baking

it to table perfectly
- eooked or the “fully cooked, ready-
to-eat” style which may be serv-
ed just as it is taken ‘from the
wrapper. The latter style which,
as its name impligs, is ready for
the table, may be scored and glaz-
ed quickly in a hot oven and
perved with its gleaming golden
brown surface making an enticing

re. Both types of dl}zm:xti in-
‘flude complete cooking directions
on the tag attached to the bone
or on the wrapper of the better
brands.

If colored Easter eggs are a
family tradition, use delicately
tinted hard cooked egg halves to
add color to the ham platter.
Shell hard-cooked eggs and tint
in edible food colors. Cut almost
through so the yellow and white
of the gg show and nestle them in
parsley or cress beds around the
meat.

Or Half Ham )

A half ham may be your choice.
To roast, place the ham fat side
up on a rack in an open pan. Do
not add water. Roast in a pre-
heated slow oven (325 degrees)
22 minutes per pound or about
g% hours to an internal tem-
perature of 150 degrees.

Add a browning or glazing per-
fod of about 15 minutes in a hot

oven (400 degrees) to 162 degrees

fnternal temperature. Pour off

drippings before adding glaze to
m.

Here's an intriguing recipe for

Ham Muffettes with Horseradish

Sauce to use the last leftover fla-

wvorful bits of the ham.

HAM MUFFETTES
- Yield: 6 servings
2 cups ground cooked ham
1 cup shredded American Cheese
14 cup sliced pimiento olives
1, cup fine cracker crumbs

1 cup milk ;
Combine all ingredients. Pack

into 6 muffin cups. Bake in
a mod oven( degrees) for
$0 minutes. Serve horseradish
sauce.

HORSERADISH SAUCE
1 cup.sour cream
2 tablespoons horseradish
Combine sour cream and horse-
radish. Heat slowly.

Doughnuts Have
Polish Ancestry

Those women who like to
delve into the mysteries of yeast
breads, will find this Polish
doughnut something to try.

PUNCHEKI

cake compressed yeast
cups scalded milk, cooled
to lukewarm

= =g o -

12 Tup Sugar

15 teaspoon vanilla

Rind of % lemon, grated

1 teaspoon salt

14 cup butter melted

Dissolve yeast in milk. Add 2
ecups flour. Let stand in warm
place about % hour. Beat egg
yolks, egg, sugar, vanilla, lemon
rind, and salt together until light,
add to first mixture. Add butter.
Add remaining flour, beat well
Cover and let rise until double
in bulk. Put on floured board, pat
until dough is 3 inch thick. Cut
with doughnut cutter and let rise.
Fry in deep hot fat (365 to 375 de-
grees) about 3 minutes.

Pudding Recipe
For Dinner
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festive affair.

and glaze in a 400° F. oven
is a golden brown.

16, 1951 :

Thick, rosy-hued ham slices make the Easter dinner a
Sele¢t a whole or half ham and bake ac-
cording to directions on the wrapper or on the tag attached
to the ham. At the end of the baking period, remove the
skin and score the fat into uniform diamonds.
orange marmalade or a mixture of honey and brown sugar

Cover with

for 15 minutes or until the fat

By Sue Gardner

A luxurious line of hand wov=
en drapery, upholstery and cur=-
tain fabrics comes from the looms
of t wo sisters,
Ann and Grete ; =
Franke. Prod- " g
ucis of their

studio have
been exhibited
in museums
around the !
country and ap- &%
pear in lounges g
of luxury liners.
Their creations
for American
homes have -
wonderful textures and coloring,
Usually it is one piece that ap-
pears on a favorite chair, but oc=
casionally a homeowner is lucky
enough to afford a whole home
of furnishings in the Franke fab-
T1Cs.

