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rMolded Dessert With Pineapple
Is Refreshing Summertime Food i w m ww ms.m moot. w xr"

These dramatic molded pineap
ple desserts are French inspired
Deauiies wun continental air and
flair. The creamy rice and cus-
tard combination is in studied

contrast with the crispy tid-
bits of canned pineapple: The spar
kling clear sauce uses the pine
apple syrup, flavored with exotic
dark rum.

Pineapple Rice Imperatrice
1 can pine-

apple tidbits
ii cup sugar

1 envelope unflavored gelatin
Vi teaspoon salt

1 teaspoon grated lemon peel
teaspoon almond extract
cups milk

3 egg yolks, beaton
1 cup cooked rice
1 tablespoon lemon juice,
1 cup whipping cream
1 teaspoon vanilla
Pineapple tidbits and sliced

strawberries for garnish
Pineapple Rum Sauce
Brain pineapple well;' save syr-

up for sauce. Blend sugar, gel-
atin and salt together. Add lemon
peel, almond extract and in i 1 k.
Cook over moderate heat, stirring

frequently, until gelatin dissolves.
Stir a little of hot mixture into
beaten yolks; combine with re-

maining hot mixture. Cook and stir
until custard thickens slightly,
about 5 minutes. Remove from
heat. Stir in rice, lemon juice and
drained pineapple. Chill until cus-

tard thickens and mounds. Beat
cream with vanilla until stiff. Fold
into pineapple custard. Spoon into
individual molds. Chill until firm.
Untold and garnish with extra
pineapple and sliced strawberries.
Top with Pineapplo Rum Sauce.
Makes 8 servings.

Pineapple Rum Sauce
Combine 1 cup reserved pine-

apple syrup, l cup water, 1 cup
sugar, 3 ) slices lemon
and n teaspoon salt. Boil about 10

minutes. Remove lemon slices.
Blend in 1 teaspoon cornstarch
mixed with W cup dark rum. Sim-

mer a few minutes until clear and
slightly thickened. Remove from
heat. Cool; add additional V cup
rum. Chill before serving. Makes
1 cup sauce.

Minted Pineapple Rum Sauce
Rinse and bruise 1 sprig fresh

mint. Add to syrup along w i t h
lemon slices. Remove after

Hearty Centennial Salad Good
ice cream salad molds

sunny graham-nu- t torteHostess Needn't Wait For Winter
To Serve Delicious Cranberries
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Rich Torte
Is Elegant
For Parties

Although toites are traditionally
one of the most complicated des-
sert delicacies to prepare, this one
is really easy. The cake layers
arc made with a base of packaged
graham cracker crumbs and chop-
ped pecans for extra richness. They
arc then split and spread with
whipped cream mixed with pine-
apple, and chilled for an hour, or
all day if you wish. Serve this
elegant torte soon.

"Sunny Graham-Nu- t Torte"
'.i cup sifted Hour
2 teaspoons baking powder
2 cups graham cracker crumbs
'.a cup butter or margarine tl

stick)
1 cup sugar
3 eggs, separated
1 cup chopped pecans
1 teaspoon vanilla extract
1 cup milk
1 cup heavy cream
1 can crushed pineapple, well

drained
Maraschino cherries
Sift flour and baking powder to

gether into crumbs; mix well to- -

gether. Cream butter or margarino
gradually add sugar and mix well.
Add egg yolks and beat until light
ami fluffy. Stir in nuts and vanilla.

For Those Lazy
A little meat, a little cheese, a

lot of beans those plump perfect
large white Great Northern beans
w hich are Idaho s pride and toy-
can make a bowl.
Perfect for lazy days of summer-
time but good around the calendar.

