E-4 PRESS-MERALD

Summe

Well-made salads
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are

ing part of a meal because or crisp when other foods are|in

r Salads Make Cool Meal

a'are to be considered. Use atjture is thick and syrupy and
most attractive and appetiz- least one food that is chewy will slip off a raised spoon|
a jellied sheet. Then it is|

they're colorful, crisp, cool, soft. This is an importaat rule just right to hold the fruit

and refreshing. [for salads.

Salads may be served in a. Have fun building your tr
variety of ways—as the ap-own color scheme to enliven

and vegetables in even dis:|

ibution,

Arrange any salad on «

petizer, side-dish salad, main everyday meals or to carry/chilled plate or bowl) in a

dish, .or as a salad-dessertout a party theme. Your salad simple manner. Avoid a clut-|

combined. Learning to make can be the highlight!
salads at their very best is

know the secrets that makelcondition. Drain them thor. pearance.

a good salad good. These sec- oughly before using. To make/
rete are based upon flavor, salad greens crisp and perky, sh

Prominent on grocers’
elves, and homemakers’,

2 Tablespoons choppedover orangeonion

onlon

solved

In a bowl, add boiling wate:
to the gelatin, stir until dis
Add cold water and

vinegar. Chill in the refriger

| 4 "large stuffed olives,
sliced thin
Salt, pepper, paprika, to
taste
2 Tablespoons mayonnaise
1 teaspoon prepared mus-
| tard
Crisp lettuce leaves

dients

Jor 4

ery, olives, seasoning, mayon-

Inaise, and mustard. Chill in
the refrigerator. Arrange as

color, and special eating|wagh drain, and chill them/too, are 5-ounce cans of paragus on lettuce in a star| ¢
qualities. before using. |boned chicken and turkey. pattern. Place tomato, chick sliced
Think of flavors that go bl These are wonderful in salads en mixture in the center. Gar-| 4

well together and the salad’s’

stance; tomato and nvorad0|
for the first course, chickenland perhaps a dash of pepper. tu
and celery for the main For the *less acid fruits, a
course, and aspic or a combin- little lemon juice is a peppy
ation of vegetables for sideladdition.
dish, and fruit and nuts for' When preparing congealed
either a side-dish salad or des-salads, chill the liquid gela-
sert salad. /tin mixture in the electric re-
frigerator until slightly thick-
CONTRASTS of textures ened. At this stage the mix-
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FRESH FROZEN » CENTER CUT

SEASON THE mixture %o casseroles, and creamed dish-|nish with wedges of hard|
“role” in the menu. For in-suit the salad. Use salt and es.

Here are two salad re-

vinegar Tor vegetable salads|cipes using canned chicken or|

rkey.
STAR OF PARIS SALAD
1 package of frozen as
paragus
cans (5)

”

boned chicken or turkey|

]

ripe tomatoes; cut In
chunks
cup diced celery

™

ounce size)

cooked eggs. Serves 5.
SUNSHINE SALAD
{1 cup boiling water

ator until slightly thickened
Fold in the remaining ingre
Pour into a 1 quart
mold. Chill in the refrigerator
until firm. Unmold and serve
on crisp salad greens. Serves

. .

HERE IS A savory salad
Cook asparagus according sing California Oranges:

tered effect. Combine or ar-/to the direction on the pack-
All froits and vegetables range salad just before serv-iage; chill; lightly toss to-
simple. But first you must/should be fresh and in prime ing for a fresh, appetizing ap-/gether chicken, tomatoes, cel-

TULARE SALAD
19 cup salad oil
%4 cup white wine vinegar
' teaspoon seasoned salt |
2 large onions, peelen,
thinly sliced
medium oranges, peeled,

2-ounce can anchovy fil-|

lets, cut inte pieces

2:1/4 ounce can

| ripe olives, drained
Salad greens

sliced

1 Package (3 oz) lemon:
flavored gelatin {tainer salad oil, vinegar, and
| %4 cup cold water |seasoned salt. Cover and
2 Tablespoons vinegar turn motor on. Blend for 20
1 can boned chicken or seconds. Arrange onions and
turkey, cut up oranges in a shallow bowl!
:: cup shredded carrot Top with anchovy fillets and

L]

cup thopped celery A‘olives. Pour blended dressing!

and
ator
Serv
6 to

mixtura
marinate in the refriger-
for an hour or longer
e on salad greens. Serves
8

Lovers of avocados will

serve this unusual combina-/has been

tion

w e

L
m
2

time and time again!
TOPPED AVOCADO
cups grated carrots
Tablespoons lemon juice
cup shredded coconut
ayounaise (o moisten
avocados

lettuce leaves
Toss grated carrots with the

lemon juice and let mixture|

stand ‘in refrigerator) 10 min-

utes.
and

moisten.

. Add shredded coconut
enough mayonnaise to
For each serving,

place an avocado half on let-

tuce
Y

leaves and top with about
cup of carrot mixture.

