.

spiced peoches--cucumber pickles

Spiced

Peaches, Cucumber Pickles
Give Delicious Summer Memories -

14 Paqes

SECOND SECTION

Appetizing Cooler
A Real Refresher

Help the good old summertime
live up to its reputation by serv.
ing gootd npew beverages that
make warm days more pleasant.
“Orange Cantaloupe Cooler™ js

reil  refresher with appetiz
ing color, amd you'll probably
want to serve it well chilled as

a between-meals pick-mesup or as |
a dinner appetizer. IU's o prob- |
lem o double or triple the rece
ipe should you be expecling
guests, Despite the sweet flavor
cantidloupe imparls o cooling
drinks und desserts, the fruit is
quite low in ealories. An aver-
age hall-shell his only 35 to 40
caluries,

Orange Cantaloupe Cooler
1 cantuloupe
1 ean (6 oz frozen orange

Julee concentrate
iblespoons maraschino cher-
Iy, syrup

Dush sall

Piek a peck of peaches and spice
them, pick a peck of cucumbers
and pickle them—this is the way
to malke the fruits of summer last.

If you can't pluck peaches from
your own orchard, there Is a plen-

In spicing and pickling fruits and |

vegelables, Tabasco, the world-re-
nowned liquid red pepper season-
ing, is a natural—and a must! The
liguid sauce blends evenly and
smoothly with the other seasoning

1 cup brown sugar
1 leaspoon mixed pickling spices
e teaspoon lumeric

1 bottle (7 oz.) earbonated lem
on-lime drink, chilled
6 marasching cherries

tiful harvest of them to be had at | ingredients, invisibly adding sav-
roadside stands along the highways lary, aromatic {lavor
and byways of the lanid, Think how Spiced Peaches
nice it will be on a chill winter's | 2 cups sugar
duy toopen a jar of spiced peaches cup white vinegar
to serve with a ronst ham or tur- cup wator
kev—a delicions memory of sum- 4 teaspoon Tabnseo
mer 1 stiek einnamon
Or cucumbers. Bverybody loves| B to 10 whole eloves
good old-fashioned bread and but-| 7
ter plekles, and they seem to go !
with just aboul everything (except | peiches to make syrup, Boil 2 min.
iee eream!). Uncap the jar and|utes; add peeled peaches. Boil for
sorve  them  with ham bure g |10 minutes. Let stand in' syrup 30
ers, frinks, stews, meat loaves— [minutes. Put peaches in hot clean
even cheese dishes on Fridays!  [jar. Heat up syrup
fover peaches and seal,
Yield: 1 quart
Bread And Butter Pickles
B cups cucumbers (4:to 5 young
clichmbers)
1 large onion, coarsely diced
2 guarts waler
T2 ocup salt
teaspoons

Almonds_Enhance
Vegetable Sauce

Delicious  whole almonds  give
crunchy texture o “Almond Sauce
for Vegetables.™

In & skillet, cook Y2 cup blanched |
whole almonds in 2 tablespoons
salud ofl until golden, Stir in ‘4
cup ¢hopped onion and cook ahoul
5 minutes,

Drain into skillet Noawid from !Isuvorv Comblﬂdllon
can (5 ox,) water chestnuts and 1 |Serve.d 0ver cEreal

can (4 ox) mushrooms, Slice chest- |

uils and chop mushrooms; add to | ayiep Sypper Dish is an appros

skillet along with %3 cup chopped|,qjg10 “entree for a warm night,

eelery, 1 tablespoon soy sauce, 4 The saiice Is '@ top-oLthe-range

teaspoon salt and a dash of pen-| iy of ground beef, tomuatoes

per, Simmer 5 minutes and peas. Serve this savory com-
Serve over green peas, caull-|bination over hot, bullered (oven-

Mower or other cooked vegetablek | tonsted rice eeveal)

This makes 2 cups of sauee. Quick Supper Dish

———————— 2 tablespoons shortening

Tabasco, divided

. 1 poumd ground beel
This EasV'To'Dn Soup L eup l.'|l:l|l]:ll'l| onions
Features Minced Onion 1 cup cul celery

