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Strawberries Are Favorite
Fruit In Early Summertime |

Ay way vou siice them — or
crush them for shortcake or serve
them whole with a dusting of sugar
—strawberries are a favorite fore-
runner of sunmertime fruits. |
Strawberries and cream are tra-
ditional, but strawberries with
creamy pudding —luscious!

It's a combination thal goes
glamorous when served as straw-
berry tapioca parfaits, The berries
make scarlet bands of color against
the lemon flavored pudding, a com-
bination that tasles as good as it
looks. And easy, too! The ding
is propared from a mix that's made
exira ereamy and smooth with
double rich evaporated milk ax the
prineiple liquid ingredient,

Strawbarry Tapleca Parfaity
1 package lemon tapioca pudding
mix (3% or)
1 tall can evaporated milk (1 and
twothirds cups)
% cup water
1 piot fresh strawberries, clean:
ed and sliced
Combined pudding mix, evapor-
aled milk and water in a medium
size shucepan, Colt:k Evez:m “fd;:;n
onstantly, .
]t’::e'.'c'-?rtl:iffoc; full boil and thick-

15 minutes, then stir to mix. Cover
and chill. When thoroughly chilled, |
layer pudding with sliced straw-|
berries in parfait glasses or des.
sert dishes. Makes 4 servings. |

Meat-F:vit Feast |
For Company Meal

For "'Spicy Meat-Fruit Fenst,” |
gliced nectarines and shreded co-|
conut are heated in m zestily sea-
soned chicken-pork shoulder stew
that is served over hot rice. This
recipe makes up o 12 servings,
and it's elegant enough lo serve at
your next company dinner. Fresh
juley nectarines are also wonder-
ful take-alongs on pienics because
of their truly refreshing flavor,

Spicy Meat:-Fruit Feast

I roasting chicken, about 4 lbs,

4 Ibs. pork shoulder |

14 cup olive or salad oil | |

1 clove garlic, minced |

1 teaspoon pepper

Ly cup vinegar

la leaspoon allspice

1 large onion, chopped

1 can (10% or.) condensed heel

broth

ens, Remove from heat. Cool for

Summer Avocados
Are Enjoyed Now

It's the time of year lo enjoy
{he delectable summor varieties of
California ‘avocados in refreshing
tossed salads, fruit and vegetabls
molds, sandwich spreads, party
dips, main dishes and desserts.

The velvely smpoth fruil inside
summer avocados is (he same light
groen-yellow color as in winter va-
rioties, But the skin may be the
familiar winter green or it may be
dark, almost black; some of the
skins are thick, some thin, some
rough, others smooth, Many sum-
mer avocados from Californis are
pear-shaped while others are round
and plump,

Rogardless of variety, Calilor-
nia avoeados are one of the most
nutritious — and flavorsome~of all
summer frults, Discover their ver-
satllity in numerous appetixing
treuts auch an thin “Pineapple-Avo-
cado r."

Pinsapple-Avecade Cosler

2 Callfornia avocados

4 scoops pineapple sherbet

1 cup pineapple juice

Pinch salt

Cut avocados lengthwise Info
halves; remove aeeds and skin,
Cube fruit Into blender container
or large mixer bowl. Add remain-
ing ingredients. Mix until smooth.

Makes 8 eups.

Christmas.

3 or 4 fresh neclarines
1% cup shredded coconut |
Hol cooked rice |
Remove skin from chicken; re-|
move chicken from bones, then eut |
into cubes. Cut pork inlo ldnch |
cubey. In a lirge skillet, brown li
small amount of chicken und pork |
on all sides in oil; turn Into large |
deep kettle. Continue until all meat
in browned. Add lo keitle garlie,
pepper, vinegar, allspice, onion an'|
broth. Caver and simmer 14 hours, |
untll m.al is tender, Slice nectar-|
inex (o make 2 cups; add to meat
along with coconut. Simmer 15
minutes longer. Setve over rice.
Makex 10 (o 12 servings.

Barbecued Turkey
A Summer Delight

Turkey has lone since coased be-
ing m “semsonal bird'" Americans
enjoy it as much during the warm
months an al Thanksgiving and

“Peachy Pruned Barbecued Tur:
key' is cooked on an outdoor bur.
becue grill and glves the home
chef an excellont opportunity (o
show off his (or her) eculinary
skill. Murinate hall a turkey In &
delectable mixture of Sherry wine,
soy sauce, salad oil, onlon, ore-
gano and pepper. Then place i
over the hot coals and turn and
bakte it at regular intervals,
Peachy Pruned Barbacued Turkey
¥ turkey (about 5 1hs.)
1 cup Sherry wine or ' cup
EACH lemon juice and waler
YW cup soy sauce
% cup aalad oll

