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. . . modern sandwiches

Milk Sandwiches Give Unlimited Variety

The old - fashioned sundwich his  soclated with Americin eating Hish-
finilly gone a3 modern as instant|its that millions of sundwiches ure

much needed ik while the 1 per
cent fat conlent of dry milk an-

foods, The newost 18 8 s1m e ree- | consumed each year. Americuns  swers the fuestion of the weight-
wpe for & milk - sandwich wheh | also cor e more mik annually wiatche:
combines favorite  sandwich [l | than the vest of the world’s popu In addition to childron and twen
ings with instant nonfat dry milk: | lation: combined, o it is only na- gpers the milk - ndwich is an
Two sandwiches eaual a {ull 8- tural that the two be combined oo (deal way of adiling an encrgy
ounee glasy of milk. Thiz new  this interesting sandwich idea, booster 1o dad's Junch box sand-
“econvenient sandwich recipe’ hng | he milk sandwich should be wichs and for Sunday night spacks
*ist been. introduced and combihes | (he answer 1o a mother's prayer ! at the dinner table or while watch
household [avorites such as peanul gor it's an ideal way of ting | ing TV
hutter, cheose, meat spfeads and | an extra glass of milk into thel o surprise vour family with
salads with Instant nonfat  dr¥ diet. In the school lunch pail or | gyndwiches which are different
nilk, for. alter - school snacks, you'll | byt wathout changing their favorite
Thea easn of preparation of the have no Lrowble gelling voungslers | 6jng reat them to  milk
tilk - ulmiwic]'n. the almost: un- to “ent" and extra glass of milk’ sundwiches the nest tme you plan
Iimited varlety of fillings and its in their sandwich. u sandwich sonck. And, if Junior
added nutritional value makes this | For teenngers oo, the milk - s & “milk - reb he won't even
Ideal for school lunches, snacks | gandwich hos an important place know that mother's given him an
ar i nformal luncheans, Although | iy balunced dietx. Most nutrition: ddass of milk. The following
the sandwiches contain milk there | 41 experts agree the average teen- {ons are for two milk-sand:
is no noticeable flavor or fexiure juer  does nol have  sufficient the equivalent of an 8
change, hut ns sure as you ent!gilk In his dicl. Many consider mitk — guantities
two milk sandwiches you have (pemselves too  adilt  for milk weed to meet amily
consumed a glass of milk while others have seriods concetn | fequirements

The sandwich supposedly orig- with weight probloms FoRUIva Peanut BuHer-Jelly
inated in England in about 1738, [ lent of 155 of k. in two Sandwiches

Mix 2

adolescent

hat it has become so closely as-'sandwiches, glves th

Shop For Quic

chool Lunches Require Careful Planning

k-To-Prepare

Nutritious, Yersatile Foods

The [first days of school bring &
weleome routine back Into  the
home, but it means the homemak-
er must have an easy schedule of
food proparation o Keep up with
the many demands on her time.
Shopping lists must include those
foods which ate guickly prepared,
ntitritious, versatile, and economic-

al, This year, the fruil that [fils
these re meats 18 already
the markets, thanks to &
grawing  season, The all-purpose
Washington State Jonathans and
fine eating Red Delicious from
the apple center of the world are
in good supply now, ready for a
wide variely of recipes o for be-
ween-me sttacks, Hest of all,

they are a guick, healthful addition
to school lunches, Vitamins A, C
and G are lound in a|lulr~'. and &
vaw apple a day will not only
“keop the doctor away,'" hul the
dentist, toa, Try 1o inelude a cook-
vd oy ruw apple in wyour child’'s
lpnch box, or & nourishing cookie
that contains apples. Here are lwo
favorites of the school set, that
keep exceptionally well
Applesauce Bran Coeokies
1% cup allpurpose flour

tsp. salt
I tap. cinnamon
3 1sp. nutmeg
3 tsp. cloves

L3 cup shortening

1 cup sugar

1 efgi

1 tsp, soda

1 cup sweetened applesauce

I cup ralsing

| cup vooking bran

Cream shortening and sugar un-

cup Instant Cin dry form) gradual-

Iy until smooth. Stir in ' cup pea-

nut butter until well blended
Honey-Peanut Butter

Milk-Sandwiches
Mix 4 ‘Tablespoons honey and 1.2
cup Instant (in dry form) until

smooth. Stiy in 2 Tablespoons pea-
nut butter until well biended.
Cha Spread
Milk-Sandwiches
Have sulad prepared (chicken,
ham, tuna, egg. eles) Sur 1-3 cup
Instant (in dey form) in gradually
until well hlended,
Deviled Ham
Milk-Sandwiches
Mix ounce can of deviled
liam spread and 1.3 cup Instant
{in diy form) gradually together
until well blended.
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START THEIR BUSY DAY
WITH NU

suire he or she starts the day off wit W eal and tre
A iy 1 ' i s & f A
I L% 1 egq 4
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Let Our Label
Protact Your Table

