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‘Hostess Needn't Wait For Winter

ice creom salad molds

To Serve Delicious Cranberries

If you've been waiting for winter
holidays as an excuse [0 S6rve crane
berries. you'ré missing out on a
Iot of good summer eating. Hight
now, your summer meuls of birbe-
cued chicken, fried chicken, or
grilled turkey will be all the more
delicious with a tart-sweel eran
berry accompaniment

Instead of the traditional eran
berry sauce, why nol try a templ-
ing new molded cranberey salad?
These lee Cremm Sulad Molds com.
bine ice cream, cranberry sauce
amnd oringes in orange pelating for
a brand-new taste experience, Tan:
Ky, yet creamy-textured, this mix-
ture in poured into individunl molds
which ean be unmolded on erisp
lettuce to dress up your patio table
Iea Cream Salad Molds are Juscious
enough to serve us dessert, loo
Simply omit the greens and serve
with crisp cookics

This an €asy salad to make, and
one which can be preparod quick:
Iy, beeause the ice cream cools
the gelatin so rapidly. It has all
the zest of eranberryv-orange relish
which is gerved so often with poul.
try dinners. This samae flavor eom:

Ma_dcap Cake
Fine Dessert
For Summer

For a cool supper on the porch,
or a Sunday night family gather.
ing, or lunchean for drop-n gues
here's an easy and delivious ¢
So good with hot ar iced coffee,
and when topped with mocha ic
eream I8 a sensplionn] now dessert
Or almost as good with whipped
cream. Try flavoring the whipped
eream with a little dry instant ¢of
foa for the same kind of unusual
flavor eombhination,

Madecap Cuke

14 cups sifted dll-purpose flour

3 tublespoons dry hreakiast

eocon (not instant)

1 cup sugar

1 teaspoon baking soda

oy {easpoon salt

1 teaspoon elder vinegan

1 teaspoon vanilla

5 tablespoons vegetahle oil

1 eup eanned applesauce

Sift first 5 ingredi into greas
ed Sinch square n, Make
}31111|1rt'~~|nn¢ in ingredients
Pour vinegar into one, vanilla into
\he second, amd oil inle the third
Spoon applesauce over all er\
well untll smooth, Bake at 450
degrees for 35 minufes, When cool,
eul into squares; top with whip:
ped cream, Makes Y servings,

ry

bination makes a perfect partner |
for such summer favorites as broil- |
ed or barbecued ehicken, For your
next back yard meal or patio party,
bring out thege pink-and-gold salad
molds, deliciously. light and tangy,
lee Cream Salad Molds
Individual salad molds, &8 ‘

6-8 servings

Cornish Pastry
Good When Cold

One of the most famous dishes
in the English cuisine is the Cor-
nish Pasty which originated in the
Duchy of Cornwall, It is a tuen-|
over or small pie with a filling
usualiy of chopped beef, potatoes
and onlons

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

Cornish Pasties
Y pound stewing beef, cut into

Yi-inch  cubes
Ve cup (1&-ineh) ecabes of raw
poliato

15 cup chopped onion

1 teaspoon salt

Ls teaspoon pepper

1 Aeaspoon parsley flakes

Dash thyme |
2 tablespoons water |
1 teaspoon Worceestershire sauce
Margarine pastry
Mix beef, potato

cubes, onion,

| salt, pepper, parsley and thyme

together, Add water and Worces:
tershire snuce; toss until. moisten-
ed. Prepare pastey, Divide into 8
equal portlons, Rell out each be-
tween: pieces of waxed paper fo
(4 to Sinch) eircles. Place one-
sixth the meat mixture inoeenter )
of each eirele, Fold up sides and
<tal beroys top of filling. Place on
ungreased eonky sheet. Bake in
{00 degrees ¥ (hot) oven until
pastry 15 gelden brown and filling
is cooked, aboul 25 minutes. Serve
lot ar eold. Makes 6 pasties.
Margarine Pasiry

14 cups sifted fAour

Ls teaspoon snll

Ly eup murgarine

2 tablespoons colil water

Combine flowr and salt in mixing
bowl. Blend in margaringe with
pisiey  blender or 2 knives untl
mixture is very well blended and
fine erumbs form. (Do not  he
afraid of overmixing). Sprinkle wi
ter over mixture while tossing lo
blond well. Press dough firmly info |
ball with hands, (If mixture seems
erumbly, work with hinds until it
will Tiold together)

Wahl's

ROSEBURG MEAT CO.

