Friday, A
Ry, Augua 11930 LA GRANDE EVENING OBSERVER, LA GRANDE, ORE.

————

’
B
4 -
e s i e ik A .
be thinking of improperly fried food. And 'im()kt.‘ is the sign that acrolgin is-fc}r-m'rng. And acrolein
you can't blame the fr_x-'ing—[)un for that. h(.u)mcs part of the fried fqad, :;)arnpg its qlchQatQ hvor,
With just two simple things in robbing it of whd}esompm
v mind, you can prepare all your : Solfyou Wondcrhwmmﬁ'?&hﬂwml’“f‘
o ¥ X s : R
Tnul foods so they'll be t‘fllj pt- NOT Ho ature, we say, “Use yoqr» wlm ggpdjudgmant I
mg gu]dt-n—l-;ruwn .+ delicious 4 And let Wesson Onf hclp ){gl*, Eqr 1'; !S \;qharmcd
cand just as good for you, as by ordinary frying heat, s 4 50, degrees
they arc good to cat. :,f',‘,ff,i’}fif,, e above frying tcmpcmtm‘c ﬁwrc pn't a sign of

het,

izt dodant form

'i‘hc i.a[_ vou fr}» \,\-hh Sh()lll({ quiztly : -:}fr_: ;.r‘ :”:d qukL OI‘ burning? You have a w;dt rangt op.
&.—.-,rr.{':.,rm-. sed from feing
be “good to eat” Fight ad <rish. temperature for Whol'csgjme ﬁ"ymﬁ Amﬁ }!m ¢
The first easy thing to do is food will bcatemgm% mldm—b;ow;}‘.%y&ond,

to look at, mlghqr goo+ to, m &Dﬂ'gﬁﬁiﬂfﬂa
Wessop Oil is & lp;ehem mmﬁ |

. ) The 4-Pint Frymg Slze @N& Qf %u,ﬂ ﬁ‘n’, pdsm
Yo o st V¥ ison oime.  less than you . thmk qupar.q pp;qnn. Bg“%

to use a good fat . . . good
enough to eat all by itselfy

For it will be the thing you

like best about fried food .

’ the L“vi::p, {‘mnchy crust. The W o perficly before it
. ; wburn. v ar 5o i this size Wesson 0:2' copts $0 l;nth that )gnug
fat can’t be too pood, because ve cornce fiing : u &
i~ . o Wessan Ol beps -
. - ; an enjoy it tor.a ur in; i
nothing can be too good for b ssebe ot b e (:l_] y YO FYANE L
you to eat. You probably usc ¥ Vcry cconomlial’ to: UQB, $00y Youl‘]ustwpql;rr
Wissan Qil for your favorite the amount. you'ne‘ed nght' from:: the‘ﬁm to,
© salads. You've tasted its good- frying Pa“' Thc b“t cooks a’&cr umnﬂ‘ %!Ff*
N g
_ = ness l:} itself. So you will ap- Oil, strain 1t to remove crumbs a,nd uaeuttq&nm;
My - J"tﬁ
i ; ZI,m( : preciate the extra- goodness, and agam because it does not: retain the- odog
. X o . Seeoking for i burning fals
the fresh, delicious Aavor of all Abrolelss it furminig ik murs or taste of fOOd f:l'-_lt;d Wl,ﬂhi it, )
eheanhidlesomiiess wmd flalvor, ’ [ i el :
foods fricd with Wsson Oil. Resolve to. fry th-ls wh'q_lpscme way. everxﬂay_.
. : ; : ‘ . ‘
the FRY]NG PAN IFry hot enough You can get Wesson Oll_today-a,t--ybur_--grqcer}s,
I'rying temperatures are simiple things (o
' _ i > > > > Clip and save the hiindy, tﬂbloﬂbpipw 4;4,*4_
» RO Bkl : :
\ i ) ‘ know ) bt 111-,) Ire very tmportant [1the I you'll follow these ensy figures; you can, al\Wiys. be. surd; lhﬂla}'m fried; ¢
TO MOST ()f us there’s nnthmg'bcl‘tur than fried tood. fat isn’t hot enough, it doesn’t L]l]il‘]\.]\’.‘ mul-.utllhcwhulcwmcandgnudjustremmb&{:kﬂ&lhﬁﬂlmMﬁtMg
) . . = 2 g ] ’ 11 essoes Oil will burn or smoke before you haye the right.ﬂ'yiugtmpem %‘
Chicken or doughnuts, potatoes or fritters . .. it’s frying form the crust, The food is apt to be too N cibe ol scoondd 1 whish Jdl LG R A
. ) rich. Yet many fats burn before they arce Vi """I'I“h'fh"“:":“"r::'."“:'l::::m Bkl DYI:LT}:‘:;“-JE"' ﬂ.*h :ﬂk‘ﬁ:-cmrat_m-’. m;;d
makes them all taste so g(md. But some })C()plc think that ST e s food frenerally . . L L . W nnughnuh.&lum.unemked
: l”]LC”U”gh for f'}"'”g-\ ou'venoticed the Doughinis, fritters, unitooked mixtutes . 60 mistures . . 4 . 360% o 3707
i 1 1 1 > . P hippayeutlets o o L s Mo Choprocutléss, . o . . . . 360° o 40M°
llgnht, Cl‘lSp frled thlm_{.ﬁ aren’t “g(')()d tor them.” Thc\' Must annoying smoke when lln;_\' burn. That French itiod potatoes : .. A0 Frencd fried potdtoes . . . . 0 . 3980
R e e Sy € ¢ < € € <2 Qrie-< <4 < < ]
X




