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arty-ay Reclipes ffract Attention at Cenftennial-Time
'Noted For
‘Culinery Art
“We had such good times in | J
those days!" said Mrs. James E,
Sawyer of Roseburg. And the tone |
meant every word she said,
| (We were lalking about Rose-
burg at the turn of the century),
“What did you do for entertain-
ment then?" we asked.
“We enteriained ourselves.” she '
replied. “We had lots of the grand.
| est parties. Neighbor entertained
neighbor. And when we went (o n |
parly we walked and carried a
| board and a lanlern." |
“What was the board for?" we |
| asked, |
] “"Why, lo get across the mud, |
of course. Lkverybgdy carried a|
board when they went any place.
And the food they served then! |
How good it was!™
And that, of course, is just why |
& we were there talking to the very |
¥ c¢harming Mrs. Sawyer who has
been a Roseburg resident all her
| life, Her family trekked across |
| the plains by covered waﬁon in the |
1850's, We wanted to find oul just
| what and how Douglas county's |
{ early setilers fared when they sat |
| down at the dining table, |
[ And they fared very well, from
| all reports, Beans, beans, apd
| more beans, supplemented with
| apples picked along the way, con- | B8
stituted the pioneers diet on the |
| trall, But once seitled 1n Oregon's |
rich valleys, food beeame morel ¢
abundant and lavish,
"Pork Back Bone" Is the recipe
she remembers hest. All Rose-
burg families raised pigs in |he
| carly days, Around Thanksgiving . g, o
or Christmas time, the pigs were | ’ \ .
““E 1ohu i?lrlml r%!l gn kg:erl -
creek lo be killed, The backbone ite i ¥ "
e Taoaae | THE TILDEN CAKE was on early day favorite in the Doug- cutting o Tilden cake which she baked ially for. th
L CaE i amall sectine: the ek | las County area and was served at many a 9oy, turn-of-the- ; ¥ o ) ik
| bone was hoiled until nearly done. | century party. Mrs, Jomes E. Sawyer of Roseburg is shown | ©¢c9sion, The recipe appears on this page. (Staff photo)
| Tnoen cake | Household Hints |Eqrly Cooks Relied On 1 &b Miiar
1 tup wa
| bepm o fPart Of Pioneer 15, 0 57s Natural Bount buie s P
Py rie i,
| 1 eup mlllﬂt : | Useful Lore | y 2 alices bread
| ups- Sk ' Our pioneer ancestreases learned to substitute i ity | Splees to, laste
Y2 cup corn starch To the women who sottled the o i ' ostitute ingenuity
4 oagh west, remedies were a5 important | 10T 1avish cooking ingredients. The supplies that could be utffllu'“""n'l’_“t“"‘ué" or 20 min-
|| 2 teaspoons baking powder !u recipes, And they oo had their | brought across the country by overland freight or Rlﬂpll‘dr s PlapISar.
MRS. A. E. KENT, who loaned her valuable copy of ““The Experience Cook Book” to help | J]:rl::l;mt?:x‘lllrerm::de:h?:: £} 'llr.mlf.d urI household " hints, around the horn were few and simple. |
e ol g for thi h i e Hect : And like women everywhere, | Consequently, Oregon’s early cooks mac ) : 2
compile old-time recipes for this page, is pictured with her fine collection of cut glass. She is til very light, Beat egy yoiks || grantimother-was s Hitle vala. How | b g e B \ _rll _ie good use "_fl lnce Ple
wearing the old-fashioned lace-trimmed gown she will wear for the Centennial celebration. until lght. Sift baking powde she found’ Livte 40 creals Kok facs 18t was to hand,
