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Cold-Cookin- g Recipes
Help Beat The HeatvrJ .
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Now Is The Time For
Tall Fruit Juice Drinks

Tall icy fruit juice drinks top the list of satisfiers when
the temperature soars fruit juices are pood for us as well
as being good thirst-quencher- s. Serve alone as a mid-da- y

refresher, or with snacks or sandwiches.

rmal way to entertain your evening guests is

d a tossed salad, it's a meal all in one. On one
COLD CUTS SUPPER TRAY A gay and info
with a cold cuts suDDer trov. With rve bread an
side of the platter, arrange alternating slices o

thsu nloce eornucoDias of oimiento loaf or b

plete the array with rye bread

f summer sausage and liver sausage. Next to

ologna filled with chive cottage cheese. Com-ad- e

by rolling "boiled" ham slices around
ese. Center the tray with a shallow bowl of
s, sliced cucumbers ond sliced hard cooked

ssing.

sticks of processed American or swiss-typ- e cne
salad made from mixed greens, tomato wedge
eggs. Just before serving, toss with French dre

Fish Dinner For Fishermen
Who Return Minus Catch

August 9th is the 'birthday of the man who wrote the
Compleat Angler, old J?.aak Walton himself. This most

famous of writers on fishin? referred to the pastime as the
"rnntemnlative Man's Recreation " so if fishing is your hus

ery menu makes the meal more
appetizing and digestible, so
choose a hot beverage or serve a

vegetable or hot rolls. (Heat rol'i
in the double boiler to avoid us-

ing the oven.)
COLD CUTS MOLD

1 cup finely chopped summer
sausage or bologna

2 cups tomato juice
1 package lime gelatine

- 'i teaspoon Worcestershire sau'ee
teaspoon Tabasco

2 tablespoons lemon juice
t cup finely cut celery
Heat tomato juice, pour over

gelatine and stir until dissolved.
Add remaining ingredients and
pour into molds which have been
rinsed in cold water. Chill in re-

frigerator until firm. 4 servings.
JELLIED CHICKEN

Boil a three or four pound chick-
en until tender. Boil the liquor
down to one quart. Cut the meat,
across the grain, in small pieces.
Discard any coarse portions of
skin. Salt and pepper the meat
lightly. Add two tablespoons of

gelatine soaked in two tablespoons
of cold water, one tablespoon
Worcestershire sauce' and more
salt if necessary to the hot (lock.
Strain over the chicken, mix
lightly and put into fancy individ-
ual molds, or into a long, deep
rectangular loaf tin. Chill until
set. Serve on lettuce with may-
onnaise. This serves eight people.
The secret of this recipe lies in
its simplicity. Just good chicken
flavor and no "fancy fixing's".

Let Children
Enjoy. Fun Of
Candy Making

Half the fun in candy-makin-

is in the eating which makes
success doubly important. When
candy is good, it is very, very
good, and when it is not it's a
disappointment.

Especially when youngsters are
candy-cookin- anticipation runs
high and failure is a little hard to
taka. Caramels, fondants, creams
and the like are tempting to try,
but they are a bit tricky. Give the
kids a recipe that's both good and
simple to make!

Sugar Pops Surprise Squares
1 (8 or.) semi-swee- t

chocolate, chopped or bits
6 marshmallows, cut
1 cup popped corn cereal
Line bottom and sides of 8 x 4

inch loaf pan with waxed paper.
Melt chocolate over hot but not
boiling water. Pour half of choco-
late into pan; cover with pieces of
marshmallows and popped corn.
Spread remaining chocolate over
top. Set in cool place to harden;
cut into bars.

Yield: 12 bars, about 2 x V
inches.

Saucepan Cereal Candy
1 cup finely cut dale
la cup sugar
1 egg, well beaten
2 cups popped rice cereal
H cup chopped nutmcats
U teaspoon salt
Vi teaspoon vanilla
i cup shredded coconut
Combine dates, sugar and egg

in medium sized sauce pan or fry-
ing pan. Place over low heat-coo-

stirring constantly, until
mixture bubbles and thickens. Re-
move from heat. Stir in popped
rice cereal, nutmeats. sail and
vanilla, cool slightly. Shape light-
ly into small balls and roll in
coconut. Let stand until cool and
firm.

