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« « + popeorn shamrock

A Popcorn Shamrock Is Jusi Righ
For §1. Patrick’s Day Enterfaining

THese Salad Recipes Are Especially Good
For People Keeping Watch On Calories

Plan St. Pat’s Day Celebration

Add Touch Of

e With Shamrock Coffee Cake

Cel
Eroen al

brate the wearini o' the

house by donning a

oA

cheery green apron — then bake
the best-tasting “shamrock™ old
st. Pat eyer dreamed of,

You won't need any “luck of
the Irish™ lo prepare this cionu
mon-flavored (s . At's so easy
thut even @ mischievous  liltie
lep iun could make . The
recipe makes two colfee cakes, so
you can serve one for a breakinst
surprise and have another for a

dessert or snick-lime specialty 1y

ier in the day. Or becausé yeasl
raised coffee cakes well
| you can tuek the second Shamrock
| colfee cake, already baked, into
the freczer for another day

lasty. attractive coffee cakes
aré high in nourishment as well
|as flavor, Thev offer generoux
|;unuuu:~ of Bwitamins and  food
o

Sharmrock Coffee Cake

1 packuge veast, compressed o
uary

¢ cup water (lukewarm for com-
pPressed yeasl, warm for dry)

12 eup milk

& CUp sugar

Ieaspoon salt
tablespoos shortening
Cups enciched
about )

[y

flour

silled

esn

Melted butter or margarine
] 9 CUp CInpamon  sugar
Confectio FURAr weing
Soften veast in waler

Seald

| Alterniate

1:rnr| stir up a "conversation-piece’”
spread. Set it out early, for munch-
ing and dipping ad lib. Here pre
spread-andidip ideds you can vary
to plesse the palates of your par-
ticular crowd

evaporated milk

Peanut Pahtry Dips
ake Hit With Kids

Old Ireland

milk suit and shorten

mg, L ukewaro. Add enowgh
four to make a thick batter. Mix!|
wierll, Add softened ve and ege. |
Beat well, Add enough ré flour)

o

B ool on |
pastey |

i sl dough
flowred hoard

1 miike
lightly

feloth and smooth

satiny. Pl sed  bowl
Cove s warm place

until wul 1 homirs |,

When g punch Mvide
dough inte 2 cqual parts and shape
into balls. Lel rest 10 minules
Shape cach ball into shamroek cat

down

e cal shamrock, roll ball
it % % 22 inclies. Hrush
with melted butler or margurine !
and spinkle with cingamon su

Roll I

up

¥
| ut into pieces.
ving 4anch piece for “stom.”

d Gdnch pieces in half length
wise and seal edges. Arvange on

vl baking sheet in shapes ol

| Sy of wheel with cot ends o
ward center. With scissors or shayp *
Kaife cut each roll fvom folded emd
lo wilh inch of contor, L.ay
vach roll open to form pelals of
shamrock, Holl Laneh  piece ol
dough under hand o 84nch length
Place at base of "petals’™ 1o
form “stem.'" Lol rise until dou-
bled (about nutes), Bake in
]mmh rite oven (350 degrees F.O) 15
{to 20 minutes. When oool. frost
with eonfectioners' sugar leing.,

Mnkes 2 eoffee cakes,

It youc're entertuinin'  durin'! Here's how to make this Irich-| pattern, packing it firmly on all. Peanute and peanut bulter dips, Here are tongue - tickling pea
St Put's Day week, here's a clever, mon's drean: sides, Build to a height of at least| are probably the easiest and most | nut bulter spreads — or dips o
unusunl, and absolutely delicions| Cut u shamrock measuring 10 two inches. Lel the mold cool weleome purty food you can serve. | gpark  your  imagination,  Vary|
confection . — a  centerpiece  and | ipches from top (o the bottom of For the finishing touches, trim IU'% no secrel that “whipping up’ | them, combine them, enjoy them! |
conversation piece that will make ! the stem and about 7 inches from | fough edges with o sharp knife| o0 platters and midnight hnf.lll any of the mixes need thinning, |
any Irvish heart proud. I's o bR !sjde to side out of a piece of capd-| and using w pastry brosh, touch | e suppers has become a ridien (st in @ small smount of peanut
green, glistening shamrock made | pogped. Cover the shamrock with!vp any spots not thoroughly coated | j,uuly expensive and time-taking | mL
OF popeora! dnminum foil [Withethe xemaining syrup chore the more @hsurd in that | Open Sesame — 4 tabluspoons