Mrs. Kent's book was published in 1899 by the Ladies’ Aid Society of the Methodist Episcopal & uirc‘h L 1::"“':' and ‘Iel’ Bor Bangs when her ""'r»:}p':m?ﬁ'?.“ﬁ' ::l”l_?f'i “:vif; u—IT.q ger; \a leaspoon cinnamon and a |W
: T, : > T L I Xeeping Lhe [amiy | pinch of salt. A d
vehiiehe § 5 AR RS R L e wr B L6 (Staff photo) || Add yolks to creamed mixture. wis fu!t} :cij:;?i:li:fvfn}l{m”fn::u‘r:.d!m sl A L uMa\?“:udtdhi':: hours, NS Awar
; Add milk and flour gradually, | early day recipe for cold eream making was part of her dulles. In ' 1 egy
F' h S Of P . eRLS 1“'“;””" vinegar for a dress- (| beating after each addition. || that” proves our pioneer women | 3T\ Roseburg, standard equip-| 1 up raising Mre. A, E. Kent of Rosshurg
Ish Source rotein I, o, be, poured over he 6t || AG Tavaring. Bake in a loat || bad theie vanies, ment in every back yard was an | 1 cup malases or hrowa sugar | 1, Well Known for her culsaey
. a5 : : ; derate oven. (Cake Cold Cream sh-hopper for making Iye, and 3| 1 cup suet chopped fine ability. She gives this recipe for
For Early Oregon Diets iy il Keep most and frash for || % ounce spormacot *Whca the oo AR AT S| A R e IR A seaed o Ay Bae s
1 Sal Ti 1 wil eep moist and fresh for 3 ounce sp ¢ ‘hen the hopper was ful / y ; : an awa o
. y g |' Oge ;mli:‘uronr:' t.arirr‘:l:l: coaked: || zeveral Pdl)'l-l Ya ounve white wax 4 ashes; w“”ppw.;v' pﬂl':llrr::.llf ‘::[::tl! il;;:qzlb:::;h]::k::fe I:::::i:[rency [ and G"‘ie;‘" n{.'ﬁrﬂlhxl%gﬁg?mu
A man with a rifle or a fish line could be a good provider one cup bread ¢rumbs; one lable- | : ::::: f;;f;;]tn:}m"“‘ all ‘:(‘I”gul'"ldl :'l"_'.: '.l?ii"’ “’u':‘ d"_‘“’". of cake batler Mock Mince Ple
in early day Oregon. Fish and game were abundant and it f“'][_"'d butter; ane "'"’“; Then Irish potatoes were drop-| -1 ounce cocoanut ofl bined with the h(ll’lszll';l:ﬂd’;t‘oh:::: Put into a mold or tin pail and | 2 cupfuls of chopped tart apples,
folks could afford to be choosey. "'imm; w lemon juice; one - half ped inlo the kettle to cook; and | 2 drops tincture benzoin ed fat and drippings to make son FAam: i htew forch aurs. | -, Darediand cored
Salmon, then as now, was a popular item. And the pio- .P;n:'-.l :Igi:i}i(mcarl;‘_yrrlt-‘ﬂ:lIE:-I.“:L‘(I-I;1 f;u:; I"he mfrtdm-d {xn:lnu weg M:Tm' 1 ounce orange flower water |The big black kettle was ""T:’ One P’":“:'. :'fP:::[;:d apples; } m‘;hfl I?L sl
( neer housewife knew a good many ways to make it a delicious | bones from fish and flake up with 'p;;'::i: .1;:,.";.,.,5:',"’:];,,1?“,,::,il'm,t Jusi what one is supposed lo | for rendering lard, making soap (1 pound of bread mu:hs. 3 o'f,'fmg “tutll:lql:ynn T;‘.",',',‘.f,',';‘.,:’
W digh. - a fork. Add bread erumbs, butler,| some ‘very fancy and beautiful f" “'g“ ”“; f“’i”'l‘t‘;“ ol “d""“';“" RACA (o ‘;""“i‘ the family laundey. | yuet; \s pound of sugar; four| U teaspooniul of nutmeg
Salmen Sweet 'N Sour salt and place in a granite sauce lui‘t.’!-l-‘:mmfi:ﬂe‘b:gﬁ:al:‘;:i ‘::\W?,Trﬁ disties oo, Here 1s u. recipe’ fof P;‘:'!lhl'cpl:'-'lr;:‘!jn?t‘nlﬂal‘ “;G:lg;::‘llh:: Bthkhl‘:rrl:‘:. I‘I'Il:!um:fli?t: grapes ;lr“s: J‘;J" rndt MT; n]{ L"" . ¥ teabpoadful of malt
; y NG i e B Ty R MOLET CRE vk . ! i ? : ; mon; 1 pint of milk. Bake one| 1 cupful of thick sour eream
