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HOLIDAY UPCOMING

Tdke To The Hills
With A Picnic Basket

A group of far-sighted citizens have been busy the past
few years acquiring recreational lands for the use of Douglas
county residents who want to take to the hills with their ple-
nie baskets when summer comes. With more and more land
going into private owncrship, the danger of eventually hav-

ing no public recreational lands at all was noted and steps

have been taken.

According to Charles Collins,
superintendent’ of the Douglas
County Park system, the county
now has 15 dedicated parks with
a total of 335 acres. Two new
parks will be acquired this yeur,

Most of the parks are not too
well developed yet hut nearly all
are useable and many improve-
monts will begin to show this sum-.
mer.

Elsewhere on this page is a list
of the parks and directions for
finding them. So pack up your
troubles in vour picnle basket—
or better yet, pack your picnie
bazket with some of these goad

dishes and leave your ftroubles
home,

Most of these wrecipes can be
prepared at home and  taken
along, Wrapping the casserole
Leavily in newspaper will help
keep it hot.

CHICKEN TETRAZZINI

1 stewing chicken

2 (=p, salt

Yo ip. pepper

14-0z pke. Spaghettl
3 slices bacon, diced
1 large sweet onjon, chopped
4-0% can pimienlo, cut [line
1 green pepper, cut [ine
1 Ib, cheese, grated
4-07 can mushrooms
2 oups cooked pess
Y cup shredded almonds.
Cut chicken in pleces, cover with
water, add salt and pepper, and
cook until meat lookens from
bones (aboult 3 hours). Remove
meat from bones, cut in small piec-
es. Cook spaghetti in the bolling
chicken broth until tender, Drain,
saving broth. In large keltle, fry
bacon, add onion and green pep-
per, brown lightly., Add pimiento,
cheese, mushrooms, peass, al-
monds—then  add chicken and
spaghettl, Heat thoroughly using
chicken Yroth lo moisten as need-
ed. Seres B Lo 12, .
CELERY SLAW
(Serves 5)
1 tsp. salt
12 Isp, sugar
Ve lsp. pepper
Dash paprika
1-3 cup salad oil

ROSE JEWELRY
139 SHERIDAN ST.

Green pepper rings

2 Thsp. vinegar

% cup sweet or sour cream

2 cups thinly sliced celery

2 Thsp. sliced pimedto (may be

omitted)

Crisp salad greens

Combine first five Ingredients
and vinegar for salad dressing;
beat with rotary beater. Grad-
ually add cream beating well,
Marinate celery In dressng a fow
minutes. Add pimento strips.
Placo groens In bowl; plle celery
In center and top with green pep:
per rings. Serve with eream dress-
ing.
| SWEET AND PUNGENT SHRIMP

{4 servings)

Prepare 1 pound shrimp (fresh

or quick frozen), following usual
directions.

Mix in saucepan, Y4 cup brown
sugar, 2 tablespoons cornstarch,
Y4 teaspoon salt, cup vinegar,
1 tablespoon soy sauce and juice
drained from 1 No. 2 can pineap-
ple chunks.

Cook until slightly thick, stir-
ring constantly, Add 1 green pep-
per cut into wrips, 2 small on-
1ons, cutl Into rings, and drained
pincapple chunks.

Copk 2 or 3 minutes. Remove
from heat, add shrimp and let
stand about 10 minutes. Just be:

fore serving, bring to a boil, stir-
ring constantly, Serve with hot
rice,
QUICK-ESCALLOPED

POTATOES AND WEINERS

12 weiners

4 tablespoons bulter

2 tablespoons flour

iy teaspoon salt

2 cups milk

1 to 2 teaspoons prepared mus-

tard

5 cups sliced raw polatoes

1 cup sliced onions

Split weiners In hall lengthwise
Melt the butter In a saucepan,
add milk: stir constantly over
direct heat until sauce bolls and
thickens, Stie in mustard, Add
sliced polatoes and onions and
bring to boiling point. Turn half
the Irol mixture into a 2-quart cas-
serole; arrange half the welners
on top, and cover with rest of
creamed potatoes, Top with re-
malning weiners, Covet casser-
ole and bake in a moderate oven,
350 F,, for 30 minutes, or until
polatoes are tender. Serve 6.

