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Zahaghone
Shortcake
Is Spec1al

By ELLY

The ultimate in’ springtime
desserts is strawberry
shortcake topped with a
classic’ Eurnpcan sauce, |*
u\baglmne

The recipe takes only a little
more time-to prepare than
regular strawberry shortcake, | .
bul the result is a continental
specialty that's an occasion -

* NEW SUNDAY STORE HOURS:
MOST KROGER STORES NOW OPEN

SUNDAY 10 u.m. to 7 p.m.

THIS WEEKS SPECIAL OFFERS FROM YOUR

VALUABLES BOOKLET

' TRANSLUCENT FANTASIA CHINA SAUCER 39‘
\P"IITH EACH $3.00 PURE!{A DUPON

maker -— the dessert for an CEAUSMI::YS \VO"EL a 593”?{‘{7 DF SPOR ¢

important luncheon or dinner SHITOL ST ERYARE 10402 Ggge;gn&sggmsn “ ' '

peitty. sns BET, 5-0Z JUICE ONLY 39¢ EACH, NO COUPON 2
s nice to know that good ° T

nigrition. can go along with . g | ‘ .

such fancy eating. ‘Enriched i . TRA 1ow saleprice

flour in the cake batter gives

the B vitamins. thiamine, b . By PESCHKE WATER ADDED

niacin and riboflavin, plus me

mineral, iren. N FOOD STORES SEMl-BOHElESS

STRAWBERRY CAKE ) | . \ :

YZABAGLIONE - N : . s

2¢. enriched flour - Do Y, . i z 8

1% c. sugar - o { X . o

1R baking powder B K

1L salt

{1, baking soda
shortening
milk ¥

x RA lowsaleprice —1
ALL BEEF

HAMBURGER

2iggs

1;pt. strawberries, washed,
hutled and sliced

1%, vanilla extract
Red food coloring
Confectioners’ sugar
(gptional)
Zabaglione

SSlir together dry
idgredients. Blend in
sfiortening and milk. Beat two
rmnutes with electric mixer at
medium speed or 300 strokes
by hand. Blend in eggs. ' cup
sliced strawberries and
vanilla. Beat two minules at
medium speed or 300 strokes
by hand. Stir in food coloring
1d.make batter pink. Pour into
two greased elgh\vmch round

‘ sg 28
! .
| .
. 1B
cake pans. Bake in pre-heated

& SIRLON
350-degree oven 30 to 35 U.5. GOV'T GRADED CHOICE

minutes, or until done. Cool 10 |- Serve & Save 3 S Delmonico " ‘289 BONELESS | Pork CI‘Iopsv-

HEAT & EAT CENTER CUT

JIFFY ENTREE_S RIB PORI( CHOPS

!

U.5, GOY'T GRADED
CHOICE BONELESS

BOSTON 29
ROLL ROAST e I

CENTER CUT

Loin Pork Chops..........l“ S'I 48

minutes before removing

. .
from pans. Cool completely.| Wieners ..... Ly Steak. KWICK KRISP

Cover one cake layer with T“RBOT Fll Ts S|ited s - 98
rémaining strawberries; top|  ECKRICH ALL MEAT OR U.S. GOV'T GRADED CHOICE BONELESS ! I

with second layer. Dust with' 1-LB ‘Rl L8 3 LB
Caatsctoners” sugar, if Jombo Franks .. k€ $1.15  Whole Rib Eyes........512 $2.79 ¢ Bacon ............

désired. Prepare zabaglione|  REGULAR[OR THICK SLICED ‘ COUNTRY CLUB

rerereeeenenst? $1.48

ahd serve immediately, So
spooning zabaglione over E(kl’l(h
ingividual servings.

: Bologna....... 7 $1.39  Beef Sausage veeeee 2 % $1.49

| HERRUD
..12$1.39  German Franks =.$1.39
N

COUNTRY STYLE

Spare Ribs LBSIIS
1Y, AX2

ZABAGLIONE SMOKED OR POLISH
seggyoks Eckrich Sausage....
1. confectioners’ sugar

1zc. Marsala o sherry OO X X0 OONOOOO0O00000CN00000000000 7\ T IRCRC0R0S000 000N000NDONNEnN0N /2 A\ T RIQE IR U000
8egg whites. f desired Xtra coupon 'P“"“ Ktra coupon specia

‘Beat egg yolks until very With] this covpon ond $5 additianal purchaie oupon ond 35 add| mn rehose = ovpon o $5add-|hnnl rchose :
light. Beat in sugar. Cook over {oxclluding beer, wine, & cigarettes) beer, wine, & cigore (..gu.ni Denr wine, & clgarettes)

boiling: water, beating
constantly with wire whip.
- until foamy. Add wine.
Continue ' cooking. hcalmg
canstantly, until thickencd.
Remove from heat; cool. If
flisffier sabice is desired, beat
egg whites until stiff peaks
form. Fold into cooled egg
yolk mixture. Serve
immediately.
NOTE: Spoon flour into dry
measuring cup: level. Do not
scoop. A . sl i = ‘ s el iy
IThe strawberry cake| H - ST e b e Sk "-“x B T
zibaglione serves eight to 10.

