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glutamate. Moisten corn-

Olives, Tuna in

mixture and

place mold in
water.

Chocolate Candy
Gets Much Flavor

Instant coffee adds even more
deliciousness to fudge when this
recipe is used:

2 tablespoons instant coliee

3 cups sugar

3% teaspoon salt

3% cup light cream or evaporated

milk
2 tablespoons light corm syrup
cup milk
tablespoons butter
teaspoon vanilla
cup chopped nut meats

1
3
1
L
1 package semi sweet chocolate
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cup double cream
gelatine in milk until

L¥ | dissolved. Then add hot, cooked

rice. Add sugar and salt and let
cool. When cold, fold in the

k| cream which has Leen whipped

o | stiff.

. 1 package frozen strawberries
—thawed and drained or 2%
cups sweeteped fresh straw-
berries, drained
To assemble Parfait: Layer the

",riceandtmitnlxturuinpn-

Meatballs Go

Into Lunchboxes

Lunch box meat balls are real-
Iy good to put into a thermos jug
to take along as lunch. Goed too
for picnics.

LUNCH BOX MEAT BALLS

1 of meat mixture (above)

15 teaspoon thyme

2 tablespoons flour (about)

15 teaspoon garlic salt (or cel-

ery salt)
2 tab drippings
2 tablespoons catsup
2 tablespoons water

Shape the meat mixture into
gmallmndhlhuchaboutm

(or

dish or cup treated
foods for easy lunchtime eating.

fait glasses. Serve topped with
sweetened whipped cream. This
recipe makes 4 to 6 Rice Straw-
berry Tiger Parfaits.

Then there's this year around
dessert, also using fruit, but this
time canned:

RICE HAWAIIAN

% cup crushed pineapple,
drained

2 tablespoons lemon juice

15 cup sugar

15 teaspoon salt _

1 cup heavy cream, whipped

2 cups chilled cooked rice

15 cup shredded coconut

Combine pineapple, lemon
juice, sugar and salt Fold mix-
ture into whipped cream. Fold
in chilled rice, then shredded
coconut. Chill. Serve in dessert
dishes or halved fresh pineapple.
This recipe makes 8 servings,

Rich Cake With
Brown Sugar Taste

It doesn’t take brown sugar,
coconut and chocolate frosting to
make a good cake but it helps.

SOUTHERN COCONUT CAKE

2 cups sifted flour

g ‘mnltm' powder

teaspoon
25 cup shortening
1Y% cups brown sugar

. 2 eges

15 cup chopped shredded coe-

nut

14 teaspoon vanilla extract

3 cup milk

% cup cho nuts

Rith chocolate frosting :

Sift together flour, baking
powder and salt. Cream together
shortening and sugar until light
and fluffy. Add eggs and beat

Add vanilla extract to milk. Add
milk alternately with flour mix<
ture, mixing well after each addi-
tion. Stir in nuts after last addi-
Egn of flour. Sm;?ili‘nto 2 greas-

pcr-ﬂned square or
rou:: pans. Bake in moderate
oven (350 degrees F.) about 30
minutes. When cool, frost with

favorite rich chocolate frost-
KE&-IMW
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SCALLOPS

AU GRATIN
1V4 Ibs. Scallops
1 Small Green Pepper,
Diced

24 Cup Diced Celery
1 Cup Light Cream
12 Cups Buttered
o
2 Tablespoons Grated
Cheese

Wash and drain scallops,
cover with cold water and
bring slowly to boiling
point, drain again. Ar-
range in greased boki-g
dish clternate layers ¢
buttered crumbs, halved
scallops, blended green
p~rn=r and celery, gener-
ous s~osoning of salt &
pepper, mixing cheese
with crumbs for top loy-
er. Pour in. cream
bake at 350 degrees for
V4 hour—Serves 4 to' 6.

SCALLOPS

WHOLE OCEAN CAUGHT

SALMON

s 89"

FILLET OF

RED SNAPPER

HALIBUT .
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. Fenty Pan-resdy

FRYERS
» 59c
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FRESH ALASKA KING CRAB

KIPPERED—SMOKED—SPICED

FISH FOR YOUR PICNICS

Oven-ready
HENS
s. 49c¢

Fresh Fish

AND
Poultry
FREE DELIVERY -
216 MM Phone 3-4424

Cute little individual kabobs served on hot dog buns and accompanied by plenty of
potato chips make good outdoors food. Balogna is cut in chunks and put onto wooden
skewers alternating with a chunk of tomato, mushrooms and pineapple. They are grilled
until heated through and put onto buns toasted or not. Serve with a combination of may-
onnaise and salad herbs.