314 N.E. Winchestor, at the Triangle . .

.. Ph. 673.8091

Open Monday thisugh Saturday, 9:00 AM, to 6:00 P.M.
ALL LOCKER RENTALS WILL BE DISCONTINUED
by August 1, 1963

FREEZER PACKS .5 $13.49 5. $25.98

Includes: Steaks, Roosts, Stew

Sourage

Meat, Ground Beel, Short Ribs,

BEEF

FOR YOUR LOCKER Klomath Folls
Gram Fed . .. Half or Whole

45c

Ib.

0Old-Fashion

FRANKS

39:

Yan Dine's Chunk

B0LOGNA

39:

Lean Chuck

49¢

STEAK

|8lade Cut

IROAST

L2
L

45

T-Bone

ROAST

49 kacon

Lean Slab

55°

Round Bere

ROAST

57

Meaty BEEF

SHORT RIBS

P
Lh

29

BONELESS

STEW BEEF

59-

EOMNELESS TOP

SIRLOIN

Pl

89

T-Bone
STEA

well
Trimmed

79

Well-trimmed Rib

STEAK

Sirlein Tip

STEAK

85"

Flaverful ROUND

STEAK

| with

| spoon the juey

2

2 eups (1-1b whole
berry sauce

large oranges

1 tablespoon lemon jujee
Witer

1 Hounee package orange-flavor.

can)

@

ed  gelatin
1 pint vinilla jee eream
Salad gréens

Break apart cranberry sauce and
drain, reserving as much syvrup as
possible. Grate enough orange rind
to give 2 teaspoons; then, peel and
dice ora soretions,  reserving
Juice. Combine eranberry  syvieup,
orange and lemon  juices  and
enough wiler o give 1 cup. Heat
Hauid to bailing and pour over gela-
tin until dissolved. Add ice eream,
mixing until well blénded. Chill un-
tl jelly-like in' consisteney  (this
will take only a short time due to
the rapid eooling of the ice eream),
Fold in orange rind, diced oranges,
and  eranberey sauce: turn into
maolds, which have been rinsed with
cald water, Chill until firm. Serve
on salad greens and garnish with
additional orange sections,
sired. This is a refreshing salad
to nccompany broiled chicken,
roast turkey or other fowl
Nete: lee Cream Salad Molds may
also be served as a Dessert Salad,
Omit the greees.

Hot Shrimp Salad
Done On Barbecue
New.Cooking Trick

Ever barbecued a salud? 1t's an
innovation in outdoor cooking in-
troctuced in Hawall at America's
Cookout Championship “for men
only,"
It's a hot shrimp salud, topped
with mayonnase, foil wrapped and
cooked an vour barbecue grill. The
remainder of the salmd 5 & hot
riee mixture, seasoned luxuriously
mushrooms, Brool nuts aod
onions, all cooked in & large skillet
on the grill
You turn the hot rice mixture
into the bottom of a large shallow
salud bowl, open the foil packet,
shrimp  mixture
aver the top of the rice. Garnish
with green pepper tings or slices.
Shrimp Bawl 300"
i Serves 6)

¢ b raw shroump, shelled and

develted

13 cup mavonngise

2 tablespoons sov spuve

1 tablespoon parsiey {likes

3 cups cooked rics

3 large onlons, diced

'z 1h, mushrooims

1 cup erushed pincapple

Y2 cup sliced Brazil nuts
A tablespoons peanut oil
8 slices green poeppwer in
thick
Quilted Fuoil, 1448, heavy  duty
Arvange shrimp, 1 laver deep,
in the center of a 20inch strip
of quilted foil. Combine m
naise, 1 tablespoon 2oy sauce and

Epread ovier shrimp
Bring ends of fol to the centor,
making double folds to seal the

ckage completely, Grill 15 min-

parsiey Make

onmons and mushicoms in
ft hut not b ned, Add
tiee, pineapple and remainder of
g0V satiee er und simmer 15
n Braril nut= and

e wilad heawl

Stand

shrim

ih "

groen
: il around oot
side of bowl for decoation.

i "

FROZEN SUCKER STICKS

eran: |
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Molded Dessert With Pineapple
& Is Refreshing Summertime Food

These dramatic molded pincap-
ple desserts are French inspired
beauties with continental air and |
flair. The creamy rice and cus-
tard combination is in studied tex-
tural contrast with the crispy tid-
! bits of canned pincapple: The spar-
kling clear sauce uses the pine-
apple syrup, flavored with exotie
dark rum

