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COLD CUTS SUPPER TRA

Y—A

goy and informal way to entertain your evening guests is
with a cold cuts supper tray, With rye breod and o tossed salad, it's a meal all in one. On one

<ide of the platter, arrange olternating slices of summer sausage and liver sausage. Next to

these, place cornucopias of pimiento loat or balogna filled witl: chive‘::onage cheese. Com-
boiled” ham slices around

plete the array with rye bread and ham rolls m ade by rolling

sticks of processed American or Swiss-type chease Center the tray with a shallow bowl of
salad made from mixed greens, tomato wedges, sliced cucumbers ond sliced hard cooked

eggs. Just before serving, 1oss with Franch dressing.

rFish Dinner For Fishermen
Who Return Minus Catch

August 9th is the hirthday of the min who wiote the
Compleat Angler, old Jzaak Walton himself, This most
famous of writers on fishing referred to the pastime as the
“Contemplative Man's Rocreation,” so if fishing is your hus.
band's hohby, he is probably the quiet type, according to
Walton,

Quiet simply prepared fish dish has the
tropieal glamor of bansnas 1o
make it refreshing and interesting
in fluvor. Since it is necesgary
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 simpie
and quick, for all its glamor

Bananas are a nourishing o
well as a delicions addition to main
dishes, Thix mellow tropical lruit
has an abundant supply of wvila-
ming 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,

type though fishermen
may be, they are nol averse lo
bragging about what the day's
catch will be, For the days when
volu have depended on your hits-
hand for fish at dinner, and he
morosely admits the biggest one
got away, il's handy to have can-
ned fish on the shell and a depend-
able recipe like Banana Salmon
Loaf. Piquantly different, thls

Boysenberries

Banana Salmon Loaf
cup mashed ripe bananas
(2 or 3 bananas)
egg. well beaten
cups cooked, drained, flaked =al
mon or 1 one pound can salmon
‘2 Y5 cups soft bread crumbs
t3 cup chopped onion

11

1

2 thispns chopped grecn  pepper
ty teaspoon dry mustard
or 1 thlspn prepared mustard

) teaspoon salt )
2 weaspoons lemon juice
L teaspoon peppet

Use fully ripe or all yellow ban-
ANAF.

Add bhanapas to egg and mix
well. Add salmon, bread crumbs,
onlon, green pepper, mustard, salt,
lemon juice and pepper, Mix thor-
oughly, Prees into well-greased loal
nsan (8% x 414 x 2'z inches). Bake

1 a moderately bhot oven (400

F.} about 35 1o 40 minutes,
until loaf is lightly browned

1 center Is firm. Serve hot or

dd. I desired, tomato sauce,

hite sauce or mushroom sauce

gy be served with the loal,
Makes 4 to & servings.

See Lovaly, Slandar
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Cold-Cooking Recipes

Help Beat The Heat |

“Breathes there a woman with

a soil xo dead, ;
Who never to herself hath said
— (nt 4 pm.}

How 1 hate to go into that hol

kitchen and start dioner?™

1t there is. this article isn't
meant for her. These warm sum-
mer afternoons are designed for
enjoyment — for sitting in the
shade with a good book or taking
the children to the pool or river
for a swim. And then for coming
home when its cool and putiing a
good meal on the table quickly
and without a lot of last minute
work
Early me time ‘o
get most of the cooking out of
the way. And by all means, Iet
your refrigergtor do as much ol
the work as possible

God nourishing salads should ba
giyen emphasis now.  And
forget the cold eut platters and
main course dishes that can be
served cold

Here is a Olling salad that sup-
plies the protein needs,
SEAFOOD-AVOCADO SALAD

WITH DRESSING

(6% or.) can Jobster meatl
Labout 1 eup)
2 (& or.) packages quick-frozen
crabmesat (about 2 cups)
ciips cooked shrimp, fresh,
quick-frozen or canned
3 ripe avocados

