. . 1ea sandwiches

New Party Sandwiches

Give Elegan

Gleuming  silver and  delicate
china get the scene (or the [eminine
elogance of an afternoon tea. Tra
ditional formal teas are the nicest
wiy to honor someons special
your favorite young graduate, the
new  bride in the block, u close
friend or relative.

Tea parties eall for sometlung
really extra-special in the way ol
refreshments. These three tea sand-
wiches — ane hiot, two ecold will
etriainly bring you a wealth of
compliments, First aro pastel-prel-
ty Banana Raspberry Pinwheel
Sandwiches — a sweet variation of
the favorite pinwheel sandwich
These feature slices of enriched
white bread spread with cream
chevse that has been flavored with
raspherry preserves, The brend is
then rolled pinwheel-fashion around
lengthwise quarters of bannna

Next are  Creamy Mushroom
Sandwiches, gay little toast (rian
gles topped with a rich mushioomn
ereanehutter mixtuee and garnish-
o with'n bright sprinklin
el lard cooked egz volk
tloed: tea-timer 8 Summer
Sandies, which  feature & tlanpy
spread of sour eream. green onion
amd radishes garnished with thinly

sheed avocado or radish — all on
party ryve hread

summertime o anytime  of
the year nothing tops shndwich-

refvesh
Nation-

allpcension
Now during

ments

fur

party
August,

ce To Teas

move rolls from relvigerator
cut in Y-inch slices
Makes '3 dozen tea sandwiches.

and

Summer Rye Sandies
L cup’ dalry sour cream
Ly cup chopped green onlon,
ineluded
Ly cup chopped ratdish

topis

I teaspoon prepared horseradish
y teaspoon sl
36 slices puarty rye bread

(8§ ounce loal)

1 thinly shliced avocado and or

radish slices

Combine sour cream, onion,
ish, horseradish and salt
fore sorving spread paety ryve thine
v with sour crenm’ mixture and
decordate with avoesdo and-or rad
ish shces

Makes 36 tea sandwiches
Creamy Mushroom Sandwlf.hm
tahlespoons butter or marg
ine
pound finely
mushrooms,
tnblespoons o
tenspoon sall
Leraspoun el
cup gt eam
shices  enriched
trimimed

Tulter margarine

I hiedseooked gy volk, sieved
mell butter  or margarine n |
large skillel, Add mushrooms ainl |

rad-

1 chopped  (res
stems inelude r.I
fiched {lour

lemon: rind

or
12 white

ook 4 1o 5 minules or until tender, |

stirring occasionully, Stir in flour,

Just he. |

bread, |

il sandwich Month you'll find vee
e veur "round: enter. SilL and  lemon rind. Add cream
b ining moal-cizerd sand. and cook until thickened, sticeing |
wichies: and dainty ten parly size, M vastonally, Cover and keep warm
as well. Sandwiches are tops in pu- SYer 10w heal until seeving time,
trition, loo enriched and whole Then toast bread on Both sides
grain breads are important sonre Spread one side with  butter or
s Gl three essentin]l  Bwvilamins Matjanine, then with  mushroom
wndl the mineral iron mixture  Sprinkle lop with sieved
Tea Sandwiches eup volk. Cut each slice into 4
Banana.-Raspberry Pinwheel pieces.  Sevve. hot. Af - mixture
Lopound foal unsticed  envigned shoald cool, plage under broder for
white bread, rimmed 1 1o 2 minutes or until heated
104 wups softencd m cheese  tirough -
ifour 3ounce packages) Makes 48 tea sandwiches
T tablespoons ved raspherty = —— =

preserves

: . SEAFOOD COOLING
tw teaspoon red food colormg

cup toasted coconit Fangy seafood sandwiches
1 medium banuna like this one seein lo take de
Slice loal lengthwise inlo sevenigrees off a hot day. Combine 1]
shices, Blend cream cheese, rasp- eup cooked flaked erabmeat with
berry preserves and food coloring, 4 eup Iemon juice, 1 tablespoon
Spread  each  slice  with  cream Woreestershira  sauce, « oup
cheese mixture and sprinkle with chopped oninn, ‘s cup celery and
coconut, Cut banona o hall cross dash pepper, Cover and vefriger
wike, then into lengthwise quartevs, gte for about 2 houes, Drain well
Pince ona section, with a8 cul side gnd stir in 's  cup  dairy  sour
down, on end of each bread stice cream. Spread mixture on &
and teim to it hread, Roll up like t¢ cracked wheat bread, eon
jelly roll. Wrap in waxed paper and with fresh  walercere SPrigs
refrigerate at least 1 hour or vp and close sandwiches with 8 more
to 3 davs. Just before serving, re-| hread

slices,

Wahl's

ROSEBURG MEAT CO.