Yield: About 24 small balls, lVt
inches diameter.

Here's a good supper menu: scal-
lops, baked potatoes, and cole
slaw. Saute the scallops in butler
or. margarine and serve with tar-
tar sauce. To make the sauce mix
a cup of mayonnaise with a ta-

blespoon of minced dill pickle, a

tablespoon of minced parsley and
some finely grated onion. Fnr des
sert serve ice cream with fresh
blueberry sauce.

RnttleH French Tlrexsinff
Cucumber and lomalo slices
Remove any bits of shell from

Inhetnt .nH rrnhmrat and break
into bite-siz-.....pieces. Reserve claw

i - ki.meat ot loDsier ana ic
shrimp for garnish. Cut remain

ing shrimp in pieces, Lomoino
lobster, craDmeai ami miiuiii.
Add just enough French dressing
to coat generously and chill. Just
before serving, halve avocados,
remove pit and fill with seafood
mixture. Combine mayonnaise,
sour cream and chives for dress
ing and top eacn avocacio wnn a

generous spoonful. Garnish with
lobster claw meat and whole

shrimp. Arrange on platter or

chop plate ana surrouna wim
alternate slices of cu

cumber and tomato. Yield: six
servings.

Summer is the time of year
when 'cold cuts come into their
own. Thev're iust the tiling lor
quick and easy dinners, spur of

the moment picnics ana me even-

ing snacks.
ri i i i lis kiik mranr.K

n Ika hnltAct nt rlflVC 9 lllllttAe

of cold cuts for dinner is as lempi- -

. ......i - J
ing as anyining ymi cuuiu cl e

your family. Choose all of the
famil'i,'. favnrilit mnfltc and Car- -

nish the platter prettily with pars.
lev, raaisn roses anu ripe uuvcu.

With the pretty array, serve a

simple menu of potato or macar-
oni salad, sliced tomatoes and cu-

cumbers, rye bread and a fresh
fruit dessert. One hot dish In ev

" 'V,-

'A cup fine bread crumbs
few grains pepper

Melt butter; add onion and couk
until soft but not browned. Blend
in flour and seasonings. Gradually
add milk; cook, stirring constant-
ly, until thickened and smooth.
Stir in cream. Add crab meat. Pour
into 4 shallow shells or ramekins
or one large shallow casserole-sprin- kle

with cheese and crumbs.
Bake In moderately hot oven
(375 degrees F.) until browned.
Serve with asparagus or green
beans, jellied perfection salad,
rolls, butter, relishes and chilled
beverage for a delicious and easy
supper party menu.

A heaped-u- plate is discourag-
ing to a toddler. Put just a small
amount on his plate and let him
ask tor second helpings.

"Breathe there a woman with
tnn4 ka Head.

Who never to herself hath said

(at 4 p.m.)
How I hate to go into that hot

kitchen and start dinner?

It there is, this article isn't
meant (or her. These warm sum-

mer afternoons are designed for

enjoyment for sitting in the
shade with a good book or talcing
the children to ine poui oi
t - inj then fnr earning
home when its cool and putting a

good meal on me iauie qun.iw
and without a lot of last minute
work.

Early morning Is rhe lime '0
get most of the cooking out of
tt.A u.bv Anrt hv all means, lpt

your refrigerjtor do as much of

inP WUrK In IIU.1RIUIC.

God nourishing salads should be

given emphasis now. And don't
forget the cold cut platters and
main course dishes that can be
served cold.

Here is a filling salad that sup-

plies the protein needs.
: SEAFOOD-AVOCAD- SALAD

WITH DRESSING
1 (6 oi.) can lobster meat
(about 1 cup)

2 (6 oz.) packages quick-froze-

crabmeat (about 2 cups)
2 cups rooked shrimp, fresh,

quick-froze- or canned
S ripe avocados
Vi cup mayonnaise
Vi cup thick sour cream
1 tablespoon cut chives

tables are ready, put them on the
table and serve supper. Made with
canned, fresh or frozen shellfish,
deviled crabmeat is a zesty and
flavorful party main dish.