So simple to make, all it re Pop about three quarts of pop- ”"\“N. that "'!“"',' serve, and | g, majority of people don't really | sted sesume seeds _-m'i 1 eup
qiires is some cardboard, a bit of oorn and put in & buttered howi| Wateh it disappear! want & plateful of fried tidbits | creamy peanut butter. sl seeds
aluminum foil your favorile Lght jn & slow oven (30 degree Basic Syrup Recipe and  rich pastries late at night, |in_pie 'pul'l n]ﬁl. very  hot oven
popeorn ball recipe and @ few| Make your favorite light l’“l'l'lll'!l| 245 condUgrun0iated SURAE Tike a poll and yowll find thal !-I,..u .(ll':'|s-|-- F.} 2 minutes, walch-
drops of green food coloring ball syrup, and, 1o the ecooked| 1 cup light corn '-\l'.L||!~ most  folks solf  included) gllLl‘uLul'lJ‘i ""!--1 C bt

" 1 | - e I I e " - { ! e X hge e

When finished, your shamrock syrup, afdd a teaspoon of green| =i cup walor would rathes h a handiul of{o o KR T DA SR g 1n-|““1-
can bi decorated with small sham- food coloving : cup huller or margarine peunuts and spread a f.»wdlmm.m i ‘.m.".“.w o i) ;.h“”” i |

? racker i angyv sip | #
rocks and set on u doilic on A Set aside about a fourth of the| 1 teaspoon salt jorackers Wi A IORY. SR BN da Bl by it el dta
nke pla the center of your! ¢y Ay . . e ITh a cold drink or a hot cup of colfee | uda Biena — "4 cup dehydra
cike plate in the cenler Yourfeveup (keeping it hot enough to| 1 teaspoon vanilla 3 anll 4t ikt [ted onion soup mix and 1 cup
Liahle. stay liguid; and pour the rest over! AMix together s sVrup, wa "”;" ‘\;"Iw 1[_ .I" __n"' ”' a trv? Next|ereamy peanul butter -
vl SOl e anke vaur X 3 . 0 Wl wit e W - g Arine. A i B e Rive - o A { " ;

Hest ll!' all, you can moke your the popped corn, mixing weil with ter, butter or margarine, and salt fime it's “his” night to have (i +BarB.Cue Tang — 1 fo 2 lahle
shamock davs ahead of tme, a buttered spoon, in @ saucepan. Bring to soft crack|| W udie. or the bridee elub|spoons smokey barbecue sauee, 1
wrap it in foil or saran, and it'lll Working quickly (wilh your hand| state (270 to 280 degrees F.). Re !L"r;[l:.. ‘-1.1:1.‘- up two or three types |lablespoon celety seed and 1 i:\'I'
be fresh and crisp come serving greased or slightly wel) pile ihe| move from heat and stic in vane| & "0 0 peanuts in a lnzy siisan | creamy peanut hutter
hm(".l coated popeorn onta the shamrock! illa and food eoloring _|or in little wood bawls on a tray IWhltI 1 to 3 Lablespoons pre

with ascorled  erackers | pared horseradish  (depending  on

strength) and 1 ¢op crunchy pea-
| aut butlter

| Blushing Parmesan 1y
ed parmesan cheese,
[ehill sauee and
| peanut butler

cup grat-
2 tablespoons
‘up  creamy

A Gourmet Dish For E
J'Is Chicken Topped With Flavorful Gravy

Chicken paprika
chicken

can

easy-loa

yiu

moisture-frea

stmply spoon from a

golden fried | cheese, and hot ooffee.

