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Fruit Meringue Glace
Is Elegant For Summe

Jb's a wonderful idea o enjoy
dessert o the late dusk of a sum-
mer evening alter the dinner
dishes are done and the small
fry tucked in bed. For such lej-
aurely enjoyment it would be hard

find a more enticing dessert
than this Fruit Meringue Glace
with its topping of frozen mixed
fruit — that aristoeral of frozen
fruits,

The meringue is made well
shead of time and with the mini-

um of heat, since it is bhaked

an hour at a very low tem-
Enmre, then allowed {o cool in
¢ oven for eight hours or over:
night. Just before dinner — or
Just after if you plan a late des-
gert — spoon slightly softened ice
eream over the meringue and
place in freezer until ready to
serve,

Far the sauce, Cherry Heering
I8 stirred inlo  the just-thawed
fruit, but If you've no lig
hand, frozen mixed fruit
makes a delicious sauce

Fruit Meringue Glace

3 egg whites

s teaspoon solt
¢ s teaspoon cream of tartar
_ M cup sugar

“Pear Cream Pie” should make
it a family favorite the very first
time wou serve it And so easy
to prepare, too!

Simply poach fresh Burtlett

pear halves in a tangy sy-
rup, chill the fruit and arrange
pinwheel-fashion on a ercamy pud
ding spread with apricot jam' in
a graham cracker erusl. Slivered
maraschino cherries in the pear
halves add a pert touch to this
refreshing desserl.  Aksemble it

early in the doy il vou wish, and
refrigerate until serving time, An
attractive cepterpiece for the n
hie would be a combination of
fresh pears and assorted nuts and
mints

If you plan to use fresh pears
immediately, buy  yellow-skinned
fruit. Should you want 0 keep
them a few days at home, look
for green-sKinoed pears and ripen
them al room temperature inoa
Joosely closed brown paper bag

Pear Cream Ple

8 fresh Bartlett poars

2 cups waler

4 cup suzar

1 tabiespoon leman  juive

1 package (34 op ) vanilla pud-

ding and pie mix

1% cups milk

1 graham cracker pie shell (8
inehes), baked and cooled

& CUp apniecot jam

' eream onto meringue; then spread

| ions, .
i meringue, Makes 8 servings.

i’_ear Cream Pie Attractive
'Simple-To-Prepare Dessert

fruit meringue glace

Baked Peppers
[ ‘Are Delicious
~ Summer Entree

Summer vegetables just seem (o
burst ‘with vitamins, vibrant col-
ors and erisp freshness. Thev add
i'“."‘" to. the holtest summer eve
|ning's supper. How about featur-
ing plump green  peppers  from
vour garden or supermarket” stuf-
fed with a hearty and spicy fill-
ing? They maoke for a summer
vegetable meal that's quite spe-
cial!

The filling features corn breead,

1 pint vanilla or other flav
fce eream, slightly softened
2 packages (12 ounces cach)
frozen mixed fruit
13 cup Cherry Heering
Beal egg whites in large bow
until foanmy. Add salt and cream
of tartar. Beat 5 minutes longer,
or until meringue will hold soft
peaks, Add sugar 1 tablespoon at
4 time, beating after each addi-
tion until sugar is dissolved. (To-
tal beating time will be about 30
minutes on cleetrie mixer.)
i “"m.-t?ﬂ ln}'m:lell Binch square | for the fresh corn flavor and sub-
i;;’etlrin‘g\b;ul onitlnu“;:;pt!}u-Iw.fl‘n.oi};m::: tle erhnchiness of corn meal are
even laver. Bake in a \\‘{-r_v‘ slow | Just right with the sprightly Oavor
oven (250 degress F.) 1 hour. of gardenfresh vegetables. For the
Turn off heat and let meringue quickest corn bread, begin with a
remain in oven with the door| Pockage of casy corn bread mix.
closed until completely dried —| You merely udd egg and milk to

|8 hours or overnight. R e move|the plastic bag of mix and squeeze

meringue from paper and set on
serving plate or tray. Spoon lece

to blend! Baked, cooled and erum-
bled the bread provides @ golden
bage for the stufling. Spiey cook-
ed pork usage, onion and sea-
soning spark the stuffing and the
partinlly cooked peppers are filled
brimful. Then they've baked and
ready 1o serve,
Spoon  pork  sausage gravy or
your favorite tomalo sihuce over
the peppers for even juicier and
| mare colorful freats. ‘A summer
fruit salad and erisp French fried
potatoes  might  complele  your
ment. Mmmm — when is eooking
more rewarding than in  middle
and late summer?