Idaho's Centennial Salad
(it has everything almost!)
Cooked Idaho Great Northern

(large white) beans
Thin-slice- celery
Chive Dressing
Whole garlic black pepper (fresh-groun- d

in your pepper mill)
Slivers of Swiss and Cheddar

cheeses, boiled or baked ham
Sliced eggs, if de-

sired
Crisp salad greens
Soak washed beans overnieht or

boil 2 minutes; let stand 1 hour.
Simmer in soaking water until ten-
der, add 1 teaspoon salt for each
cup of beans. Drain, reserving the
liquid to use as soup along with
some of the beans. Better cook
plenty. One cup dried beans will
give about 2 cooked beans

2 cups (l ib. can) whole cran-
berry sauce

2 large oranges
1 tablespoon lemon juice
Water
1 package orange-flavore-

gelatin
1 pint vanilla ice cream
Salad greens.
Break apart cranberry sauce and

drain, reserving as much syrup as
possible. Grate enough orange rind
to give 2 teaspoons; then, peel and
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If you've been waiting for winter
holidays as an excuse to serve cran
berries, you're missing out von a
lot of good summer eating. Right
now, your summer meals of barbe- -

cued chicken, fried chicken, or
grilled turkey will be all the more'l
delicious with a tart-swe- cran-- !

berry accompaniment.
Instead of the traditional cran

berry sauce, why not try a tempt-
ing new molded cranberry salad?
These Ice Cream Salad Molds com-

bine ice cream, cranberry sauce
and oranges in orange gelatin, for
a brand-ne- taste experience. Tan-

gy, yet creamy-textured- ,, this mix-

ture it poured into individual molds
which can be unmolded on crisp
lettuce to dress up your patio table.
Ice Cream Salad Molds are luscious
enough to serve as dessert, too.
Simply omit the greens and serve
with crisp cookies.

This On mcv culnrl in mabo anA

one which can be prepared quick-
ly, because the ice cream cools
the gelatin to rapidly. It has all
the zest of cranberry-orang- e relish
which is served so often with poul-
try dinners. This same flavor com- -

Madcap Cake
Fine Dessert
For; Summer

For a cool supper on the porch,
or a Sunday night family gather-
ing, or luncheon for drop-i- guests,
hat-a'- n Bactf anH rlnlirimic rnlrn
So good with hot or iced coffee,
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Charcoal Enhances

Flavor Of Halibut
Outdoor barbecuing has grown

so popular in America that the
manufacture of special equipment
has become a thriving business.
Outdoor cooking fans use fish at
every opportunity because it is
versatile and easy to handle, and
charcoaling greatly enhances the
fine flavor of fish, making it a
barbecuo food without rival. Hali-

but steaks arc especially well suit-
ed to grilling because their firm
white meat docs not break apart
eadily. the grill should be hot

and well greased to avoid sticking.
As halibut is a lean fish, it should
be basted frequently with a flavor-
ful sauce, oil or butter.

4 to 6 halibut steaks, fresh or
frozen

3 tablespoons lemon juice
H cup corn oil
Salt and pepper to tasto
V cup chopped parsley
1 tablespoon grated onion
tii teaspoon dry mustard
If halibut Is frozen, let stand

nt room temperature 30 minutes to
defrost. Arrange fish steaks in re
frigerator dish. Combine remain
ing ingredients and pour over
steaks. Cover dish and let marinate
about 4 hours. Place fish on well- -

greased grill over low glowing
coals. Grill 10 minutes-o- each
side, or until fish flakes-easil- y

with a fork. Baste frequently wilh
remaining marinado during grill
ing. Makes 4 to 6 servings. Serve
with Barbecue Sauce.

Sauce for Barbeculna
Halibut Steaks

1 can (8 oz) tomato sauce
Pinch garlic powder
Pinch oregano
Vi teaspoon niouosodium gluta-

mate
'4 cup chili sauce
1 tablespoon Worcestershire
'a teaspoon pepper
1 tablespoon sugar
Combine all ingredients in small

saucepan. .Simmer, stirring occas-
ionally, for 10 minutes. Serve over
grilled halibut steaks.

Almond Lemon Cookies

Coukiea for dessert arc delight
ful. Especially good are these

"Almond I.cmon Cook-

ies." Serve them with fruit and
coffee for a happy ending to a
sumptous meal. The combination
of roasted diced almonds and
halved blanched almonds give
these cookies a fancy appearance
and a very special almond flavor.

Almond Lemon Cookies
2 egg whites
lMi cups fine graham cracker

crumbs
V teaspoon salt
1 cup brown sugar, packed

Add crumb mixture alternately
with milk, beginning and ending
wilh the dry material; beat just
until smooth. Bent egg whites until
stiff but not drv and fold eentlv

Days Of Summer
plus liquid. Allow about cup
cooked beans for each salad serv-
ing. Chill beans before adding sal-
ad dressing and celery. Then stir
in enough celery to make
for crunchiness, add
pepper and enough dressing to
coat the beans. Chill well in the
bowl in which the salad is to be
served. Just before serving, tuck
crisp salad greens around the edg-
es of the bowl. Arrange the slivers
of cheese, ham, and chicken or tur-

key if desired, in alternate clumps
atop the bean salad, with

egg slices or rad-
ishes as a center garnish.