When you are preparing pie
dough, let the prepared pastry
stand in the refrigerator for about
fifteen minutes before rolling oul,

pastry flaky.

UMPQUA

321 Main St,
Free Pickup

| have to pinch myself to be certain that I'm

not dreaming, when | see how new my clothes
look after a dry cleaning by . ..

Y our Garmentition"

CLEANERS

Phone 3-5444
& Delivery
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HERE COMES SUM

{Photo by Jay Golden)

MER! And

" .

here

=m Hobo Picnic
B Saves Work
For Mother

By Ella Lehr Nisja
Director Of Home Service
American  Dairy  Association

Whether you hop in the family
ear for a drive out into the country
or eat in your own hackyard, a
picnie usually adds up to more

['I’hur., May 29, 1952 —The News-Review, Roseburg, Ore, 3

Sandwiches Make Easy
Eating For Lazy Days

_ Whether you are packing a pienic basket for a trip or
enjoying your own baclk vard over the holidays, a nice selec=
tion of sandwiches will help with the menu planning.

Hers are two tupa sandwiches
that will rate at picnics because

comes Douglas County's bum
out of school and ready to enjoy three months of Oregon sunshine. Keep them happy with
picnics, porch picnics, back yard wiener roasts, or trips to Douglas county parks. Jay
Golden, of Frederickson’s Phota Lab, caught this birthday picnic Sunday ot Umpqua park

* _‘-"

9 i

per crop of youngsters,

| Dougias County
Parks Listed

HEDDEN PARK—' acre, In
platted town of Scottsburg. No im-
provements,

| JAMES WOOD — 2 acres. Six
|miles below Umpqua. Unimprov-
Iied but located right on river,

BRITT NICHOLS PARK — 123
aeres, Burnod out last year in Hub-
bard Creek fire.

ZIOLKOUSKI BEACH PARK—
4.5 acres, Rest room facilities, Lo-
cated just below Winchester Bay
lighthouse, Access to beach,

| BARTON PARK—30 acres. Im-
provemenis planned this year. On
Cow Cresk between old and new
highway on Barton road.

WINSTON-DILLARD PARK
6.5 mcres. Adincent to Winston
Community hall, Being improved
by Winston Community elub.

ADA PARK—14 acres. Vay In-
accessible, No improvements, Lo-

|cated on s, e. corner Sillcoos la]-u:I

near community of Ada.

DAVE BUSENBARK PARK —
| 28.6 acreés. On Coos Bay wagon
road 1 mile beyond Reston. Spring
{water, No tables. Cool. Lols of
trees.

MACK BROWN PARK — 35
tacres, Partially improved. Very
y pleasant. Located four miles be-
low Umpqua on river. No walter.
Tables soon,

This chilling helps to make the | ¢ NeLETON PARK—3.3 acres. |
es, |t Is pretty hard to beat an Al |

|Very useable, Well water, tabl
Ifireplaces, rest rooms. Good for
group picnics. Located at forks of
N. and 8, Umpqua on Garden Val-
|ley side,

RICHARD G. BAKER MEMOR-
AL PARK—I2 acres. Very use-

table. Tables, fireplaces, rest
|rooms. On N. Umpqua road 2
|miles above Rock Creek, Good

{ fishing.

OTTER SLOUGH PARK— 30

acres. No improvements bul use- |

able, Frontage on Smith River.
Localed 2 mile

Smith River bridge.

WINCHESTER TIDE.
|LANDS PARK AND BOAT BASIN
— 75 acrex, Fishing dock, boat
\rental, rest rooms, restaurants.