Pineapple Rice Imperatrice

1 (L-pound 4is.ounce) can pine |

apple tidhits

L ocup sugar

1 envelope unflavered gelatin

14 teaspoon salt

teaspoon grated lemon peel
teaspodn almond extract
« cups milk
c2p volks, Deaton
cup conked rice
tablespoon lemon  juice
cup whipping eream
teaspoon vanilla
Pincapple tidbits and shiced
strawberries for garnish
Pineapple Rum Sauce
Drain pincapple well:” save svi-
up for sauce, Blend sugar, gel
|atin anil salt together. Add lemon
tpeel, almond extract and milk
1Cook over moderate heat, stirring

Hearty Centennial Salad Good
For Those Lazy Days Of Summer

A litlle meat, a little cheese, a plus liquid, Allow about Y ey
lot of beans—those plump perfect | cooked iu-nns lor each salad serv.
Ilarge white Greal Northern beans ing. Chill beans before adding sul-
which are Idaho's pride and joy— | nd dressing aod celery. Then stir
fean make a meabin-a-salad bowl. | in enough thin-sliced celery to make
Porfect for lozy days of summer.|for erunchiness, add fresh-ground
Hme but good around the calendar. [pepper and  enough dressing  to
daho's Centennial Salad coat the beans, Chill well in the
ljl has everyihing — almost!) |bowl in which the salad s o be
Cooked Tdaho Great Northern served. Just before serving, tuck
large white) heans erisp salad greens around the edg-
Thinsliced celory |('!~‘ of the bowl. Arrange the slivers
Chive Dressing
Whale garlie bluck pepper (fresh-|key if desived, in alternate eliips
iround _in your pepper: mill) atop the bean salad, with hard:
Slivers of Swiss and Cheddar | cooked egg slices or thinsliced rad-
_cheeses, boiled or baked ham |ishes as a center gamish,
Sliced hard-cooked eggs, if de- Chive Dressing: In a pint Jar
_Sired with a tightfitting cover place '
Crisp salad greens cup each undiluted evaported milk
:):i:{k washed beans overnight or | and salad oil, 3 tablespoons eiday
IEuLI 2 minules; let stand 1 hour, |vinegar or ted wine vinegar,
Simmer in souking water until ten- | teaspoon cach sall and wlated
dery add 1 teaspoon salt for cnch!sugar, '5 teaspoon sley mustard,
cup of beans, Drain, reserving the |1 teaspaon coarse-grind black op
liquid to use as soup along with | white pepper, 2 tablespoons frozen
some of the beans. Better cook | e¢hopped chives. Shake until well
plenty. One eup dried beans will| blended

1
1
-
1
1
1
1

give about 2 cuss cooked beans!low the flavors, Makes 1 eup.

|

B LEE

|

)

11
1

«« « ldoho's centennial salad

Aroma Of Ba tbecued Fish
Will Excite Many Diners

The outdoor barbecue hag beeparsley, water, and onethicd cup
comme as American as the morn | melted butter; toss  lightly, Use
ing ecoffee break. Now, with the | this mixture to stuff {ish. Secure
burbecue season in full  swing, | opening with  skewers or heavy
families from Maine to Ciabifornis | thread and place fish in folding
are enjoving outdoor entertaining. | wire grill
This I« the time of vesr when the ' When fire
men don the chef’s apron, take fish about 15 W 20 minutes on
skewer in hand, and show off their | each side, basting  occasionnlly
culinary talents with melted butter. The time may

The month-watering aroma  of YAy, depending on the weight of
hetbeseasoted stuffed fish roasting the fish and the hebt of the fire.
ovir the charcoal fire will excite Strves 8 o 8

the appetites of guests and neigh = r=—
hors as well This savory stuffing O(d:ﬁlxlf‘:.ﬁﬁlrrloppiuo

hus a unigue and luscious (nste

undeained crushed  pinespple |
which enhances the flavor of any | yi p .“ apple nod
fish. Large fish, stch as red shap. - CUP SURar a few minutes, until
In-r -.| -“ cod,  salmor nil sugar dissolves. Prick top of #
 ipind PALESS WIEG: B innh suare white, vellow or sponge

striped hoaus are bost for this suin cake all over with fork, Pour top
mer-time foast

i ready, harbeoue

ping over, lething the sweel syrup
4 1o 5 pound fish sk in
Salt and peppe: PINEAPPLE KABOBS
z .-.,I',- packiaged herbgeasoned Miernate canned pincapple
stuffing chunks and chunky ploces of ba-