316 N.E Winchester, ot the Triangle . .. . Ph. 673.8091
Open Monday through Saturday, 9:00 AM. te 6:00 P.M.

FREEZER PACKS Ground Boef, Short Ribs,
25 .. 5134 50 $9598

BEEF FOR YOUR LOCKER Klamath Fall- 4Sc

Gram Fed . . . Half or Whale
Smokad Pork 39 -
L

SHANKS 15

Includes:
Mnul

Steaks, Roots, Stew

Vaon Dine's Chunk

BOLOGNA

sauares . 19 [Roast 45"
RANKS . 39" |gacon . 59~
roast . 49°|sworTries 29"
stew seer 65° [iriom 89¢
steak zet.., 89 kreak " 69+

Sirloin Tip

STEAK

Flavertul

STEAK

ROUND

85¢|

Chinese Egg Foo Young
— Is Sandwich Inspiration

fantu

“Jhe News-Review
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Inspired by a 1 Chunese

dish, |'M. Foo Young, are these .

delightful Orientul Egg and Shrimp| It Your Plplr H!S Not Arrived BY 6:1 5 P.M-
Sandwighes, Even if you've hesi- Dial OR 2-3321 Between 6 & 7 P.M.

tuted 10 1oy ‘Oriental cookery, you'll| = —

heve no trouble with this Ameri-| ~
canized version of that delicious |

egg dish
The filling for Oriental Exg and
Shrimp Sandwiches is a custard-
like combination of eggs, bean
sprouts, diced shrimp, milk and
seusoning Though Egg Fuoo
Young s fried like an omelet, for)|
the sandwich version the filling 18
urd  cups,
little eygg and shrimp molds
served open-faced on toasted
ll.llllllll]’ki'l buns paired with toma-
to slices and sprinkled with chop-
ped watercress. For more Orvien-
til flavor the sandwiches can be
served with sov sauce
The pretty, colorful
of Oriental l'. B
wiches showe
influence.  And

Fe- Thut Playtime “Breuk“

baked in individual eus
The

appearance
and Shrimp Sands
their Far Euastern
liere's  another
“plug™ an' the sandwiches that's
much closer to home. This honus
of course, the nutritional good-
ness provided by the enriched ham-
burger buns — rich in theee os-
sential Bevit ns and the mineral
iron — enclosing the protein filling. |
Oriental Egg and Shrimp Sand- |
wiches will he a suppertime L
for the whole family, Any wuaist-
| line watchers will be - particularly
lelignted with the low calorie

15,

wunt of the sandwiches — abput + Oriental sandwiches
235 calories per serving. Complete | 115 teaspouns sall jin pan of hot water, Bake in mod -lf ingredionts: 12, No, nfl eu ow roo
{I’J'l‘:":"":!:'m‘_":I‘:h:'i‘ltt"ul&“‘[‘;]-‘:;:““: Dash pepper erate oven (350 degress F.) 45 to| Mt AT Total ©preperation|
Leit e slierhnt. fopped. wiLh Dash Tabasco |50 minutes or until silver knife in.[Umes L hour and 15 minutes,
3 i P i Butter or murgarine, softoened  |seried in eenter eomes out elean.| e MI LK
'”f"l"f'"l‘“ ?l"“"". 5?“;"."3"' ‘f;}_“‘“.l_'. 6 enviched hamburger buns, Spread  tousted  buns  wilh h1lllvr|PACK ‘EM FROZEN |
:,II':“'- }I}i' “r‘l“"‘“_“'_'_"l"f" L toasted [or margarine. Turn eup mixture) Make lunch box packing s
ie. Lratliional BEvETage, 8 tomato shces (1 omato) out of custard cups upsidedown|breeze by  prepuring  a  week's|
Oriental Egg And In ecup chopped waterceress onto  bottom h:n! es of buns. Cov- "ulplrh of sandwiches at a Llime,!| P!‘l}dlﬂ‘.ed Byu I-o'cu“Y
Shrimp Sandwiches Sov savee, if :I:'e-u'lu-rl ip;] top halves of buns with tomate) Wriap the sandwiches individually |
5 eggs, bealen Mix together eggs, bean sprouts, | slices, Sprinkle  watbreress  over fino moisturevapor  proof material, d n.d
2 cups bean sprouts, drained shrimp, milk, sail, pepper and Ta-|egg mixture and fomito lllual.lluun frovee, !:: lht-I morning p:u-l.l ow"e A Operuied
(1-pountl ¢an) baseo. Scoop mixture into 6 small| Sprinkle soy sauce over egg and|the sandwiches, still frozen, into| -
1 cup diced cooked shrimp custard cups  which lave been|tomate, if desired. Serve immedi-|sacks or linch hoxes. They'll ihrm| Du"v
T-ounce package, frozen) lightly greased with butter o mar-|ately, open-face. Mnkes 6 sand- to deliclotis just-made freshness’
| Y cup 1K ‘garine. Place f{illed custard eups!wiches, Iy lunchtime, |

Red Spoon Kitchen Kit only *1*°

And 3 boxlops from any Belly Crocker Layer Cake Mix

—
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Bﬂ:q CAKE MIX

e e ey

find Spoon Kitchen Kit
Bor 277, Minneapalin &, Minnesols

sepd me Red Spoan Kilchan Kil(a),
or monay ordar praferrad) and Bty
n:v'u’ &1.95 and 3 bextsis for ench kit ordered,

Ch f P
7 Lagor Caka Mix

Twao 12«1 j2" slip=on
quilied oven mitis 1o

One big 117 red
plastie mixing spoon

ne 5=1 /2" red
coernmie spsoy eust

- ———
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protect your hnnds for stirring everys 1o eateh dreippiongs, Nert,
from hot pans. thing fram cakes keep counters clenm Alid o ~
fo casseroles. City Zone, Stale
SEND TODAY! Look for the special packages Of e goed aaly while sapply lan,
at your store or use (he coupon at your right? - B R AN L Y~ | G




