
LIKING SECTION
Cooking with soup is versatile
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Oat*, cinnamon, allspice. peanuts and dried apricots combine to 
make these spicy snack bars. The surprise ingredient? Canned to­
mato soupl

K  y January
Gordon hints from your OSU Extension flgont

• Check with local retail garden or nursery stores tor seed and seed 
catalogs, and begin planning this year's vegetable garden

• Have soil test performed on garden plot See your county Extension 
office for Instructions

• Western Oregon where soil Is well drained and workable, plant peas 
Suggested varieties Aspen, Aurora. Corvallis. Dark Green Perfection. 
Green Arrow, Laxton Progress. Little Marvel, Oregon Sugar Pod

• Western Oregon plant sweet peas
• Too early to start seeds tor vegetable transplants
• Gather and store scion wood for grafting fruit and nut trees Wrap In 

damp media and place In plastic bag Store In cool place
• Spray cherry trees tor bacterial canker, use a copper fungicide with a 

spreader sticker.
•  Mid-January second spray of peach trees with lime sulfur or approved 

fungicides to combat peach leaf curl
•  Plant fruit trees
• Take hardwood cuttings of deciduous ornamental shrubs and trees
• Dormant sprays of lime sulfur or copper lunglclde on roses for general 

disease control.
•  II moss and lichen on trees and shrubs are ob|ectionable. they can be 

controlled with copper spray
• Water landscape plants underneath wide eaves and In other spots pro­

tected from rain
• Watch tor damage on lower trunks of trees and shrubs by field mice 

Control measures Include approved baits and weed control
• Moss appearing In lawn means too much shade, poor drainage, low 

fertility, soil compaction, or thin stand of grass
• Western Oregon gather branches of quince, lorsythia. flowering cherries 

and bring Inside to force early bloom
• Monitor houseplants tor correct watering, feeding, guard against insect 

infestations, clean dust from leaves
• Propagate split leaf philodendrons by air layering
Recommendations In this calendar are not necessarily applicable to all 
areas and varying climates ot Oregon It more Information la desired eon 
tact the local county ottlce ot the OSU Extension Service.
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DO YOU REALLY WANT TO SAVE 
ON YOUR FOOD BILL?

We Otter MV,nos of up Io «0% and more on fine quality wonder and Hostess 
nroducts plus large discounts on other baked goods Besides our every 
dly low prices we feature in store specials daily Just look tor the bar 

signs on the displays m our store Discover for yourself wt.at thou
M nd» of »mart »hopper» m the area have found

You'll be amazed at the savings you 
make at our W onder Thrift Shop!
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WONDER-HOSTESS THRIFTSHOP
115 N Cook St.

Coma» o< Vancouver ft Coot« St Portland Oragon
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W hat is versatile, convenient and 
nutritious? The answer to this riddle 
is simple, canned condensed soup.
A long-time staple in many kitchen 
cupboards, it continues to adapt to 
changing consumer tastes and 
trends.

January has been declared the 
first ever National Soup Month. 
Join in the celebration by using 
canned condensed soup in a favorite 
family recipe or by trying one of our 
update ideas.

Recipes using canned condensed 
soup have become standbys in 
many households. One updated 
classic, with a touch of today, is 
Nutty Tomato Soup Squares. To­
mato Soup Cake was introduced in 
1922. Over the years, variations 
with all kinds of ingredients, such as 
apples and zucchini, have popped 
up. This newest version is seasoned 
with cinnamon and allspice and 
chock full of oats, chopped peanuts 
and dried apricots These spicy 
snack bars are versatile enough for 
breakfast or as a bedtime snack.

These days, just about everyone is 
looking for convenience tanned  
condensed soup provides an easy 
start for cooks creating new recipes 
as well as those preparing time hon­
ored classics. If  weeknights are par 
ticularly harried, serve Tetrazzini. 
This quick range-top dish teams 
cooked spaghetti and chicken, tur- 
kdy or hatn with shredded sharp 
Cheddar cheese.

The sauce is made simply by the 
blending of canned condensed 
cream of mushroom soup and 
sherry with the colorful touches of 
pimientoand parsley.

Another sign of the times is an in­
creased general awareness in eating 
right and light. Salads play a big 
part in today's lifestyle They have 
been elevated to a meal's main event 
instead of a ho-hum side dish. There 
are almost as many kinds of salads, 
—vegetable, pasta, fruit and green 
salads for example—as there are sal­
ad dressings. Many creamy and 
clear salad dressings can be made 
easily with the aid of canned con­
densed soup. Our Four Way Dress­
ing is a qwuick way to add excite­
ment to all types of salads. The ba 
sic dressing made with canned con­
densed cream of celery soup and 
blue cheese, then seasoned with dry 
mustard and pepper, is an excellent 
choice for a green salad. A dash cf 
this and a pinch of that changes the 
look and flavor of the dressing. Try 
the creamy garlic variation with egg 
salad. The traditional ingredients of
Parmesan cheese, anchovy fillets 
and garlic blend with the soup for a 
dressing Caesar salad fans will love 
The cucumber-dill dressing would 
complement salads made with 
shrimp, salmon or tuna.