Vi cup mavonnaise
i3 cup thick sour cream
1 tablespoon eut chives

morning s

1

3

don't |

Bottled French Dressing
Cucumber and tomato shees

Remove any bits of shell from |

lobster and crabmeat and hreak
into bite-size pleces. Reserve claw
meat of lobster and a few whole
shrimp for garnish, Cut remain.
ing shrimp in pleces Combine
lobster, c¢rahment and shrimp
Add just enough French dressing
1o coat gencrously and chill, Just
before sorving, halve avocathos,
pemove pit and fill with seafood
mixture, Combine mayonnalse,
sour cream and chives for dress-
ing and top each avocado with a
senerous spoonful. Garnish with
lohster claw meat and whole
shrimp. Arrange on platter or
chop plate and surroiund with oy-

erlapping alternate slices ol eu-
| cumber and tomato. Yield: six
Servings

Summer is the lime of year
when ‘cold cuts come into their
lown. They're just the taing for

quick and easy dinners, spur of
the moment pienics and late even-
ing snacks.

COLD CUTS FOR DINNER

On the hottest of days, a platier
| af cold cuts for dinner is as tempt-
ing as anything you could set be-
fore your famlily. Choose all of the
fumily's favorite meats and gare
nish the platter prettily with pars
ley, radish roses and ripe olives,

With the pretly array, serve a
simple meny of potato or macar-
| oni zalad, sliced tomatoes and ecu-

cumbers, rve bread and a fresh
fruit dessert. One hol dish In ev-

\':
"N

A BUFFET SUPPER of deviled crabment ramekins with salod, vegetable and rolls is an excel-
lent example of o well-planned meal for entertaining. Everything is prepared ahead of time
and the hostess spends just 15 minutes in the kitchen adding finishing touches (See recipe

below)

Simple Planning Rules

Make Entertai

ning Easy

" eup line bread erumbs
few qrains pepper
Melt butter: add onion and ecoaok

until soft but not browned

add milk; eook, stirring constant
Iy, until thickened and smpoth

Good planning cun take a great deal of the work and §iir in cream. Add erab meat. Pour

worry out of entertaining —

party suppers prepared and served without extra

A smoothly run nity de
can give her undivided attent
serve, The main secrag,

of course, iz to plan a

especially. when it comes to
help.

pends on a serene hostess who
ion to guests until it's time to

ment for

which evervthing can he prepared in advance of guests' ar-

rival, except for last minute

A buffet supper of deviled crab-
meal rameking, Asparagus or green
heans in gasserole, jellied porfec
Hon salad. rolls, butter and relish
ex I5 delivious, atiractive to serve
and yel can he prepared in advanese
tn. require only 15 minutes for the
finishing touches

This menu will keep the Kitchen
clear and unclut s0 that
thepe's plenty of col
ing space. While the crabmeat
vegetahle casseroles are heat

arrange the reet of the food Jrz
the tahle and then, st hefore
serving, open and pour the bever
aAge

When the crabhmeat and vege

What's a tomato

without
Morton’s?

When it rains

=2
P e

details.

tablex are ready, put them on the
table and serve supper. Made with
canned, tresh or frozen shellfish
teviled erabmeat js A zesly and
flavorful party main dish.

DEVILED CRABMEAT
tahlespoons butter
tablespoon minced onion
2 tablexpoons flour
' leaspoon Worchestershire
'3 teaspoon dry mustard
L teaspoon salt
cup milk
cup cream
cups cooked or canned crabmeal
cup grated choese

3

1
.
2
'

into 4 shallow shells or ramekins—
or one large shallow casserole

sprinkle with cheese and crumbs
Bake In moderately hot
(375 degrees F.) until browned
Serve wilh asparagis or
beans, jellied perfection
rolls, hutler, relighes and
beverage for a delicious and easy
SUpper party. menu

salnd

A heapedaup plate s discourag

ing to a toddler. Put just a small
him

amount nn his plate and et
sk for second helpings

Blend
in flour and seasonings. Gradually

oven
groen

chilledt

ery menu makes the meal more
| appetizing  and  digestible, 0
choose a hol heveraga or serve a
vegetable or hot rolls. (Heat rolls
| In the double boiler to avoid us

ing the oven.)
| COLD CUTS MOLD
| 1 cup linely ehopped =ummer
sausage or hologna
2 cups tomalp juice
1 package lime gelatine

