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Peaches Shortcake Alaska is a
slamorous desserl that is uzing-
Iy simple to make, The shortcake
is a rich biscuit dough baked in a
rectangular pan mstead of cut mto
rounds. Topped with vanilla  ice
cream and fresh peach halves, the
shorteike s frosted  generously
with meringne. Only  the wps of
the peaches peek out (rom: under
the delicately  browned snoWeaps,

Shorteake is one of many guick
hreads which takes few ingredients
and lLittle time to prepare. Most
popular of these are baking powder
biseuits. Served plain or fancy they
are always Tavored at the hreak-
fust table or with suup and a salad
for lunch

The secvet of good biseuis ad
shor v beging with the shorten-
g A pure, white all-purpose short
ening which is o blend of vegetable
and  medt fats s 100 per eent
shurtening power to give biscuils a
tender crust and flaky interior

When the shorteake Tor Peaches
Alaska  comes oul  of the
oven it ods allowed to cool before
belng  transfecred . fo o entling
bourd, U is the wooden bourd on
the holtom and the  meringie on
fop which aet as insulation and

Delicious Cookie Bar
Is Moist, Delectable

A moist treasure of fats and
fitherts combined in Filbert Tuth
Froities vields @ tantalizing by
cookie that just tastes like festivi-
tivs wre on the agendat!! A real
e saver oo, hecause the rocipe
dovs together soo easilv. Make up

A double bateh and see what @

trosh and antriguing taste Gilberts

atlel toany fayorile recipe
Filbert Tutti Fruities

4 tublespoons butter

oeup chopped dates
Ao lless raisins, vul
Ve cup chopped candiod Temon
peel
I oup all-purpose flour
I teaspoon baking powdes

+ Leaspoon sall

Beat soltened butter, apgar ant
egeg until light and fhafty, Com
Bine Tlour, baki powder  wd
salt; widd to creamed muxtore to

thuroughly blend. Stir in nuts and

fruft. Spread o buttered  S-inch
square pan. Bake at 325 degrees
[or 40 minutes or « When

cool, out into 112 inch squires or

2 % 1" bars, Holl in powdered
sigar. Miakes 36 squares or 32
bars. Store in Hght container

IF RAIN SPOILS BARBECUE

If wou have evervihing set fo1
vopking hamburg over the bar-

Preie gl andd i ospolls vou
fun, nse the already -sea=zoned ham
burger meat o make albondizys
the Spanish ment-balls. Just ol
meat  into o neh meathalls,
saite in Spanish olive oil until well

browned on all sides, then add s
cup red wine or sherry to the pan
and boil until reduced by half,
stifeing up the hrowned hite from
bottom of pan. Marvelous with saf
{ron rice

ANCHOVY DRESSING

Quartered  hard couked ogps,
cooked or canned green beans and
strips of pimiento make an attrac-

when the three are served with
this dressing: Benat together '2 ti
hlespoon anchovy paste with 3
teaspoon prepared  mustard. beat

in three tablespoons Spanish olive
ail, a tahlespoon of ted Parmo
san cheess and 1 table<poon vine
Eur. SOrve on watérctess or crisp
lettuce

Danmoore Hotel

1217 S.W. Morrison St.
Portland, Oregon

Free Gorage, New Location
"2 block from hatel, Open
to 10:00 P.M.

feep the dee eream from melling

during the browning of the mer:
ingue
Peaches Shoricake Alaska
Yield:
Shortcake:
Leoeup shortening
clps

B servings

sifted flour
oong buking  powder
SHMS sugar
teiuspoon sall
2 opg volks
Laeup milk tabout)
Topping:

]

o
3
"y

whites
tablespoons  sugur
Lopint vanilla jew
§ peach halves
Sift together dry ingredions for
the shorteake. Cut the shortening

e
2 g

elenin

Vinto the Honr with o pastry blender

uniil the nuxture is the eon
eney of corn meal. Separite
reserving whites for topping. Pl |
vge yolks in o measuring cup. Add |

cpough milk to messure 2o eup
Stirowell, Add to dry ingredivnts
andd Blend  ontil s oseft dough s

formed, Tourn onto o lightly Houred

U hontd, Koead 10 thnes. Plaee inoa

baking pan. Pt
to fit the pan. Bake in a very hol
oven (450 Deg, F3oabout 20 min-
ites, Remove from oven and cool.
Beat 2 g whites  unlil frothy. |
Gradually adel & tablesponns sugar
and continde bedting until s but
not dev. Plice coke on waoodlen |
cutting board. Slice i and |
place on top of shortea Arrange
piseh hnlves, cul slde down over
e eregm. Cover cake thorpughly
with a thick coating of meringue,
leaving only taps of pedaches un-
coversd. Bake in o very hol oven
(475 Deg. 1) for 2 o 4 minutes,
until merinzue s delicately brown
ol Slip coke from board onle g
phistter, Sliee and serve fmamelinte

