Potato Salad
Is Preferred
By Majority

Quiz most Americans on sum-
mer salad preferences and chances
are you'll discover a potato salad
{sn. For, from border to border
and coast to coast, polato salad
is the great favorite, Serve this
new, tangy combination of frozen
French fries, crisp eelers ecres-
cents, cucumber slices and bit-siz-
ed pieces of romaine tossed in a

alate-pleasing  sweet-sour dress.
ng o fmulg and friends apnd you
are sure to have added even more
members to the "I love polato
salad” fan club,

Here's the perfect recipe to keep
at your fingertips for It's a sure
favorite whether served with ham-
burgers hot off the harbecue grill,
with that alltlme summer favor-
fte — & platter of cold cuts and
cheese, or ns the pretly-is-a-pic-
ture salad for a palio buffet.

Crispy Hot Potate Salad

34 pound sliced bacon (about &
slices)

1 cup slieed onion

1 package (1 pound) or 2 pack-
#ges (9 ounces each) [rozen
French fries

%4 cup water

¥ cup vinegar

2 tablespoons sugar

1 tablespoon flour

14 tenspoons salt

1 teaspoon celery seed

Dash purm.r .

4 cups bite-size pieces of romaine
ar head lettuce (about 8 oune:

es)
1 cup thinly sliced unpeeled cu:
cumber
1 cup thinly sliced celory cres
cents
2 tablespoons chopped parale
Fry bacon crisp; remove' from
drippings and drain on absorbent
aper. Reserve % cup drippings,
ﬁe.: and lightly brown onion and
French fries In drippings, turn-
ing 8s needed to brown evenly,
Combine water, vinegar, sugar,
flour, salt, celery & and pep:
er; mix well. Pour over Fren
frm; cook untll dressing thickens,
Add romaine, cucumber, and cel-
ery; toss llghhg to cont vogetablea
v:lym dressing. Sprinkle crisp bacon
and parsley over top salad,
Serve Immediately,
Yield: 4 servings,

CHARCOAL BROILED TROUT

For ‘each serving, plan on ons
dressed trout (% to 1 pound each).
Heat about 3% cup oll in a large
skillet for 2 or 3 trout, Place ths
skillet on the grill over hot conls
and saute fish on both sides until
they are almost done, mbout 10
minutes, Brush the fish with lquid
condensed smoke. Place on a grill
or ¢harcoal broller and broll 1 or
2 minutes or until fish flakes eanily
when tested with a fork.

Poultry's dellcate flavor s ens
hanced by herbs,

at your Door,
or at your
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foil-baked

A common complaint of wives

and mothers ls the difficully of
peraunding their families to eat
enough vegetables. Since the im.
portance of vegetables to health Is
an argument that seems lo earry
liitle weight, lel's try Intriguing
appelities by serving them in more
enticing ways. To start the cam-
palgn, here is a series of recipes
starring frozen vegetables. They
may require a little extra effort,
but ¢ould pay rich dividends in
more healthful eating habits.
The recipe for Foil-Baked-Sprouts
Is a caso in point. These are oven-
cooked In aluminum foll with
cream of celery soup, butler, and
a dash of nutmeg. Just before
serving, chopped salled peanuts
are added., Now who wouldn't try
such a vegetable concoction , . . .,
and once tried, who wouldn't ask
for more?
If yours is a garlic-loving family,
cook frozen spinach this way: saute
a garlle clove in 2 tablespoons
ollve oll a few minutes to exiract
Its flavor, then add froxen spinach
and % teaspoon salt. Cook over
low heat untll thawed: then cover,
bring to a boll and boll one or two
minules, or until just tender,

Limn Bean, Corn and Celery
Salnd will entlce almost anyonoe
to eat vegelables, and Cauliflower
and Peas in Cream Piquant will

New Vegetable Recipes
Infrigue The Appefife |

Protect your family's
heolth with award win-
ning Umpque dairy pro-
ducts. Whether you buy
them ot the stors or have

them delivered to your
doorstep, you'll recog-
nizre Umpqua’s richer,
fresher, tiner flaver. Try
soma today!

% SOUR CREAM »

*
BUTTER
*
CREAM
*
HALF ‘N HALF

*
ICE CREAM
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*
LOW FAT MILK

*
BUTTERMILK

*
ONE-TEN

*
GREENSPOT

% COTTAGE CHEESE #

TRY THEM ALL!
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brussels sprouts

plque the appelite of the most avid
meat-and-potato eater.