INo picnic facilities. $130,000 to }N?'I

|spent here soon.

|

ANNA DRAIN PARK—-1.T ncres
|Next to Drain swimming pool. Be
ing improved under auspices Drain
Jl.iun'.i club.

| FAIR OAKS PARK—) acres,
| Useable. Tables but no water. Lo

cated 5 miles E. of Sulherlin
| where counly truck seale located
| Steep creek bank. Keep eye on the
| ehildren

When you bake popovers fill the
cup in which they are baked only
one-third full,

If You're Cookihg C_)u_fdoor-s

‘Try These Specialties

The Neanderthal man and his
kinfolks were probably the world's
first plenicers; After a duy's hunt
it tﬁc aboriginal forests  and
swamps, # haunch of meat seared
over an open fire and seasoned
with a little wild garlic, was en.
thusiastically erammed down by
the tribe,

1f this procedure wouldn't meet
with present day stonderds, fto-
| day's outdoor cook will do well to
remember that simplicity is still
| the keynote to suceessful outdoor
cooking.
| Have plenly of good food, well
prepared. Man-sized portions and
a simple menu will spell success,
| whether you prepare your meal
| over an electric grill in your bhack
| yard or over an outdoor fireplace
al Umpqua park,

MARINATED STEAK

3% cup olive ofl

Vs tenspoon pepper
dash of salt
juice of 1 lemon
1 clove of garlic,

Mix all ingredients. If you like
the flavor of goriic with steak,
rub the meat lightly with n clove
of garlic before placing it in the
oil. Let the steak stand in this
marinade in a warm place 12
hours. Turn it several limes. When
ready to broil, remove the stcak
from the oll and grill as usial,

(Allow about 1 pound of meat per |

I'person. )
HAMBURGERS
(The Old Standby) -
For simplicity and satisfaction,

| American favorite, the hamburger,
[ A lot of fancy gadgets are on
the market today for cooking ham-
burgers over an open fire. Somo
of them are mighty pretty, too
The neatest trick for hamburger
cookers s one plece of sheet alu-
minum, approximately 15 inches
by 20 inches. This can usually be
purchased at a heating and sheel
meotal establishment for under a
dollar and will last for years.
| Build a fire, put two large rocks
|on either side and lay vour piece

e |of sheet metal pcross the top. Ai
upriver from | sl fire with this arrangement

| will cook a Jol of hamburgers in
| & hurry. But don't forgel to pack
your hot eake turner in the picnic
basket, You'll need it 1o turn the
mealt,

For outdoor appetites, allow at
east % of a pound per person
and have some extra in resarve,
Lay the hamburger paftieg on the
metal when the fire i= glowing,
sear on one side and turn. Hold
|back with the seasoning umtil the
meat Is turned, then sprinkle gon.
erously  with salt’ and freshiy
ground pepper H you have It If
there's not too many in the erowd,
| vour portable sheet-metal gril will
allow room for toasting the buns,
'too. Serve the hamburgers plain
|and let the gueésts do their own
| garnishing from dishes of aliced
pickle, sliced onlon, mustard and
catsup,

Travel

TRAILWAYS

Save up to 12 hrs,

SHORT ROUTE

e BEND

with TRAILWAYS on your nex! trip East!

HAM STEAK

Next to the hamburger, nothing
in the world tastes beller than a
gond, thick slice of ham grilled
over an open fire and served with
a couple of fried eggs. And [tz
still in keeping with the simplieity
keynote,

Slow cooking brings out the good.
ness of the ham. Be sure to have

inch thick, A too-thin slice will be
hard to mannge,

If you do your cooking over a
portable grill in your own back.
yard, all you'll have to do after
wards Is burn the paper plates
and trundle the grill back to the
garage till next time; But if you
‘take to the Hills', remember
you'll want to go back on Fourth
of July and Labor Day. So, douse
that fire — good!

To cook chicken breasis from
{ fryets or broilers, brown them in
| a little hot fat, then ackd a few
| tublespoons of water and cover
| the pan, Cook the breasts over low
heat just until they are tender.

your stee of ham at least % of an |

work for Mother before, during,
after or all three! Unless, of
course, you have tried a Hobo
“Tote-your-own,"