produet |
. JAr or |
foil packet. The delicions gravy is |

2z

« « » shamrock coffee coke

ven Begil;ner Cooks

pon and brown slowlyv on all sides,

topped  with a ereamy, hicken Paprika Add walter, cover and turn heat
paprika-flavored  gravy — s a| 1 (3-pound) frying ehicken low. Cook very slowly until chick-
| gourmet dish even’ beginnee cooks | Two-thirds eup sifted all-purpose en Is tender, abiout 40 minutes.
prepare with ease. The secret flour Transfer chicken to hot serving

this recipe’s goodness lies in| 1 teuspoon salt | dish
ravy, which is made rich and| 2 fleaspoons paprika Turn drippings from chicken into
th with sour cream, and is| One-third cup cooking oil measuring ¢up, and spoon off all
delicately  tlavored  with paprikn| 4 cop water | but 'S cup. Return the Y4 cup drips
mstant minced onfon, that| 1 cup milk pings Lo skillet, and stir in 2 table-

1 tablespoon instant mineed on |spoons seasoned flour from dip-
lon or, & cup lnely ehopped | ping chicken, Add remaining 133
rFaw onlon teaspoons paprika, Blend in milk

servid over the ehicken, with more | '3 pint commercial solir eream | and onlon, anid eook and stir until
to pour over hot noodles or rice.| Hol rice or noodles mixture boils thoroughly and thick-
Phis delightful ecompany. d1sh| Have chicken cut into serving |ens. Stir in sour creint, and heat,

3
ad

s only the addition of a hot |pleces, Sift flour with salt and
ctuble and a tossed green sal-| Y teaspoon paprika, and luin into

hut do not boil. 'Taste sauce, and
add salt if needed. Spoon over

to complete the menu, For|a paper bag, Shake ehicken pleces | chicken and serve with hot rice or
dessert you might like to serve|a fow at a time in bag with flour. | npodles.

|.\\'a|n| apple pie with wedges of ' Heat oil in heavy skillet, add chick-! Makes about 4 servings.

- START

OREGON 7t

] . y | Q1" Smokey — *: cup hlue cheese
Are vou on a diet? Or mavhe!Add lemon juice, onion. salt and, 1 ean (1 pound) fruit eocklail Peanut Pantry Dips tapread and ‘s cup efunchy pea-

cutting doww a bit on cal- | pepper, Chill until atin mixture | 1 cup bolling water Looking for a brand new snack|nut butter .

? Many people are these days begins to set. Fold in celery -'mrl‘ ‘w cup gingerale or lemon-flav- | eracker dip for the poker or bridge | Nutty Garlie — 1 pkg. garlic
especially since 0 much emphasis | cabbage. Pour into 14 quirt mold. ored carbdnated beverage crowd tonight? Here's fun! Stand | salad dressing mix and L cup
has been placed on the dangerrs | Chill until sel, Unmold and serve| 2 tablespoons lemon juice In fromt of your kitchen supply |ereamy peanut butter
of over | with gourme! sour cream drossing. | 2 cups cream-style collage shelf with a jar of creamy peinit | Oink-Oink  Special 3 sirips

f vou areé one who wants 1o Makes 8 to 10 secvi B serving cheese butter in one hand and a Jar of | erisp fred bacon, erumbled fine 4
cut down on the calories and still | 35 calovies per serving, 10 servings Salt 1o lasle cerunchy peanut butter in the other. jand % cup creamy peanut butter, |
enjoy eating, then heee dare a few | -28 calorics per serving. Cne-third cup chopped nuts, If Put some erachers in between | —— -

spstions  that make @ 3 desired Now lel your cyes rove ov thie

moeal and are nourlshing (oo Gourmet Sour Cream Dresting | Salad greens shelves, "What's up  there  thal s r R. H

