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.'Two desserts certain to impress

your most discriminating guests,
"II e 1 o Marguerite" and

ROSEBURG, OREGON

I "Midsummer Splits, are as cool- -

ing as they are flavor-full- con- -

tagious.
; . Melon-Berr- Marguerite

; J large cantaloupes'' - pint fresh strawberries or
Menlurriae nr 9 n.nluauc MH

' teaspoon salt
1 tablespoon lemon juice
Vanilla ice cream or assorted

sherbets
Halve cantaloupe lengthwise;

remove seeds and rind. Cut half
of melon into 8 crescents; chill.
Finely dice remaining melon to
make 1 cup. Stir together syrup,
cherries, ginger and salt. Heat to
boiling. Remove from heat; add
lemon juice and diced melon.
Chill. Place 2 cantaloupe crescents
in each serving dish: add ice
cream. Spoon sauce over top and
serve at once.

Makes 4 servings (about Vi
cups sauce).

oz. each frozen berries
; H cup sugar

H cup water
H cup red currant jelly
1 tablespoon cornstarch
1 tablespoon water
Cut 3 rings from center of each

cantaloupe; remove seeds and

creomy cantaloupe cups

rind. Chill. With French ball-cut- -

ter or measure, cut
melon balls from end pieces.

; Combine with 1 cup berries; chill.
. Add sugar, Mt cup water and

jelly to remaining berries; sim-- i
mer about IS minutes. Cool slight-- i

ly; force through sieve. Mix corn-- I
starch and 1 tablespoon water;
stir into sieved berries. Cook un-
til mixture boils and is thickened;
thill. Place a melon ring on each
dessert plate; top with cantaloupe- -'

berry mixture. Spoon on sauce.
Garnish with whipped cream,
whipped cream cheese or dairy
sour cream, if desired.

Makes 6 servings.
(If using frozen berries, thaw

and drain before combining with
melon balls; omit sugar and V4

cup water in making sauce.)
Midsummer Splits

1 cantaloupe
V4 cup white corn syrup

.' Vi cup chopped maraschino
cherries

n. 2 to 3 teaspoons chopped d

ginger

Crunchy Cookies

Delicious Melon Cups

Delightful Variation
In "Creamy Cantiflounc Cups,"

tangy

Teen-Age- d Crowd Is Happy
With This Tangy Tuna Trio

melon s arc filled with
vanilla pudding (made with a
packaged mix) flecked with silv
ered fresh dates and maraschino
cherries and chopped pecans. It's

truly delightful variation on the
always popular combination ot
cantaloupe and ico cream.

inside tne juicy moat is anrt- -
cot colored mid the seed cavity is
relatively small, hnjoy mese mel
ons right into September at break- -

lasi, iiiiicn or uinner. in auuiuon
to being just-plai- good eating,
they are high in Vitamin A, a
good source of ascorbic acid (Vit
amin C) and the average halt-she- ll

contains only 35 to 40 cal-

ories despite the sweetness of tho
fruit.

Creamy Cantaloupe Cups
3 cantaloupes
1 package (3 oz.) vanilla pud-

ding and pio filling
14 cups milk
U teaspoon almond extract
1 package (j oz.) pecans,

chopped
Vi cup maraschino cherries,

slivered
Vi cup fresh dates, slivered

Hawaii Ham

Scrumptious
Social calendars this season are

filled with luncheon parties. Often
they'll honor a lovely bride-to-b-

Or perhaps its the garden club,
the bridge club or a community
activity.

When it's your turn to enter-
tain, you'll want to plan a meal
that's light enough for ladies'
appetites, yet one that satisfies.
The food should be a bit elegant.
too. You'll naturally want your
luncheon to stand out in your
guests memories.

Such a luncheon main entree is
this scrumptious recipe for Ha-
waiian Ham Patties. Both eye and
taste appeal abound.

The patties delectably combine
ground cooked ham, sour cream,
bread crumbs and chopped cel-

ery. Onion and horseradish add a
slight tang to the flavor.

The patties bake on large pine
apple slices and receive a crown
of sour cream sprinkled with pap-
rika. There's no worry if serving
time is delayed. Just hold the
patties in the oven at a low tem
perature.

Meat expert Reba Staggs sug
gests purchasing or
canned ham for this recipe or us-

ing ham left from a roast.