Make the most of today. Make 
the most of the versatility, conven­
ience and good nutrition that 
canned condensed soup has to offer

1 can (I0W  oz.) condensed tomato 
soup

1 cup packed brown sugar
>/i cup shortening
2 eggs
I cup dark seedless raisins
I cup uncooked quick-cooking oats 
V, cup coarsely chopped peanuts 
'/j cup chopped dried apricots

Preheat oven to 350°F. Grease a 
IJx9-m ch  baking pan In medium 
bowl, combine flour, cinnamon, 
baking powder, and allspice.

In large bowl with mixer at medi­
um speed, beat soup, sugar, short­
ening and eggs until smooth. Add 
flour mixture to soup mixture; beat 
until smooth, occasionally scraping 
bowl with rubber spatula. Stir in rai­
sins, oats, 'A cup peanuts and apri­
cots.

Spread mixture in greased baking 
pan. Sprinkle with remaining pea 
nuts. Bake 30 minutes or until 
toothpick inserted near center 
comes out clean. Cool in pan on 
wire rack. Cut into 24 bars.

T E T R A Z Z IN I 
(Not in photo. I

2 tablespoons chopped onion 
1 tablespoon butler or margarine 
I can (10 'A oz.) condensed cream of

mushroom soup 
‘A cup water
'/i cup shredded sharp Cheddar 

cheese
I tablespoon dry sherry
1 can (5 oz.) Chunk Chicken
2 cups cooked spaghetti
2 tablespoons chopped pimiento 
I tablespoon chopped parsley

In 2-quart saucepan over medium 
heal in hot butter, cook onion until 
tender. Blend in soup, water, cheese 
and sherry. Heat until cheese 
nmelts, stirring occasionally. Add 
remaining ingredients; heat until 
thoroughlly heated Makes 3'/i cups 
or 4 servings.

N U T T Y  TOM A TO SOUP  
SQUARES

1 'A cups all purpose flour
2 teaspoons ground cinnamon 
I teaspoon baking powder
'/j teaspoon ground allspice

TOUR H A  Y DRESSING  
(Not in photo)

1 can ( 10 Vi oz.) condensed cream of 
celery soup

'/i cup crumbled blue cheese 
'/> cup salad oil
2 tablespoons wine vinegar 
1 teaspoon dry mustard 
1/8 teaspoon pepper

In covered blender container at 
high speed, blend all ingredients un­
til smooth. Refrigerate. Serve on 
salad greens. Makes I 'A cups.

C reamy Garlic: Omit blue cheese; 
add I large clove garlic and gener 
ous dash hot pepper sauce before 
blending Makes I 'A cups.

Caelar's: Omit blue cheese; add 
•/« cup grated Parmesan cheese, I 
anchovy fillet and I small clove 
garlic before blending. Substitute 
lemon juice for vinegar. Makes I 1/« 
cups.

Cucumber-dill: Omit blue cheese; 
add ‘A cup chopped cucumber and I 
teaspoon dried dill weed before 
blending Makes 2 cups.

Dot and Safeway Urge Safety Belt Use: 
The Grade "A” Wayl

Secretary of Transportation Elizabeth Hanford Dole is delivered a carton 
of Safeway milk bearing the safety reminder “ Buckle up. Your life is in 
your hands.'*

Safeway Stores, Inc., contributed the space on half-gallon milk cartons 
sold in September and October to help DOT's safety belt awareness cam­
paign.

Pictured (L to R(: Diane K. Steed, Administrator-designate, DOT's Na­
tional Highway Traffic Safety Administration: Safeway milk plant 
employee J B Bush: Secretary Dole; and John L. Prehn, Jr., Vice Presi­
dent, Safeway Stores, Inc.

7414 N. Albina • 286-1189

QUICK! JOIN 
THENEW  
WEIGHT 

WATCHERS
QUICK START

PROGRAM.
Start losinq weight fa tte r  
than ever before.

How the leader in safe 
sensible weight loss 

helps you lose 
qu icke r in the 

very first weeks, 
while eat 
m q 3 well 
halanr ed 
m eals a day 

Call 
Weiqht 
Wat< hers 

now. And 
start Q uk k’

((Quick Start
(All new and rejoining members please come 15 min. early I 

Join Any Class Anytime

NORTHEAST PORTLAND

Maranatha Church
1222 N.E. Skidmore
Sat.......................................9:30 a.m.

Fellowship Baptist Church
4737 N Lombard Street
Tues.................................7:00 p.m.
Thurs. .............................9:30 a.m.

Northeast Portland Canter W e d ..........  9 30 a m ft 7:00 p m
5049 N.E. Sandy Blvd. Thurs..............................  5:00 p m.
Mon..................................7:00 p.m. prj....................................... 9 30 a.m.
Tues.................................7:00 p.m.______________________ ___________

For Information Call Collect 1603) 297 1021 Weekdays 8 30 5 00 p m.