Chive Dressing: In a pint ar
with a cover place 'a
cup eaen undiluted evaported milk
and salad oil, 3 tablespoons cidar!
vinegar or red wine vinegar,
teaspoon eacn salt aim granulated
sugar, i teaspoon 'dry mustard,
V teaspoon coarsc-L'rin- black nr
white pepper, 2 tablespoons frozen
chopped chives. Shake until

Chill thoroughly to mel-
low the flavors. Makes 1 cup.
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. , . Idaho's centennial salad

parsley, water, and cup
melted butler; toss lightly. Use
this mixture to stuff fish. Secure
opening with skewers or heavy
thread and place fish in folding
wire grill.

When fire is ready, barbecue
fish about 15 to 20 minutci on
each side, basting occasionally
with melted butter. The time may
vary, depending on the weight of
the fish and the heat of the fire.
Serves 8 to 8.

QUICK CAKE TOPPING
. Boll together 1 can

undrained crushed pineapplo and
V4 cup sugar a few minutes, until
sugar dissolves. Prick top of

square while, yellow or sponge
cake all over wilh fork. Pour top-

ping over, letting the sweet syrup
soak in.
PINEAPPLE-KABOB-

S

Alternate canned pineapple
chunks and chunky pieces of ba-

nana on skewers. Brush with hon-

ey thinned with pineapple syrup.
Heat these on the barbecue grill
or under the broiler until glazed
and brown, brushing with honey
mixture often. These are a sweet
tasty meat garnish and are co-
ntrary with ice cream, too.

bination makes a perfect partner
for such summer favorites as broil
ed or barbecued chicken. For your
next back yard meal or patio party,
bring out these salad
molds, deliriously light and tangy.

ice Cream Salad Molds
Individual salad molds,

servings

Cornish Pastry
Good When Cold

One of the most famous dishes
in tie English cuisine is the Cor-
nish Pasty which originated in the
Duchy of Cornwall. It is a turn-
over or small pie with a filling
usually of chopped beef, potatoes
and onions.

Although you can serve pasties
hot or cold, take a tip from the
English and pack cold pasties in
the lunch box or picnic basket.

Cornish Pasties
V4 pound stewing beef, cut into

cubes
Vi cup (W inch) cubes of raw

potato
'A cup chopped onion
1 teaspoon salt
V teaspoon pepper

, & "teaspoon parsley flakes ,i
Dash thyme
2 tablespoons water
1 teaspoon Worcestershire sauce
Margarine pastry
Mix beef, potato cubes, onion,

salt, pepper, parsley and thyme
together. Add water and Worces
tershire sauce; toss until moisten- -

40" degrees F. (hot) oven until
pastry is golden brown and filling
is cooked, about 25 minutes. Serve
hot or cold. Makes 6 pasties.

Margarine Pastry
1V cups sifted flour
v teaspoon salt

cup margarine
2 tablespoons cold water
Combine flour and salt in mixing

bowl. Blend in margarine with

45c

and when topped With mocha ice cd. Prepare pastry Divide into 6

cream is a sensational new dessert, equal portions. Roll out each r

almost as good with whipped tween pieces of waxed paper to

cream. Try flavoring the whipped (4 circles. Place
with a little drv instant cof- - sixth the meat mixture in center

fee for the same kind of unusual of each circle. Fold up sides and
flavor combination. seal across top of filling. Place on

u.'r.!,. unercased cooky sheet. Bake in

STUFFED PEPPERS

Parboil hollowed out green pep-

pers until slightly soft but still
brilliant green. Fill generously
with canned pineapple tidbits and

kidney beans which have been
drained, then marinated in French
dressing in refrigerator several
hours. These conversation piece
pineapple. salads make a delicious
meal witli cold sliced ham, rolls
and beverage.
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Make This Salad
Ahead Of Time

r time Is salad
lime, and any salad that can be
made ahead of time is so much
the better for tho busy home-make-

"Golden Olive Salad" is a
chilled combination of lemon gela-
tin, crushed pineapple and shred-
ded carrot highlighted by wedges
of mellow ripe olives. Ilipe olives
may be purchased pitted as well
as whole. Cither way, you'll enjoy
tneir delicious nut-lik- flavor which
does wonders for so many salads,
casseroles and sandwich fillings.