W cup shipped pardley
Two-thirds cup water

» oup melted  hutior

nuni on skewers, Hrush with hons
ey thinned with pincapple ssrup,
Heat these on the barbecus grill

, Melt hutter for hasting ur under the broiles until glazed

Wash and clean fish. Thoroughly and brown, brushing with  bhoney
dry inside of fish and lightly sea uxture often. These are a sweel
sin with sall and pepper 1 meat garnish and ars con-

Ay with lee cream, o

Combine herbseasoned stuffing, 1
- ! -

(beaten yolks;

| about

'Finﬂpplc Rum Sauce

of eheese, ham, and chicken or tur- |

O B B B

(BVounce) can!

.

frequently, ustil gelatin dissolves.
Stir a little of hot mixture
combine with re
maining hot mixture. Cook and stir
until  custard thickens slightly,
5 minutes. Remove from
heat, Stie in riee, 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.
Umold' and  garnish with  extra
pineapple and sheed strawberrios
Tap with Pineapple Rum Sauce.
Makes 8 servings,

Combine 1 eup regerved  pine
apple syrup, L& cup witer, 1 cup
sugar, 3 (Mvinch) slices lemon
and s teaspoon salt. Boil ubout 10
minutes. Remove lemon  slices
{Blend in' 1 teaspoon  cornstarch
mixed with v cup dark rum. Sim-
tmer a few minutes until elear and
slightly thickened, Remove from
heat. Cool; add additional ‘s cup
rum. Chill before serving. Makes

1 cup sauce.

| Minted Pineapple Rum Sauce
Rinse and bruise 1 sprig [resh

mint. Add to syrup along with
{lemon slices. Remove alter cool
Ving.

STUFFED PEPPERS

Parboil hollowed out green pep-
pors until slightly soft but  still
brilliant  green.  Fill  gencrously
with canned pincapple tidbits and
kulney beans  which have  been
drained, then marinated in French
dressing  in refeigerator  severnl

paneapple saluds mike a delicious

Chill thoroughly to mel. meal with cold sliced ham, rolls
inud baverage,

r

|

et 0 T Y 0

| Make This Salad
Ahead Of Time

| sumplous
Warm weather time Is salad|0f roasted
time, and any salad that can be halved .
these cookies a fancy appearance
oo and a very special almond favor

made ahead of time is so much
the hetter for the busy hom
maker, "Golden Ohive Salad” is »
chilled eombination of lemon gela-
tin, crushed pineapple and shred.
ded earrot highlighted by wodges
of mellow ripe olives. Ripe olives
may be purchased pitted as well
ag whole, Either way, you'll snjoy |
their delicious nut-like flavor which |
does wonders for so many saluds,
casseroles and sandwich  fillings

Golden Olive Salad
Ya tup Tipe olives
1 package (3 or ) lemon gelutin
1% dups bolling water
| Lean (8% oz ) erukhed pineapple
Z tablespoons lemon juice
Dash salt
15 eups coarsely
carrot
t Salad greenw
| Cut olives into wedges, Dissolve
gelatin in boiling water. Blend in
undrained  pineapple, lemon  Jules
antl salt, Chill untill mixture
mounds on spoon. Fold in olive
and earvot. Turn into Sineh square
pan, Chill until firm, Cut into
stjuares and serve on greens, I
desired, garnish with mayonnaise

| Makes 6 to B seérvinge.

shredded

Try these on your Bar-B-Cue

Frecze pineapple nee in lee
cibe trays untldl almost firm. In
LI L1 I-i 1"{1 SKewars fflf
wticks willd, Tinl vard
s e like, Children
find a cooling treat on hot
allerno

= >

S 1 c

Ib.
2 b 1.17
4 on. Inttant 7%

RAY and JIM'S

Eastside Market

2595 NE Diemend Lake Bivd
6735113

S0 popular
manuineture of specinl equipmoent
has become a thriving business,
| Outdoor cooking fans use fish al
every apportunity
vorsotile and easy to handle. and
¢harconling greatly enbances the O0¢ of the most complivated des-
fine flavor of fish, making it «
barbecue food without rival, Hall-
but steaks are especinlly well suit-
ed to grilling beeause their fivin
white ment does not break m\m'l.l
readily
and well greased to avoid stoking.
bl As halibut is o lean fish, it should
[ hours. These conversation plece be has
ful sauce, oil or bulter.