For about three pounds of salm- ! pan and simmer while preparing | Beat all logether and ad Ik if VIOLET CREAM directions are given, were common In Oregon. And leg. P
. on, take a' pint tllP\-rrwunrj adlup the fish. Cut the salmon 1:1:.:"[.35'1'! is at .1'I|“r1r_:t I"“‘l]l':l:l: (:;ur;: u:r 1 ‘envelopes unflavored gelatin| Our ploneers must have taken end says that apples grew .dnngglhnur' Jobf Davis Pie | }Ii";-:ﬁrlﬂﬂlnhll of flour
of sugar, a small onfon Ichopped | about 1wo inches thick and put in | Muffin tins) and' fill. Stand in pan| '3 cup water the adage that “'Cleanliness is next | the overland trail; apples planted | Six eope lesvi t whit { €. pamry
finel a few grains of allspice, a the hot vinegar and let it boil. | of hot water and bake for one-half| 1 cup powdered sugar | 10 Godliness™ very seriously. This | by Johnny Appleseed earlier in the rh.rrt- foiglrnia:l:'gin:clr‘:l Irfl.‘ 2[ Mix the choppod apples, raisina,
stick of cinnamon, a few cloves, a | When done, remove from stove | Bour in moderate oven. Serve with| 10 drops rose extract recipe for washing fluld should | century butler; two cups of sugat;: Ipﬂl brown sugar, spices, salt and soue
small slice of lemon, pepper and and stir the beaten volks of threa | White or Hollandaise sauce. 1 teagpoon vanilla { turp out a good clean wash. What| Here is & recipe given by Jessie | sour cream or buttermilk tv.-]; cream logether. Line a 9 inch ple
=TT — — Baked Salmen 1['“:'1“1 ET'“U‘_D' Y2 orange lit did to the hands, back in the .\lrll'lrl-\nrl of Roseburg, ‘It was | (ablespoons of flour. Beat all lo: g::"m“r‘:m ,"l‘l':hﬂpl‘il');dl;dmdu-ﬂ l!;ﬂ
Three or four pound plece of | QL. pilus % cup cream | washboard days, ix hard 1o im- used by her ploneer Grandmoth. Y wi lour, e apple
SHORT CUT To | salmon. Make » dressing of bread| Cover the gelatin with water and | sgine. If vou run out of granulated | er Sproul. ’:m:‘r:";:[:r ;i::mi:g "!I!:;”]:;H:'r and raisin mixture, moisten the
® ° ° | erumbs same as for chicken. Fill !";_"“'"‘i 'd" h;'”;lh :‘g:{ll’ll quart :_f sonp or detergent, try this, 1 Apple Pudding While it Is buking, beat the three ;dtm e oh:vcr WIS \op SHUs
i::;:wfhr:i_“;.'?:iﬂ?l:Ina|::.m:::-:»lml:; ﬂrr:r‘;].\:gur.t r‘u-l.o r:l:-nr::.u?-all;TH; Washing Fluid p:’“}:ﬂ;:;ﬂ]"l‘m:":;k‘:‘ {;:3 Ir’n\{:: whiles to a stiff froth and add 3'1:;!.; I::hrly Il‘m':fz:d“t:wr:eferm
x ru - etlu Icnlcs bread in the pan and dredge with and orange rind to the cream. Add Take 5 bars of good *'-'ﬂp-_"hﬂ\""5 apples until you can \rc“ {iyat heaping |fb|*‘-\Pﬂﬂh! of sugar. Beal | {ha oven to (550 degr'er:!n and con-
flour, put plenty of bulter on| *# CUp eream lo the gelatine and | Very fine, and dissolve in five gal few of the. apples nlir.'luﬁz “;' Kﬁ\d; again, When the pies are done | yinye saking until the apples are
—_— fop and toast in a covered pan in| Sir over hol water until gelatin ix|lons of rain water. Add 25 cents | oo 0 ot apples and an "Kr“d the meringue on top and | yery tdnder, Sprinkle the crust with
{he oven. Serve wilh a white gravy. | dissolved, Strain into  whipped “"_rlll of u-ﬂt‘ruia: 2 tablespoons of | Lo T ol of dough, Bake until ’_“'”‘ to the oven o brown light- | wratad shosss if desired and va.
