chop Suey c
Shrimp Chow Mein
; Egg Foo Young
i’!”/ 3 =
\“‘“\“\“\\‘\-—N 951‘5?—’ Vacuum Pack Whole Kernel
¢ . —
| T ' BITS 0’ HONEY
p’(‘.’mms o1 walnuts, and | c¢rosswise over the laver he ; g o : e ) ~ .
eanpaste, as well as vine- neath it, Sprinkle equal ity : i "ﬂ” J T 3 £
gar and shovu amounts of salt hetween lay = ; R
This recipe is for a daikon |ers -and on top laver. and ' "

801
cons

galad. Daikon, a sort of large place one or two red peppers \ e

white radish, is the most|between lavers, U ing a lid, | .
congpicuous vegetable in Ja- preferablv of wood, slightly 12-02: 31

pan. It is eaten the vear| smaller in diameter tha n| Cans

around, pickled, cooked or!the crock. cover cahbage, |

raw. Place a stone or other heavs DELICIOUS NEW CROP 07/ ':;:!H‘ FLAYORFUL

1 daikon about gize of me- object weighing 15 to 20 DEGLET Noon {( ' ‘ ”]‘?[

dium cucumber, pared | noundsg the heavier the l.! |J

and grated fine better -« on lid, Let @tand, | ” ! -
1/5 cumber cut in Y-inch!In about three days water|

cubes will rise from the cabbage. !
1 fresh persimmon diced! It is then ready to eat, nETERGE"T

slightly larger than cu-When serving. rinse off ‘ L B

cumber cube brine and cut in 1 inch 10-0z, pitted $l

& = 1 Ib. c
14 ( up sugat lHees, Serve with shovi a 12-0z. non pittec i+ y cé”o
14 cup vinegar dip sauce . b
Pinch of salt I have found that hinese packages g Giant ¢ {Inel.

1 tsp. freshly grated cabbage pickle made at least pkag. 10c off)
horseradish in this quanity somehow b -
1 tsp. frecshly grated gin-!tostes best
ger root .
Lightly express some of €% o |
Haquid from freshly grated S|mDI|C"Y
daikon, ,Add sugar and salt|(Continued from Page C-1)
to vinegar, and mix. Ad dto| Tea is the national bever
grated aikon., Mix grated|age of Japan, It is served
daikon with cucumber, per-lwith all meals and between
simmon, daikon, Mix grated!all meals, It is consumed hm‘
daikon with cucumber, per-(in the winter for the|
ser: 8l a var { arts, ¢ 3 4 & _
W gm0 gt by v 7 LIPTON CHICKEN NOODLE LIPTON ONION GERBERS STRAINED GERBERS CHOPPED CANADA DRY COMET
garni@i\fmnl gerve, ing effect, As in the West SOUP MIX SOUP MIX BABY FOOD BABY FOOD GINGER ALE CLEANSEh

Do not use too much vine- some teas are credited with

- A 4 ¢ 2 snvy 3 l C 2 en 74 3 4, -ounce 29 4 '/ -ounce 27( 2 28.ounce 55' 2 14.0unce 33{
gar. An overmoist galad will having medicinal properties, in pkg. ih pky 3 cans cans

bottles cans
not stand in a mound. Other teas uged in ceremon

Boiled' shrimp may be ies are believed to be bene s 2
tiged. in_vlace of persimmon. ficial to the spirit as well ORCHID QUICK ELASTIC * GREEN GIANT GREEN GIANT SOAKY FUN BATH LIBBY'S SOCKEYE
Mg Wy e s iy PAPER NAPKINS STARCH GREEN PEAS NIBLET CORN BUBBLE BATH RED SALMON
hﬂ)’.“?ra.di;h and ginger, Add 3 cups boiling water 80-count e quart it A B Y, -eunce C 7 sunce C 10 o2 S ne ¢
gugar, salt and ginger, and Place bancha in teapot 2 packages 27 bmﬂo3l cony 29 2 cans 29 container 69 can 95
mix, Shape in mounds on|Pour boiling water inte pot
garnish.and serve, and let tea steep minute or |

If neither persimmon or|two, depending on strength | ’ .
boiled fhrlmp is uged, pre-idesired, Serve hot,




