Gay Top Hat Can Be Fashioned
From This Homemade Short Cake

Wave your flag and tip sour hat
i osalute w July Fourth, This is
the day when everything comes up
redl, white and blue Your table
can play a colorful role, too, when
you pay tribute to Uncle sam with
a strawberry shorteake fashioned
mw 4 gav top hat Strawberries
and whipped cream  make the
stripes and blueberries form the
hat hand

Now that strawberry shortcake
scason i5 in full swing it's a wel
come sight to find all the mixin's
for the shortcake ready on your
cupboard shelf. With & make-Your-
Own Mix vou can have a home-
maide shortcake guicker than pick-
ing the berries, The mix contains

the shortening., flour, salt, and
baking poswder and needs simply
the addition of sugar, egg and milk
1 give you a “swilt as lighining'*
shortcake. IUs the high gquality,
creamy  white shortening with an
exclusive quick-mix ingredient that
makes the mix so reliable Be
cause it's tasteless and
the shortening may be used for
all your frying jobs, for tender,
flaky pastry and feather light
cakes, too. Available in 1 pound
and 3 pound cans the shortening
remains at a desirable consistency
throughout the year when kepl on
the cupbonrd shelf

Uncle Sam's Shorlcake hat s
prepared in an 8 inch square cake

This Spicy Dressing Adds Exotic
Touch To Delicious Lamb Roast

Herve 15 a lamb dish, rich with un
usual flavors that would be a spee-
tagular suceess either as a main
dish when company comes or for
family fure on Sunday

10 is a0 shoulder of tamb stuifed
with an exotie rice dressing thiat is
fragrant with vrange juice, crush:
ed mint and rosdinary, This deli
clous  muxture  also fealures. un
easy-touse envelope of chicken rice
soup mix which adds its distinetive
flavor and subtle seasoning to all
the other ingredients

The stuffing is spooned into a
pocket in the shoulder and the
fumb is then rossted in an open
pan: for about two and & hall
hours. Round out the menu with
huttered fresh peas sparked with
dill, a erisp rfomaine salad and
hot biseuits,

StuHed Shoulder of Lamb
With Minted Orange Rice

4 pounds shoulder of lamhb

Scasoned  flonr

4 tablespoons butter or margar-

ine

1 cup chopped onwon (1

onwon

L5 cup chopped green pepper

Ly cup raw rice

1 (1% oz) envelope Chicken

Rice Soup Mix
1 cup water
Ly leaspoon

small

fusemary

Swiss Omelette
Makes Sandwich

This Is one of the 20 Best Sand-

wiches of 1968, sclected by the
School of Hotel and  Restaurant
M goment, University of Den,

vir, University Park, Denver, Colo-
rado, in the food service indus.
try contest, cossponsored by the
Natlonal  Restaurant  Association
and the Wheat Flour Institute,
Omelette A La Swiss |
B egys, beaten
6 vooked link sausages,
sliced
6 tablespoons shiced cooked fresh
or canned mushrooms
2 tablespoons chopped green
onons
1 tablespoon chopped parsiey |
Ly teaspoon salt
Dish pepper
12 tinch slices white sour dough
or Vienna bread (1 pound loat)
Butter or margarine, softencd
6 slices Swiss cheese
French fricd potatocs
6 lettuce cups
& weiges tomato (1 large toma-
o)
12 Pimiento-stuffed green olives
Parslev sprigs
Combine eggs,
rooms, omjons. parsley, sl and
pepper. Pour about 1a cup ¢py mix
ture into lightly greased hot small
omlet pan or sixsinch skillet. Cook,
stirring gently, until top is set but
still moist and bottam is Hghtly
browned, Hemove omlet from heat
and fold in half. Keep warm while
preparing five remaining omelets,
Tonst bread and spread with buts
tert or margarine, Place omelets
on hulf of toast slices. Fold cheese
slices to  vover remainming (oast
slices. Place cheese and omlet top-
ped slices under byoiler or in oven
until cheese  melts,  Serve one
cheese topped and one omelet 1op-
ped slice per sandwich, Gurnish
cuch with French fried polatoes
and lettuee cup filled with toma
Mo wedge, two olives and parsley
sprigs. Serve apendaced