Technicolor Punch Means Just That

For extra-quick thirst quench-
ers, keep on hand frozen juice
concentrate, sparkling water and
simple syrup of one part sugar
and two of water,

To “frost” the rims of glasses,
twirl them in slightly beaten egg
whites, then in granulated sugar
or dip the rims in lemon juice
and sugar.

PINKE LEMONADE PUNCH

2 cans fresh-frozen lemonade
Water
Y4 cup maraschino cherry juice
1 cup sliced strawberries, fresh
or {rozen
Blend fresh-frozen lemonade
with water following directions
on can. Pour into large punch
bowl over ice cubes or block of
ice. Stir in cherry or other rich

‘|red juice. Just before serving,

float sliced strawberries onto the |
punch. (Serves 12).
RAINBOW JULEP

1 No. 2 can pineapple juice

3% cup boitled lemon juice

1 tablespoon maraschino cherry

juice

3 tablespoons sugar

Combine all ingredients; mix
well. Chill. Pour over cracked ice
and serve. Makes about one quart.

APPLE SNACK

Here's a different kind of l
snack: Cover slices of bread with

Broiled Tomatoes
Use Fresh Kind

Fresh tomatoes leave the salad
category for once, to be made
into a hot vegetable dish.

BROILED TOMATOES

4 medium tomatoes

15 cup mayonnaise.

14 teaspoon curry powder

1 teaspoon finely grated onion

Cut out stem ends from to-
matoes; cut in half horizontally.
Mix: together mayonnaise, curry
powder and onion until mayon-
naise is uniformly colored. Put a

processed cheese, thinly sliced.| beaping teaspoon of the mayon-

Top with canned apple slices and
a sprinkling of brown sugar and
cinnamon. Broil until the cheese

naise mixture in center of each
cut side of tomato halves. Broil
under moderate heat, about 4 or
5 inches from heat source, until

begins to melt. Service at once|tomatoes are hot through and

with coffee or tea for grownups,|
milk or cocoa for smail fry, ‘

topping is golden brown. Serves
4.

Spanish Taste
In Meat Patties

Add chili and tomato to ham.
burger and this is what you'll

mumcmurnm
+ 1 pound ground beef
1 teaspoon salt
1% teaspoon pepper
3 tabiespoct erd or dripes
or
2ublupoouchopp¢donl1’g;na
2 tablespoons chopped green
1 No. 303 can tomatoes, drained
. n
1 cup cooked corn
1 teaspoon chili powder
2 teaspoons salt
Coribine ground beef, salt, pep-
per and egg. S into 8 small
patties and p in a baking

dish. Cook onion and green pep-
per in lard or drippings for 2

" |minutes. Add tomatoes, co

nt rn,
chili powder and salt and pour
over meat patties. Bake in a slow
oven (300 degrees) for 30 min-
utes, 4 servings!

|French Toast the

New Orleans Way

With an electric deep fat fryer,

* lor fry-pan you can make Freach

toast like they do in New Orlezns.
The golden, crispyscoated slices of
raisin bread are dusted heavily
with powdered sugar and served
with crisp bacon strips.

In New Orleans, you'd prebably
eat the French toast in a court-
yard filled with shiny green plants,
but an Oregon patio provides
equally lovely setting.

French Teast,
New Orleans Style

2 eggs, slightly beaten
%5 cup milk
% teaspoon salt

8 slices day-old raisin bread

powdered sugar

Blend eggs, milk and salt Dip
bread slices in mixture, first on
one side, ‘then on the other, but
do not soak. Fill deep fat fryer
3% full of fat and heat to 280 de-

grees.

Fry until lightly browned on
both sides, Drain on paper towel-
ing. Sift powdered sugar ower it.
Serves [our.

CLOROX s s
mote tan wihi

"More whiteness...more

health piotection...that's why
| always use CLOROX!"

oo

A

it makes them saniny too! B

Let Clorox make your white cottons and But Clorox doesn't stop with bleaching,

linens extra white....by removing dingisess,
stains, even scorch and mildew. Clorox pro-
vides added heaith protection, 100...for ventle, free from coustic, thanks to an ex-

no other homeo laundering product equals

[ infection is

mcmoxummwmq
cleaning as well as in laundering!

You needn’t wait for washday
10 enjoy the benefits of Clorex.
in routine cleaning of kitchen
and batheoom Clorox removes
stains, deodorizes, disinfecnl
In foct, the Clorex type of dis-

hundreds of public haalth de-
partments, Let the lobel show
you how Clorox con be en
Ll every doy worker for youl

remaoving stoins and killing germs. It also
deodorizes. In oddition, Clorox helps cone
serve linens: It lessens rubbing...it is extra

clusive, patented formula...ond being
liquid, Clorox contains no gritty porticles
to damage your wash, or your washer,

recommended by

# 5. Benitary linens. .. Clores
(| most eicren o hier of e