Each salad enn be sérved with| 2 tahlespoons minced onion | Drain fruit enck and reserve | might be wonderful with e I e ve lce Is
a fresh fruil or vegitable garnish 1 tablespdons  wine vinegar | fulee for wse with other froit Juees | butter? How about the horh and |
rolls, or erisp crackers and & glass | 2 leaspoons  sugar Lin sauces or heye 5. Dissolve | spiges tack, the meal sauce and .
of iee cold milk, | teaspbon salt gelatin In boiling ter, add gin- | condiment bottles, those soup and w" A Meuts

Vege-Tomale Aspie 1 teaspoon prepared mustdrd verale or earbonuted boverage I salad dressing mixes® What's in

2 envelopes (2 tablespoons) un: Dash of Tabasco lemon juice. Divide gelatin in twoithe refrigerator in the way of

avored gelatin » leaspoon pepper I parts and add froit coektail to one. | tangy or smokey cheese spreads? Evervbody's “Irish' on SI. Pat |

2% eups tomalo juice chiip dalry sour eream Pour into a S5<cup ring and chill Put a few dibs of peanut butter rick's dny '_”"| vour !.Jl"['l.ll\' will

2 tablespoons lemon julce Combine all  Ingredients and funtil almost firm, Mantime, blend jon a plate and try your fiest in- | be looking forward to a special

1 tablespoon mineced onion chill in refrigecator for hour or!drained cottage cheese, =alt and ' spiration now another and a0 food surprise L ARt

1 teaspoon sall fonger 1o blend flavor. Serve as & nuts and bl ith remaining gel- other! Try them with a cracker And we have just the thing—al

s leaspoon pepper Iressing for vegelable salads, slic-| atin, Pour over ehilled layer and  Ah there's one that sets your | wonderfully I}nur‘l-d "-.-r--:' L.__.

cup chopped colory ed tomatoes, or cucumbers and | ehill until firm, Unimold on a salad eyes sparkling! Str up a bowlful | that en it ;f,...u-,.,r {,'_H"“"Ih.;'“

1 vup shredded cabbage Onons, akes 1% cups dressing. plate, garnish with greens and | Lasting as you ¥ Cirele w0 with |4 shamroek ~vh;l.‘. 1'1" i

Sot i Y ocup colid 26 enlories per tablespoon. serve with sour cream frull dress. assorted snack ervackers and sall- [ dish that you will be se
fomato Juice, I{r_‘l? ’1. '.LIJ_IJ“I",‘_ L] Jewel Erult Salad it _.|| tkes § o B \--H]ln_.'\. bt u-.u. ol lll:‘1_|l‘|l. peanuts for Y_l!l]llt‘hlll:.' with all manner of m S, POy
mato juwice to boiling, add softened ings (omithng nuls) — 148 calovies Now let “em  come, You're all apd throtghout the vesr
gelatin _nl'l stir until dissolved I piackage lemon-flavored gelatin! per .-.:r\ in; sett The fresh gteen of green IH'i'I"'l'

_— = - n onion, and parsley make ol
Aty color contrast with the white |
L ] o [ ] ° riee in ecarrving oul your St Pat
viek's duy then I Ume Is im- |
I I n omes I rln partant; you ean prepare this dish |
quickly by cooking atop the range
It you prefer, yout ean hake it in
17 hrings mewed  enthusi I!'I eal. The evaporated milk will, cook n the tme the chicken moa pie plate, Dip ¢hicken pleces the aven in 4 casserole or a one
for lots of d fried chicken: | help the cornmeal cling to thelin the e and be to go in evaporsted milk, then in corn. Guart shamrock mold In  either
fortunat it's also the time | chicken in an even coa which | inlo the rich creamy v mical mixture. Meanwhile moe )t |tase, you'll find that using chick

n the supply of Irvers on the|in turn produces an even crust Country-Fried Chicken bitter in baking dish (1% x7%x- | en broth as the liguid for cooking
markel 13 up und the best brov Then vou 1 feving chicken, vul in pieces | 1% ) in hot oven (400 degrees F) | riee adds 1o jls good Laste