Stutfed Green Peppers

+Mukes 6 servings

to edges, Place in freezer until
ready to serve

Meanwhile, thaw fruit. Slir in
liqueur. Cut meringue into 8 por-
Serve fruit mixture over

Ueocup slivered  marasching
cherries

Pare, halve and core pears. In

Corn Bread:

@ saucepan, combine water, Su| U one 10.0z, pke. ensy corn bread
pgar and lemon juice; bring to a mix
boil, stirving until sugar is dis-| 1 egg, unbeaten

; 1 X ik
solved. Poach pears in syrup un. P U m[l]-.

- & Medium-sized green peppers
tl fork-tender, 5 to 7 minutes 'Fillina'
Remove from syrup and drain on| 1 |h, bulk pork sausage

paper towels; chill. Meanwhile,

prepare pudding mix as package & cups erumbled corn bread

direets, using only 1% cups milk s teaspoon sall

Riemove from heat; turn inlo pie s teaspoon pepper

shell. Cool filling, then spread| Y leaspoon oregano

with apricot jam. Arrange pear M eup milk

haives cup-sides up aover fl!iln::l Heat oven to hot (425 degrees

Upinwheel-fashion,'" with stem!F.) For corn break put ¢ anil

ends toward center of pie, Fill milk into bag of mix .‘in|||f'¢-;r_i' g

pear cavities with cherries per part of bag to foree air oul
Makes 6 gervings, Close top of bag by holding tight

—— Iv between thumb and index fin

o cup chopped onion

.

H ger. Mix in bag by working vigor

ENTREE ACCOMPANIMENT ously with fingers about 40 see-
Here's o festive salad to make |0nds. Empty hatter into  special
with large. golden, canned cling aluminum foil pan. (Do not grease
peach  halves, Combine & small | pan). Bake in preheatod oven (425
package softened eream  cheese | degrees FO) about 20 minutes, Cool,

with a little mayennaise, som e crumble 3 cups for filling. (Split

drained cranberry sauce and|and tosst remaining corn bread
chopped raisins. Blend thorough: | for lunch or breakfast)

I,\l .'Irnll serve in drained canned - \hije corn bread is baking wash
'.r,'.m".\}‘l‘l,..'f;:.m‘ hr:.:ﬂ.:.,. s ”:‘;':.:"I:‘: peppers, Cut thin slice from stem
y 1 S Lends of peppers; remove seeds and
ment for a chureh or PTA gath- 3 i "
oring, as well as a colorful sal: meémbrane. Cook in boiling salted

waler about 6 minuts; drain, Cook

ad for family or company meals.
pork sausage: pour off drippings

o
NNk

He WenthAhér
Meadow Brook!

Delicious Dairy Products From
o Home Owned And Operated

Add onion, cooking until transpar

ent
7 Place suusage-onion mixture in
H bowl: add vemaining ingredionts,

stir hightly unti blended. Fill pep
pers with suusage misture. Stand
peppers up inoshallow baking dish;
cover bottom of dish with < inch
hot water.  Bake in  prehested
moderate oven (550 degrees Fo1s
to 20 minutes. Serve with tomae
o sauce o) Eravs

sAUsIge

TOMATO SAUCE

Tao your favotite tomato
of green pepper, chopped
canned tomatoes and
ard

SHUcH
anion,
SeRSONINES,
o cup large wedges of ripe

nlives. It w|ri] be one of your favor Smoked 37(,. 39[14

ite sauces for & eountless number ™ '

of foods such as ecooked spaghetti, PICNICS = BOIOGNA

hamburger, franks, left aver

meats, vegelablos. ete Boten 19 ¢ [ Blade Cut 45 r
. - Lh h

s b s SQUARES ROAST .
Vary the fruit wyou serve for o
breakiast hy including some cook- Qld-Fashion Laan'Sieb

ed dried fruit along with fresh
fruit in season for fruit cups. The
small economy
buy and are a

good  “stretcher

HILLS BROS.

COFFEE
59¢

™ 1.69

So. Stephens Mkt.

OPEN 7 Deys, 7 AM . 10 PM
1532 S.E Stephens

11b,

prunes are a good
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Chicken Eliminates Diet Dullness!
This New Recipe Has Exotic Touch

Chicken is all things to all men
The bird can come to the tahle, |
gtmply broiled or roasted, in the |
! most sedate fashion. Or the bird
can combipe with a wvariety of!
other ingredients and be served |
forth in an exotic manner. Re-|
| gardless of your food tustes, chick- |

en 18 cortain to please. |
For the dicter, chicken rates |
special  affection. Thanks o the!

delicate flavor of the meat and|
its consequent versatility, it al-|
ways adds zip to the low-calorie
meny, Compared with other pop-
wlar meats, chicken ranks lowest |
in calorie count. A threeounce
portion of skinless broiled ehicken
breast has only 115 ealories; even
with the skin, the count is only
185

Nooother meat has a lower fat |
content. A three-ounge portion of |
broiled chicken, without bone, con-
tnins only nine grams of fat,