Golden Olive Salad
'4 cup ripe olives
1 package (3 oz.) lemon gelatin
I'l cups boiling water
1 can (H' oz.) crushed pineapple
2 tablespoons lemon juice
Dash salt
l's cups coarsely ihrcddrd

carrot
Salad greens
Cut olives into wedges. Dissolve

gelatin in boiling water. Blend in
undrained pineapple, lemon juico
and salt. Chill until mixture
mounds on spoon. Fold in olive
and carrot. Turn inln square
pan. Chill until firm. Cut Into
squares and serve on greens. If

desired, garnish with mayonnaise.
Makes 6 to 8 servings.

IVi sifted flourcups. . . . , .
1 taolespoons ary ureaKiasi

cocoa (not Instant)
1 cup sugar
1 teaspoon baking soda
?i teaspoon salt
1 teaspoon cider vinegar
1 teaspoon vanilla
5 tablespoons vegetable oil
1 cup canned applesauce
Sift first 5 ingredients into greas- -

dice orange sections, reserving
juice. Combine cranberry syrup,
orange and lemon juices and
enough water to give 1 cup. Heat
liquid to boiling and pour over gela
tin until dissolved. Add ice cream,
mixing until well blended. Chill un-
til jelly-lik- e in consistency (this
will take only a short time due to
the rapid cooling of the ice cream).
Fold in orange rind, diced oranges,
and cranberry sauce; turn into
molds, which have been rinsed with
cold water. Chill until firm. Serve
on salad greens and garnish with
additional orange sections, if de-
sired. This is a refreshing salad
to accompany broiled chicken,
roast turkey or other fowl.
Note: Ice Cream Salad Molds may
also be served as a Dessert Salad.
Omit the greeds.

Hot Shrimp Salad

Done On Barbecue

New Cooking Trick
Ever barbecued a salad? It's an

innovation in outdoor cooking in-

troduced in Hawaii at America's
Cookout Championship "for men
only."

It s a hot shrimp salad, topped
with mayonnase, foil wrapped and
cooked on your barbecue grill. The
remainder of the salad is a hot
rice mixture, seasoned luxuriously
with mushrooms, Brazil nuts anil

onions, all cooked in a large skillet
on the grill.

You turn the hot rice mixture
into the bottom of a large shallow
salad bowl, open the foil packet,
spoon the juicy shrimp mixture
over the top of the rice. Garnish
with green pepper rings or slices.

Shrimp Bowl "300"
(Serves 6)

2'i lb. raw shrimp, shelled and
deveined

Vi cup mayonnaise
2 tablespoons soy sauce
1 tablespoon parsley flakes
3 cups cooked rice
3 large onions, diced
'i lb. mushrooms
1 cup crushed pineapple

j cup sliced Brazil nuts
3 tablespoons peanut oil
6 slices green pepper,

thick
Quilted Foil. 14 in. heavy duty
Arrange shrimp, 1 layer deep,

in the center of a strip
of quilted foil. Combine mayon-
naise. 1 tablespoon soy sauce and
parsley flakes; spread over shrimp.
Bring ends of foil to the center,
making double folds to seal the
package completely. Grill 15 min-

utes.
Saule onions and mushrooms in

oil until soft but not browned. Add
rice, pineapple and remainder of
soy sauce, cover and simmer 15

minutes. Stir in Brazil nuts and
pour into large salad bowl. Top
with grilled shrimp. Stand green
pepper slices on end around out-
side of bowl for decoation.

FROZEN SUCKER STICKS
Freeze pineapple juice in Ice

cube trays until almost firm. In-

sert small wooden skewers for
sticks and freeze solid. Tint vari-
ous colors, if you like. Children
find these cooling treat on hot
afternoons.