1l Tight
heat well
cinnaman

Add unbeaien egg and
Sift tegether flour, sall
nutmey and eloves. Add
soda Lo applesatice and combing
well, Add applesiuce mixture lo
creamud mizfure alternately with
dry mixture. Add bran and ralsins
and mix well. Drop by tsp, three
inches apart on olled cookie sheet
Buke at 375 degrees F. 10 to (15
minutes. Yield, about 3 dozen cook-
ws

Applesauce Brownies
2 squares (2 or) unsweetened

chocolate
L fat
| sURar
2 stightly 'beaten
1 cup applesauce
-4 eups silted four

1 1sp baking powder

Ly Isp soida

\a lsp malt

b lsp clov .
s sp
Lsp' clnnumon
3 cup chopped
Melt chocol

nut meats

ate and fat together
over hot water, Cool slightly. Blend
in Sugar, and applesauce,
Sift together the flour, baking pow-
dier, soda, salt, and spices. Adid to
first Stir in the nut
meats, Spread the batler in two
greased Kinch squave pans, Bake
at 350 degrees (moderate oven) 30
to 40 minuts, Cool in pun; then cut
into 3 dozen small bars,

And here pre some refreshing
ideas 1o include in your planning
for the soungsters

Combine cream

cheese, erunchy
peanul butter, and appl ve for
a sandwich spread. Tasty on dark
or brown  bread

Bake Washington Jonathan
apples dn Ioil. Plan double your
usual quantity, as they keep in the
foil, and can be tueked in a Junch
box or served for breakfast or din-
ner.

Hollow out an apple and fill wit
peanut butter, or jelly, Small fr
love this

Add 2'as cups chopped shred
ded ipple 1o two cups cereal when
you are epoking it. Gives a wonder-
ful flavor, and a needed change for
evervday [are

h
¥
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Molasses Cookie'ss‘

lunch  supplies
f the dally
lent.  The

| generally ineludes a protein
n 1 dish, vegetable, and.or fruit
enriched bread,
n Elasy
as mola
ineluded as an extra treat
At a sehonl d n, win
the approval o t

by

made tk
tawn
Joe Frog
plump and dark
e pond
Marbelehead

ago wonhkd frage wil

for a hateh of his }

with a

glass

Ihe sweel
c 0K L]
trimmed 0
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Quick-And-Easy Waffles For Breakfast

Evervhody's looking for
" recipes th
especially those host

ant-¢

to have that special

labels them
cnoks! Take
fles, They re
can make

Jove to eal
have plenty of old-fashioped maple
blended  syrup

S

iation,

[

milk and half canned {fuil juice
Bread ‘n Butter

[\

rinty

stions

fu

substitute
ated milk for the milk

flavor,

touch that | ple-hlended syrup., Makes B to 10/ Dash of salt
as really  excellent | wallles 11';.-;;. slightly beaten
Clnnamon-Nut Wal- Note; For serving a large group,  Mapleblended syrup
something anyone  stack baked waffles on cake racks  Linnamon
and evervone will and reheal in moderate oven (3A Sugar i
For topping — simply  degrees: F.) 3 10 5 minutes Chopped nuts

on the table

r

tecipe, substitute Cinnaman
bivad for the white, for ficher var- |
Ay eup

8 to 10 shices bread

Butt

o cup milk

er

Dash of salt

wenly

g, slightly be
Maple-blended sy
Spread bread sl
both
Add milk nnd salt to slightly heat-
Dip shees of

on

Blend

. quick waffles

“aulek- 1y, Drain, Bake In moderately hot| 8 to 10 slices bread
davs, But waffle baker § minutes, or unti Butler
secking Iden brown. Serve hot with ma- o cup milk