Start with a big bandana hand:
kerchief for each person or use
squares of gay colton yardage
you can find in your store’s bar-
gain basement. Line sach with a
square of waxed papee. Put In each
person's rations and disposable
paper or plastic eating tools and
napkin, Pull up opposite corners
of the square and tie. There you
have it — & neal little bundle for
carrying which, opened, becomes
both a napkin and a lapkin! Col-
lecting these ot the end of the meal
is all there s to the usual cleaning
up.
But what for lunch? One that can
be prepared the day before or
early in the morning, bundled u
and kept in the refrigerator until
ready to pack in the plenie hasket
for the trip or put on a tray for the
backyard is this—

{individual)

Stuffed Picnic Rolls, foil-wrap-

ped for heating

Fried Chickes, 2 pleces

Whole Tomato

Potato or Maecaroni Salad

covered waxed paper cup

Friit

Frosted Cupeake

Colfee

(Relishes, cold milk and cream
for the coffee taken along in ien

bueket)

HOW.-TO-DO
NOTE: A pienie lm't a plenic
without some sorl of rack over
glowing conls. The Stuffed Plcnic
Rolls may be wrapped In alumin.
um foil to be placed on the rack
over the conlg or, If desired, weap-
|me in waxed paper to be put in
an iron Duteh oven that has been
heated through, Maybe you'd bet-
ter allow more than one aplece if
you use rells amaller than frank-
furter buns,

NIPPY CHEESE-STUFFED
ROLLS

In

8 long soft rolls
U] Lmund sharp Cheddar chooge,
shredded (n bit more than 2
eups)
14 eup ecatsup
2 tablespoons melted butter
1 small onion, grated
1 pimiento, chopped fine
2 dashes Tabasco Sauce
1% teaspoons Worcestershire
sauce
14 teaspoon salt
Mix all together and use as for
Ham and Cheese Stuffed Rolls,
Some chopped ham, luncheon meal
or frankfurters may be added to
| this  mixture.
Good way fto use up leftover
groen peas or snap beans: add to
a salad of shredded cabbage.

Favorite Minute-Saver Meal

BAKED VEGETABLY

tossed salad and blueberry tarts.
cuits,“centered with peas, gives th
berries from the shelfl inspires the
tUmesaving ready-to:serve canned

2 1:lb. cans beef stow
1 No, 303 can peas

Empty beel stew Into a shallow
baking dish, Add drained peas
(except Y cup for garnish,) snd
erushed bay leaf, make biscuit
dough, roll and cut in doughnut
thapes; put on top of stew. Bake

FAVORITE BLUE BERRY

1 2]b. can blueberries
W ocup sugar

2 tablespoons cornstarch
L4 teaspoon salt

Drain the syrup from blueberreies
and heat to boiling. Combine
sugar, cornstarch and salt. Sift
into the bolling lguid and cook
until thick and clear, stirring. e

. PLAIN GOOD EATING Is this fav

SEEF STEW

orite of baked yegetable boef stew,
A topping of doughnut shaped bis.
e Stew added appeal; Canned blue

dessert seleetion, Use either the
beef stew or muke it yourself,

1 bay leaf (optional)
1 tup biscuit mix
In a hot oven (425 deg.F) for 15 to
20 minutes, or until biscults are
| 'brown. Remove from oven and fill

| centers of biscults with peas, Six
servingy,

TARTS
2 lablespoons butler, or

margarine
6 baked tart shells

move from heat and add butter
and berries. Cool and pour into
fart shells. Serve plain or with
whipped cream, Makes six tarts,

HAVE YOU SEEY

T What's Happened to

Visit o
away, and see why everybody

ing about...and buying...

ur favorite foodstore right

the New
All NEW WILLIAMS' BREAD!

_#--

talk-

they are molst and flavorful,
TUNA SANDWICHES

1 cup flaked tuna

1-3 cup chopped cucumber

13 cup chopped celory

% eup chopped green pepper

1 tablespoon grated onion

2 tablespoous lemon Jjulce

add a dash of salt, pepper and

paprika

¥ cup mayonnalse
Cambine Ingredients. This amount
will fill ten sandwiches.

