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Bride’s Shower Coconut Cake

Pastel Pink And

Only the radiance of the bride-to:
be can match the beauty of this
blush pink party cake. Strawberry
fruit flavored gelatin is added to
white cake mix to make the deli
cately tinted and flavored layers,
A snowy drift of seven minule
frosting is spread between the lay-
ers and on Iug and then both top
and sides of the cake are given a
fancy pink dress of flaked coco:
nut blended with one teaspoon of
the fruit flavored gelatin.

Such & cake needs only one part.
ner—good coffee served piping hol
or icy cold.

This same combination of party
cake and coffee is ideal for gradua:
tion festivities. birthday celebra.
tions, and other summer entertain.
ing. And, of course, all your cakes
need not be pink. Try the same
recipe with lime {ruit flavored gela-
tin for a cool looking patin desserd,
or with orange for a refreshing
taste on a hot, hot night

Pink Coconut Cake

1 package (3-0z.) strawberry fla-

vor gelatin

1t5 cups flaked coconut

1 package white cake mix

2 egg whites

Water ]

Seven Minute Frosting

Measure 1 tablespoon gelatin into
a jar. Add coconut and shake to
gether until coconut is evenly tint:
ed.

Prepare cake mix wilh 2 gg
whites and water as direcied on
package, adding remaining gela:
tin before beating. (Some undis:
solved particles of gelatin will re-|
main after beating.) Pour batter
into 2 round %in. laver pans which
have been greased and floured and
then lined on bottoms with wax pa-

r. Bake in moderate oven (U530

eg. F.) as directed on package, |
until cakes pull away from sides of
pan and toothpick inseried in cen-
ter comes out clean. Cool in pans
10 minutes; then remove from pans
and finish tuu]inr' on a rack. With
sharp knife, spliL_eakes horizon:
tally fn hall, making 4 layers,

Prepare [rosting, Spread between
lavers and over tap and sides of
cake, Sprinkle pink tinted coconut|
aver top edge and around sides of
ecake. Makes 8 to 10 servings,

Saven Minute Fresting

% egg whites, unbealen

2% cups sugar

1% teaspoon salt

% cup waler

1 lablespoon light corn syrup
1t teaspoons vanilla
Combine egg whites, sugar, salt,

Party Pretty

1
water, and corn syrup in top of Pa rty Dessert |

a 2-quart double boiler. Beat lhqul'
1 minute, or until thoroughly mix-|

* & 133-63 |

Gingersnaps, t
Peach Parfait

ed. Then place over boiling water  served only at special parties. Bu1|
and beat constanily with sturdy |using Party Peach [ce Cream and
ege beater (or at high speed of | gingersnaps, parfails will be so

electric beater) T minutes, or until | easy

to fix, everyday can be a

frosting will stand in stiff peaks.|special occasion.

(Stir frosting up from botlom and |
sides of pan oceasionally with rub-|fait begin with a layer of crushed |

ber scraper, spatula, or spoon.)

To muke the Parly Peach Par.

gingersnaps. Next comes a layer

Ice cream parfaits are usually|

Remove from boiling water. (For|of the creamy Party Peach lce|
a very smooth and satiny (rosting, | Cream. The flavor of the orchard-
pour at once into a large bowl for | [resh peaches in the ice cream

For Those Hot

Here's a frosty dessert that de
serves to play a starring role al
|any meal. I's Pineapple Milk
| Freeze, a delightfully refreshing |
blend of pincapple, milk and tangy |
| lemon

Fresh pineapple is the key 1o
its enchanting Mavor, While this|
luscions tropical frult is plentiful
in your local market, bring one’
home and use it in this du!it‘musl
frozen  desscrt. Pincapple Milk|
Freere is like making vour own|
sherbet, but there's a difference.’
The combination of crushed fresh!
pincapple and milk, used instead of |
water, ereates a temptingly differ- |
ent taste and texture. And fresh
lemon juice and rind highlight that |
true fresh froit flavor, |

' |’Icy Dessert Is

—j |

Cool Treat -
Summer Days

sion to any summer meal! Simply
combine sugar, lemon rind and
Juice, then stir fn milk, Blend in
crushed [resh pineapple, which ean
be chopped fine with a sharp knife
of erushed in your blender. Then
beat the mixture in your blender
or mixer, until light and creanmiy,
and freeze it unbil firm.