4 tablespoons flour

Onion soup is made in no time| 1's teaspoons salt

when you use handy instant mineed | %% leagpoon pepper
onion to prepare “Quickie Onon | 2 cups cooked tomatoes

soup 1 cup cooked peas
Quickie Onion Soup I cups oven-topsted vice cereal |
2 cups waler 2 tablespoons butler oF margu
4 heel bouillon cubes ring, melted
3 tablespoons  instant minced Heat shortening in large heavy

fry pan; add meal and brown
lghtly, stirving oceasionally. Add
4 slices French bread or toast | onions and celery; eontinue cook-
is cup grated Parmesan cheese |ing until vegetables are lightly
Bring water to boil in saucepan.  hrowned. Stir in flour and season-
Add bouillon cubes, onion and salt; |ings. Drain tomatoes and peas,
simier, covered, 10 minutes, Toast [ saving liquid, Add water, if neces
bread in d00-degree (hol) oven; |sary, to measure 1% cups. Add
pluce one slice in each of 4 hu\\'}.ﬁ:. vegetable liouid to meat, stirring
Pour soup over loast; sprinkle with | constantly. Stir in tomatoes and
chesse il simmer about 15 minules,
Muakes 4 servings stireing occasionally. Combine ce-
—————— real and butter: heat in oven,
When using herbs, always crush | Serve meat mixture over or inside
them in your hand before adding | ring of cereal
them to food. This bastens the| Yield: Six servings, about'l cup
flavor release, vach,

Wahl's

ROSEBURG MEAT CO.

316 N.E. Wi . at the Triangle . , . . Ph, 673-8091
Open Monday through Soturdey, 9:00 A M. to 6:00 P.M.

FREEZER PACKS i
25 . $13* 50 w $25%

FOR YOUR LOCKER Klamath Fall
BEEF c.oin fea. . Holt o Ja"i?: . 45¢
39:!:.

GROUND BEEF
39:

siks 15
19 49
59:

SQUARES
T
65* 89:
L 69"
79

FRANKS ...
- 85¢

anion
Lx leaspoon salt

Includes: Steoks, Roosts, Stow
Meat, Ground Becf, Short Ribs,

LEAN
FRESH

VYan Dine's Chunk

BOLOGNA

Blode Cut

ROAST . . .

Lean Slab

BACON

—
BOMELESS TOP

SIRLOIN . ..

Well-trimmed Rib

STEAK . ..

ROUND

BOMELESS

STEW BEEF .

T-Bone

STEA

Siriein Tip

STEAK

Flavoriul

STEAK

| large howl

Wash' cucumbers; slice thinly | 6 lemon slices (optional) |
('% inch thiek) to ‘muke 6 cups | 6 cockinil picks ;
;]’IH onton and cuenmbers into a Cut  cantaloupe crosswise into
!lil‘ilu' mide of 2 quarts of water, |halves; remove seeds.  With al

sull, 1 teaspoon Tiubaseo, Lel stand

for 3 1o 4 hours

Drain cuctmbers—rinse two or | garnishy
three times with cold water—let |shells and dice melon into blend-
i minutes.
| Combing remaining 1 teaspoon Ta-
| baseo, vinegar, 1 cup waler, si-
) | gars and spices in Kottle; stir and | Chill if desived, To serve, blénd
to 8 firm ripe peaches, peeled | bring to a beil. Drain cucumbers |in earbonuted
Cambine all ingredients L‘xtt'ptiuml onftns—add to bolling syrup |punch cups or juice glasses and

sint-
Fill as quick-

stund  in fresh

waler 3

—bring- 16 o holl g
| mer for 10 minutes,
{1y as possible into hol elean. jar

1 amd

( Yield: Approximately 2 quaprts.
again—pou |

{

‘Backyard Picnic
Labor Day Treat

For Labor Day entertaining,
these recipes for hearty Hot Dog
Rabbit and Handy Vegetable Sal:
ad will help you serve a back-
vard or patio party in fine style
And at family or b
togethers, beer and ale are
proper, pleasing beverages of mod--
ergtion 0 serve with this tasty,
nourishing menu

Hot Dog Rabbit combines 1wa
irresistible foods that enjoy a won-
derful eompatibility — frankiurters
and cheese. The franks are split
and wrilled, pliced on  toasted
frankfurier rolls, and a delectable
cheese sauce s poured over both
The sauce is similar to a rich
Welsh Rabbit, combining Cheddar
or shurp American process cheese
with yummy seasonings and the
subtle tang of beer ar ale. ( Either
of the brews may he used in the
spuce, some  people  preferning
the tart, somewhal more bitter
taste of ale.)