The curtain fabric is of deli-
cate linen or fine rayon yarn
shot through with metal threads,
and ranging from sheér fine sur-

BREAD CROUTONS WITH SOUP

Croutons provide an appetizing
way to use leftover bread and
they add extra flavor to soups.
For example, serve parsley strips
with onion soup. To make the
taosted strips. spread a mixture
of creamed butter or margarine,
grated American cheese, cream,
prepared mustard, and minced
parsley on strips of bread with
crusts removed. Broil until de-
licately browned. Tomato soup is
more appetizing served with crou-
fons made by spreading horse-
radish flavored butter or margar-
ine on toasted bread. Cut the
taost into cubes and float them
on the bowls of soup. Caraway
seed strips are delicious with beef
bouillon and other clear soups.
They are made by brushing bread
strips with butter or margarine
and sprinkling them with caraway
seeds. Toast the strips in a mod-
ern oven until golden brown.
These suggestions are for only a
few of the many kinds of crou-
tons and toast strips that may be
served with soups.

Colorful Salad
Takes Vegetables

Grapefruit and red cherries join
vegetables in this salad recipe,
good to serve with an ample Sun-
day dinner.

GEAPEFRUIT, CHERRY, AND
CELERY SALAD

1 large head chilled lettuce

% cup diced celery

34 cup well-drained red

canned cherries

1 generous cup grapefruit see-

ons

Shred lettuce as fine as possi-
ble, and combine with fruit and
Mix with geiden French
Dress loosely oh crisp
Ieaves and serve with cheese

e T e

More for Your Mones

Luxurious Line Hand Woven Drapery., |
Upholstery. Curtain Fabrics Available

faces to a nubby texture. In the
heavier fabrics for drapes and
upholstery, the Frankes have in-
troduced a new type of material
—strips of leather weven with
rayon boucle in delicate shades
and neutral wool yarns.

The upholstery fabrics are
sturdy weaves, some with a hand
done needlepaint effect, such as
a dark brown with red and beige
flocks, or herringbone weaves in
neutral shades with just a bit of

blackground with turquoise, red
and blue worked in a delicate set

tweedy styles that have a sug-
gestion of a small pattern for
traditiomal furniture.

A group of bedspread fabrics
in brown and yellow tones have
the appearance of South Ameri-
can loom products. Many of the
drapery fabrics can also be used
for bedspreads.

(Copyright 1851,
General Features Corp.)

Pears for the
Coffee Party

We know apples as a fine addi-
tion to the top of a coffee cake,
but here's a new one — with
pears., So try it for refreshments
when guests are invited over for
coffee.

SPICY PEAR COFFEE CAKE

114 cups sifted flour

34 cup sugar

2 teaspoons baking powder

12 teaspoon salt

1 teaspoon cinnamon

14 teaspoon cloves

1 egg

12 cup milk

34 cup melted shortening or

salad oil

9 quarters of canned pears

Sift together all dry ingredients,
Beat egg with a for then mix
together all liquid gredients.
Add the liguid to the dry ingre-
dients. Mix lightly. Spread batter
in greased and floured 8-inch
square pan. Arrange the pear quar~
ters on the eop of the batter.
Sprinkle with 1 teaspoon cinna-
mon mixed with 2 tablespoons of
sugar. Bake in a 375 degree oven
frr 25 to 30 minutes. Serves nine.

GLOYE ETIQUETTE

Although elbow-length leather
gloves have been found among
cave man relics, it's doubtful that
he worried much about “glove
etiquette.” Today, however, cer-
tain practical rules should be ob-
served when gloves are worn, says
Miss Murle Scales, extension
clothing specialist at Oregon State

college. For example, gloves
should be removed while eating

WASTING
COFFEE
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color here and there. One broken |
stripe pattern is on an off-white |

of stripes. There are beautiful |
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water and adding fresh
for cooking. Gentle beoiling cooks
as fast as rapid boiling and

on the bottom.