11xTx1%: inch

Favorite Biscuils
hiseuits

Family's
Vaghd : 14 small on 7 lirgee
cup shortening
cups Silted o

2 teaspoons kg powder

Ly ewspoon salt

20 eup milk

Cut shortening inte Hour which
Is hoen sittod with. baking pow
e wnd salty until the misture s
e copststeney of corn meal. Make
s owell in dey ingredients, add milk
and stir. Turn onto lightly flouved

ponrd, Knead 6 times. Roll or pat
e nch thickness, Cut. Wil
mike 14 small (2 inches in dis
meter) or 7 luyge (24 anehes dn
dinmetery bisenits. Place on bk

ing shert and hake anoa vers hol
oven (450 Deg. I dor 12 10 15
mimies

ing h

ahle

appealing o a
diy. than @

Peaches Alaska Topped :
By Meringue Snowpeak

ing to jaded, heat-wesry appotit

L}
mionths

Lany ¢

Wahl's

ROSEBURG MEAT CO.

316 N.E, Winchester, st the Triangle .
Open Munday through Soturdoy, 9:00 A.M. to 6:00 P.M.

still-eool’ earls
the
SUmi

The fresh morn

rs cun be most

ot

LTV

LA HA Y

ones on oA

How about entertaining  guests for
breakinst? Your meny can have
st as miveh variet s a4 funes
dinner! Here's one  which mukes
an especially. pretty  butfet tabile,
and it's a hreakfast that pleases

appetites any time from dawn Lo
T
Menu
Chilled Orange Jules
Cereal Fruit Parfaits
Milk Supir
sSoranbled Egzs Consdian Bucon
Sour Cream Coffee Cake
Coffee
This faney way 1 serve cereal
will delight  your guests: Light,
evispy putfed whe keroels  are
featured in tall glisses with Jay-
ers 0f peaches  wmd blueherries
Milk: and Bugar miake each bite

Grapefruit

For Salads |

What 4= more relreshing and eyve-
stedimny  summer
cool, eolorful id?
And what could be more frieshe

N the  tastedingling  combina-
tion ol Florida's plump, juicy can-
ned  grapefrail rtions, the delis |

+ o fhavor of rimp, and the

erispness of cucumber and radish
slives

This i & pretty self-contained

salad, too, for the liguid deained
from i
tions, {

tard, Tabaseo and solt, mokes
dressing in which the shrimp m
inite
night o absor

Hie
mi

qanned  grapelruil see- |
vl with salad oil, mus-

for several hours or over-|
‘b the spiey fiavors
'he chilled marinade 15 the

el over the completed salad ar
rangement

While the canned Flovida geapm

fruil seclions #re so00 chsy  and
convenient 1o use. ¥ou may pretor
the chilled or fre fruit, H your

ils knows no  sciason
Uy enjoy making this
the fall and winter
when the luscious, [Fesh
grapefruit is availahie
Florida Coastal Salad
2 cans (L pound each)
prapefruit  seetions
sult

love o

Florida

romustind
cup sal

by teaspoon Tabascn

2 pounds shrimp, ecooked  and

Clenned

1 cuenmber, sliced

by eup shieerd radishes

Liotiuee

Drain grapefroit sections, resery-
g hgquid,  Chill  sections  until
ren to make s Coambine
Tiguid. muistard,
1 Tabis Add sheimp
several hours or
overnight, stirring onee or twice
Arrange arapefruil seetions,
shrimp, cucumber and radish slie
ws-on Jettuee: Pour marinade ovey
galad

YIELD: 6 to 8 servings

I]
i
and refii

A CAKE COVER-UP

A gquick and protly dover
(your own, pack
sol Vi Flulfy  FFrosting
recipe

o puy
Heve s the
1 ¢ag

3 ({iih
Dash of  sall

Bedl egg white with salt until
sUlf enough o hold |.||h i peaks,

but not dey. Pour honey i fine
stream over ege white, beating
constuntly until frosting holds s
shape.  Makes  about 24 eups
Trosting '

HONEY EGGNOG TOPPING

Arvange for an inerease in iy
cereal  consumption in vour fam-
ily by proparing o favorful, new
Honey  Eggnog  Topmng.  Simply
heat two eggs woll, gradually  sagdd
i tablespoons honoy and two s

milk. Blend thoroughly, Sprinkle
with o few grains nutmeg  and
sorve  dmmediately, Enough for 4

1o 6 cerenl howls

... Ph. 673-8091

FREEZER PACKS
25 .. $13%

Roasts, Stow
Short Ribs,

Includes: Steaks,
Meat, Ground Beef,
Sousoge,

50 . $25%

BEEF

Groin Fed . . . Holf

FOR YOUR LOCKER Klamoth Falls

45¢

or Whole Ib.