Toss up the salad with fresh
pickings from your own garden if
vou're lucky enough to have fresh
radishes, eelery, tomatoes and on
jons, Then hlend mayonnaise with
beer or ale and Seasonings in &
toxs in the vegetables
with some diced canned potatoes
and green beans, and chill befure
yol're ready o gerve

Het Dog Rabbit

teaspoun dry  mustard
s temspoon paprika
24 cup beer ar ale
Y teaspoon Tabasco
2 teaspoons Worcestershire sauce
1 pound Cheddar cheese or prog
esd sharp American cheese
shroedded (4 eups
frankfurters, =plit
and grilled
frankfurter rolls,
toasted

In heavy saucepun, mix dry mus
tiard and paprika. Stir in beer and
heat. Add Tabaseo and Worcester-

&

lengihwise

o

split and

| shire sauce. Add shredded cheese

ighborhood get- |
the |

melon ball cuiter or half-teaspoon| Everyone has a favorite combinas
measure, cut 6 melon balls fot| oy of humbuvger toppings. When
Remove rind from half-| yoy make Surprise ‘Burgers, a
choice of fillings is available, too,

Made by sandwiching together
thin ground beef patties, the ‘Bur-
gers can be filled with a baked
bean mixture or a combination of

ler; add orange juice concentrate,
| cherry syrup and salt, Whir un-
Itil smooth, about 90 seconds,
drink; pour into

garnish ench with o melon ball, f h- I d
|eherry and  lemon  slice on a e res Ing su u
| plek.

| Makes B servings. Is Tropicul Treu' |
Looking for a refreshing salad
— or dessert? “24-Hour Tropical
Treal" doubles as both. Its chilled
pineapple, grapes, oringe see-
tions, fresh California dates,
marshmallows and almonds in a
whipped eream mixture add up
to a delectuble flavor combina-
tion whether served al the be-
ginning or end of a meal. Fresh
dates from the California desert
provide rich amber color and
unique flavor In nmerous sum-
mertime  salads and  dessorts,
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. . . surprise burgers

Hamburgers Boast Variety Of Fillings

onion and tomato slices. You will
probably be able to create olher
| unusual fillings, too — sliced olives,
blue ¢heese, you name it! Although
Everyone has a favorite combin-
ation of hamburger toppings. When
you muke Surprise ‘Burgers, a
choico ‘of fillings is available, too.
Made by sandwiching together
Surprise ‘Burgers are intended to
be baked indoors, they may also
be grilled over an outdoor fire.
Surprise ‘Burgers
2 cups Corn Flaxes or
15 cup packaged Corn Flake
Crumbs
2/8 cup (7-0z
milk
its pounds. ground beel
1% teaspoon pepper
1ta teaspoons salt
2 tablespoons preparved mustord
If using Corn Flakes, erush into
fine erumhbs, Combine all ingredi-
ents thoroughly In large mixing
bowl. Shape into 12 thin patties
about 4% inches in diameter, On
& patties, place one of the fillings

can) ovaporated

24-Hour Tropical Treat
1 egp
L tablespoon sugir
2 lablespoons light ercam or
milk
1 tablespoon lemon juice
e cup whipping eream
1 ecup fresh dales
13 cup diced pineapple
Y2 cup halved seeded grapes
1 cup orange scctions
1 cup miniature marshmallows
1 cup chopped almonds
Beat egg until light; gradually
add sugar, light cream and lem-
on juice. Cook over hot wiler un-
til thick and smooth, stirring con-

stantly, Cool. Whip whipping
eream and fold into cooked mix-
ture. Cut  dates medium fine,

Combine with well drained fruits,
Add marshmallows and almonds,
then eream dressing; mix light-
ly. Spoon into 1-quart mold. Chill
24 hours but do not fdeeze, Un-
mold  and  garnish  with  mint
sprigs i desived,
Mukes I.quart mold.

Frosty Spiced Fruit
Enhances Your Menu

The unmistakable flavors of eln.
namon, eloves and ginger lend fur-
ther sparkle to canned {ruit cock-
tail In “Frosty Spiced Fruit," a
chilled dessert fo enhance a din-
ner menu. Even the syrup from
cand stir until cheese is melted. | the can of fruit cocktail is used
Serve over split grilled frankfurters | in this make.ahead (reat featur-
|on toasted rolls. ing colorful bite-size pleces of cling