Try these recipes on your family
and see If you don't gel more en-
thusiasm for vegelables,
watch these columns and scan your
cookbooks for other exciting vege-
tables more popular at your table,

Foll-Baked Sprouts

Aluminum foll

2 packages (10 ouncen each) fro.

zen Brussels sprouls

1 can (10% ounces) condensed

cream of celery soup

2 tablespoonk butter

ta teaspoon nulmeg

W cup coargely chopped salted

peanuts

Tear a 4-foot length from a 12-
Inch wide roll of aluminum foll.
Crease croscwise in half. Set on
baking sheet, Without culting, Iift
up the top half of foll—this will ba
the cover and the bottom half will
be the pan. Fold up the 3 edges
of the bottom 1% inches, making
sides for the pan. Curefully separ-
ale the sprouts and place in foil
pan, Pour soup over sprouts, dot
with butler, and sprinkle with nut-
moeg.

Lower the top half of foll and
fold bottom edges togetlier to seal
tightly, Bake in a hot oven (425
degrees F.) 40 minutes, or until
sprouts are tender. Just befors
serving, sprinkle with nuts, Makes
8 servings,

Note recipe may be prepared in
a covered 8x8x2-Inch dish, If desir-
ed. Incrense baking time lo 50
minutes.

Lima Bean, Corn, And Celery Salad
1 packago (10 ox) frozen baby
Lima beans or buller beans
1 package (10 oz.) frozen whole

kernel eorn

1 teaspoon sait

dash of pepper

1 tablespoon vinegar

1 tenspoon grated onlon

3 tablespoons sliced pintiento

2 cups sliced celery

4% oup French dressing

Cood lima beans and corn as
directed on packages. Drain and
scason with salt and pepper. Cool,
Add vinegar, cnlon, pimiento, cel-
ery, and French dressing, mixing
well, Chill thoroughly. Serve on
erisp lottuce, if desired. Makes 8

o 10 servings,
Cauliflower and Pass In Creme
Piquant
1 package (10 ounces) froren

Dash of pepper

Dash of eayenne

Dash of mustard

Cook froren eauliflour and froz-
on poas separately as directed on
packages. Drain, reserving liquid |
{from peas; add milk to make 144 |
| eups, Mell butter In saucepan, add
flour and stiv until smooth, Add
| pea Hguld and milk, Cook and stir
over medium heat until thickened,
Blend in peas and remaining in- |
gredients. Heat thoroughly and
ro\lr aver eauliflour. Makes 8 serv-
ngs.

PLASTIC FAUCET HANDLES

Faucels are avallable with styl
fsh piastic handles. Plastic handles
are attractive and add a decora-
tive touch where Installed. Maore
impaortani, says the Plumbing - Heat
| Ing-Cooling Information Bureau,
plastie handles are not hot to the
touch,

'| Homes remodeled with alumi- |

num are easier to live In, easier 1o |
rent and sell, easier to insure and

marigage
Thoy cost less to heat and cool
And, perhaps the biggest plus of

all, they're safer. For aluminum is
non-sparking and, of course, fire.|
proof
In houses going up today, dozens
of alumitum products are used
| Insulation, duct-work, doors, win
dows and customized buill:ins
these products need little painting
| and practically — no maintenance. |

| Wallta:wall earpeting can be ap

L plied directly over Underlayment
grade  plywood
About $13 billion will be spent
this year on homs improvement
| projects

Finale To A Summer Meal

Diring the hot weather, the pal-
ale is giaiz=lul for cool, light {oods
A chiffon pudding, so flufiy of tex-
ture that it seems lighter than air,
is the perfect finale o a summer

SiGns
top off the most formal summer
dinner, is equally at home on the

meal. informal buifet, and is simple and
Strawberry Lemon Chiffon js ' economical enough to be perfec-
made with frozen concentrated |tion for the family table. The airy

consistency of the oudding com-
bines pleasantly with the cmﬁ
corn-flake crumbs, and the garnis
of fruit adds a vivid nole of colur,
Because the dessert is made The cook that makes Strawberry
with unflavored gelatine, there [s|Lemon Chiffon will find it a favor-
litle eooking lnvolved — or only |ite with her family — and a real
the few minutes required to dis. | “conversation piece' dessert with
solve the unflavored gelatine and|her friends.
sugar in liquid. Once dissolved, | Strawberry Lemon Chiffon
the gelating combines with the | Corn Flake Crumb Topping:

strawberry lemon  punch, a top-
ping of mellow corn flake crumbs,
fnn 8 garnish of strawberries or
Tuit.