1I1lr.i,t'|

sulisage, mush

| thowehow

« teaspoon crushed ount

‘s teaspoon grated orange rind

I orange. peeled and sectioned

Have shoulder of lamb boned to
make pocket for stuffing, removing
the blade bone only. Score fal. Sea-
son inside of pocket with salt and
pepper; rib oulside of roast with
seasoned flour. In a skillet, melt
butter or margarine and saule on-
ion, green peépper and rice with
soup mix until rice is golden hrown,
Stir in Hguid and seasonings. Bring
to-a boll. Cover und simimer 15.20
minutes or until liquid is absorbed.
Add orange sections. Fill pocket of
roast with rice stuffing and faste
with skewers, Place on rack, fat
side up, in an open roasting pan.
Houast at 325 Degrees F, about 244
hours or until meat thermometer
registers 170 degrees o 180 de-
grees. 1 desived, serve with gravy
made from pan drippings. Makes
56 servings, (2 cups stulfing)

Chowchow Relish
Good Companion
For Corned Beef

After the last hand has been
plaxed it's time to lhiring on the
food  Extra lean, mealy slices of
corned beel round, rye bread for
sandwiches and  spicy
make a winning com-
hination regardless of the final
SCOTe,

CUorned beef round is news fo
corned beel lovers who have an
eve to leaner culs of meat.

Meaty corned beel round re
quires slow simmering of 3 to 4
hours to develop tenderness. It can
be cooked early in the day, then
refrigerated for slicing eold just
before guests arrive, The chow-
chow relish is another do-ahead
favorite to be served with the corn.
ed beef and  enjoved at  future
meals too!

Chowchow
Yield: 7 pints

cups caulifloweretles

cups diced oucumber

eup chopped celery
cups chopped green pepper
cups chopped red pepper, sweel
cups guartered small pickling
onions
cups vinegar

cups waler

cup packed Light brown sugar
tablespoons dry mustard
teaspoon allspice

tahlespoons mixed pickling
spices

tablespoons cornstarch

1 tablespoon tumeric

by cup cold water

Mix propured vegetables in a
large colander and drain  well
Comhbine vinegar, 3 cups water,
brown sugar, dry  mustard, all
spice, and mixed pickling spices
tiedd in @ cheesecloth bag, in a 4
quart Duteh oven, Stmmer 10 min
utes. Add  the welldrained vege-
tubles, Bring to & hail. Decrease
heat and sumimer for 1's hours
Remove spice bag, Stir cornstarch
and tumerie in ‘s cup cold water
Add to  vegetable mixture and
bring to a boil. Stir ontil mixtore
thickens. Powr at once into hot
stirilized fars Seal tightly for stor
age. Serve with corned beef round

L R -
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Meadow Brook

Delivered To
Your Home
Or At Your
Favorite
Store =« «s =

odoriess chopped ahead and stored

pan: Ooe side of ‘the shortcake s
trimmed 1o be used as the brim
lof the hat. The cake is split in
half and filled with sweetened
strawberries and whipped cream.
For party fare chopped nuts are
added to the shortcake. The nuls
can be ready to add if they are
in a
covered jar in the refrigerator
Uncle Sam Shertcake

3 cups Make-Your-Own Mix (do

not pack)

3 tablespoons sugar

“s tup chopped nuts

1 egy, beuten

z cup milk (about)

4 cups sweetened shiced

beiries

e cup sweetened blueberries

Ly pint whipping cream

Blend mix, sugar and nuls. Add
egg and milk. Sur with = fork un-
til all of mix is moistened (about
25 strokes), Turn dough onto a
Isheet of waxed paper. Knead §
times. Place in an Binch squuare
| pan, Pat to fit pan. Bake In a hot
oven (425 degrees F.) 15 minutes.