When iU's time to serve, simply
scoop or spoon this fluffy, frarl_r
dessert into your preiticst longs
stemmed sherbet glasses, Garnlsh
with fresh pincapple wedges and
serve with erisp cookies. -
Pineapple Milk Freets

Yield: 1 quart
refrigerator travs
24 cup sugar v

2 -

! 2 leaspoons grated
This is the perfect dessert for| 1 tablespoon ﬁ-mnn !Lrllgl.on r{-i“l
summer's most sizzling days, when| 2 cups milk

you want a minimum of work in

final beating.) Then add vanilia|blends well with the erisp gmsrrl
and beat 1 minute, or until thick |
enough to spread. Makes about 8% |

cups frosting.

Molded Salads Perfect
For Warm Weather Fare
Molded salads are perfeet warm-

weather fare eool-looking
cool-tasting! “Tangy Carrot Molds"

derive a lot of their delicious (la-|

vor from instant minced  onion,

the always-re

the field-fresh flayvor
Tangy Carrot Molds

1 package (3 oz.) lemon gelatin|

1'% tablespoons vinegar

1 tablespoon instant minced onion

1y teaspoon salt

1 cup shredded raw carrot

iy cup ripe olive wedges

Salad greens

Muayonnaise

Prepare  gelatin_ according o
package directions; stir in vinegar,
onion and salt. Chill until mixture
mounds on spoon. Fold in carrot
and olives. Pour into 4 to 6 individ-

ual molds; chill until firm. Un-
mold on salad greens; garnish with
mayonnaise.

Makes 4 to 8 servings.

SPRING SALAD

For a breath-of-spring salad, fold
sliced fresh strawberries and a few
drops mint flavoring inlo a blend
of whipped eream and mayonnaise.
Spoon  into  canned cling peach

halves and garnish with mint !pril{_

and whole berries.

FRIDAY SPECIAL

For a Friday special, serve a
hearty open-faced sandwich, Stir
husky ripe olive wedges into hot
cheese sauce. Spread mashed avo-
catlo on toasted bread, Top with
sliced tomato and cheese-olive
sauce,

FLAVOR
FRESHNEss,

Smart Families
Have The
Meadow Brook
Milk Habit!

and |

sady-to-use onion with |

snaps. Another layer of gingersnaps
mixed with whipped cream' and
topped with more Party Peach lce
Cream completes the parfait. It
may be kept in the frecrer, glass
and all, until ready to serve. Just
| before serving top the parfait with
whipped cream and a sprinkling of
crushed gingersnaps.

Be sure o keep lots of Party
Peach lee cream in the freezer.
It's s0 good in frozen pies and par-
faits and makes & delicious des-
serl anylime

lee cream keeps best when stor-
ed at 0 F. or colder. An unapen-
od half gallon carton may be stor-
ed for 0 days,
and pints will keep well up to
days. For longer storage, place the
ice cream carton in a tightly closed

may be kepl up to 90 days.
When using a hall-gallon carton,

spoon the ice cream [rom the cen:

ter to the side of the carlon. After|

the ice eream to prevent debydra-
tion. ‘The remainder of the ice

days.
Gingersnaps
(a ecrisp cooky)
Yield: 10 dozep small cookies o
3, cup shortening
3 cup packed brown sugar
1 e
3% cup molasses
3 eups sifted flour
Ly tenspoon salt

2 teaspoons soda
14 teaspoon cloves
1 feaspoon cinnamon
| 1 leaspoon ginger

Cream shortening and sugar, Add
|egg and molasses, Beal well, Add
flour sifted with sall, soda, and
spices. Mix well. Chill in refriger-
ator. (This dough is soft and must
be thoroughly chilled in order lo
shape.) Form into small balls. Roll
in sugar. Place 2 inches aparl on a
cooky sheet, Bake in a moderate
oven (375 degrees F.) 10 minttes,

. . « cheese and rice stuffed tomatoes

Mﬂke SthfEd TOmatO STRAWBERRY GLAZED CHOPS|

For A Change Of Pace

Here's something new and dif-

pe uses the plump, red-ripe loma.
toes that are so plentiful this time
enhanced  with  golden Cheddar
choese.