Aroma Of Barbecued Fish
Will Excite Many Diners

ed square cake pan. Make pastry Dlcmier or I Knives unui
h depressions in drv ingredients, mixture is very well blended and
Pour vinegar into one. vanilla into fine crumbs form. (Do not be

the second, and oil into the third. afraid of overmixing). Sprinkle
applesauce over all. Mix tor over mixture while tossing to

w'cll until smooth. Bake at 350 blend well. Press dough firmly into

degrees for 35 minutes. When cool, ball with hands. (If mixture seems
cut into squares; top with whip-- : crumbly, work with hands until it

ped cream. .Makes 9 servings. will hold together).

S3 Wahl's

Yours For Good Health -

Into crumb mixture. Turn into 2
waxed paper-line- layer
pans. Bako in moderately hot oven.
375 Deg. K, for about 30 minutes.

until cako (ester inserted in
center comes out clean. Cool in
pans on rack. When layers arn
thoroughly cool, remove from pans
and peel off paper. Split each layer
in two. Whip cream until stiff and
stir in drained pineapple. Spread
mixture evenly over four layers
and stack. Refrigerate at least an
hour before serving. Decorate with
cherries. Yield: 8 to 10 servings.

Happy Ending To Meal

H teaspoon grated lemon rind
' cup roasted diced almonds
Halved blanched almonds
Beat egg white until stiff, but

not too dry. Mix together graham
cracker crumbs, salt, brown sug-

ar, lemon rind and almonds. Fold
into beaten egg whites. Drop onto

greased cooky sheet and flatten
Willi fork. Garnish each cooky with
Mr, almond. Bake in
(moderately slow) oven 15 minutes.
Allow to stand 2 or 3 minutes be-

fore removing from pan.
Makes 14 cookies 214 inches In

diameter.

'(fab lm
Hairy
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The outdoor barbecue has be
come as American as the morn
ing coffee break. Now, wilh the
barbecue season in full swing,
families from Maine to California
are enjoying outdoor entertaining.
This is the time of year when the
men don the chef s apron, take
skewer in hand, and show off their
culinary talents.

The g aroma of
stuffed fish roasting

over the charcoal fire will excite
the appetites of guests and neigh-
bors as well. This savory stuffing
has a unique and luscious taste
which enhances the flavor of any
fish. Large fish, such as red snap-
per, sea bass, cod, salmon and

striped bass are best for this summe-

r-time feast.
4 to S pound fish
Salt and pepper
2 cups packaged

stuffing
Va cup snipped parsley

s cup water
Mi cup melted butter
Melt butter for basting
Wash and clean fish. Thoroughly

dry inside of fish and lightly sea-
son with salt and pepper.

Combine stuffing,

ROSEBURG MEAT CO.
314 N.E. Winchester, ot the Triongle .... Ph. 1

Open Monday through Saturday, 9:00 A.M. to 6:00 P.M.
ALL LOCKER RENTALS WILL BE DISCONTINUED

by August 1, 1963 ,

FREEZER PACKS .,.. $13.49 M.lb. $25.98
Includei: Stock i, Roosts, Stew Meat, Ground Beef, Short Ribi,
Sautage

Fine Dairy
Products

Just Naturally
Come From

Meadow Brook!

nrrr FOR YOUR LOCKER Klamath Falls

ottr Gram Fed . . . Half or Whole .. lb.

Try these on your Bar-B-Cu- e

Van Din.'i Chunk lt
FRANKS . . .

39'" 10L0GNA . 07h
Blade Cut mm,Lean Chuck

STEAK . ... . 49,h ROAST . . . .
4.Vh

n Slob

ROAST .... 49'" 3AC0N .... 55"'
Round Bone mm Mcoty BEEF AA
ROAST .... 5'" SHORT RIBS ATh
BONELESS rA- - BONELESS TOP

STEW BEEF , 5V"' SIRLOIN... 89"'

TCf Rib

STEAK jZmtt T STEAK .... 69"
Sirloin Tib Flavorful ROUND A
STEAK .... 05,h STEAK .... Th

flL59c
I ili

""'L' ' 'jireeMMe.er

Meadow Brook
DAIRY

A Locally Owned And

Operated Dairy
N. E, Newton Creek Road

2 lb 1.17
6 M. Initent 79c

RAY enrf JIM'S

Eastside Market
2595 Nt Diomaxd Lake Bld

673 5113
m