sraw-

Upol. To assemble hat, split short-|

cake through center to make 2
ascrs. Keeping the layers togeth-
er out a 2 inch strip leaving u
pivce 6 by 8 inches Cut the strip

half crosswise making  two . 4-
ineh pieces, Place the 2 pieces at
either side of the 6 inch base. This
forms a brim 14 inehes long at the
bottom of the Sinch high hat, Sop
arate loyers. Whip cream. Mix 3

| eups of the strawberries with 1 eup | -

Join Summer Parade With

[ whipped cream. Spread over hol:
{tom luyer of hat. Place top luyer
| of shorteake over strawberrvies cut
|side up. Decorate the brim of the
at with 'z cup of the remaining
strawberries. Aboyve the brim make
the hat band of blucherries. Alter:
nate rows of strawherries with rows
of whipped eream miaking vertical
'stripes above the band, Place a
few dabs of whipped cream on the
hat band o simulate stars. Any
extra whipped crenm may be serv-
ed with individual servings
Make-Your-Own Mix
Yield: About 11 cups

2 cups shortening

9 cups sifted flour

1 tablespoon salt

1y cup baking powder

Combine sifted flour, baking posw.
der, and sall. Stir well. Sift into
a large bowl or large pan. Add
shortening., Use {ingertips or pas-
blender to distribute shorton-
throughout dry ingredients un:
|til the miXture resembles coarse
ieorn meal, The Make-Your-Own
Mix I pow ready to use or store

ry
ing

vegetable | {7y Wlosed canister on your pan: ishes, and for des

itry shell.

Almond Shortbread
Satisfying Snack

| Almond Shortbread Is an easy:to:
| make, delicious-lo-eat, summer
lreat. Plenty of chopped almonds
in the tender, crumbly brond sed
unusual crunchiness, Specially de-
signed to accompany fresh fruit,
Almond Shorthread needs no buts
ter and is best when enjoyed out.of-
hand with fresh cherries. To wel
[come Lhe beginning of summer
and the fresh fruit sewson, serve
fresh sweet cherries and Almond
Shortbread for a satisiying dessert
or snack
Almond Shortbread

1 cup butler

ta fUp SUgar
| 4 egis
| 2 t1ablespoons griated lemon peel
| Juice of 1 lemon

1 teaspoon vanilla

4 cups sifted flour

2Ly teaspoons baking powder

Yz leaspoon sall

1 cup finely chopped

almonds

Cream bulter with sugar until
fluffy. Beat in eges, 1 al a time
Stir in lemon peel and jwiee, and
vanilla, Gradually sift in dry in.
gredients sticring well to. make a
soft dough. stir in almonds, Turn
out on lightly floured board and
knead uptl smooth, Shape each
into a long loal. Place on ungreas-
ed copkie shoet. Bake in a 375 de
gree oven 0 minutes or  until
golden hrown

blanched

HORS D'OEUVRES

Slip & pineapple chunk, a fresh
strawberry and & avocado ball on
eolored picks, Serve in a bowl of
eracked ice with a sour cream:
L eheese dip for colorful hors d’oeuy.
res. To make avocado balls, cut
I avoeado longthwise into halves and
scoop out fruit with French hall
cutler  or  udedspion  measure
Sprinkle with lemon or lime juice
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... Uncle Sam shortcake

‘Big Boy’ Cheeseburgers

Pleasunt summer evenings make
outdoor  entertaming  appealing
Wihether the occasion is formal ol
informal, you can easily set an ap-
prapriately festive table on the

porch  or patio |

Glowing candlelight adds 1o the |
wirmth of o red-andwhite checked
cloth and a sizzling platterinl of
Hig Boy Cheeseburgers. This hearly
open-faced sandwich is baked on|

hall Joaves ‘of hrown and Seeve |
French bread. The {illing is a
| sonings;  corn flake crumbs and

evaporated milk, The cheese is add- |
ed during the list fow minutes the
burgers bake,
Accompany  the
with & hig bowl of your favorite po-
tato salad, an assortment of yel-
L, melon balls
The cookics

and Toffee Squor

use whole bran cereal and have a !