Hawaiian Ham Patties
3 cups ground cooked ham

(about 1 pound)
1 cup dairy sour cream
1 cup soft bread crumbs

cup chopped celery
Vi cup chopped onion
1 egg, beaten
1 teaspoon prepared horserad-

ish
1 can (1 pound 14 ounces)

sliced pineapple, drained
Paprika, if desired
Reserve Vi Plin Knur ni'nnm foi- -

garnish. Combine ground ham,
44 cup sour cream, bread crumbs.
eelerv. nninn twit nnH hn..npnil.
ish. Shape into 6 patties and
piate I'uiues un lop OI o pine- -

flnnlft SIIPPS Plni.fi in a l.ulrinn
dish and bake in a moderate
oven (350 degrees F.) 45 minutes.
Garnish with remaining Vi cup
sour cream and sprinkle with
paprma, u acsirca. e servings.

Molasses Taffy Cream
Is Good Sundae Sauce

All summer long, sundaes take
their place on the gastronomic
scene as the most delightful of
treats.

Molasses Taffy Cream is a
pleasant choice, and this one is
especially delicious with vanilla
ice cream. It combines the unsul- -

phured molasses with melted but
ter, evaporated milk, sugar and
vanilla.

Molasses Taffy Cream
Vi cup butter
Vi cup sugar
Mi cup unsulphurod molasses
Vi cup ovaporated milk
1 teaspoon vanilla
Melt butter in saucepan: add

sugar and molasses. Bring to a
rolling boil; reduce heat and boil
2 minutes, stirring constantly. Re
move from heat; cool. Stir in
evaporated milk and vanilla.
Spoon hot or cold over ice cream.

Yield: 1 cups sauce.

CRAB NEWBURG

Instead of Shrimp Newburg, pre-
pare Crab Newburg and serve it
in luscious avocado half
shells. It makes an impressive
main dish for family or special
occasion meals. Complete the menu
with whole spiced peaches, green
salad and hot rolls; if extra hearti-
ness is desired, add some fluffy,
buttered rice. For dessert, fold
slices ot Iresli dates and banana
into slightly sweetened cream.

or Whole . lb. 45c

Pork Shoulder
Rolled, Stuffed

IlollinR individual servings of
meat around a stuflini! is a fair-
ly way of varying
main dish servings. Frequently
beef round steak is used and the
resulting dish is called "beef
birds."

You probably haven't thought
of trying the same preparation
trick with economical pork should-
er steaks, but it can give them
quite an enticing air. Simply se
lect arm-bon- steaks and remove
the small bone with a sharp
knife. Roll the pork around the
stuffing, fasten with wooden picks
or string, and braise.

Various stuffings could be used.
This one suggested by meat rec
ipe expert Reba Staggs is a bread
stuffing flavored with sago and on
ion.

Pork Shoulder Rolls
4 pork arm steaks, cut i inch

thick
2 cups soft bread crumbs
Vii teaspoon salt
V teaspoon pepper
1 teaspoon sage
2 tablespoons chopped onion
2 tablespoons finely chopped

parsley
1 egg, slightly beaten
Meat stock or water
2 tablespoons lard or drippings
V4 cup water
Remove arm bones from steaks.

Combine bread crumbs, salt, pep
per, sage, onion, parsley and egg.
Add stock or water to make a
slightly moist stuffing. Spread
stuffing on steaks. Roll as a jelly
roil ana tasten willi wooden nick.
or string. Urown meat rolls in
lard or drippings. Pour off drin
pings. Add Vt cup water, cover
tightly and bake in a moderate
oven (350 degrees F.) or cook
slowly on top of range 45 min
utes to 1 hour, or until done. 4

servings.

EASY WAY

Top a bacon loniato sandwich
with a hot cheese sauce and a
spoonful of dill pickle relish. Do
it the easy way with handy can-
ned cheese sauce; it takes only
a minute to heat and is always
smooth and creainv with true
aged cheddar flavor.

-

Gay Vegetables
Will Brighten
A Beef Entree

Here's a beef entree idea that
just looks like summer. It's called
Colorful Round Steak, and right-
ly so, for gay vegetables are
cooked and served along with the
meat to brighten your table.