Scrambled French Toast |
g slices stale bread
4 ougs, well bealen

Spread bread slices lghtly hut
evenly on both sides with butter,
Add milk and sall to slightly beat-
Ly teasponn salt Cenoegg. Blend well, Dip slices of
o eup milk bread In vgg-muk mixture qulck-
Bacon drippings of shorteming  Fy " negin " Just hefore baking,

hitter sprinkle cinnamon, sugar and chop-

For a

evaphr.
and for a

use hall evaporated Maple-blended .\;.-rs\:;: ' Hed aiits over: Hread: In . wallle
§ slices (-Incp cooked bacon ba Bake in' modorstaly hiot
] aplional i raifle i - _
Waftles ‘I,: 7!”'.‘,._...[ into smull cntiwu (Do ;.:::1[:.'.:, l:.- . 5 1:1:‘ LJ{I.z».hl::r 1:\!1“:
romove crusis), Combing eggs R laadn %
I-‘jl.:l “:?1:; ';I:I]'r.l Pour gver bread ;]aal:‘!hllllj",;'md svrup. Makes 8 to
ubes and loss Hghtly, Add lo hot . e
{ut in large skillet and turn oc- —
p castonally  until - well hr-:‘\\[nnr:
o lightly Dut Serve with butter and maple-blen w
sides with butter, ed syrup, Also, if desired, serve ays I o | ’se

well

with bacon or eprinkle erumbled
covketl bavon over each' serving.

Honey Told

When honey 1s used in the freez

ing of fruits use mild  Oavored
honey in' the proportion of one
pait honey to four or five parts
of foult, on sliced or erushed fruits,
I vou pack whole fruits with hon-
ey, add 1 cup of water 1o each

tiwo cups of lguid honey and then
tise just enough of this diluted
haney to caver the fron

Home s find that honew

used in cake and hread
ahvorby dnd bolids meisture wiich
is important ot any lime of vear,
but is particularly so during (he
late summer snd early  antumn
montlis when the soft breezes are
drying

Honeys are dark or light de.
pending on the varieties of neetar,
the proeessing, and the storage of
the product. However., dark honey
Is not an inferior prodduct as sume

cOaRins

people are inclined to believe
ney supplements the supply of
nins  abiy d rom olther

eamed honey results from nat-
urnl and quick granulation which
produces very f[ine crystals of a
creamy-like consistency. It is class.
Hied ss ceeamed honey or [inely
crystalline honey of ereamy. cone
sistency and is in great demand

Honey lessens fatigue and -
creases energy and power to work.
Flavor and sweetness of honey
broad explains its popularity with
the memhbers of the [amily because
1

i asty. The homemaker,
she buvs honey bread or

it Kes i1 beea it 1=

of the hon-

er in it 0t keeps fresh a long period
of time

spurce. of sweelening, hon-
pecial advantage in that
ar conlenlt
le sugars,

1 of the si

o U
to chemists as |

known villoze and
destrnse

Hostesses galty culinary
respoet of ) L

ts when they

serve refreshmoents ieh ncluda
““lln‘,\' n ice ten [ coflee, fruit
cake, fudge, oat and  other
o s, French dressing snd
2, B, . hot and cold Jemapade. Many use
QO GOy 1unc hones aze baked ham
haney o replace other
N recipes, hnll*'} 1
"er oo measure for messure but
amotnt  of lguld must he
reduced ong h cup for each
cole slaw, carrbt strips, spplé- Bowl Tn re | cup of ‘oney used, or in the same
savice and ilk out thick on 11 1 proportion for {ractions of & cup
or p cloth, eut into rounds In recipes for muffins, bread
Joe Frogaers vith & £inch cookie eutter, Place and rolle made with hones instead
(Jumbe Molasses CW““'I] ut u time on gr ed baking of other sweslening agents, II?I:
ty cup shortening sheets. Bake in s moderate oven does not make any ehange if hon-
grees ‘Fo) ot to 12 minutes.  ev is used measure for measure,
'-‘""""-.‘ covered When  using hnn«_v in  baked
; products one should use a moder-
CRONIES. ate oven o prey the product
names mMay from hecoming too bhrown
on conkies by forecing . -
3 Teaspoons frosting through nar
teaspoon el of cake decoratne,
tenspoon nut

1

asle
']

Garmish
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GET YOUR NEW

sweet

n 1 banana
Lettugie
Salad dressing

AMERICA'S FINEST OVERALL

25 Wi 3.5
T

v in
Peel avocado and slice

Peel Ranana
. 1Np as
Julce dramned
vent dar

A

center

of avocado

and ¢
of platt

hall

! one

ipe. Top pi
rries and 3
Servie Wiy

rult salad dressing $18 S. E. Jackson, OR 3.7026

ANAs