||;|k|~.-_\-uur-|1in-k frosting of chocolate
or butterseoteh and walnuts or co
| eonul

A main dish for & more elogant

al freseo meal 18 Seafond Thermi
(dor.  Combining  lobst shrimp,
| erabmeat and fresh mushrooms in

the erenmiest of eheese sauces, the
entree is erisply topped by packs
aged corn fake ervmbs with but-
ter and geated checse, Serve Seas
food Thermidor in a' casserole with

accompaniments, choose jullenne:
style green beans, head lettuee sul-
ad with an onfon and vinegar dross.
ing and erusty French bread, oven
Iwiarm

Big Boy Cheeseburgers
cups corn flakes or

13 gup packaged 1 lake
crumhs
1 pound lean ground  heef
1 leaspoon sall
Ly lebspoon popper
| 1 tublespoon Woreestershire
| silice

14 cup catsup or chill saves
| 1 cup finely choppett anjons

14 eup evaporated milk

2 0 or 1l<inch loaves brown n'

serve French broad
1, oup grated sharp Cheddar
cheese

If using ecorn {lukes;, crush into
fine crumbs. Combine beef, salt,
pepper, Worcestershire sanee, cat
sip, onions, corn flake erumbs and
evaporated milk in 2.quart bowl;
mix  Nghtly  but thoroughly.  Cut
unbaked loaves in half lengthwise
On cut side of cach half-loaf brewd,
spread one-fourth of meat mixture,
| eovering to edges, Place on baking
shoets, erust side down. Bake in
moderately hot oven (400 Deg, ¥
about 25 minutes or until heel is
dune. Top with greated chevse or
chegse sitips during last 5
utes of haking time.

Yield: 4 servings, 5 loaf each,
|or 8 servings, % loaf each

Toffes Squares

1 oup sifted flour

S tenspoon salt

I eup Whole bran cerpal

FIBERGLASS

Roofing Panels

Top Quality At

Competitive Prices.
5 ox. "Glasteel” manufoctured by the "EXTRUDED"

process, assuring uniform

thickness and color, as op-

posed to the "batch” method which is more prone to

thick and thin spots, causing theet weaknesses,

29‘ PER SQ. FT.

GREEN - YEL

§ . Sheet 5503

LOW - WHITE

10 1. sher 56.28

12 k. Sheot $7|54
GERRETSEN Building Supply Co.

Flegel Bidg.

Odell 5¢t.

OR 2-2636

1 bleck oft Diamond Lake Blvd, ot stop light

cheeseburgers I

2 Cup solt butler o margarving
1 cup brown sugar, fiemly packed

& CHES

|
I teaspoon vanilla flavoring |

Yeocup Goe. pkgd Si'llll-s\k‘l‘[‘{l
chocolate or butterscotch pice-
s

La cup chopped walnub meats

Ve shredded coconut

Sift tgether fonr and’ salt, com-
hine with bran. Blend bulter and
sitgar. Add egps and vanilla; beat
wiell. Stie in flour mixture, Spread
in greased 9 x inch baking pan.
Hake In moderate oven (350 Doeg.
F. about 30 munutes. Cool

Melt chocolate aver hot but not
boiling water; spread over baked
siuares.  Sprinkle nutments over
hulf  the chocolate, eoconul over
remaining  half;, Lot stand until
chneolate Is hardened, Cut  into
Suares,
Yiold: 16 2'inch squires or 32

IE' «xl-nch bars.

desserts, but with the advent of |

| frozen fruits, they are now becom-
Ing a

permanent part of main|
courses — often taking the place |
of a vegetable I

In addition, frozen friits are

salud plates, For these the Na.
tional Association of Frozen Food
Packers suggests the following:
Arrange a bed of erisp lettuce on
individual salad plates. In the een-
ter place a cup of Frozen Fruit