Select eight firm lomatoes,
for each person

ane
After cutting a

soups, salads or sauces), turn the
tomatoes upside down to drain,

cream should ‘be used within & The [illing is simplicity itself. 1t's |

a mixture of cooked rice and shroed.
ded Cheddar cheese, lightly sea
soned with Worcestershire sauce
and minced parsley, plus a little
minced garlic if you like. More

a shallow dish. For cooking out-

Unopened quarts |fereént to round out the menu of doors on the charcoal grill, wrap
20 | your next ouldpor meal, This reci- | cach tomato in foil and bake over

| the coals,
Each tender

ain of rice is per-

plastic bag. This way the ice eream | 0f year, plus a fluffy rice stuffing! meated with the mellow flavor of

golden Cheddar cheese, so you get
t;!vnly of good protein in every
site, Serve Cheese and Rice Stul

) J {fed Tomatoes with shish:kabobs, a
part of the fee eream is used, ah!m-[;]m? off the stem end, and scoop: | green salad, and tall glasses  of
inum foil may be placed next to|ing oul the pulp (to be suved for|cold

nilk,
| Cheese & Rice-Stufed Tomatoes

Aluminum foil, OR butlered bak- |11 melted shortening. Cover tight
Iy and cook slowly over low hieat

ing dish,
| Preheated 475 degrees oven |
| 8 medium, firm tomatoes
cup cooked rice
1% cups shredded Cheddar |
cheese

|the kitchen, vel still want (o]
|I"nh'.15t'." with a refreshing conelu:|

June And July |
. 1 ixi ] i
Al‘e Dlp Monl'hs lqu:In:\ I:-li:&nga;}g“}tm'}::bl:ﬁrwgllﬁ

|in gradually to dissolve the suggr,

“Guueamole Clam DIip" is a va-| Blend in erushed pineapple. n

viation on a elam dip that your | mixture into refrigerator trays ahe
ests should find plenty  zingy. [freece until almost fiem, Then, in
hed  avocado, minced clams|a mixer or blender, beat mixtdea
chopped onion, lomato, green|until light and ereamy. Return Ao
| ehill pepper and garlie provide the|trays and freeze until firm.  To
wealth of flaver in this party spe-|serve, garnish with fresh |\I|'map*
clalty, June and July are biglpla wedges, if desived, :

¥ ecup crushed fresh pineappla
Crush pineapple in a hlm?;r.
or With a sharp kaife, ehop
very finely -

Fresh pineapple wedges
(optional)

Yield: 4 to & servings
4 10 & lamb shoulder chops, 1
inch thick
Shortening
L cup strawberry
by

preserves | 4 ¥

I:lmnths for that exotie semi-trople- ot

O 4al fruit — avoeados from Califor

| nla, Some summer varieties of Cal- COMPANY CASSEROLE

| Mornia avocado ure groen-skinned, |
(others  nearly  black-skinned.

cup frozen eoneoptraled
ange Julee, thawed

1 teaspoon lemon julce

1 {easpuon . salt

e leaspoon cinnamon

Y2 teaspoon Worcostershire

No| Slip this company casserale fnta
| malter what color the exterior, the|the oven and relax with your
fruil Inside is malehless in Navor | guests as it bakes. In a shallow

sauce [the yearround baking dish, arringe chicken
Corn starch 2 (1.'13}:::'3210‘][:0&!!1;:& Olp P;n‘““ "”-1 fop With" bacon "sl{rEs,
Cold. waler T F IR A iR ar Sprinkle with instant minced onion

Brown lamb chops on hoth sides i
1 tanshata, aAlt lor cooked artichoke hearts, sliced

| hrooms and dry white dinner
1 medium:size onlon b ¥ inner,
| wine. Bake about one hour in mod-

1 lomalo .
1 small hot green chili pepper | Srale oven, basting frequently with

| 1 tablespoon lemon Juice anci & dash oregano. Add ‘canned

aboul 20 minutes. Combine pre-

serves, fruil juices, salt, cinnamon,

1 small elove of garlie, minced |
(optional)
1 teaspoon Worcestershire sauce
2 tabhlespoons minced parsiey
Rico "Stuffed Tomatoes for indoor| b3 cup shredded Cheddar chicse |
cooking, hake them in the oven, in{ Cut a thin slice off stem end ol
- {lomatoes. Scoop oul pulp (save [or
|<alnd>_ soups, sauvees, ele.), leay-
ing about a ‘a-inch shell; turn up-
s sille down 1o drain. Toss together
rice, 1%a cups Cheddar cheese, |.::-r-|
| parsley; spoon into lomatoes Top |
{each wilth 1 tablespoon Cheddar |
cheese, For outdoor cooking, wrap |
methods to prepare veal, Veal Cut-|each in foil and bake over hol|
let Cordon Bleu is perhaps one of |coals 1015 minutes, OR place in|
the most eleganl, Here is a new | baking dish and bake in oven aboul |
version of this recipe, so popular |20 minutes,
in many of the country’s outstand- |