al

saucepun. Simmer, stirring oceass | ynd stack, Refrigo
fonally, for 10 minutes, Serve over | hour hefore serving. Decorate with
wrilled halibut steaks,

| ful. Espeeially good are these i
| earoon-like “Abmond Lemon Cooke

|
¢

into 8

+ + « SUNNY grahom-nut torte

Chu;c.oulinhm;es iRiC_h Torte
Flavor Of Halibut

Is Elegant
For Parties

Although tortes are traditionally

Outdoor barbecuing has grown
in Amoeriea that the

beeause it s

sert delieacies ta prepare, this one
is really easy. The cake lavers
are made with a buse of packaged
grahim cracker erumbs and chop
ped pecans for extra richness: They
it are then split and spread with
The grill should be hot | whipped eream mixeld with pine-
nrp ¢, and chilled for an hour, or
n

|

I day if you wish, Serve this
it torte soon,

wl froquently with 4 Oavor. | o

“Sunny Graham :Nut Torte'
cup mifted flour

teaspoons baking powdoer
eups Kraham eracker erumhbs
cup buller or margarine (1

Atiek)

1 clip sugar

3 epEs, soppeited

1 eup chobped pocans

1 tebspoon vanilln  extract

| Lo milk

1 ocup hedvy eream

L ean erushed pineapple, well
dratoed

Mardsching  chorries

to 6 hilibut
frozen
3 tablespoons: lemon julee |
Y3 cup corn oil |
Salt and pepper to iaste
toeap chopped  parsley
1 tablespoon grated onion
s teaspoon dry mustard
10 halibut s frozen, let stand
i lemperature 30 minutes to
delrost. Avvange fish sleaks in re- |
frigerator dish, Combine remains |
ing ingrodients and  pour aver|
steaks, Cover dish and let marinate | i loue and baking powder Lo-
ahout 4 hours, Place fish on wells | pether indo evumbs: mix well 0.
preased geill over low  glowing |yethor, Cream batter or margavine
conls. Grill 10 minutes® on each | geadually add sugar and mix well,
sitle, or until. fish Makes. easily | Add egge yolks and beat until light
with a fork. Baste frequently with | and flalfy, Stir in nuts and vanilla.
rembining marinade doring  geill- | AMd erumb mixtuee  alternately
ing., Makes 4 to 6 servings. Serve  With mille, bedining and ending
i e s I sttt
Sauce for Barbacuing stift. Bt not dry and foid gontly
Hallbut Steaks into. crumb mixture, Turn into 2
1 can (8 oz) tomulo sauce waxed  paper-lined  8inch layer
Pinch garlic powder PHNS, Bn!m in moderately hot oven,
Pinch oregano ara Deg, F,, for about 30 minutes,
1 teaspoon monosodium  gluta- [ o untll coke tester inserted in
male center comes out clenn. Cool in
Y ocup chill sauce pang on rack, When layers aro
1 tablespoon Worcestershive thoroughly cool, remove from pans
e lgaspoon pepper anil [ll'l‘l :-[{_ |I.Ir.ll'l', Split l';!f'r_‘l layoer
1 tablosioon sugir In two, Whip eteam until tfr ani
Hhonr (i v stir dn deained  pinedpple.
Combine all ingres mixiitre evenly r four
rate at least an

1 stenks, fresh or|
|

o
Ly

|
lients in small |

cherries. Yield: B Lo 10 servings,

Almond Lemon Cookies Happy Ending To Meal

4 tepspoon geited lemon vind
Vo eup roasted diced almonils
Halved blanched almonds
s Serve them with fradt and Beat egr white until stiff, but
roffee for a happy ending fo a'npol loo dey. Mix together graliam
meal. The combinhtion | eraeker erombs, sall, brown sup-
diced almonds  and | ar, lemon rvind and almonds. Foid
blanched aleionds  give inte beaten ege whites, Drop onto
wreased  cooky sheet and  fallen
with fork, Guarnish each ky with
Ya almond. Bake i W
{moderately slow) oven 15 minu
Allow ta stand 2 or 3 minules
fure removing from pan
) s 14 cookies 2
dinmeter

Cookies fat dessert are delight-

Almond Lemon Cookies

2 egi whiles

1% eups fine grahim cracker
crumby

Yo teaspoon salt

1 cup brown sugar, packed

hie-

inches in

Yours For Good Health -

Fine Dairy
Products

Just Naturally
Come From
Meadow Brook!

Meadow Brook

DAIRY
A Locally Owned And
Operated Dairy

N. E, Newton Cr_uk Road