YIELD: 6 servings peaches, pears, pincapple, scedless

Handy Vegetable Salad | grapes and muraschino eherries.
12 cup mayonnalse | Frosty Spiced Fruit
2 tablespoons heer or ale 1 ean (1 1h, 14 oz.) frult cocklail
I« teaspoon Tabasco 1 stick (3inch) cinnamon
12 teaspoon alt I cloves
1 tablespoon  minced onion ‘s lenspoon powdered ginger
14 teaspoon celery seed 4 tablespoons Curacao or frozen
1 ean (1 pound) small whole | orange juice concentrite
potatoes, deained und conrsely 'y pint dairy sour eream
diced Drain froit eocktail, reserving all
can (1 pound) eut green beans, | syrup, Combine fruit syrup with
drained einnamaon, cloves and ginger, Bring

Ly cup sliced celery to a rolling boil and hoil 5 min-

Blend mayonnaise, heer, Tabas- | utes. Remove from heat: add Cur-
co; salt, onion and celery seed in|acao and fruit cocktail. Chill 4 to
large bowl, Add potatoes, beans,|5 hours. Remove einnamon and
radishes and celery and toss gen- | ecloves. Serve in chilled sherbet
tly. Chill before serving. Garnish | glasses topped with & generous
with tomato wedges spoonful of sour eresm

YIELD: 6 servings Makes 4 or 5 servings.

suggested below; top’ with second
patly; press edges together, Place

on ruck in shallow baking pun.
in moderate oven (450 de-

Buke
grees FU) oabout 25 minutes,

Shrimp Kab;bs
Are Nourishing

they provide their family with plen-
ly of nutrients. Nourishing meals
neetl not take all day to prepare.
One of the quickest foods to cook,
and one that is high in nutritive
value js shrimp,

It abounds in high-quality pro.
tein, minerals, and vilamins and
is low In hout-producing enlories,
Marinnted shrimp, teamed with
fruits makes templing, colorful ka-
bobs — suitable for both indoor
and outdoor eating.

Shrimp Fruit Kabobs

1 cup orange juice

¥ cup vinegar

Y eup salnd oll

4 eup soy sauce

1 teaspoon salt

1 pound fresh shrimp, shelled and

doveined, or 1 8-10 ounce pack-
age frozen shrimp, thowed

16 thin slices lime or lemon

16 maraschino cherries

1 large banana, cul in thick slices

Combine orange juice, vinegar,
oil, soy sauce, and salt; blond, Add
remaining ingredients, Chill 1 hour.
Arrange shrimp, lime or lemon
slices, cherries, and banana slices
on B skewers. Reserve marinade.
Broil kabobs 344 inches from source
of heat, or cook on outdoor grill
3 to 4 minutes on each side, Heat
remaining marinade and serve as
it sauce with kabobs, Mukes 8 serv-
ings,

A cigarette carelessly cast aside in a forest . . . a few

sparks kindle dry brush . . . 1 raging forest fire breaks |
out. This is not a unique case. Last year more than
100,000 forest fires were kindled by carelessness
throughout the United States, You and your family

can help save our valuable forest lands. Follow
Smokey's ABCs. Always break maiches in two, Be

sure all fires are out. Crush all smokes dead out in an

ash tray.

Please
@miv‘@_l! can PREVENT FOREST FIRES!

Published as & putlic sarvice in cooparation
with The Advertising Council and the
A PR A
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Ascolano
RIPE OLIVES

Ascolano variety olives are fa-
maows for their size, tenderness
and rich, nuldike flaver. They
have mere olive meat in relation
1o pit than any other canned
ripe olive varialy.

Remembér Oberti — IU's the
Bifi olive!

Wrile for FREE colorful, illus-
traled olive recipa booklet.
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OBERTI OLIVECO.

OBEAT! OLIVES @ ® OBERTI OLIVES @€ @ OBERTI OLIVES @ ® OBERTI OLIVES

MADIEA

Homemakers who give thought
to their family's health make sure

Melons Inspire
Elegant Menus

At no time during the year doas
the homemaker have such a com.-
plete selection of fresh fruits and
vegetables to select from for fam-
ily or company meals as she does
in early fall. In fact, menus almost
plan themselves because who cin
help but be inspired by the array
of fresh foods,

From breakfast to picnic des-
serls, melons are colorful and pu-
tritious. Properly cared for and’
attractively served, they have the
‘just right” flavor at this time of
year to make meals appetizing
and tasty. 1
As for variely, one of the recipes
given here calls for casaba. These
are a late variety and in plentiful
supply during fall months. A r
casaba is characterized by a rough,
fml'rowcd rind and a buttery yellow
color,