Ly teaspoon Worcestershire saoce

Iy teaspoon Tabasco

2 tablespoons lemon julee

i3 eup finely cul celery

Heal tomato jwice, pour over

| gelatine and stir untll dissolved

| Add  vemaining ingredients and

Ipour into molds which have been

| rinsed In ecold water, Chill in re-

frigerator until firm. 4 servings
JELLIED CHICKEN

Boil a three or [our pound ehick- |

en until tender, Boil the liguor
down to one quart. Cut the meat,
across the grain, in small pieces
| Discard any coarse
| skin. Salt and pepper the meat
lightly., Adad two tablespoons of
golatine sanked in two tablespoons
ini’ cold  water, one tablespoon
Worcestershire sauee’ and more
salt il necessary to the hot stock.
Strain over the chicken, mix
lightly and put inte fancy individ-

ual molds, or into & long, deep
rectapgular loal tin. Chill until
set, Serve on leltuce with may

onnaise, This serves eight people
The secret of thiz recipe lies in
ite simplicity. Just good chicken
flavor and no *fancy fixing's".

Let Children
Enjoy. Fun Of
'Candy Making

I Half the fun in candymaking
® | is in the eating — which makes
L | success doubly important.  When

Il‘ﬂl'lll}' is pood, It ix very, very
good, and when jt s nol—it's a
| tisappointment

Especially when voungslers are
eandyv-cooking, anticipation’ runs
high and faiture is a lttle hard to
takes, Caramels, fondants, creams
and the like are templing lo try,
but they are a hit trickv. Give the
|k|r|u A recipe that's both good and
simple 10 make!

Sugar Pops Surprise Squares

11-3eups (B or) semiswest

chocolnte, chopped or bits

6 marshmallows, cut

1 cup popped corn ceroal

Line bottom and sidox of & % 4
inch loal pan with waxed paper

Melt chocolate over hot but not
bolling water. Pour half of choco
Iate into pan; cover with pleces af
¢ | marshmallows and popped corn,
| Spread remaining chocolpte ovep
top, Sel in cool place to harden:
eut into bars
Yield: 12 bars, aboul 2 x 1'a
inches
Saucopan Cereal Candy

cup finely. eut daté
3.pup sugar

egg. well beaten

cups popped rice corenl

2 cup chopped nutmests

Vs leaspoon salt

1a teaspoon vanilla

1 eup shredded eoconut
Combine dates, sugar and egg
in. medium sized sance pan or fry-
ing pan, Place over low heal’
eook, stirring  econstantly, until
niixture hubbles and thickens, He-
move Tram heat. Stir in popped
rice cereal, nutmeats, salt and
vanilla, cool slightly, Shapa light

1
1
1
2

Iy Intn small balls and rall in
eoconut. Let stand until eonl and
firm

Yield: About 24 small balls, 1%%

inches diameter,

Here's a good supper menut seal
lops, baked potatoes, and cole
slaw. Saute the seallops in bhutler
or _margarine and serve with tar
far gauce. To make the sauce mix
a cuyp ol mayonnaise with a 1a-
blespoon of minced dill pickle, a
Iablespoon of minced parsley and
some finely grated onion. For des.
sert serve dee eream with fresh
hlueherry satice

BEANS ... o davaes
PEACHES . ... ...

ZUCCHINI . .. ... ..
James

approximately One Mile an

TOMATOES .........

CORN. . ..............dozenears 40c

‘Garden

in Winston Section

Turn Loft and Cross Soush Umpqua River, Continue South

AN | o | ¢
PP T [ I
oo b, 10c¢

Ib. 5¢

County Road,

portions of |

| NECTAR LEMONADE

| S

Nov.v. s The e For
Tall Fruit Juice Drinks

Tall icy fruit juice drinks top the list of satisfiers when
the temporature sonra  ITpuit juices are good for us as well
as being good thirst-quenchers. Serve alone as a mid-day
refresher, or with anacks or sandwiches.