Sprouts, Colory Make
An Excoflent Casserole

2 cups coarsely chopped celer
2 cups Brussels upm%lu Y
2 tablespoons butter or mar-

garing
2 tablespoons flour
1 teanpoon sall

14 teaspoon pepper

14 teaspoon (i.:y mustard

1! cup ﬂilk : |
cup. dry cerea

2 ughnuuu hutter or mar- {

garine, melted

Cook vegetables separately in
holling salted water only until ten-
der; drain well. Melt 2 tablespoons | !
of butter; stiv in flour, salt, pep-
per and dry mustard, Add milk
slowly, stirring constantly; cook
until thickened, stirring oceasion.
ally, Pul alternate layers of cel-
ery and Brussols sprouts in greased
cuuserole or bakiog pan; cover
with eream  sauce, Crush cereal |

slightly; mix with 2 tablespoons | marinude (about 4 eup); stir into

hutter, Sprinkle over cream sauce.

Bake in moderate oven (175 de-

grees F.) about 20 minutes.
Yield: 8 servings.
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LOCKIRS FOR RENT

FREEZER PACKS ,,.,

Includas; Staaks, Meawts, Stew Mest, Ground Beat, Shert Ribe,

Sousage

l

pan. Combine Sherry, soy sauce,
oil, onion, oregano and
Maripate turkey in mixlure 2 to 4
hours, basting and turning occas-

Add unlighted coals around edge
to ignite and keep heat constant.
Ralse grill to highest level; place

and baste with marinade every 10
minutes during ficst hour, every
15 minutes during second hour of
cooking. Check for doneness, and
cook 20 to 30 minutes longer, turn-
ing and basting as needed. Moan-
while heat peaches with their syrup
and prunes in skillet on grill. Com.
bine cornstarch

hot fruit mixture, and heat until

thickened. Serve fruits warm with
sauce wp accompaniment (o furkey.

_”W_a.hl‘l

1 tablespoon instant minced
onlon

¥ teuspoon chopped [(resh
oregano

Y& teaspoon ground pepper

1 can (1 b, 13 ox) cling peach
halves

14 cooked prunes

2 tablespoons cornsturch

Placa turkey In large shallow

pepper,
onally. Burn ‘conls in hragler un-

Il covered with light grey ash.

urkey, cut-side down on grill, Turn

with remaining

Mukes 8 to 8 servings.

MEAT CO.

$13.49 ..., $25.98
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By BEVERLY CHRISTIAN

Mrs, Walter C. Bailey has re-
turped 1o her home afler a lrip
by plane to Rochester, Minn.,
where she visited her son-in-aw
and daughter, Dr. and Mrs. James
Broadbent and family. She was
accompanied by her granddaugh-
ter, Migs Cludia Knapp, who vis-
ited for iwo weeks atl the Broad-
bent home

Attend Commuencement

They attended high school com-
mencemenl  exercises at  which
Stephen Broadbent was graduated.
Mrs. Bailey continued on to Dear-
born, Mich., to wvisit her son.n-
||H\\ and daughter, Mr. and Mrs.
Bob Barr and family. She attend-
|ed A commencement program at
l{enris- Ford College and saw her
duugnter, Mrs. Barr. the former

celve her degree as

. a certified
public accountant. Mrs. Barr re

OEer Vacates
‘ Freeman Stay

SALEM (UPIL) — An order va-
cating the stay of execution grant-
ed condemned child slayer Jean-
puce June Freeman, 21, has bheen

. slrawberry. tapioca parfaits

Frosted Apple Whip Is A Cooling Refresher

thiat  froths  high  in the
slass and  looks’ most  inviting,
When you tagte it, you savor the

Cirenit Court by
preme  Court,
Cinursday.

al i m the Oregon Si-

3 small sevops vanilly ice eream
it was announced

6 lee cubes
Combine all ingredients in blend.
Ler container, blend 1 minute or un-

Hore's o vooling teftesher of u
deink that Wil generate miles of
smiles on even the warmest day

's Froste s \Whi Oy \ih iips Miss Freeman was senlenced
It's |‘I'“-“|"| Apple Whip | “l‘"['[ frosty: blend of ice eream and () yoey frothy, Makes 3 1l gliss- llur'h;n I}::c (j}reunn‘“H."-t-\m:';r:t!nlliln-':"
fonmy_ and chill Ry, S milk, of apples and rum. Refresh- | o por g sorvings, double quanti. | for the 1961 slaying of a 6-vear-
milk, ice cream and surpriset ipg!  Alse noupishing — ‘which is Serve with a -snack of bread e T :

SR ies
nice lo know even though vou'll | gices spread with butter or cream
drink it mainly for the sheer des | ghopge

light it offers 4 -

old ‘boy.

Her execution was stayed to al-
low lier time fto appeal her con.
viction fo the U.S, Supreme Court.