Red Joweled Casaba

1 60r can raspberry-lemon
punch concentrate
3 cans cold water
1 package pluin gelatin
Dash of salt
1 casaban melon
Dilute punch concentrate with
three cans of water, Measure two
cups of raspberry-lemon punch.
(One cup punch will be left over)
Use % cup of the punch and add
gelatin. Place over boiling water
to dissolve. Cool, Add dissolved
gehﬂ.lcn to the punch with dash of
salt,
Wash cosaba melon, Place on
side. Cut a slice off rind if the mel-
on tends to roll, Cut a crescent
wedge just wide enough to remove
seeds from center. Fill eavity with
gelatin mixture.  Replace cut
wedge, Wrap tightly in transpar.
ent saran, Put melon in refrigeras
tor and chill until gelatin mixture
Is firm.
Cut casaba into wedges with red
jeweled center. Makes 64 servings.
NOTE: Two cups of gelatin mix.
ture just filled the cavity.
Chicken Salad With
Cranshaw Crescents
1 cup cooked chicken
1 cup celery
¥4 eup stuffed green olives
14 cup cashew nuts
}2 Cranshaw melon
Dressing
15 cup sour cream
1 tablespoon chutney
Ya tenspoon lime juice
4w leaspoon mace
12 cup mayonnaise
Prepare dressing an hour ahead
of salad preparation to blend fla.
vors. Add chutney, lime juice,
mace and mayonnalse to sour
cream, Blend,

Chop celery into small cubes:
mince olives and nuts, Add to cube
ed cooked chicken, Toss the mixe
ture with prepared dressing,

Line cold salad plates with head
lettuce, red tipped lettuce or Iee-
berg lettuce edged with paprika.
Cut Cranshaw Into erescent sh
slices, wrap tightly in saran and
refrigerate until serving time. Then
arrange on salad plate with chicks
en salad, Garnish with red or seed-
less grapes. Makes 4 servings,
u.‘ill:‘rvo with salt or cheese bread
sticks.

Yield: 6 ‘Bucgers
Beanburgers:

12 cup finely chopped onions

1 tablespoon butter

14a cups baked beans, slightly

mashed

2 teaspoons molhsses

Saute onions in butter. Combine
onlons, beans molagses. Spoon
2 lablespoons mixlure on each of
& patties,
Tomatoburgers:

Top 6 of the pattics with a to-
mido slice and & thin onlon slice.

Honey Fruit Punch
For Family Picnic

It's a family plenie day and you
have packed up the ear with food,
swimsuits, toys, blankels, exira
clothing and children, Your destin.
ation is your favorite lake for an
exoiting l]nt- of swimming, sunning
and frolicking, 1f the picnie ther-
mos jug hag been filled with liunei
Fruit' Punch, you serve a quic|
energy renewer when it's eating
time, The punch f4 an cusy to
make combination of orange, lem-
on and grape julces delicately, and
deliciously flavored with Honey.

Honey Fruit Punch

1 cup orange julee

La eup lemon julee

2 cups grape julce

2 cups waler

4 tablpspoons honoy

Mix thoroughly. Chill, Serve cold,

Yield: 6 servings,

FISH STEAKS AL AJILLO

Both swordfish and halibut stenks
are delielous prepared this Spanish
way: First pour a generous amount
of Spanish olive oll In a heavy
skillet, add two or three whole gar-
lic cloves, cook the garlic until
it is well-browned, then diseard.
Immedintely add the fish sleaks
and cook quickly uniil golden on
eich side. Serve the fish with some
of the oil from the pan spooned
over each serving sprinkle with
fresh lemon juice,

ENSALADA ANDALUZA

Ripe garden - fresh tomatoes
make a deliclous salad combined
with chopped anchovy filets, chop-
ped pimiento - stuffed olives, and
n slice or two of raw onion, then
dressed with Spanish olive oll, vin-
cgar and sall. Marinate the mix-

SATISFYING LUNCH

A salisying lun ch built around
a delicious sandwich s the diet-
er's stand:by, Here's a low-cal
orie  favorite. Spread enriched
white bread lightly with butter or
margarine, then with sliced
cooked chicken and a sprinkling
of grated orange rind. Top with
ture in olive ofl for approximately |a lettuce leaf and close with a
half an hour hefore serving, add|second slice of bread, Complete
the salt and vinegar at the last|{the meal with milk, vegetable
moment. relishes and a fresh peach,

Look For The --

Meadow Brook
Carton

A Product of a Locally
Owned & Operated Dairy
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