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Cooking With
Small Appliances

Whether you have ashiny naw
g1t appltance or ono you've used
tor a while, this small appliance  foods) minced meats for sand-
can be a time, work saver wich fillings-party dips and
around the kitchen clock. sprexds-sauces for casseroles
Think of your appliance as a  OF spaghetti-make bread,
working parther-keep It where , cracker, oF cooky crumbs,
it's handy, not Alpine high or  chop chocolata pleces and nuts—
burled 'rdown under'’, Experi-  Soups from left-over gravies,
mont with [t-have fun with.(tf Smooth as silk=to name a fow.
In no tima-and with 1ittle or no .
atfort yowll be serving sur-  CALL IT an electric skillet,
prises, a buffet skillet, a [ry pan, a
Bank on your blander to per. Dutch sillet-by any name it's
form a varlety ofdutles, Frotny 3 Wonderful tnventlon! You can
boverages of all kinds-salpd CO0K Pancakes, eges of French
dressings that stay emulsified toast without searching for the

right tamperature, It's auto-
State me;:::l ?a;ls)::{g l:;;;nme will
Hatching

Coho Fry

bake, pan-broil, stew, fry,
roast, bralse, simmer, warm,

Through careful handling,
Michigan’s state fisherles are

sauts, steam-and cook for ona-

or for a crowd equally well.

Cloan-up Is speedy-many of

today's pans are completely im-

mersible and some have new

non-stick surfaces, Follow the

manufacturer’s suggestions if

hatching thelr first coho Sal- nylon, wood, rubber, of coated

mon eges. tools are specifled for use with

Tha hatching occurred at the  non.. stick skillat, Othersdonot
wolt Lake MHatchery west of
* Katamazoo, and other suc-
cessos are expected In four
othar state hatcheries--Mar-
quette, Manlstique, Oden and

Harlette,

When the water warms and

require special tools,
e
the fry are able to withstand
the flow of water, they will be
moved to rearing stations at
Bear Creek, (he Sturgeon
Baldwin and Platte rivers, all
of which flow Into Lake
Michigan,

The state Is making an all-
out effort to raise tive million
of these <sarly fingerlings.”
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WARDS BETWEEN-SEASON SAVINGS ARE BIGGER THAN EVER!
HURRY FOR BEST SELECTIONS!

NOW IN PROGRESS

for days-vegetables pureed in
minutes (Ideal for making baby

-~

NEW FEATURES to look for:
high-doma 1ids or extra deep
sides for cooking blg; an “ex-~
tra leg'* to raise one side for
pan brolling foods, Many have
covers that Jilt; vents to release
stoam; wire racks for baking;
removable handles for buifet
serving.

THREE-FRUIT SHERBET

(Ustng the blender)
1 medium ripe banana
1/2 G-ounce can (1/3 c.) fro-
zen orange julce concentrate,
slightly thawed .
1131/2-ounce can frozen pine-
managoment at the State hatch. Pple chunks, cut in pleces
erines, is optimistic, 1/2 c. whipping cream

«Weo've learned we have to Combine all ingredients inblen-
handle these eggs extremely der container, Switchblender on
carefully all through the incu- and off till mixture Iswell
batlon  process,® explained blended, Pile Into freezer tray;
Durling. freeze HIl Nirm, Serve insher-

«Althongh the (irst sac-fry bet glasses and garnish.
look extremely good, until the
eggs are just ready to hatch POTATO PANCAKES
they are very susceptible L0 (Takes about 10 seconds topre-
damage by physca) shock, pare in the blenderl)

~They require more careful
nandling then Wast Coast 6ggs

-
INCLUDED:

removable
oven liners

Fantastic values!

Your Choice 30-in. Gas Range With

BRAD DURLING, director of

ELECTRIC
MODEL

30-in. Gas or Electric
2-oven Automatic Ranges

#3268

30-in. Electric Range

1 eges
2/3 ¢, sifted all purpose flour

do--apparently because the 1 1/2¢ salt . H i
e esche of 10 34l & 71 covm ol With Automatic Oven Low Temp Oven Setting
“mon is now occurring in fresh  1/2 ¢, mitk Reg. 319.95

water.® @ Just preset time aond temp- oven

starts, shuts off automatically

1/2 small onlon

2 ¢. diced pared raw potatoes
(about 3/4 pound)

1T, color keeper

MICHIGAN ALSO has an addi-
ttonal 100,000 Oregon cohoeggs L[]
under incubatlon to be reared °
and  match-planted  with pyt eggs In blender contaloer;
Michigan home-breds in & ¥et cover and blend Ull fluffy,abost @ Clock - timer in lighted backguard
unnamed stream to compare 5 gecords, Add remaining Ife
survival rates, gredients In order given and L4
«The western states say they plend about 5 seconds, or till
have a 5 to 10 per cent sur- potatoes are finely grated-not
vival.* Durling points out, lumpy, Bake pancakes atonce on
«Wo have snamazing survival  greased hot griddle or in elec-
rate of about 25 per cent {rom  yr(c skiltet at 375 for about 2
our first release. minutes on each side, (Use
20t course we're inthe for- ahout 2 T, batter for each)
tunate position of knowing that Turn once. Do not stack pan-
all coho coming back to the cokes, Serve with hot blender
welrs are hatchery-released applasauce,
while west coast states have
a combination of wild fish a3
well as multi-nation commer-
clal cropping to make thelr as-
sessment difficult,®
The next few months arecrl-
. tical ones in the future of Micht-
gan's salmon program, accord- pecans for coffeecake
ing to Qurling. The questionis 2 packages oven-ready biscults
whether \sac-fry are going to Sugar and cinnamon
make the tragsition to the teed- Melt butter, add brown sugar