Lighter-Than-Air Dessert |

|
pop up again and again all sum-|
mer long for a variety of occa-|
it is delectable enough to|

Then | 4

frozen concentrate, almond extract
and egg white, Inlo the mixture
goes whipped chilled evaporated
milk for added lightness,
Strawberry Lemon Chiffon will

Erisp Cereals
Are Appetizing
On Casseroles

Cereal and milk, a wonderful
combination st breakfus!, also ap-|
peal in more elaborate adaptations |
at other meals. Crisp cereal, light-|
ly buttered, makes for an appetiz-|
ing topping over a creamy vege-
table or main dish casserole.

At lunch ume, serve sprightly

Eggs au Gratin, This dish will take
care of any hard-cooked egis you
may have left over. The eggs,!
quartered, are haked in a 1ippy|
cheese sauce, The topping is oven-
toasted rice cereal, slightly crush-|
The distinetive flavor of cabbage
blends enticingly with hom in Seal-
loped Ham 'n Cabbage, a hearty
dinner dish. Combine cocked cab-
bage and ham cubeg in a baking
digh, then pour a smooth white
sauce over and sprinkle on slight-

crushed, buttered corn flakes.

rve assorfed relishes, buttered
asparagus and tiny corn muffins
as accompaniments,

Perk up a routine meal with an
unusual baked vegetable combina- |
tion, Celery and Brussels Sprouts
Casserole. This delightful spring|
green medley is topped with dry|
cereal. - |

Eggs Au Gratin

14 cup butler or margarine

% cup flour

2 eups milk

14 cup grated cheddar cheese
1 teaspoon salt

Y leaspoon pepper

6 hard-cooked eggs, quartered
L cup oven-oasted rice cereal
1 tablespoon butter or mar.

garine, melted

Melt butter; stir in flour, Add
milk slowly, stirring constantly;
cook until thickened, stirring oe-
caslonnlly. Add cheecse and sea-

1 cup corn flake crumbs

15 cup butter, melted

2 labiespoons sugar

Combine corn flake erumbs, but-
ter snd sugar. Cool and reserve,
Strawberry Lemon Filling:

2 envelopes unflavored gcllline‘

V3 cup sugar
‘w teaspoon salt
1 cups waler

1 can (G ounces) hard frozen |
concentrated strawberry lem-|
on punch

1 teaspoon almond extract

1 cup icy cold evaporated milk

Sliced, well drained, fresh, froz-

en or canned fruils (straws
berries, peaches, raspberries,
blueberries, ete.)

Mix together gelatine, sugar and
salt in & 2% quarl saucepan. Stir
in water. Place over moderate
heat, stirring constantly, until gel-
atine: and sugar are dissolved,
about 3 minutes, Remove from
heat; stir in undiluted i{rozen con-
centrate and almond extract, Chill

¥l until mixture is the mmistencﬁ{tﬁ.
L |

unbeaten egg white, Whip ch

evaporated milk in small bowl of
electrie mixer on high speed until
soft peaks form, about 2 minutes.
Fold into gelatine mixture. Turn
fnto u serving bowl. Sprinkle with
erumbs, Chill at least 1 hour.
Garnish with desired sliced fruit.

Yield: 1-8-inch pie. )

To chill evaporated milk, pour
into fte cube tray and freeze until
sofl ice crystals form around edge
(1015 minutes).

Poppy Seed Cake
Custard-Filled,
Chocolate-lced

Baking a cake can do wonders
for lifting your spirits on a dreary
day. . . .an old-fashioned kind of
eake you put together yoursell.

Try this heavenly Poppy Seed
Cake with a custard filling and
ereamy chocolate frosting, The
shortening is economical lard, not-
ed for producing light cakes and
flaky pastry, states home econom-
ist Reba Staggs. Because of the
filling, this cake should be refriger-
ated or stored In a cold place.