The recipe calls for frozen
broccoli, pimiento, sliced celery
and a sliced onion. However,
with the abundance of fresh
vegetables available this time of
year, you could select fresh broc-
coli. In fact, this recipe easily
lends itself to improvising of
your own. Choose any fresh or
frozen vegetables you wish.

Just remember this basic rule,
states meat authority Reba Staggs.
Time the addition of the vege-
tables so that meat and vegetables
finish cooking at the safe time.
Round steak cut to Vt inch
thick will require 1 to hours
braising time.

Colorful Round Steak
1 beef round steak, cut Vi inch

thick
3 tablespoons flour
Mi teaspoon salt
V taspoon pepper
Vt teaspoon garlic salt
3 tablespoons lard or drippings
Vt can (iOVd ounces) or ap-

proximately cup condensed
consomme

1 medium onion, sliced
Vii cup thinly sliced celery
1 package (10 ounces) frozen

broccoli spears
Vi cup chopped pimiento
Flour for gravy, if desired
Cut round steak into 5 or 6

serving pieces. Combine flour,
salt, pepper and garlic salt.
Dredge meat in seasoned flour.
Brown in lard or drippings. Pour
off drippings. Add consomme
and onion. Cover tightly and cook

slowly 45 minutes. Add celery and
continue cooking 15 minutes. Add

broccoli and pimiento and continue
cooking 15 minutes, or until meal
is tender and vegetables are done.
5 to 6 servings.

EASY FROSTING

Melt 1 package choc-

olate bits over low heat with
enough evaporated milk to make
spreading consistency about 2

tablespoons. Stir in few drops al-

mond extract and chopped or
slivered almonds. Spread over
cupcakes or chocolate drop cook-

ies for an easy frosting.

PRETTY SALAD

Add satisfying sweetness to a
fresh fruit plate by including
stuffed fresh California dates. Use
pitted dates and fill with blue or
Roquefort cheese spread. Arrange
two or three dates on pretty sal-

ad of fresh fruits in season.

FRUIT FREEZE
A frosty e will re-

fresh warm weather appetites.
Combine canned fruit cocktail and
syrup with prepared lemonade.
Pour into ice cube trays and
freeze until firm. Pop two or
more cubes into glasses of chilled
ginger ale or whole fruit nectar.
Youngsters love the fruit-fille-

cubes to munch right out of
hand. Provide plenty of paper
napkins to catch the "drip."

1 1)

(gM

1 cup whipping cream
Cut cantaloupes crosswise into

halves; remove seeds. Prepare
pudding as package directs but
use only Wt cups milk. Remove
from heat and stir in extract.
Cool. Fold In pecans, cherries and
dates. Whip cream and fold Into
mixture. Heap into melon

It desired, garnish each
serving with maraschino cherry.

Makes six servings.

Please Children
At Snack Time

Snack time comes more fre-

quently in the summer when your
youngsters are out of school for
several months of outdoor play in
balmy weather. A day of hard
activity builds up such appetites.
that you sometimes wonder if
children can ever get filled.

One snack they always go for
in a big way is a cooky ... es-

pecially Mom's homemade kind.
A full cooky jar certainly brings
on the smiles.

This delicious new recipe is one
. you simply must try. The crunchy,

sweet morsels are filled with tiny
butterscotch pieces,

' oats and flecks of orange rind or
peel. The key to other crispy,
crunchy texture, states home ec-- ;
onomist Reba Staggs, is the lard

i used as the shortening.
. Prepared once. Snack Time

; Cookies are destined for repeat
f performances and a permanent

'' place in your recipe file.
a Snack Tim Cookies

' 1V4 cups sifted enriched flour' . Vj teaspoon baking powder
T teaspoon baking soda

, , 'a teaspoon salt
1 cup lard

li cup sugar
(' Vi cup firmly packed brown
1 sugar
"2 eggs

1 teaspoon vanilla
2 cups g oats
i package (6 ounces) butter-- !

scotch pieces
- 2 tablespoons grated orange

rind, or 1 teaspoon dried or-- -

ange peel
' " Sift together flour, baking pow-

der, soda and salt. Cream lard
and sugars. Beat in eggs and va-

nilla. Add sifted ingredients. Stir
in butterscotch pieces and orange
rind or peel. Mix well. Drop by
rounded teaspoonfuls, about 2

inches apart on greased cooky
sheet. Bake in a moderate oven

(375 degrees F.) 12 minutes or
until lightly browned. Yield: 4 to
5 dozen cookies.

tuna trio

as the central attraction of hero
sandwiches. Whichever way it
comes, the tuna trio offers ap-
pealing flavor and good nourish-mer- '.