Chefs Say This Chicken Sandwich
One Of ‘20 Best' For Year 1963

Thiz 1= one of the 20 Best Sand.
wiches of 1963, selected by the |
School of Hotel and Restaurant!
Management, University of Deover,
University Park, Denver, Colo,, in
the food service industry contest,
co-sponsored by the National Res-
taurant Association and the Wheat
Flour Institute, I
Sesame Fried Chicken Sandwich |

2ty tablespoons butter or mar|

garine

2 tublespoons enriched (lour

% cup hot chicken broth

2 tablespoons foy Sauce

ts tedspoon ground gloger

s teaspoon garlie powder

L tedspoon  monosodinm . glutas
mate
: cups diced cooked chicken |
(12 ounces) I

A cup chopped water chestnuts

1 tablespoon finely chopped

parsley

16 slees whole wheat bread

3 epp yolks, beaten

Leoeup enriched Nour

1 eup milk

A tablespoons  sespme  seeds

Fat lor deop {rying

2 mandarin orange seelions

Chicory

Melt  butter or margarine in
saucepan. Ste in flour to make
smooth paste. Add ehicken broth
gradually, stirving constantly, Cook |
over moderate heat until thicken- |
ed, stirving (requently. Blend in |
soy sauce, ginger, garlie-und mon-
osodinm glutamate. Cook five min- |
utes longer. Remove from  heat, |
Stir In chicken, water chestnuls and
parsloy, Spread elght bread slie-
es with chicken mixture. Close |

oL

It’s The Stuffing
That's Appealing

For a lazy worm duy summer
supper. you couldn't make a hap-

oan efficient enndle warmer, For | pier cholee than a platter of plump

stulfed grilled frankfurters wrap.
pod dn erisp bacon.

It's the stuffing that makes the
frankfueters extra good and insty.
That is u nice thick mixture of
tangy canned apple sauce, sharply
seasoned bread erumbs and hutter,
It's spooned luvishly into the split
frankfurters which are then wraps
ped with baeon and slipped under
the hroiler or onto the outdoor grill,

ALl tald, here §s honest hearly
fire fare nevertheloss

| that's  per fo bright zest to
fempt summer appetities,
Grilled Apple Sauce
Stuffed Frankfurters

I eup soft bhread erumbs

4 tablespoons  melted butler or

nmargarine

Ya leaspoon pouliry seasoning

| 1 eup ennned apple sauce

# Trankfuriors

B bacon slices

Combine  brosd  crumbs,  butter
or margarine and poultry season-|
ing. Uook apple sauce about '.‘|
minutes or untll thickened, stirring

occasionlly, Add 1o coumb  mix- |
ture.  Split [rankfurters  almost
through to holtom, lengthwise, Fil
with apple sanee mixture, Wrap 1
slige biucon around each Irnnkf’ur

min- |

tor; fasten with tooth picks. Broil |

B minutes. Makes 4 servings,
RTINS NN
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Pacific Building

sindwiches with remaining bread |

PAYMENT

slices. Press each sandwich togeth-
er gently, Blend egp solks and
flour until smooth. Blend in milk
and sesame seeds, Pour into shal-
low pan. Dip both sides of oach
sandwich in batter, Fry in deep hot
fat (360 degrees F.) for one to two
minutes on each side or until gold-

jen brown. Drain on absorbent pa-

per. Cut each sandwich in half di.
agonally, Garnish with three man-
darin orange scclions on chicory.
Serve immodiately,

Mukes 8 sandwiches.