DEVILED CRABMEAT
2 tablespoons butter
1 tablespoon minced onion
2 tablespoons flour

teaspoon Worcestershire
teaspoon dry mustard

Vt teaspoon salt
cup milk

'A cup cream
2 cups cooked or canned crabmeat

cup grated cheese

HAWAIIAN FIZZ
Put scoops of sherbet in tall

glasses. Add equal parts of ginger-al- e

and canned pineapple juice.
Stirr until foamy. This is a favor-
ite for children's parties.

NECTAR LEMONADE
Make lemonade according to the

directions on a can of frozen lem-

onade concentrate. Add a
can of apricot, peach or raspberry
nectar and mix well.

CITRUS-APPL- CHILLER
Mix equal parts of chilled can-

ned orange and grapefruit juice,
and canned or bottled apple juice.
Sweeten to taste. Freeze maras-
chino cherries in ice cubes to use
in glasses.

GRAPE JUICE FLOAT
Fill tall glasses about half full

with canned or bottled grape juice.
Add a scoup of vanilla ire cream
and enough gingcralc to nil glass.

ORANGE FROSTED
tScrves 5)

Mix one can of concentrated
orange juice with water as di-

rected on the can. Add one pint of
vanilla ire cream. Mix 1 minute
in electric blender or b?at wilh
rotary egg beater until mixture is
fluffy and thick. Pour into tall
glasses. Garnish with a sprinkle of
nutmeg or a cherrv. Serve at once.

FRUIT MILK PUNCH
(serves 1)

'i crushed banana
2 Tbsp. nrang: juice
' cup pineapple juice
1 Tb.-- lemon juice
Dash of salt
1 cup milk

Mash banana. Add fruit juice
and salt; chill. When ready In
serve, pour into cold milk and
beat with egg beater. Serve imme-
diately.

COFFEE COOLER
(Serves 2)

2'i Isp. instant coffee
4 tsp. niRar
2 cups cold milk
Vanilla ice cream

Combine coffee, sugar and milk
In shaker, glass jar or electric
blender. Shake well or blend. Serve
in tall glasses with a scoop of van- -

uia ice cream on lop.
PEACH EGG NOG

(Serves 6)
4 eggs, separated
Dash of salt
2 Tbsp. sugar
1 quart milk
1 pint peach juice, syrup or nectar

MISSION

and hom rolls m

the quiet type, according to

simply prepared fish dish has the
tropical glamor of bananas to
make it refreshing and interesting
in flavor. Since it is necessary
only to mash the bananas to in-

clude them in this dish and the
salmon can be the ready to use
canned kind, this dish is simple
and quick, for all its glamor.

Bananas are a nourishing as
well as a delicious addition to main
dishes. This mellow tropical lruit
has an abundant supply of vita-
mins and minerals, and is an ex-

cellent source of quick food en-

ergy. For any Friday in the month.
Banana Salmon Loaf is a delicious
dish..

' Banana Salmon Leaf
1 cup. mashed ripe bananas

(2 or 3 bananas)
1 egg, well beaten
2 cups cooked, drained, flaked sal-

mon or 1 one pound can salmon
2 Vi cups soft bread crumbs

cup chopped onion
2 tblspns chopped green pepper
V4 teaspoon dry mustard

or 1 tblspn prepared mustard
) teaspoon salt
I teaspoons lemon juice
Vt teaspoon pepper.

Use fully ripe or all yellow bai-ana-

Add bananas to egg and mix
well. Add salmon, bread crumbs,
onion, green ppper, mustard, salt,
lemon juice and pepper. Mix thor-

oughly. Press into loaf
nan (84 x 44 X 2' inches). Bake
i a moderately hot oven (400

g. F.) about 35 to 40 minutes.
until loaf is lightly browned

i center is firm. Serve hot or
ild. If desired, tomato sauce,
hite sauce or mushroom sauce
lay be served with the loaf.

Makes 4 to S servings.

Beat egg whites until stiff, adtt
dash of salt, and sugar. Beat to-

gether. Meanwhile beat egg yolks,
slir in milk. Gradually add peach
juice to milk mixture and fold in
egg whites. Pour into tall glasses
and top with nutmeg or shaved
chocolate.

variational Add few drops al-

mond extract or combine 1 cup
peach syrup and 1 cup apricot or
pineapple juice.