Poppy Seed Cake

15 cup poppy secds

sonings, sticring until cheese is
melted, Arrange eggs in bottom of
greased 10 x 6 x 2-inch pan, Cover
with cheese sauce, Crush rice co-
real ullnlhlli.'; mix with melted but-
ler. Sprinkle over sauce. Bake in
slow oven (325 dogrees F.) about
20 minules, or uniil crumbs are|
hrowned. |
Yield: & servings, |

Scalloped Ham 'N Cabbage .

2 pounds (about 3 quarts) shred- |
ded fresh gréen cabbage

§ tablespoons butter or mar- |
Rarine

1 tablespoans flour

l&i lleaspoun salt

% leaspoon pepper

14 cups rnilkI i

1% cups diced, cooked ham

2 cups corn flakes

2 tablespoons butter or mar.
garine, melted

1 cup milk

215 cups sifled enriched four

213 teaspoons baking powder

14 leaspoon sall

23 cups lard

1% cups sugar

4 egeg whites

1 teaspoon vanilla

Add poppy sceds to milk and
soak in refrigerator overnight. Line
two 8-inch layer cake pans with
waxed paper, Sift together flour,
baking powder and salt. Cream
lard, gradually add % eup sugar
and continue creaming until light
and fluffy. Add sifted dry ingredi.
ents allernately with poppy seed
mixture, Beat egg white until
frothy. Add remaining 'a cup sug-
ar gradually to egg whites, beat-
ing until sUff. Fold beaten egg
white-sugar mixture into batter.

Cook cabbage in bolling salted | Add vanilla, Pour into cake pans
water only until tender; drain well. | and bake in a moderate oven (350
Melt butter in saucepan; stir in|degrees F.) 25 to 50 minutes. Cool,
flour and seasonings. Add milk|spread Custard Filling between lay-
gradually, = stirring  constantly; | ers and Chocolate Frosting on top
cook until thickened, stirring oc: | and sides,

It.'uIm;ally. L‘un;h_‘!ne ﬂhbage 'Iml Custard Filling

am in greased 2.quart casserole;

cover wlﬁ1 sauce, {,Flrusil corn flnkes 8 tablespoons floue

e

. . . strawberry lemon chiffon

Cheese and fruit—there's a tried
and true combination for you! The
flavors have a wonderful affinity
for each other, and can be teamed
in an endless variety of ways.
When it comes to dessert, Amer-
icans prefer their cheese-and-fruit
flavor combined in a baked dish,
rather than served in the classic
European, or *‘au naturel” fashion.
For the main course, we like to
serve cheese breads with fruil sal-
ads — and no other country values
a good fruit salad as much as
America!

With the coming of Spring, fresh |
fruit will appear more and more
often in salads for Speclal-ucca-|
sion lunches and family meals. If|

pretty and festive as can be. Andl
il you serve Cheddar Rolls along

AV
;?

€aulifionr slightly; mix with meled butter.| 1 €UP susar
1 package (10 ounces) frozen |Sprinkle over sauce, Bake in mod-| 14 [easpoon salt
green peas erately hot oven (400 degrees F.)| 4 &8 yolks, bealen
14 cups pea liquid and milk about 15 minutes or until thorough- | 2 cups milk
3 tablespoona hutter Iy _heated, ] 2.0 cup chopped pecans, if
3 tablespoons flour Yield: 6 servings, aboul 1 cup desired
% teaspoon salt each, Y3 teaspoon vanilla

.\m.lugulhor flour, supar and
salt. Stir in eggs and milk, Cook,
| stirring constantly, until thickened.

W teaspoon Worcestershire sauce | D.V“ﬂd BQO* Pﬂ"ies

[Everyone's Favorites

Hamburgers are great favoritos |
among everone from age 2 to 92 |
They're fun o cal, tasty and quick
to fix, Just pass the catehup, mus- |
tard, plekle relish or onion rings |
and let everyone plek their favor-
Ite' toppings, Mmmmm good!