Brollerfevers are {ar more gen-
erous in the matter of nutrients,
The protein in chicken is of the
highest quality because it contains
Lall the essentinl amino acids, the
| chomieal units of which protein is
Imude, A minimum  portion of
three ounces of broiled chicken,

Frijoles Go Well
With Grilled Meat

| Want 1o take a contribution to
the impromput neighborhood bar-
becue” This easy-to-do casserole
dish goes well with grilled meats,
| tukes only a few minutes to pre-
pare. And it ean he heating in
the oven while the crowd's oulside
gathered around the barbecue chef.
Frijoles With Teasted Onions
1 No, 2 ¢nn of kidney beans
1 &ounce can of tomato siuce
1 tablespotn of chili con carne
seasoning powder
2 tablexpoons of instant
onfons
1% cups of grated Monterey Jack
cheese
1 cup of erushed corn chips
Combine undrained beans  with
tomato sauce and chili con carne
seasoning, Simmer 10 to 15 min-
utes. Stir in toasted onions and
pour inlo & large cagserole, Sprin-
kle with grated cheese und corn

|
toasted

without bone, supplies 23 grams
of protein, according to the Na 1
tional Bruiler Couneil

Chicken Algerian
broiler-fryer chicken, cut
serving pleces

in

Once  you have the virtuwous | Paprika

bird in hand, you have your| 2 teaspoons salt, divided
cholee of hundreds of ways to pre 4 teaspoon  pepper

pare it. One of the most sensa-| 2 tablespoons butter

tional is Chicken Algerian, as ex-| %2 cup stock

otic as its pame  implies. The| 1 elove garlie, stuek with pick
broiler-fryer joins forces with on-| 1 medium eggplunt, peeled and
ion, tomatoes, garlie, eggplant, | diced

and thyme. Hrown the chicken in
butter, add stock and the ather
pleasant ingredients, and simmer
for sbout a half hour. The dish! 1 tablespoon chopped parsley
is simple enough to make for the) Sprinkle chicken  pieees  with
family meal, so delicious it will | paprika, 1 teaspoon of the salt and
have guests cheoring your cook- | pepper. Melt butter in skillet. Add
ingg ability for weeks after the chicken pieces, skin  side  down,
dinner parly and coak untll  Hightly  bhrowned,
Complement the ehicken Alger | Remove from skillet; add stock,
ian. with delicate ‘avcompaniments | seraping brown partieles from bot
= miee or eracked wheat, for in- | tom of skillet, Add garlie, egg.
stance, and a erisp green salid | plant, onion and tomato, Sprinkle
woulld  be  perfection | with remaining salt, thyme and
For dieters and nondicters parsley., Cover and simmor 30
alike, Chicken Algerian fs an ex- | minutes. Hemove gi
otic bird that tastes every bit as| Yield: 6 servings,
good as iU lpoks, per serving

1 medium onjon, ehopped
2 tomatoes, peeled and diced
e leaspoon thyme

245 calories

chips, Bake in a 350 degree IF)
oven for 20 minutes or until hot
|:1|ul cheese is melted, Maios mx
| servings.

 Hawaiian Frank Broil
Is Fine Finger-Food

Franks go Hawalian when
stuffed with pineapple spears and
toppeid with shredded eheddar
cheese, Mustard butter spread on
the bun before broiling eliminates
the need for extra utensils at the
table, Fresh fruit and cookies are
wonderful  finger-foods to accom-
pany the santlwiches. Going na-
tive with baskets snd straw hats

for serving dishes cuts down on
K.P. afterwards,
Hawaiisn Frank Broil
Yield: 10 sandwiches
1 pound  franks
i frank Dbuns
s cup  butter, softened (1%
sticks)
| 2 teaspoons prepared mustard

10 pineapple spears

v cup shredded cheddar cheese

Sht franks and buns lengthwise.
Combine softened butter and pre-
pated mustard, Spread butter
mixture on cut surfaces of buns,
Place hung, cul  side up on
baking sheet.  Stuff  each frank
with a pineapple spear. Place on
buns amd sprinkle each sandwich
penerously with  cheddar  cheese.
Broal until cheese melts and sand-

wich (% hented through, about 5(bly, or bake in hot oven until
minutes, Serve hot ightly  browned
Wahl's

316 N.E. Winchester, at the

al
‘ halves with a

| molsten,

ROSEBURG MEAT CO.

Open Monday through Soturda
ALL LOCKER RENTALS W
by August 1, 1963

BROILED PEACHES
| Need “something hot™ 1o go
|with a summer sandwich plate?

|Broil sunny canned eling  peach |
| hulves, Brush pedches with Irm-i
on juice and sprinkle lightly with
sugar, Broil  untl  tinged  with
|I1ruun Drop a hit of eurrant,|
mint cranberry jelly in each
peach  before  serving; f you
wish.