GAS MODEL hds cook & warm lower oven
© Cook top, lower door lifts awoy

@ Separate broiler; lower oven liners
ELECTRIC MODEL has 2 automatic ovens
® Cook ond hold in both ovens

® Timed outlet; lower oven finers

ovecado

Removable porcelain oven liners

@ low temp oven control lets you

reheat meals without overcooking.

Removable porceloin oven liners

~ . Convenient oven window ond light

[ ]
[ ]
® Clock, timer, appliance outlet
NO MONEY DOWN ® Deluxe fully lighted backguard
No trade-in required

Avoilable in white, coppettone

Exira lorge oven window, light

Top-mount controls; handy outlet

Avoiloble in white, coppertane

Both in white, copperfons

FREE 220 Wiring on Electric Ranges Up To And Including 4 Family Flats on Detroit Edison Lines

QUICKIE APPLE CAKE
(Use Electric skillet)
1/2 c, melted butter
1/2 e, brown sugar
1 tart apple, sliced or 1/2 ¢,

Ing-fry st and siiced apples, Arrangebls-
«Wo're optimistic,* says the cults in skillet, Sprinkle with
hatchertes chief, <But until cinnamon and sugar, Bake in

skillet for 30 minutes at 280 F,
Keep covered and don't check
until the end of baking time,

spring the [ry won't feed--
they*1l live on the yoik sacs at-
tached to their bodles,”

¢ Ripe Olives Make A Fine Fondue

Model 6428

Low price for big
16-cu. ft. freezer
DELUXE MODEL HOLDS 560 LBS.

211

@ Imagine! Over Ya-ton frozen-food capacity

New electric dryer
with “stop’ndry”

2 SPEEDS, 4 CYCLE SELECTIONS

*129-:

New! Deluxe washer
has 18-lb. capacity

HANDLES YOUR BIGEST LOADS

199 =

@ Wash 6 ozs. 1o 18 ts. in right amount of @ "Stop 'n dry” lets you dry without tumble

This fondue s & luncheon favorite made with canned Californta
fipe olives and frozen broceols spears. And it's easy 1o put to-
gether with slices of bread baked in a rich cheese custard. Done

up In Individual bakers, this ripe olive dish gives maximum show

for minimum cost and effort.

Ripe olives are the one [ruit that [s at home with vegetables of
all sorts. Choose fresh, {rozen or canned, then add the ripe olives

for texture, flavor and glamor.

RIPE OLIVE VEGETABLE FONDUE

2 (10.0unce) packages frozen

water; & cycles give fabrics proper care

® New agitator with scrubber cap has full-
length vanes for through wash action

Aveifoble in white or capperions color

-ideal for sweaters and nylon stockings
® Your clothes tumbles freely, dry faster and

more wrinkle free in big & cv. ft. drum
@ Speciol permanent press “cool down’cycle
Avoileble in white o coppertone

@ 3 full-width shelves, big pull-out basket
@ 5 door shelves for “fingertip” convenience
@ Adjustable cold control; defrost drain
@ Chip-proof interior; magnetic door gasket

1 cup grated American
heese

UL ASK ABOUT WARDS 3-YEAR APPLIANCE CREDIT PLAN-WE SERVICE WHAT WE SELL

N Dash nutmeg
Cook broceoti INGI’?IH: ?d’i‘]‘::f[ﬂ;‘c“au until tender crisp.
Drain arrange in 6 Indlvi ers, Butter both sides of
B O rodees 4nd. eheess. Top with were. besten ‘ AL PARK 10 bt 0440 R TR GLUR BV AT GREIMID o 8 FARNGTON DONYIONX SKOPPUG COTER 043 @ T, CLIMEAS 1 NIE AT GRATIOT 791200 ]
Y SUARDORN MICUGAN AT SCUAIFR Sh50 ® DITROMT CIATIOT BEAR 7 BME 19, JL1M¢ B LIVOMRA MYMOUTH AT MIDOUISILY 4771600 B PONTIAC MALL TRIGRAM AT WZAMTH LAXE RD, 6324040
SOVTHFIELD

with remalning Ingredlents. Set bakers in pan of hot water. Baka
n moderate oven (330 degrees P.) 30 minutes or until custard iy TREGRAM AT 12 ARI D9, 3551300 3% SOUTBGATE TRENTOM AT SWRIA KS. 205000 8 WARREN 12 MAE AT DEQUINDRE 7S575W

set. Mzkes 8 servings.
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