cheese goes on lop each rosy lo-
mato, 1o melt and get crusty as it
bakes

If you're preparing Cheese and

Elegant Veal Entree
Attractive, Tempting

Of the thousand and one templing

Store in a loosely covered conlain-
er,

Cook Complimented
For Sundae Putfs

Chill the eanned fruit cocktail
and bake the pastry puffs for
“Fruit Sundae Pulls' early in the
day. Then when serving-time rolis
around, simply fill the puifs with
vanilla jce cream and fruil cock-
lail, drizzle them with Creme de
Menthe or sweelened lime Jjuice,
replace the tops — and expecl a
wave of compliments! Save the syr-
up from the can of fruil cocktail to
use as part of the liquid in molded
gelatin salads and desserts.

Fruit Sundas Puffs

1 can (1 Ib, 14 oz,) fruit cocklail

t3 cup butter or margarine

I eup waler

1 cup sifted all-purpose flour

4 egus

I guart vanilla ice cream

Aboul % cup Creme de Menthe

or Y cup sweetoned lime juice

ing restaurants

Packaged corn flake erumbs are
{used in the coating that encloses
the thinly pounded veal. Sandwich.
ed in between the cutlets are sliced

Garden-Style Squash
'Has Onion Flavoring

ham and Swiss cheese, For an|
altractive garnish, top each cutlet| Next time you eook zuechini
with capers and a lemon slice. squash, perk it up with instanl

Veal Cutlet Corden Blev

minced anion, chopped green pop-
|4 cups corn flakes or

per and pacsley as a sure - lo-

| 1 cup packaged corn flake axe trent for the entire (amily,
| crumbs “Garden-Style Zuechini' is eastly |
1 cgR prepared—a culinary facl of life |

that usually applies when handy

2 (ablespoons milk or water 3 ; £
instant minced onion figures in a

1 teaspoan sall

o leaspoon pepper recipe, 1L provides true anjon fla-
12 thin veal cutlels | vor without mny of the kitehen la-
|hor normally asocialed with on-

8 slices Swisy chee : L

8 ..:5:.‘111-::;"‘:@3::157.".“ ion, Any time a recipe cally for on: |

s, -'ih.ill'll‘l'lll'IR ton, remember that 1 tablespoon of |

| ¥ P inslant minced onlon gives the fla
1 eup flour |vor, but nol the bulk, equivalont
If using corn flakes, erush inlo|or W cup raw onion |

fine crumbs. Beat egg and milk | Garden-Style Zuechinl
| together; stir dn salt and pepper.| 15 eup chopped green pepper

Pound cutlets with meat mallet| 2 {ablespoons bulter or niargars
until flaltened, On 6 cutlets, place ine i
one slice vach of cheese and ham; 1 '1b. zucchini, eul into Linch |

top with serond cutlet, Heat 2 ta- chunks
blespoonss of the shortening in fry |

pan. Place filled cutlels in fry pan,

and costorshire  shuce and| ! clove garlie | pan juices.

-"I"‘I"JIIII over surfaee of chops. Coy |hd‘i\"‘;s “;:""-:"t"‘ I“"j“““"i';! L"I‘W

er and continse cooking 15 to 20 (M . remave stteds and skin |

minutes or until ehops are [urlr%““h ar furce frult through sieve, | ORIENTAL FLAVOR

: 4 Jrain elams, saving 2 tablespoons
tendor. Remove chops Vit ! { L JEapod

::an lould. For ll l.'ljl‘“"lu‘:::ﬂ“"l'lr." juice, Add clams and juice to avos
i : : pEay SHUE eado along with lemon julce and
ogether 1% teaspoons cornstarch | ¢q¢ Chop enlon finely to make Y
and 1 tablespoon cold waler, SHE eup and chop tomato, chili pepper
into liquit and eook o thicken. | and garlie fnely: add to mixture.
iarnish with  frosh  strawhorries [ Chill, Serve with assorted chlpll
that  have been  tipdipped  Inte ! and erackers. |
very fine sugar I Makes aboul 2 cups dip. '

FLAVOR

A louch of soy sauce, crisp wis
fer chestouts and a hinl of ginger
give tender canned blue lake green
beans an Orlental flaver. Drain
most of lHquid from bears: add soy
sauee and ground ginger 1o beans
and heat, Toss with sliced waler
chostnuts,