—canned apple sauee. The apple
sauee gives the deink the dongsisten
ey of heavy oreswm. And adds s

own apple tang and verye, Then as Frosted Apple Whip Tt : i b i >
Hit, P we  high court refused to hoar
a final fillip, there's wolittle sugir, i cups canned Capple sanes It Pays the' case, )
and a liftle rum or brandy flavar- | go fesspoons rum: or hrandy s The court at Madras now will
Madras

Ing viring To Patronize
S0 when you serve the Apple | 3 tublospoons sugar

Whip, It pours in a rleh velvetyl 200 cups milk

sel a new execution date.
She would be the first woman

JNEWS‘REVIEW ‘DvERTISERinn Oregon history o be executed.

Plenty of Pa-ZAZZ (but no pounds)
...less than 2 calories per 6 fl. 0z.!

Try this new all-family refresher with the famous kiss of
lemon, kiss of lime taste...without sugar! Plenty of taste (but
no unpleasant aftertaste.) Plenty of fun for the whole family
...from kids to calorie counters. Pick up a six pack today!

Bottled By Fullerton Beverage Co. osesurc ey

Carlette Bailey of Roseburg, re-!

forwarded o the Jefferson County |

Riverside Resident Home
After Trip To Middle West

ceived special honors at the exer
cises for hav.ng a grie 1.0
grade average. On returning home
Mrs. Bailey ‘was asccompanied by
her grandson, Walter Barr, who
will spend the summer here

Mr. and Mrs. John Trozelle and
daughter, Valerie, have returned
to their Portland home after spend-

ing several davs recently visiting

their respective parents, Mr. and
Mrs. E. G. Trozelle and Mr. and
Mrs. C. M. Stark

New residents in the Quail Lane
aréa are Mr, and Mrs. Lee Richey
and family are are constructing a
home on the former Glean Cox
praperty

Mr, and Mrs. Boyd Bryant and
family are moving into the former
Josse home on the North Umpqua
River. His parents, Mr. and Mrs.
W, Z Bryant, have been residing
in the home for nearly Iwo years.

.| They are doing considérable re-

" modeling
Californians Visit
Visiting at the home of Mr, and
Mrs. Leland P. Linn bave been

thelr son-in-law and daughter, Al
and Mrs. Charles Eliason and
two children of Santa Rosa, Calif.
While in Oregon they visited rila
tives in Ashland and attended a
rennion of Linn's family in Salem,
In Portland, Mrs. Eliason attend.
ed @ 10th-year reunion of her nurs-
es' gradusti *lass of the Univer-
ity of Oregon Medical School,
My, and Mrs, E. A. Caster and
daughter, Jodnpe, of Hilt, Calif.,
were here last week fo visit Mrs.
Casler's mother, Mrs. Minnie Dod-
son, and her sister, Mrs, E. L.
Paris. Mrs. Dodson, who has a
ratler home on the Paris property,
returned 1o Ciliforpia for a visit
with the Casters

Last week Mr. and 3lrs
Trussell had as guests the latter's
brother<in-iaw and sister, Mr. and
Mrs, Floyd Hagerty of Olympia,
Wash

Original
Bubble UPD

Ernest |

Riversdule Greets
New Family From
Hollywood, Calif.

By BEVERLY CHRISTIAN

Mo and Mrs, Jerry Wickman
aptd daughter, Suzanne, arrived in
ttiversale on Saturday from Holly-
wood, Calif. They are planning to
moke their home here. They will
live in a cahin on the John Burk.
hart property

Suzanne was graduated last
week as a dental assistant from
Los Angeles City College. Mr, and
Mrs: Wickman returned on Mon-
day to California to complete their
moving arrangements.

Mr. ‘and Mrs. Don Harmon and
family enjoyed a day at the coast
Sunday in company with the Bill
Matthews family. They were join-
ed for @ day of picnicking, fish-
ing and digging clams by Mr. and
Mrs. Doug Stafford and family of
Coos Bay

Mrs. Dale Guiley is home after
visiting & few days in Bend with
her son and daughter-inlaw, Mr,
and Mrs. Don Guiley. Also in Bend
were her brother-in-law and sister,
Mr. and Mrs. Walter Butler and
son, Richard, of Portland. The
group enjoyed a fishing trip to
Wickiup Lake,

Mr. and Mrs, Delmar Christiam,
and two younger daughters of As-
torin visited on Monday with his
brother, Nell Christian and family.

Debby Brown, daughter of Mr.
and Mrs, Dick Brown, has return.
ed home after spending 10 days in
' Cottnge Grove visiting her cousin,
Kris Johnson, who had spent the
previous week here,

KEEPS TRYING
TUCSON, Ariz, (UP1) — The
wife, daughter and son of Samuel

Martinez are American clitizens
and live. in Suen Francisco. Bul
! Martinez is Mexican.

Recently he was sentenced to 18
munths in prison for illegally en.
tering the United States—for the
4dth time. He will be deported
aguin after serving the sentence.

NEW Sugar-free
Bubble Up

BOTH AVAILABLE NOW AT
YOUR FAVORITE STORE!
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