Delicate as it looks and
tastes, tuna is high in complete
protein, something that growing
youngsters need to feel well and
get through their energetic days.

Tuna in vegetable oil offers a
special bonus. The oil in which
the tuna is packed serves as a
useful cooking medium in recipes
that call for sauteing vegetables
such as onion or green pepper;
and it adds its moisture to mix-
tures for salad or sandwiches.
Combined with the natural tuna
oil, it also acts as a source of
valuable polyunsaturates. For all
these reasons, the oil should be
used whenever possible instead of
neing drained oil.

If you decide to serve the tangy
tuna trio as a dip. chill it well.
surround it with potato chips or
crackers and it's ready. Without
changing the mixture in any way,
you can make tuna dogs: spread
it on imttcroci not dog rolls, gnu
it until it browns, and that's it.
For hero sandwiches, use French
bread, and fill the sandwiches
with the tuna mixture, tomato
slices, onion slices, pickles, pieces
ot green pepper or pimicmo, or
whatever you lancy.

Tangy Tuna Trio
Vt cup mayonnaise
1 tablespoon lemon juice
Vi teaspoon Worcestershire

sauce
1 tablespoon minced onion
't cup finely chopped celery
2 cans (O'i or 7 ounces each)

tuna in vegetable oil
Blend together mayonnaise,

lemon iuicc and Worcestershire
sauce. Add onion, celery and tuna,
blend well. Serve with potato
chips or crackers.

Yield: 3 cups.
Tuna Hero: Split and butter

three hero rolls. Spread with tuna
mixture. Top with tomato slice,
pickles, olives or whatever de-

sired.
Yield: Three heroes.
Tuna Dogs: Split and butter

six hot dog buns. Spread bottom
halves of buns with tuna mix-

ture. Place under broiler heat
five minutes, or until brown.
Brown remaining bun halves at
same time.

Yield: Six servings.

Cantaloupes arc coming into lo-

cal markets now, and they're a
(rest to look forward to every
summer. Not only do they taste
delicious but they're so easy to
use and in so many ways.

a

Vegetables, Beef

Baked In A Loaf
Every homemaker can undoubt-

edly come forth with a favorite,
homespun meat loaf that shows
off her talent in preparing fam-

ily meals.
The recipe often is passed down

from mother to daughter, but to-

day a nationally known meat rec
ipe expert,, Reba Staggs, wishes
you to try this
toaf. It's a new slant in meat
loaves, for baby lima beans, grat-
ed carrots and chopped celery
bake in the ground beef mixture.

Choosing different kinds of
crackers will give interesting
taste changes. Try bacon or
cheese-flavore- crackers, for

ample.
Loaf

2 pounds ground beef
Mi cup milk
1 cup cracker crumbs
2 teaspoons salt
Vt teaspoon pepper
1 teaspoon onion juice, or 2

tablespoons chopped onion
1 cup cooked baby limn beans
Mi cud grated carrots
Vj cup finely chopped celery
2 eggs, slightly beaten
Pour milk over cracker crumbs.

Add ground beef, salt, pepper, on- -

ion in ice or onion, lima beans,
carrots, celery and eggs. Mix

thoroughly. Pack in a

loaf pan. Bake in n slow oven
(300 degrees F.) l'fi hours. 8

servings.

NEW WALDORF

Waldorf dalad is belter than ever
when slices of fresh California
dates and a bit of grated orange

rind is milled.

ill
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DEPARTMENTS!

For young people, the guitar
makes special music and tuna
has a special flavor. They like
tuna for itself and they also like
it because it can be combined so
successfully with tangy season-
ings that appeal to them: nippyminced onion, Worcestershire
sauce and lemon juice, for ex-

ample.
Make a tangy tuna trio, and

let the youngsters call the tune.
It can be presented as a dip,

grilled on buns, or used

Marinades And Sauces
Give A Zip To Meats

One way of giving zip ot your
charcoal grill masterpieces is the
use of special sauces and mari-
nades. What a luscious flavor and
crispy brown crust they add!