HAWAIIAN FIZZ \

Put seoops of sherbet dn tal)
glagses, Add equal parts of ginger-
ale and canned  pineapple juipe.
Stire until foamy, This Is a favor:
ite for children’s partics, |

Beat egg whites until stiff, add
dash of salt, and sugar. Beat to-
gether, Meanwhile beat egg yvolks,
atip in milk. Gradually adg peach
julee 10 milk mixture and fold in
edg whites, Pour into fall glasses

Make lemonade according to the | o™y, nutmeg or shaved

directions on a can of {rozen ?L‘"" chocolate,
onade: concentrale. Add a 1208, | 7y e o
can of apricot, peach or raspberry | ooy ¢
nectar and mix well
CITRUS-APPLE CHILLER
Mix equal parts of ¢hilled can-
ned oratge and grapefruit Julee,
and canned or bottled apple juice.
Sweelen to taste, Freese maras-
chino chervies in lee cubes 1o use
| i glasres
GRAPE JUICE FLOAT
Fill 1all glasses ahout half full
with cannéd or hottled grape juloe,
Add a scotip of vanilla fee cream
and enough gingerale to fill glass
ORANGE FROSTED

Add few drops al-
extract or combine 1 oup
| peach syrup and 1 cup apricot or
| pineapple fuice.

Any leftover roast duck in the
| House? Cut it In bite-sized pieces
and add it to a s=alad of tossed
greens, segments of orange | mems
bran® free) and iangy French
| dressing.

Bake recltangles of crisp pastry
(individual-serving size); &poon
sliced sweetened peaches between
the pastry leaves and top with
sweelened whipped cream for a

- (Serves 5) luseious company dessert,
Mix one can of unl\t'('l\lrnlt"ll - i
orange julce with water ay

LU
reeted on the can, Add one pint of MARKET REPORT
vanilla lee griam, Mix 1 mmulv| PEARS California  Bartleth
in electric blender or bhoat ‘with | pears are heginning 1o appear on
rotnry egg beater until mixture a8 [the mirkel, Price diclales vo i
fluffy and thicke Pour into tall fean have a few (o eat, but wait a
glasses. Garnish with a sprinkle of [ hit before doing vour pear can-

nutmey or a cherry, Serve at once. |ning.  Local pears will appear
FRUIT MILK PUNCH about middle nil’ August. P
(serves 1) PEACHES — Rlborta psaches
13 r‘ru-.llrll banana are on market and price dropping
2 Thsp, orangs juice somewhal, Local peaches expecl.
Y cup pincapple juice el in two weeks,
I Thip. lemon julee PLUMS Canning time far
Dash of salt plums! Do it now!
1 cup milk TOMATOES — Plenly of local
Mash banana. Add frit juice | fomatoes will be on market real
antl salt; chill. When ready to | soan,
serve, pour into oold milk and CANNING TUNA — Canning tu-
I}rull l\\-ﬂll Cge beater, Serve Imme- lng not in yot bul expected soon.
dintely, SALMON — Now is the time o
coru; CODL_ER can or freeze salmon. Price (s
] _ (Serves 2) very reasonable and next winter
20y l=p. instant collpe | ¥ou will be glad you did it!
A tsp. sugar | CRAB — Crab in shell will not
!eups cold milk

: be available for about six wecks.
Vanilla lee eream |

Combine coffee, sugar and milk
in shaker, ke Jay or ‘electiie
hlender. Sh well or hlend. Serve
in tall glasses with & seoop of van
la Jee eream on top
PEACH EGG NOG

(herves 6)
4 egps, separated
Dash of =alt
2 Thsp, supar
Laguart milk
L pint peach jules, syrup or neclar

Let summer mud stains on cloth.
ing dry thoroughly before you try
to. remove them, Then brush the
stain well before sponging with
cloar waler. 1f soap and water will
not harm the material it may he
used, Sponging with aleohol will
usually help to remove the last
iraces of the stain, On colored
materials and acetate rayon dilute
the aleohol — 1 cup denatured al-
cohinl to 2 cups waler

s~

Ohl b;y./ Mommade a
MISSION SALAD’

Swell eathing in the =
good old summertime !

Nothing makes a bigger hit, nothing
is more templing and dalicious than
Missien Macarani Salad in the good
M, old summeriime. It's so
/s quick and easy to
make, ond so very
pleasing right down
to the lost bile!
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