Apple Pancakes
Something New

For m eamp-out breakfast, porch
parly, teen-nger dance suppor,
uneh for children and grownups
served in the patio, these new
pancakes are a meal in  thems
selves,

Apple Jolly Cakes

1 % cups buckwhent
mix
pKi. eorn mulfin mix
tiblespoons  sugar
teaspoon einnamon
egt: well beaten
ta !'Ieuwmns light  molasses

I cup cold water

1 vu;ll diced eanned apple slices

Combine first 4 ingredients; mix
well,  Combine next 3 ingredis
onts; stir into first mixture, Stir
in_diced apples. Drop by henping
tablespoons on hot, lightly greased
griddle or  skillot; flatten with
back of spoon, Cook slowly, turns
ing often, until well:browned on
both sides and  cooked through,
Keep warm while baking remain-
Ing cakes, Serve with bulter and
syrup. Makes 6 or more servings.

paneake

i e

"(ream Cups Make Delicious Salads

Fruits have always been popular | featured on luncheon and dinner)

Cream or individual Red and Green
Fruit Mold frecipe helow ), Around
this alternate frozen melon balls
with frozen grapefruit sections and
prunes stufied with cottage cheese.
To complete the meal, add frozen
banana bread or dute nut loaf,
spread with efeam cheese o make
dainty finger sandwiches,
Frozen Fruit Cream Cups
1 package frozen mixed fruits
1 package froven sliced or
hialved strawberries
1 envelope unflavored gelatin
1 cup miniature marshmallows
Y cup broken pecan meals
1 cup heavy eream, whipped
Partially defrost frozen fruits by
placing unopensd container on res
frigerator shell ¢ six hours or
at room tomperature for two hours,
If necessary, froren fruits may be
defrosted more quickly by running
lukewarm tap water over unopens
ed contained for 20 minutes, Drain
fruils, reserving syrup. Soften gel-
utin in *s cup of reserved fruit
syrup, then heat, stirring until dis-
solved. Add remaining fruit syrup,
fruits (if desired, eut peaches in
mixed fruits into smallor pieces),
marshmallows and nuds, Fold in
whipped eream. Fill paper baking
cups placed in muffin eups. Freeza
until firm, Makes 6 to 8 sorvings.
ed and Green Fruit Mold
2 packages frozen raspboerrics
1 (6.0%.) can frogen limeade con-
centrate
1 package strawherry or rasp-
berry gelatin
1 package lime gelatin
13 cup mayonnajse
Delrost frogen raspberries and
frozen limeade. Dreain  fruit, re.
serve syrup, Add water to syrup
to make 1% ‘cups of lgiuid, Heat
Y3 cup of this syrup to boiling
and stiv in strawberry or raspber-
ry gelatin until dissolved. Add re-
maining cup of syrup from rasp
berries. Chill until partinlly  set
Then stir in raspberries and pour
into eight individual molds or large
112 quart mold. Meanwhile, dis-
solve lime gelatin in 1 cup hot wa-
ter and stie in frozen limoade,
Blend in mayonnaise and  pour
over raspberry layer in mold. Chill
until firm and unmold on bed of
erisp lottuce. Makes 8 scrvings,

-
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O'xers & Menrrrr  GAS RANGE

WEING UtiLimes

whating bvw GRIAY SUMMIR BALL of GAS RANOLS

MODEL 7125

CHOICE OF 2 NEW MODELS

O'Keefe & Merritt

MODEL 7125 with HOLD=O-MATIC OVEN

The 20° oven'that holds dinner moist, hot and delicious until
you're ready to eut, PLUS built-in aluminum griddle, divided
cooking top, smokeless broiler, star jet burner, decorator-
designed pancl. Big 36" white with chirome top, Beautiful!

MODEL 7118 with PANOMATIC BURNER

Elimingte worry of buming, overcooking or boil over...that's
the *Bumer with & Brain”! PLUS King siz¢ oven, one-picce
36 fift top for eisy cleaning, smokeless broiler, decorator-
designed paneli Steiking Coppertone color,

Roseburg

‘CALIFORNIA-PACIFIC
UTILITIES COMPANY

YOUR PARTNER IN WESTERN PROGRESS

OR 2-1653