Any leftover roast duck in the
house? Cut it In d pieces
and add it to a salad of tossed
greens, segments of orange (mem-bra-

free) and langy French
dressing.

Bake rectangles of crisp pastry
(individual-servin- size): snoon
sliced sweetened peaches between
the pastry leaves and top with
sweetened whipped cream for a
luscious company dessert.

MARKET REPORT
PEARS California Bartlett

pears are beginning to appear on
the market. Price dictates yoican have a few to eat, but wait a
bit before doing your pear can-

ning. Local pears will appear
about middle of August.

PEACHES Klberta piaches
are on market and price dropping
somewhat. Local peaches expect
ed in two weeks.

PLUMS Canning time hr
plums! Do it now!

TOMATOES Plenty of ocal
tomatoes will be on market real
soon.

CANNING TUNA - Canning tu
na not in yet but expected soon.

salmuim Now is the time to
can or freeze salmon. Price is
very reasonable and next winter
you will be glad you did it!

CKAB crab in shell wU not
be available for about six weeks.

Let summer mud.stains on cloth-

ing dry thoroughly before you try
to remove them. Then brush the
stain well before sponging with
clear water. If soap and water will
not harm the material it may he
used. Sponging with alcohol will
usually help to remove the last,
traces of the stain. On colored
materials and acetate rayon dilute
the alcohol 1 cup denatured al-

cohol to 2 cups water.

SMAD!

Mm
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A BUFFET SUPPER of deviled crabmeat ramekins with salad, vegetable and rolls is an excel-

lent example of a meol for entertaining. Everything is prepared oheod of time
ond the hostess spends just 15 minutes in the kitchen adding finishing touches. (See recipe
below)

Simple Planning Rules
Make Entertaining Easy

band's hobby, he is probably
Walton.

Quiet type though fishermen
may be, they are not averse to

bragging about what the day's
catch will be. For the days when
you have depended on your hus-

band for fish at dinner, and he
morosely admits the biggest one
got away, it's handy to have can-

ned fish on the shelf and a depend-
able recipe like Banana Salmon
Loaf. Piquantly different, this

Boysenberries

nre here!

rOpvjrup v.'

fear

1 fa

Flavor Addition To
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Good planning can take a great deal of the work and
worry out of entertaining especially when it conies to

party suppers prepared and served without extra help.
A smoothly run party depends on a serene hostess who

can give her undivided attention to guests until it's time to
serve. The main secret, of course, is to plan a menu for
which everything can he prepared in advance of guests' ar-

rival, except for last, minute details. v ,

Swell'eatny in the

joodold summertime!

L
t

noin.ng monti a Diggtr mi, nothing
is more templing and delicious than
Mission Macaroni Salad In the good

A buffet supper of deviled crab-
meat ramekins, asparagus or green
beans in casserole, jellied psrfec-lio- n

salad, rolls, butter and relish-
es is delicious, attractive to serve
and yet can be prepared in advance
to require only 15 minutes for the
finishing touches.

This menu will keep the kitchen
clear and uncluttered, too, so that
there's plenty of convenient serv-
ing space. While the crabmeat and
vegetable casseroles are heating,
arrange the rest of the food on
the table and then, just before
serving, open and pour the bever-
age.

When the crabmeat and vege

f
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. s old summertime. It's oT ySSSSBrjfc4taw quick and ay to sSSIafffiSS!
jrfOft iAi'N rno' and so vary ))c frr3

?5risfWf pleasing right down Izf
to th lost biltl

j;trJ ELLEN DREW What's a tomato

TOMATOES lb. 10c
BEANS lb. 10c
PEACHES lb. 10c
CORN dozen ears 40c
ZUCCHINI lb. 5c

James Garden
in Winston Section

Turn Left and Cross Soufh Umpqua River, Continue South
approximately On Mile on County Road.

Cm 4

without

Morton's?

When it rains a J

"Ihi Man la Thi Seoala"

in ThrtMlr

tj NO FATS ADDED

WILLIAMS' BAKERY
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MAKES THE MillACAROHI
NO SHORTENING

I Ititxl PO( TO'
I BltluiivAltf b Plain or iodizM