3 e s ;'rd_':nn and h«tlr carefully until it :“\'W'{'}:“:; ([‘ b{;:'rn“t fl{'e:n:";::;:]'] brown as for.ple. Serva hot, ctt Iy. ’ turn to the oven long enough for
‘s G 3 weging lo thicken, T 1 : wo ounces o < L F: > sor Man's Mi Pi | 5
s eS' oo s For a delicions cockinil sauece tut mul:.; Ih:uI has bwuri"hnarrl (\I\:tﬂ: to every four buckets of water and " ‘.r“”.r” -'“r” butter ‘and honey 1 cup m"ll:'l‘l“\' ik E'I;il:hrup::mm el berverte. oy
il for —seafood, combine a half cup| eandied violets. (Fasten violets | s0nk clothex over night :"” “f“; Cut open square of pud: el maeel, e T Ll
® of tomato calchup with six table- | to inside of mold with a little melt Burns and Scalds ling and pour in butter and honey e —— (T e
spoons of lemon juice, a table-| ed gelatine.) When set, unmold One hall ounce of puric acid lo Blackbarry Cake ———" . =
un w“ spoon of horse radish, a few drops| on platter thal has been decorated | one pint water. Bottle. Shake well | a3 g —— ; - * =
of tabasco snnrr.da half teaspoon | with maiden hair fern, violet | before using. 1 cup sugar ——r = ltc en.s e =
of celery sall, and an elghth tea- | leaves or violets. omeiid i, cup butter — N =
gpoon of salt. —_— . (nd 1% cups Nour 4 1,L . =
L | To make an #agy and delicious » 5 = =
| B t % X \ M you use a divider in your thocolate frosting for brownies, I:‘:EM}"”L“'"" JAMIOF pre-| ___,_.'flﬁ" conven|en66, =4
es hen you are making white | preseure saucepan you can cook | combine itz cup firmly packed | o TG0 - L =
sauce over direcl heat be sure 10| (wo or three vegefables al one brown sugar, ‘s cup water, and 2 [ 7 IV ESPOORE Sur cream = . =
h OOds use a heavy xaucepan and keep | time and there will be no inter.|squares chocolate In a saucepan ! '“:"P""’[ each wsoda, allspics | =— b,h With Porter FRIL-LETS always =
) the heat low; slir constantly, | mingling of flavars, Let it come to a boil and cook n‘"‘ cinnamon —_— on hand, a litle meal gossa =
Mlepusel scraping the sauce from the sides|  Small fry often enjoy ralsing | for 3 minutes, Stir in 3 tablespoons Dash of i{"“‘fl nutmeg — % § Torit Ien s WS+ s St e s =
. i Stir wall. Hak hree | = WG WL o bF
and. holtom of the pan, until | pdded to their cereal: they like |of butter or margarine and 1 tea.| SHr well. Hike in three lavers | == | fish. fowl 1abl =
thiekened and bubbly. brown sugar on the cereal some-! spoon of vanilla. When the mix- and put together with boiled lcing. | == y , fowl or vagaiables =
times, ton, as a ehange from white, | ture is cool blend in 115 cups =ifted Baked Indian Pugging = quickly becoma homey, hearty, ==
- rml'llfr;;lirlnnr'l sugar, This amount To one pint of mush, preferably | == stick-to-the-ribs farel m"—"_
wi e enough 1o frost hrownies  corn meal, add one quarl of | =——m— Sp—
BE SHARP! SHOP To prepare broiled peaches 10| that were baked in 3 12 by &inch sweel milk; faur egge: a liftle /
: 4 accompany & meal course, put a | o.q grated nutmeg: 1 teaspoon gin- f__
small plece of bulter or margar- | - —_ o et d
in the center of each canned
| SMART! PLEASE iy b
| . peach halve: broil until peaches
| are hot through,
| YOUR HUSBAND AND
-
. 7or GOODNESS SAKE
. Best Foods Sandwich Spred FRIENDS WITH = e "
» . PURE
makes everything you like Tap ELLIES |
fast better! DELICIOUSLY
aste even er
IGHT | FRESH-EGG NOODLES
LIGH |
OLYMPIA BEER. : ik E |, delicious, haalthful, naurish-
L . Made by the makers of - 9 ...ond s sory lo prapare  ASK
L] { 2]
‘ ® KE RR’ PURE JAMS YOUR GROCER for thase Porter plvduﬂl\,
NUCOA® margarine and BEST F AN e e lodhiad toor Spaghetii, Soladettas, Macareni,
BTN PROWING DO Diympa Wee LBA . Sea Shells and Kurle-Q-Noodles