Marinades and sauces vary
from mild to highly seasoned, but
they should not mask the natural
meat flavor, states meat expert
neoa staggs. Marinades are thin-
ner, generally more highly sea-
soned and have less oil. How-

ever, the same sauce can serve
as both a marinade and a bast-
ing sauce.

Prepare basting sauces at your
leisure and keep on hand in the
refrigerator. For spreading on
meat a heavy brush or narrow
paint brush is handy. Some
sauces may also be served as
accompaniments.

Sauces with sugar or tomato
should be used with
meats or spread on during the
last half hour. Otherwise, they
tend to burn.

With pork chops, ribs and most
roasts, sauces with less fat are
best. Tomato-- barbecue sauces
arc delicious, as are fruit sauces.

For lamb chops and kabobs, try
an oily sauce or marinade, and
a touch of garlic is nice. For
beef, barbecue-typ- sauces fairly
rich in oil with plenty of good
seasonings go well.

The long cooking of rotisscric
roasts with relatively little nat-
ural fat covering makes oily
basting sauces desirable.

Tart Barbecue Sauce combines
1 cup soy sauce, 1 cup salad oil.
14 cup lemon juice and 1 clove
garlic, cut in half. Use as a
marinade, too.

A tasty kabob marinade
blends Vi cup salad oil, 2 table-
spoons lemon juice. Vi cup
chopped onion, 1 teaspoon dry
mustard, Vi teaspoon garlic salt,
Vi teaspoon salt and 'j teaspoon
pepper.

RICE PUDDING
Taste and find out how much

better rice pudding
is when you add fresh nectarines
and moist flaked coconut. Fold
cooked, cooled rice into whipped
cream. Add nectarines and coco-
nut and spoon into serving dishes.
Decorate each serving with a bright
golden nectarine slice, a red cherry
and a sprinkle of powdered sugar.

CANTALOUPE MOLD

Make a shimmering cantaloupe
mold for dessert. Prepare a pack- -

age of lemon gelatin using Vi cup
boiling water, Vi cup Sherry or
Port wine and 1 cup orange juice.
Add 2 "ups cubed cantaloupe and
1 cup fresh cherries. Chill in your
prettiest molds for a refreshing
treat.

HASH WITH DMAS
Tasty homemade corned beef

hash, brown and crusty on the out-

side and moist on the inside can't
be beat for hearty cold weather
food. Our favorite way to make it
is with cooked California large dry
limas instead of the usual diced
potatoes.

Danmo ore Hotel
1217 S.W. Morrison St.

Portland, Oregon
Free Gorogc, New Location
Vt block from hotel. Open
to 10:00 P.M.

f WWU DRASTIC REDUCTIONS
More Menus
On Page 9

3 Wahl's FABULOUS SALE
IN PROGRESS!

CHECK THE MEADOW BROOK LABEL CAPE COD
CANVAS CASUALS

All colors Quality

ROSEBURG MEAT CO.
316 N.E. Winchester, ot the Triangle .... 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 so u,. $25.98
Includes: Steaks, Roasts, Sttw Moat, Ground Bf, Short Ribs,
Sausage S I Ui

Your Guarantee

For Fine

Dairy Products. nrrr FOR YOUR LOCKER Klamath Falls
DCCr Gram Fed . . . Half

Sizes 4-1- 0

REDUCED TO

Styled in Italy.
Choose from white.
Italian tan and many
other popular colors,
including gold.
REDUCED TO

Smoked Von Dine't Chunk

PICNICS . . . 37Lb BOLOGNA . 39'"
Bacon Blade Cut a m

SQUARES . . 19b ROAST .... 45'"

AA Loon Slob

FRANKS . . . 3T" 3AC0N . . . . 55'
i

MeetyBHF

ROAST .... 49"1 SHORT RIBS 17"
BONELESS BONELESS TOP

STEW BEEF . 5V SIRLOIN . . . 89,h

7A f Rib ,
STEAKS It STEAK .... 69
Si,lel" T'P tr t Ffajvorfirl ROUND

STEAK .... OX" STEAK .... 79lh

Meadow Brook
DAIRY

STRETCH SOX 3PR-97-

A Locally Owned And

Operated Dairy
- N. E. Newton Creek Road

OPEN FRIDAY 'til 9 P.M.

556 S.E. Jackson

Iheit in om 300 Karl's shot storu in th WisL

1