Sometimes, howover sou feel
like breaking the patiern of pre-
paring the same plain ground beui |
patties. Then take this lively sug- |
gestion offered by Reba Staggs, a
home economist known for devel-
oping meal recipes

Catehup, onion, mustard, horse
radish, Worcestershire sauce and
garlie (i desired) all mix with
the meat to yield a spiey concoe-
tion ealled Deviled Beel Paities
Thoxe hamburger lovers will go for
them in a big way

Deviled Beel Patties
1 pound groumd beef
1 teaspoon salt
e leaspoon paeper
3 tablespioons catehup
1 teaspoon Woreestershire sauce
1 tablespoon grated onlon
1 teaspoon prepared miustard
1 teaspoon prepared horseradish

| Add vanilla, cool. Stir in nuts, |

Chocolate Fresting

| L cup butter or margarine

32 cups sifted confectioners®
sugar
1 tablespoons milk
1 square chocolate, melted
Cream hutter or margarine and
sugar, Add milk and melted choe-
olate and beat until blended,

Olives Lend Elegance
To Hot Cheese Puffs

Elegant ripe olives are one of
the main ingredients that make
easyto-fix “Olive-BaconCheese
Pulfs™ a pgourmet treat when you
are expecting guests. The olives
are cul into small pleces and mix-
e with beaten egg whites, green
chileis, pimiento, grated Cheddar
cheese and erumbled bacon, then
brotled on toast rounds until light-
Iy browned and pufied

Olive-Bacornv-Cheese Puffy

5 cup ripe olives

2 eon whites
LEASPOUN Seak

2 tiblespoons i

canned green chilies

2 tablespoons finely chopped pl

ninlo

1 sait

chopped

ts cup fine dried bresd crumbs 1 vup grated Cheddar cheese
s teaspoon garlic, fincly 108 4 slives crisp cooked bacon
mineed, I desired crumbled

Combine all Ingredients. Mix well 18 t0 M rounds nches each
and shape into four patties. Set toast oF o1
regulator for broiling Place pat Cut alives inta small pieces. Beal
ties on broller rack. Insert bn ¢ whites with seasoned sall un
er pan and rack so the top of pat i ehil i ento
tes i« 2 to X inches iy olives.  Spoon

Broil on one side until br
g minutes. Tu )
e until bBrowsed,

utes, 4 servings

inanewsh.box
| Aunt Jemima’s
Buttermilk Pancake Mix |

super convenient. ..
neater, cieaner...

they really are.

you're a young homemaker serving | warm bowl. Sprinkle or crumble in
your first “company lunch” to a|yeast; stir until dissolved. Add sug-
small group, you'll find that fresh | ar, salt, cheese and enough flour
fruit salads are easy to prepare,!lo make soft dough, Turn out on
lightly floured board; knead until
smooth and elastic, about 10 min-
with them, the meal will be doubly | utes, Place In greased bowl, turn-
successful, There's nothing difficult | ing once lo grease top, Cover; let| . ovorioad of suds in the wash-
or mysierious about making them. | rige in warm place, free from draft,' ;
Just follow the directions in the until doubled in bulk, about 35/'0% : '
recipe below and see just how easy | minutes. Punch down; turn out on with a sprinkle of S..l|l._

1
i,
73
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Cheese, Fruit Combination That Pleases

| Hightly l'llourct:‘ Il-lu:liafrlﬂ, and cg: in
hall. Roll each half into an oblony

Cheddar Rolis !9 x 12 inches. Cut into 12 3-inch
1% cups warm water (105 o 115 squares. Brush lightly with melt.
degrees F.) |ed margarine. Roll 'up, jelly-roll

: tive | fashion, Place on greased baking
Lpackage ox cilka: yeass “me'sheel, Cover; let rise in warm

or dry or compewssed | place, free (rom draft, until dou.
1 lablespoon sugar Ibled in bulk, about 30 minutes,
1% teaspoons salt | Brush with egg white that has been
Vs cup finely shredded sharp |beaten lightly with 1 tablespoon
Cheddar cheese water; sprinkle with coarse salt or

¢ caraway sceds, Bake in hot oven
3 cups unsifted flour (about) (400 degregs 1) 15 (o 20 minules,
Melted margarine

or until golden brown.
1 egg white

Makes 2 dozen.
1 tablespoon waler
Coarse salt or caraway seeds
Measure warm water into large

One quarter of a leaspoon of
eracked bay leaves I1s equivalent to
one whole bay leal,

Perk up frozen foods such =s
lima beans, green beans or broc-
coli by cooking them in beefl byoth
made from heel atock base.

machine will settle quickly

P—

doesn't spill ..
easjer to store