GROUND BEEF

LEAN
FRESH

39:

Smoked Pork

SHANKS

I5¢

Van Dine's Chunk

BOLOGNA

39+

Well
Trimmed

89-

STEA

squares . 19%|roast 49"
RANKS . 39°sacon 59"
BONELESS - MNELESS TOP p
stew peer . 05°|siom . 89

69°

STEAK

Sirlein Tip

Flaveriul

85

STEAK

ROUND #
79|.I|.

STEAK

Sovr Cream Enhances Flavor
Of High, Light Coffee Cake

meltin-your-mouth  good. Then, to
please. the heartier breakiast appe
tites. serambled egos
Conadian bacon are served along
with sgueres of coffee cake, Sour
eream adds its smooth texture and
popular flavor to this coffee cake,
which is made with an easy mix,
s the Kind you =imply squecze
i blend in s plastic bag, Then
sour erenm’s dotted atop the cake
hatter  along with sprinklings of
cinmamon topping tha
the package of mix. So fquick —
ani o high, light coffee cake evirs
time!
Entertain

and slices of

friends  for breakfist

soon. On the poreh or in yvour din. |

mg reom, the morning hours
=ure to be a cool ‘n comiorts
time to entertain even on the hot
test summer day
Sour Cream Coffee Cake
Makes 8 servings

re

Vaotsnz. phe cofiee  cake
s
1 egg, unbeaten
cup ik
bioeup dairy. sour ercam

Heat oven to moderate (375 Deg
Foy Pt egs and milk anto Jarge
bug of mix, Sgueeze upper part
of bag to foree air oul. Cloge top
of bag
thumb and index finger. With
resting on table, mix by worki
bag vigoronsly with fingers
about 40 seconds or until egg s
completely blended, )

Stuecze bag to emply batter into
gpieelal aluminum foil pan contain-
ed in package. (Do not  grense
pan.d Dot top of batter with sour
ereiam, Sprinkle topping contiined
in smaller bag over sour cieim
Bake in preheated oven (375 Deg.
F. out 25 minutes, Open corner
folds of pan for casy culting and

| serving

cames with |

by holding tightly betweoen

(Mix|

’H?'.i
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It Your Paper Has Not Arrived By 6:15 P.M.
! Dial OR 2-3321 Between 6 & 7 P.M.

Drink
Flavor - Fresh

IND

MILK

LT

| Woogey
My

breakfast buffet

DRESS UP PUDDING
Diess up cottage pukding  this
no-trouble-nt-all way. Propare your

fresh Bartlett pear halves, [resh)
beyreies, cantaloupe creseents, ap-
ple sliees or orange seelions, crisp

Famous For
Fine Dairy
Products

favorite lemon sauce, using honey | lettuee and a0 choice of French,
instead  of and adil hosky [ whipped  cream-mayonnaise  and
slices of fresh nectavines, Very  tangy botled salad dreessings.

pood on dee eream, too! m—

GLAMORIZE PUDDING
Glamorize ereamy riee pudding

Make at easy for the pary=giver : v LA ool
andati e simp o time N grosts with & garnish of fresh Buartlett
Have the fun of creating their own [prar wedges: arranged petal-fush-
salids. Ono o laege teay or lazy lion on top. Accent with a favorite |
Susan, areange the muakings — jom o jellv.

MAKE THEIR OWN

on vacation

People need vacations, But does your advertising and sales p;ogran need

o, too?

Advertising impact never takes a break—in newspapers, Newspaper ¢i
anlation remains victually constant throughout the year, S5
mee. Radio listening drops in the winter,

_ Pickyour season. You'll find 100 million people reading, searching, find-
ing, deciding-to-buy in the pages of the most weatherproof, onrthe-job
advertising medium of them all—the daily newspaper.

MORE PEOPLE DO MORE BUSINESS THROUGH NEWSPAPERS

-ras
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