MINTED RAISINS

Serve “minted raisins” for an
unusual’ relish accompaniment (o
roast lamb, turkey or ham. Rinse
and drain cup light or dark
raisins, add 1 eup water and 2
or 3 drops mint extract. Cover
and simmer 10 minutes. Coal in
the minted liquid, Keep covered
in the refrigerator ready o use.

TOMATO HALVES
Hake fresh tomato
topping of gri
cheese, ripe ollve wedges, diced |
green pepper and mayonnaise to
Sprend  cheese ml.\iun»i

over tomate and broil until bub.

or broil

Triangle .. Ph, 6738091
. 9:00 AM. to 6100 P.M.
ILL BE DISCONTINUED

Includes: Steaks, Roosty, Stew
Seurage

FREEZER PACKS zs|b$13-49 50.1b, $25.98

Meat, Ground Beef, Shont Riby,

BEEF

FOR YOUR LOCKER Klamath Falls
Grain Fed . . . Half or Whole

45¢

Ib.

Van Dine’s Chunk

39

FRANKS . .

BACON .. 59"

e
Meaty BEEF

85

STEAK

ROAST 49 lsuortrizs 29"
srew eee . 09" fsimiomw . 89"
T-Bone ¢ QWell-trimmed Rib P
STEAK Ymmes 89" ST'EAK 69"
Sirlein Tip Flsvaﬁul—

T

ISTEAK

. lemon-opp

‘y
le cheese coke

Refreshing Show-Off Beauty '

.

There's no rule Hmiting this Lem:
onApple Cheese Cake dessert lo
hot weather meals. St and all,
it does have specinl summertime
charms, Pirst, it's an icy:chill, r¢
freshing, show-off beauly. Second,
it's easy to make., No baking Is
called for which is unusual for a
cheese cake. But then this s an
unusual cheese cake.

The cheese layer is bright with
the light, keen taste of lemon and
upple, Lomon gelatin and canned
apple sauce frothed into the eream
cheese account for that delicate
sweel:sharpness. The cheese lnyer
even comes oul pale lemon in tint
which in itself looks cool and in-
viting. Then by way of conlrast,
the cake base is all rich, brown,
buttery cookie crumbs, thickly
crunched with chopped  walnuts.
Nuts also go on top just hefore

Has Special Summertime Appeal

1 cup graham cracker or gingers
snap erumbs

Lab! usgunns brown sugar
% cup butter or margarine,
melted

1y cup chopped walnuts

Thoroughly mix lemon ﬁelnﬁn
and unflavored gelatin; add beil-
ing water and stir until dissolved,
then ¢ool. Combine cream cheese
and sugar, blend until smooth and
creamy; blend in apple sauce, van
illn and eooled gelatin mixture.
Chill until mixture is well thick-
ened. At same time, In separate
:mwl. chill evaporaled milk until
oy,

Mix erumbs, brown sugar, melt-
od butter or margarine and %
cup chopped nuts. Press erumb
mixture firmly into the battom and
about an Inch up on the sides
of a greased 7 or 8inch spring

2

the cake 15 veticed to the refriger-
ator to chill,

In serving, you'll find that the
coke cuts down In  tender-firm
wedges, the cheese layer n deli-
clous spongy foam in texture, the
cake base companel, Nico to offer

Lemon:-Apple Chesse Cake

1 envelope unflavored gelatin

M4 cup bolling water

L pnckunge (B ounces) crenm
cheese

A% cup  sugar

2 cups. canned apple sauce
1 teaspoon vanilli

nted milk

... With Karo Red Label Syrup and M.C.P. Pectin

i It's the cool, modern way to make jam, You keep all the fresh fruit flavor
instead of boiling it away and get more jam with less fruit. With Karo Red
Label Syrup and M.C.P. Pectin there's no sugar erystals, no graininess...
just the smoothest, best tasting jam you've ever made. Easy:to-follow jam
and jelly recipes in every familiar yellow package of M.C.P. Pectin.

with it is chilled apple juice as a|into propared pan and
further play-up of the apple tang. |top with remaining Y eup nuts.

1 package lemon fayored gelatin | overnight,

1 2/3 eups (1 tall ¢an) evipor

form phn,

Whip thickened aprlu - gelatin
mixture while gradually adding
chilled milk. When mixlures are
blended, continue to whip on high
speed until very light and fluify
and about doubled in volume. Turn
sprinkle

Chill until set, ns least 5 hours, or
Makes 12 servings.
Variation: For n Florida Anﬁla
Cheese Cake, substitute lime fln-
vored pgelatin for the lemon.

For breakfast on & summer's
morn: Crisp cereal blended with
chilled eanned apple sauce and cirs
cled  with whole milk or light
Lrenm,

For homemade jam that's a treat lo eals.and a breeze
{o make...get Karo Red Label and M.C.P. Pectin {oday!
(S5 me e e ——