Ihis new wversion of fried of can “fry™ the chicken in the oven cop flour Place chicken pleces in one [nyer St Patrick’s green rice will be
en uses yellow eornmeal 1o a i npl | method where eup vellow eornmenl akin sile down, in baking dish. (delicious with almost any enfroe
bhesutiful golden ecolor and s ehicken bhrowns and  cooks  will teaspoon sall Bake for one half hour, then turn  ¥You o ehooke For the occasion
anly erispy crust to each piece [ only one furning Wooup evaporaled milk kin side up and bake until done, | d beef in & rich saice, with
uf chicken Creamy  #iblet ravy 15 just| « cup butter aboul ong { hour longer. Makes | Carrols, omons and peas would be

Dip the pleces of chieken fivst In | about rregistible along with ¢hic Witwe pieces of ehicken tharough- ' 4 (o 6 servings in the Irigh tradition. Serve 1 a
evaporated milk, then nthe eorns en and bisewits, The giblets will'ly, Mix flour, eornmesl and salt Creamy Giblet Gravy chaling dish or  pretty casserole

- tablospanns biitter j“l. that “‘tompany Inak, I.h "
. 4 ment can be  completed  with a

ablesptons o | y ohif i
et oRleket Broth Ime chiffan pie for o rt oand a

I v ragi

tenindon sall St. Patrick's Green Rice
[I““ v pper o tup omneed greon otiions
v whl habie HY, b ol H
Uhicken giblets, wing tips and AP
L mineed grven pepper
{ Tt ot meooked rioe
'II" . o t chicken brath
or hath ' "I .
| Sunmer ihlets (except the liv ¢ lepspoon  peppe |
¥ wis Ut ani back of chicken a ‘.IIII mineed ]l.lr.h.
bafoer ' Iu!"|‘\' il Conk Hons In olive ol unyl
1 I ¢ ‘lr oft bt brown (use tops a
L5 ] b ian ' A
1 Lot 1\ totie Add liver Woell noltoms Ald remaining
during last 15 minutes of cooking '.'."Il““"",'l 'J' o ':NII ,.‘, a.“m"
Drain, saving broth. Disenrd bay ! Mime WL With forx, thir
A v and colety Ionvel i into shamrock mold and el
Al ¥ L . i
into small pieees, Melt T o ;
small sateepan. Re and garniah with pars
from heat and stir in Mour '“"II'“'“‘. atsign. Ch
chicken broth, then evapor e may alsa be baked in
i Ty i v uari
I milk and seasomings, Cook PRy by l-quari
: '|.‘ mold, cover for about
. antil b and thickened, | Nt 5. M
Stir in gihlels. Serve immediately. | o O until sel), Makes 6
I'n eolor rice, add t wa
CREDIT LINES Irops of wreen vegelable eoloring
0 the chicken IIil:
Pictures and accompanying
staries: Evaparated AMilk As PEACH COBBLERS
st o Papearn  Instiinte <
Swiit & Company, Wheat Flour For fquick peach eohblers, place
Inistit canned peach ha and smal

Thompron
Lounet

Stories: 1

General M iornia
i escarch Inst vl
| n ic
}
0

Mimoun Vrup in vidual bak

pe. Full o ¢ach cenler
Vith cream chiesse i l'op vach
with F ¢ 1 " trop  baseunt
anid n aven abio
13 minutes erve

Glorious
Golden--

WITH

"Look for
this label , .. "

~ Corn-Crisped Chicken

Oregon Fresh Fryers are especially good when prepared
by this interesting method. Only five ingredients . . . and
you'll find them all on display at the store where you
buy your Oregon Fresh Fryers.

ool thin simple o wisped recipe
of YOUR STORE taday,

[ e e e e e . e e

| SEND FOR THESE TWO FREE BOOKLETS

Fill in the coupen below sad mail it to raceive sur hooklebs on “How o
prepars beoilars and fryen” and “How to earve chighen,*

Mame —

- Addren

. -

Stale

Ciy .

yar Comm, 244

Mall 4o Cregan Fr
Lancavies Dyive, 5.5, Salam; Oregan
| P Ppp—— e . E

- ———

*FOR FRESHER FRYERS

ook ror THE OREGON LABEL

this FRYER

grown in