F THE ISLANDS
POLYNESIAN7-UPFLOAT

Chill fruit eockiail, Heat butler | pressing ouler edges together with
and water to boiling point in sauce- | fork to seal. Remove from fry pan. |
|ml1. Add flour, sticring constant:| Roll in flour, dip in epp mixture,
y until mixture leaves sides of [{hen roll in corn flake erumbs,
pan and forms a ball Remove | conting on all sides. Fry in romain
from heat. Cool slightly. Beat in|jng shortening until golden brown
eggs, 1 al a time, beating until| on hoth sides, about & minutes each |
smooth and velvely after each ad-| (igo. ydd more shortening if neces- |

L5 cup waler |
1 tablespoon instand minced on- |
nn |
Salt
2 tablespoons finely chopped
fresh parsley
Saute' green pepper lightly in
butter, Add Zucchini, waler and
onion. Cover and boil gently until

zuechini §s tender—I10 lo 15 min-

| dition. Drop & spoonfuls onlo un
greased baking sheel, Bake in 400
degree (hot) oven 45 to 50 minutes.
Cool away from draft. Drain fruit
cocktail. Remove tops from puffs;
il puffs with ice cream and fruit
cocktail. Drizzle Creme de Menthe
over each. Replace tops. Serve im
mediately,
Makes B mervings,

TOPPING FOR BEANS

Serve fender canned blus lake
green heans either hot or cold
with an elegant topping of blended
sour cream and mayonnaise. Crum-
ble crisp bacon or Lliny bits of
chopped unchovy over the creamy
dressing

LEMON.BUTTER SAUCE

Fresh green asparagus  spears
faste even better when accenled
with a lemonbutier sauce and a
generods topping of crisp toasted
slivered almonds

Springtime  Luncheon  Salad
Place two drained canned peach
halves on lettuee, Fill peaches
with cottage cheese mixed with
chopped chives, Serve with French
sivie dressing

Next time you serve cold sliced
chicken or turkey, glisten the
slices lightly with Italian dressing
1t adds a wonderful dash of flavar

To get rid of mildew, wash cloth
in hot suds, moisten with lemon
julee and salt and dry In the sun,

Danmoore Hotel

1217 S.W., Morrison St
Portland, Oregon

Free Garage, New Location
Y4 block from hotel, Open
te 10:00 P.M,

| ules, Add more water during cook-
| sury. Garnish with lemon slices, or | jng if necessary. Just before serv. |
serve with hot asparagus spears, if | ing, salt to taste and sprinkle with
desired. | parsloy

Yield: 6 servings, I Makes 4 servings,

Wahl's

ROSEBURG MEAT CO.

316 NI, Winchaster, at the Triengle
Open Monday thru Soturday, % AM te 6 PM
LOCKERS FOR RENT OR 1-8091

FREEZER PACKS ;. $13.49 ;.. $25.98

Ineludes: Steaks, Rosrts, Stew Meot, Ground Beel, Shoart Ribs,

BEEF 45¢
39:

Fikis

T
59-
29:

STEAK

7-Bons
89..'..
69"

ROAST
79:

FOR YOUR LOCKER Klemath Folls
Grain Fed . . . Half or Whole Ib.

396
59:
49:

55¢

STEW BEEF . 597

e 10
85

Van Dine's Chunk

OLOGNA

Blade Cut

OAST . ...

Lean, Meaty

UMP ROAST

Meaty BEEF

SHORT RIBS

BONELESS TOP

SIRLOIN . ..

Well-trimmed Rib

TEAK

Flavortul ROUMD

TEAK . ..

L2
L.

Round Bone

ROAST . .

Wil
Teimmed

Sirlein Tip

STEAK .. ..

‘¢
s

Planning an Hewaiion Lueu? . . . bridge party . . . club meeting? If you are,
plon to serve an exotic party treot—Polynesion 7-Up "Floats’’. Guest are sure to
enjoy this sparkling fruit combination.

7-Up "“Floots' can be as colorful as o rainbow. Using a combination of different
shorbet flavors (such as raspberry, lime and pincapplel produces a multicolored
effect. Try this special blend of fruit Havors accented with sparkling 7-Up, The
natural Havor of lemon and lime found in 7-Up blends with u::lr truit flavors per-
fecty,

Polynesian 7-Up “Float”

Place one small scoop ecoch of pinecpple, lemon ond
raspberry sherberts in o large glass. Tilt the glass and
tlowly pour in one bottle (7-ounces) chilled 7-Up, Gear-
nith with a carved wooden hors d'oeuvre pick contain-
ing 8 maraschino cherry and chunk of pineapple.

7-Up Is Featured This Week :;';;l:;ﬂ&
at Your Favorite Market TODAY!

e N L e