Serve with additional mayon
naise, if desired, Serves 4.
You will find the Salmon

ala

Ritz Salad attractive on

a buffet table—it is deliclous

Combine in blender con-|salmon served gourmet style.

SALMON A LA RITZ

Contract Awarded for New
President Avenue School

P and A Construction Co | Construction of the new

named contractor school is expected to get und-
for the new $835000 Piesi- er way immediately, foilow-
dent Avenue Elementary'ing award of the contract by

School, 1465 W. 243rd Street,|the City Board of Education

Harbor City The firm will have one year

cup mayonnaise to complete the new facili-
teaspoon prepared mus- ties, which are scheduled to
tard open in Septemoper, 1067,
Salad greens The school will have 17
Lemon wedges classrooms, including  twe
Chill the cans of salmon|specially adapted for kinder-
thoroughly in the refrigera.igarten students and three de-
tor, Measure ‘4 cup of water|signed for small groupings of
into a pyrex measuring cup/students.
and sprinkle the gelatin over| Other facilities will be a
the water to soften; set the library-bookroom unit, multi-
measuring cup on a 6 inch|purpose cafeteria buiiding, ad-
surface unit and heat on/ministrative offices, storage
WARM until gelatin dissolves |areas, faculty workroom and
Cool. Mix with mayonnaise|rest vooms, offstreet parking
and mustard; cool in refriger-\and a-kiln room.
ator until it begins to thicken y2y

1
2

Remove both ends from the(ture, covering salmon entire-
|cans of salmon with an elec-|ly similar to frosting a cake.

2 cans (1 Ib. each) salmon|tric can opener and ease|Decorate with capers and pi-
1 envelope unf! l\'or!d!(rom can without breaking; miento, Place in the refriger-

gelatin

Capers :
Pimiento strips
'a cup cold water

drain on paper towling. Place|ator to thoroughly chill. Serve
salmon end-to-end on a serv-|garnished with the salad
ing platter. Spread generous-|greens and lemon wedges.
ly with the mayonnaise mix-ISlices into 6 to 8 servings.

LPHA BETH

“WHY PAY MORE?”
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SLICED

BONELESS « PORK SHOWLDER
HONEY CURED

panre 89%
mE L

amas 895

PORK LOIN

U.S.D.A. CHOICE OR RALPHA BETA Trimd-Rite BEEF

BONELESS

RUMP
ROAST

BONELESS EYE of ROUND ROAST *1!2
US.D.A. CHOICE OR RLPHR BETR TuimdRite BEEF

* ROUND e TOP ROUND
* CUBED BOTTOM ROUND
* SIRLOIN TIP

RIB
END
18T 7 mies
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THESE PRICES EFFECTIVE: WEDNESDAY through SUNDAY, JULY 6,7, 8,9 and 10

Better Meat at a Better Price!

EASTERN QUALITY « FROM GRAIN FED PORKERS

PORK
LOIN
ROAST

PORK
b CHOPS

LB,
98«
b

LY.

ST GET 60
AMPS 1IN T ﬁ:&sn

ALPHA BETR
5,

MORL

DEL MONTE

TOMAT

46 01. CANS
SAVE
12¢

1 LB, CANS ¢ LIVER OR MEAT @ SAVE é¢

DR. ROSS DOG FOOD

PERK » 6-OUNCE CANS o SAVE 25¢

SALMON for CATS

UICE

F
2:
R
¥
10:
R

C

VAN DE KAMP ¢ FROZEN

HALIBUT

8,02, PXG. 69¢

SAVE 10c
MANDALAY » 16 OUNCE CANS

PINEAPPLE

2 9900
R

REGULAR SIZE * SAVE 8c

AJAX CLEANSER
2:25¢

MAXWELL HOUSE

72

HAI1 43 292,13 18135
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AT ALL GRINDS
" 1-L8, CAN

SPACIFIC, GERBER'S BABY FOOD
SOD/\‘ STRAINED FRUITS

OR VEGETABLES
|Qc

CRACKERS
us  57c

BOX

;

TIDE *

GIANT
SIZE

75¢

o —————— . . . . T

ALPHA BETH o REFRIGERATED o HOMESTYLE OR BUTTERMILK

BISCUITS

PAYETTE VALLEY » WHOLE KERNEL * GOLDEN

JOHNSTON'S @ 34.0Z FAMILY SIZE ® FROZEN  SAVE 20¢

PIES

ALPHA BETA  CATERING QUALITY  HALF GALLON (ROUND)

ICE CREAM

WE RESERVE THE RIGHT TO REFUSE SALES TO COMMERCIAL DEALERS
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303
CAN

SAVE 5¢

SAVE
e

59¢ 33¢c
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SCHILLING'S
SALAD

SUPREME
23 0z, 53(:

BOTTLE

|
|
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SCHILLING'S
Garlic Salt
W 27c
Garlic Powder

10z 33¢

HEAR THE CALIFORNIA

ANGELS

in action on
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