WALNUT TUNA SANDWICHES
1 (T-ounce) can tuna
1-3 cup finely chopped walnut
meals
1 tablespoon each green pepper
2 cups chopped sweet pickles
and pimiento
W cup mayonnalse,
Flake tuna, Add remnaioing Ingre-
tients and blend well, Makes 10
sandwiches,
CLUB SANDWICH
Lettuce
Toast
Cooked bacon or ham
Cold sliced chicken
Large ripe, skinned fomatoes,
sliced thin
Thick salad dressing
Radishes, olives or pickles
Make double-decker sundwiches
with slices of toasted bread from
which the crust has been removed
and the other ingredients arranged
in layers of lettuce, bacon or ham,
chicken, and tomato, with enough
salad dressing to maoisten. Insert
toothpicks to hold the sandwiches
together and garnish with erisp
letiuee and radishes, olives, or
picklos,

Market Report_

ASPARAGUS — California nas-
paragus nearly through. Oregon
asparagus is mt its prime,

EGGS — Eggs arc 20c a dozen
cheaper this {enr than they were
this time lnst year.

POULTRY — Broilers and fry-
ers are plentiful now and slight
lower in price than they were,

SALAD OILS AND SHORTEN-
ING — These items are approxl
mately 30 per cent lower in price
than this time last year,

SWEET CORN — Good sweot
corn from California’s Cochella
valley is on the market and the
price Is reasonable,

WATERMELONS—Florida wat-
ermelons will be found on the mar-
ket now. T her are retailing at 12¢
a pound whaolesale, .

ORANGES — Navel orange crop
nearly finished, Valencia's coming
on. The Valencin's this year have
high s;:‘nnr content and promise to
be good. Canned and frozen juice
Is plontiful pow and lower in price,

POTATOES — The potato short-
age probably will be alleviated to
some extent within two weeks, Po-
tatoes won't be plentiful but the
sltuntion will be improved,

News-Review
Offers Weekly
Food Feature

With this issue, The News - Re-
view launches a new feature,
Ench Thursdsy this page will
be deveted to the interests of Doug
laz County's home makers,

Food will be our maln theme.
For today food is the home:mak-
er's first concern. Cooking is her
greatest joy, if she's good at ff.
And  her greatest problem jf
she is a beginner. And for both
the novice and the accomplished
housewife, the food budget 1 apt
to need closs attention, )

Cooking facllities of The News
Review are limited to a four-burn=
er hot plate used staff mem-
bers for m coffre and heat-
Ing soup. Therefore iL'is not pos-
sible for us 1o test ench of the recl-
pes presented on these pages.

However, these recipes come to
us from the kitchens of advertis-
Ing agencles aud food product cors
porations and are evolved and
tested by highly skilled home econ-
omists, We pass them on to you
wilh ey IIIUH:N that
are not o . but right ta
the minute in timeliness. v

It will be the duty of the editar
otlhng;fnhku in touch with
local produce markets and keep
you informed as to what p
meat, sew food and canned goods
are currently plentiful and which
are good buys. Our recipes will
tie in, as much as possible, with
lopal condilions. When searcities
exist, we will er to keep you in
fouch with the situstion and sug-
fest good substitutes,

“l.'iiz'ﬂ.lnfl the most for your food
dollar” will be our gulding thought
each week as this page is pro-
pared, ;

We hope you find Food Fentures
lhelp?;lbw you n your. home-mak-

ng job.

Elncerely yours,

Food page editor

STRAWBERRIES — Local ber-
rles are beginning to appear but
will not be plentiful for another
ten days or two weeks. The arrival
of local berries probably will not
affect the price to any great ex-
tent as commercial canners and
freezers are offering a good price
for berries,

JUMBO SHRIMP
et

The DRIYE INN

Open Every Day 4:30 p.m.

1 mi, South on Hiway 99

Across from
the "Shelimar™
®
Open from
9 am, til 11 pomy
Sun, thru Fri,

Cups
Wieners

FROZEN FOODS

WHERE GOOD MIXERS MEET”

Open Memorial Day

PICNIC SUPPLIES

Napkins
Potato Chips, Etc.
Plastic Knives and Forks

COLD BEVERAGES

MAGAZINES
COCKTAIL MIXES

Disl 3-7101

L ]
Open 'Til
Midnight Sat.

CANDIES
BAR SUPPLIES