SAVE ¥ 15°

HITE OR ASSORTED COLORS [

| NORTHERN
ACIAI. TISSUE

ASSORTED FLAVORS |
BIG K I'OP

'SAVE 31 SAVE % 24°
LAY'S
POTATO CIIIPS

CLOVER VALLEY
" ICE_CREAM

‘IHNHIHHHIIHHHIHHH R

PEANUT BANANA O X
g CAKE | | . ' . i [
14 ¢. shortening ! CHICKEN, BEEF, TURKEY ! - FROSTING OR CAKE KROGER UNSALTED OR LIGHTLY SALTED
Jegatedsogat : I(rog‘et' ‘ Jiffy lc Lowfat Land 0" Lakes ,, 1 3¢
. \ - T PKG :
e, milk | . Pot Pies . ) s-gpinT MiXES couvvnnarnnionnns Milk ...ty Buﬂer..................

1'c mashed ripe bananas ‘

gmlﬂl{ purwsgﬂour 9 LIVES KROGER ANTISEPTIC NO PHOSPHATE
L. ing powder R | P y 1-PT OZ = =
T Dry Ca} Food....... " "B&°7 29¢: Homogenized Milk ......%‘é 99¢‘ Lavoris Mouthwash ...s"5#% 87¢  Instant Fels counnennes TUREEOZ QT

‘txc chopped cocktail peanuts . | . : !

Cream shortening and sugar. | ; SANITARY IRREGULAR - DECORATOR 2oLl UPPER DECK 17-0Z
\;;! light and creamy . | F qmpix Clover Valley 25 quu Towels coeveeen . 2HAE39¢  Whole Kernal Corn......7 ¥rdkus §1
. in eggs. Stir in milk an i

E -LB 13 02 - REFRESHING . REDPACK
E‘,:%g:sans;g;l{o;lr" baking Tamp ns Penches...... Dr. Popper 8522 096 Tomafoes. - “c‘ﬂr” 25¢
. B P

ito cake batter. Stir dry - , . ', ¢ * : *

ingredients into cake batter. * JUMBO SLICERS VINE RIPE | 1] FIRST OF THE SEASON CALIFORNIA . INDIAN RIVER 40 SIZE

Beat until smooth and- well |+

Blended. Pour balter into to TOMATOES STRAWBERRIES | WHITE GRAPEFRUIT

gheased layer pans. Bake in i ELMER'S STOUFFER ; .
pre-heated 350-degree oven for . GLUE ALL * CUPCAKES '8 i
3 to 35 minutes. Cool in pan ' W, '3 LBS. | :
for five minutes. Then loosen | I 4’ 53 FOR i QUART i FOR. .
edges and cool on rack. Add | Hocomif Qoklond, & St T o o ) : : T -
rch 25. ¥ Lok . N - 3
BT Hight st NN & i AN :

topping-

7 CRUNCHTOPPING FLORIDA PK’G
We. cocoanut flakes
677 softeried butter [ (°|°"Y HW"‘-' < 49¢
e ®rra, ; "os :

ow sale price

3¢. light cream 18L8.
2 vatula exract JUMBO 56 SIZE Juice orangas e BeEe 8100
1: Ib sifted confectioners’

NAVEL 125SIE |

ORANGES Red & Golden © o 99

Delicious Apples......
FOR

‘/2 c fmely chopped cocktail

Shr cocoanul in a skillet
over low heat until golden

" Hfown. Cool. Combine butter,
qgg yD]kS, cream and et " WITH THIS COUPON.

. MIX OR MATCH

HUGE 40 $1z¢

illa. Gradually beat in i : o
ﬁgmmmm sugar o - AIAK BUR 10° OFF GREEN PEPPERS, GREEN ONIONS,
ke frosting the right TOWARDS THE PURCHASE OF o"‘vﬂ RED RAD'S“ES
nsistericy’ to spread. Mix q .
a:oanut ‘and peanuts. Spread KROGER R‘"GES
some of the frosting between T oNe VAC PAC COFFE
cdke layers. Sprinkle some of ; L
e peanut - cocoanut mixture

er the frosting. Frost top
anid sides of cake and sprinkle
with remaining peanut
cpeoanut mixture.
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