Lols of Cembinations

Beans have such a mild flavor
that they combine with many dif-
ferent seasonings, thus need not
become monotonous even when
served often. Boston baked beans
take their traditional blend of
flavor from molasses, mustard and
a little cured pork. Other appetiz-
ing additions are: tomato sauce,
c¢atsup, onion, celery, seasonings
like savory and chili. Cooked
beans may be combined with
cream sauce, then topped with
grated cheese and browned.

Preparing dry beans need not
be in the long process of all-night
soaking and all-day baking or
| “stewing in the pot"” used by our
| grandmothers. Sometimes it's con-
venient to soak beans overnight
so they will be ready to cook first
thing in the morning. If not, here's
|l short-soak method: To 2 cups of
dry beans, add 6 ecups water, boil
2 minutes, remove from heat and
let soak an hour. Then boil beans
gently in the same water until
tender—about an hour—to use the
following recipe:

QUICK BAKED BEANS

2 slices bacon; 3 tablespoons
finely mineed onion; 1 tablespoon
malasses: 13 tablespoon catsup;
| ¥4 temspoon salt; !4 teaspoon dry
mustard; 14 teaspoon Worchester-
shire sauce, if desired; 2 to 3 cups
cocked dry beans. To make: Fry
bacon, remove from pan and cook
onion in bacon fat a few minutes.
Add molasses, catsap, salt, must-
ard and Worcestershire samce. Add
beams and mix lightly. Pour imto
bakimg dish. Break bacem in bits
and sprinkie over top. Bake 20
minutes in & moderate ovea
(350F.) Or heat in a saucepan om
top of the stove, crumbling bacon
over the top before serving. Serves
4.

BEAN SAUSAGES

Two eups cooked dry beans; %
cup bread cubes; 1 egg, beaten; %
teaspoon sage er savory seasoning;
salt and pepper to taste; milk; fine
dry crumbs. To malee: Mash beans.
Mix well with bread cubes and egg,
Add seasonings and moisten with

suggested with this soup: Tomato
aspic or fruit salad with cottage
cheese; custard pie.

Cauliflower With
Carrots, Onions

Cauliflower is again in the mar-
kets, after a short time when it
had lost its crisp whiteness. Here
is a recipe for combining it with
carrots and cheese.

GOLDEN CAULIFLOWER
1 medium head cauliflower
1 cup raw carrits, diced
14 cup onions, chopped
Salt
Paprika
2 tablespoons butter,
1 cup rich milk
1 cup cheese, grated
Break cauliflower into flower-
ettes. Arrange cauliflower and car-
Tots in buttered cassercle. Cov-
with onion, seasonings and but-
{ter, pour milk over it, sprinkle
| with cheese. Cover, and bake at
350 degrees for about an hour,
removing cover last 13 minutes.
Serves 6.

melted

ADD FRUIT JUICE

The next time you prepare a
package of wvanilla pudding mix,
use apricot whole fruit nectar or
otter canmed fruit juice for the
liquid. If you want it to be extra
fancy, fold in a Jiftle whipped
cream after the pudding cools.

KIDS LOVE

CHIP STEAKS!
Serve thrifly, red meat Chip Steaks
. « . maks 2 meal in minules |
W SROREAS FROZEN FOO8 CADINETSY
Distributed by:
€hip Stemk Co. of Oregon
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CARRY ALL POPULAR
- BRANDS OF HAMS
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1 box top frem Super Seds, Vel
or Fab, or any part of Ajax can.

CLIP

SPECIAL

Cashmere Bouquet
ORDER

NEW COLGATE-PALMOLIVE-PEET SALES PROMOTION
OFFERS SALEM CONSUMERS PLASTIC ZIPPER BAGS

sipper bugs sheown above are offered at considerable savings fo conmsumers.
the genlliémen on the right im the compesiie piciure is the same Mr.

CLIP THIS OUT

r

CONVENIENT

| SHOPPING LIST

IMuko it a habit to use this space each week hl -

I jot down your food needs as you read the

gro-

cery ads in your Statesman. Clip it out and take
I it along with you on your shopping trip. You'll

find it convenient!
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