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AL'S SNACK BAR"'""“'"”%

At Al's Snack Bar you can actually watch your
dinner cooking . . . and WHAT A DINNER!

BARBECUED CHICKENS
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CHALBIS
BURGUNDY
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Liquor Department.

"THE SANTINI FAMILY"

FIFTH 43‘ I $‘49

“SELF SERVICE DELICATESSEN ===
AL SEZ:

Help yourself to all the
good things to eat. You
have your choice of all
lunchmeats, salami's &
cheese in more variety
than anywhere in the
Southbay area.

Wilson's Spiced
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Liiquors

We recommend the fine quality of SANTINI FAMILY
Dinner Wines from the finest Vineyards in the best
producing areas in California. Try a gallon today at our
special low price — Bottled exclusively for Al's Ranch
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Home-Made Soup
Nourishing Fare

By VICKI PELLERITO Con Queso ahead since mel-

Senior Home Economist lowing improves the fiavor.
!Southern California Gas Co. Reheat before serving on sim-

Now that the holiday cele-mer heat; add more cream if
brating is over, it's a good necessary to get the right
‘lim(' to start balancing mn'\(-unslstun('y
| food budgets by planning low-; A meat-filled casserole pro-
| cost, nourishing meals |vides a beautiful meal-in-one-
| Steamy, home-made soup is dish. Macaroni and Meat Cas-
“always a welcome noontime|serole is easy on the pocket-
Iluncheon special, so let's hc_ih_nnk, not too high in calories,
gin by soaking some dried|simple to prepare and a wel-
(beans overnight and then pm_‘cnme addition to the family

\ceed as follows. menu, . )
SENATE NAVY-BEAN soup| MACARONI-AND-MEAT
| 1% lbs. (1% pkes) dried| CASSEROLE
| navy beans | 1 1b. package macaroni.
l 2Y% gts. boiling water. | 1]/1 }gsp. snorter;’mgf

2 Ibs. smoked ham hocks| 172 Ibs. ground beef.
| or a good meaty ham. Y2 c. chopped onion.
| bone or a 23 lb. ham‘ ‘1 tsp. salt.
‘ butt. | s) tsp. pepper.

1 c. chopped onions. | z tgsP‘ ﬂouf‘ i

Ys c. butter or margarine.| o1, t_ sp__{r}lar,g,arlne

Salt and pepper. Bt :'_ m I
“ Chopped parsley. = l:‘; S:e‘ o
| Wash and pick over driec| } l})':;)l t{:ﬂ“.'
Inavy beans. In a deep bowl| “)‘ql’i marearine
|cover beans generously with| o, ” ‘mllk‘ ° '
cold water and soak oves- h,i tsp. salt
1

;m.uht Drain
In a large kettle, pour 2%
fqts of boiling water over the|
{beans. Add the smoked ham|
|hocks, or ham bone or ham" Cook the package of mac-
|butt, depending on  hoW|aroni according to the direc-
hearty you want your soup to|tions on the package. Saute,
be. Simmer for about 2% |the ground beef in the short-
hours  altogether until the|ening until it begins to brown.
beans are tender and the|Add the chopped onion and
meat is cooked. . |saute’ until golden brown.
Saute the chopped onion in|Season the meat with 1 tea-
the butter until golden brown. spoon salt and 's teaspoon
'Add to the soup after about|pepper. Set aside.
12 hour's cooking. When|" Melt the margarine in a
soup is cooked, remove meat| medium saucepan. Stir in the
plus bone, and slice ham inte|flour, and mix well. Gradual-
slivers. Skim excess fat from|ly add the milk and season
the broth and crush beans wit) the salt, pepper and pap-
Islightly with a fork. Irika.

Put meat in the kettle with| Laver in a 2 quart casserole
[the broth and beans. Heal first 14 of the macaroni, then
slowly. Season to taste with|1, of the meat. Top the meat
salt and pepper right before|jayer with ' 1b. sliced pro-
iservmg. Seasoning  depends|cessed American Cheese. Re-
|on the type of ham used. (fol“peat and top with the remain-
‘ham hocks, 1 tablespoon salt, ing macaroni.

s tsp. pepper

'+ tsp. paprika

"+ 1b. sliced processed
American Cheese.

land 'y tsp. pepper were| Pour the sauce co- all and
jused) Add more water if enrinkle the lop \ prika
|your soup is too thick. Servc an] commercial bread

garnished with chopped pars- ¢pumbs

;lc_v_ Serves 6

i« for 30 minutes
i a 375 degree F. oven
Here are some more recipes Serves 8
‘ulil‘izing_low-co.}t ingredients.|  Who cares if the budget
|which will provide that hearty won't allow steak? Treat the
\!ouch most famulies like dUl"‘ramlly to a new cheeseburger
|ing the winter months. Irecipe, Hamburgers Baked in
| Chili Con Queso may be Cpheese Sauce. A zesty chili-
lsorvod with refried beans and and.cheese sauce gives taste
tortillas as a tasty meal. This appeal to that perennial fa-
quantity would serve 10 to 12 yqrite. arcund beef

persons. Also it serves as a HAMBURGERS BAKED IN
dip, placed in an electric sKi.- CHEESE SAUCE

ilet on very low heat. Serve

1 1b. ground beef
|with large corn chips. celery| | tsp. salt
|sticks etc. for dipping [ e tsp. pepber.
| CHILI CON QUESO 6 large onion slices
| 1 can (1-lb. 12 o0z.) toma- I can (10'2 oz.) condensed
toes cream of celery soup.
1 c¢. chopped onion 1 tsp. dry mustard
'y c. salad oil '» tsp. Worcestershire
1 tsp. chili power Sauce

tsp. oregano 'y @
cloves garlic, crushed
cans (7 oz. each) green
chili peppers, chopped
's ¢ cream, or evaporated
milk

Ib.  process American

chili sauce
2 ¢ (8 0z.) shredded Ched-
der Cheese
sandwich buns
Preheat oven to 350 de-
arees I
Combine the ground beef,
Cheese cut in chunks. salt and pepper. shape nto
Salt 6 patties. Place in a 13 x 2
Empty the canned tomatoes inch baking dish. Top each
into a colander to drain. Cook patty with an onion slice.
the chopped onions n the In a2 quart saucepan heat
[salad oil until they get slight-|the soup. mustard, Worcester-
[ly yellow. Add to the onions‘shu‘e and chili sauces
‘lhe drained tomatoes. chilii Add the cheese and con-
|powder, oregano, and garlic:/tinue to heat. over LOW heat,
cook until onions are done.'stirring constantly until the
Add the chopped green cheese is melted (do not boil).
chili pepper and cream o1 Pour the sauce over the ham-
evaported milk and stir well. burger in the baking dish
| Add the chunks of cheese and  Place in 350 degree pre-
lcook over LOW heat until the heated oven and bake for 30
cheese 1s melted, stirring t¢ minutes Serve each patty on
keep well mixed Scason with half toasted. buttered bun
salt to taste Spoon on any remaining
It is best Chilitsauce. Serves 6
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GET WITH IT - STAY WITH IT!

Savings Bonds now pay 4.15% to maturity
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