
Summer Sweet Found PopularIll) Statesman, Salem, Ore., Frl, July 13, '56 Make Sauces to
Liven up Meat

Ground beef with a barbecue

Sweets are popular In summer
time, too. and here we've a reciper

sauce will make a good summer

pieces. Makes ltt pounds toffee.
DATE NUT BARS

. 3 eggs, well beaten
1 cup honey

Shredded peel of 1 )emoa
1 cup sifted flour

ti teaspoon salt '
1 teaspoon double-actin- g

baking powder
1 pound dates, pitted, sliced
1 cup chopped nuts

Powdered sugar
Combine eggs, honey, and shred-

ded peel. Add sifted dry ingred-
ients, dates, and nuts. Pour into a
baking pan (9x13x2 Inches) (bottom
rubbed with shortening. Bake in a
alow oven (325F) 40 to 45 minutes.

that should be fun to make,
CheceUU Nat Terfee

1 cup sugar
cup light corn ayrup

- cup light cream or lop
milk

Dash of aalt
Itt tablespoons butter

V4 teaspoon vanilla ,

cup blanched almonds,
broken and toasted

4 squares (4 ounces) semi-swe-

chocolate, melted
Combine augar, corn syrup,

Prevention Best
Reducing Plan

Prevention seems the best
to one of thii Nation's

time dish.
Barfceeaed Hamburgers '

1 pound ground beef
V cup finely chopped onion

1 teaspoon salt
4 teaspoon pepper
1 tablespoon fat
1 cup catsup
1 medium onion, sliced

V cup vingar
1 tablespoon sugar

Vs teaspoon dry mustard
, Hamburger buna

v

Mix together beef, onion, salt,

m

4
health problem excess weight,
concludes Dr. Charlotte Young
of the New York SUte (Cornell) Phone 2-64-

031120 S. 12th St.cream, and salt. Place over low
flame and cook to 244. stirring
constantly. Add butter and con Cool and sprinkle with powdered
tinue cooking until a small mftk.tr pkices effective friday-saturda- y.

PKbC rAKlvllSO SUNDAY Wl RESERVE the right to
LIMIT

sugar. Cut into bars.V amount of mixture forma a hard
and pepper. Shape into 4 flat
patties. Pan-fr- y in hot fat to
brown on both sides. Combine re

Experiment Station as a result of
studies with 168 obese patients
at an experimental nutrition
clinic. The patients, referred to
toe clinic by physicians, had free
guidance on diets, medical super-
vision and counseling. The large
majority tame regularly each
week, even those from rural
areas who had difficulty getting

"T C WITH CREAM
Toast slices of ready bought Thumpin'-Re- d - Ripe

ball in cold water (254 F.h Re-
move from tire. Add vanilla and
nuts. Pour into greased pan, 8x8
inches. Cool. Pour melted choc-
olate over toffee. Let atand until
cold. Turn out. Break into small

maining ingredients except buns
and pour over the hamburgers.
Covert and simmer 20 minutes.
Serve hot on buttered buns.

Serves 4.

pound cake and serve with fresh
fruit and whipped cream for a
quick desaert.

to the clinic. Their general
health seemed to improve at MTEKfiflEtOMleast a variety of symptoms they
complained of at the first visit
disappeared. Most learned not

i v5 enlv that the cause of their ex
cess weight waa excess eating but
alse the reasons lor excess eat- -

inf.
However, only about a tenth W MMof the group reached their deal

weight, about lourtn were Tea-
sonaMy successful," half had
some success, but others failed in

creamy pudding made reducing and holding down theirto thisflavorfrozen lemonade give
weight

rich with whipped cream. Raspberries ere the flemish.
Comments Dr. Young: Sucre s

in weight reduction seemed to
be related to the age at which aWarm Weather

Souffle Dessert
person becomes overweightThose
who became obese as children
seem to have more difficulty los SWIFT'S

Pudding or
Pio, Tako
Samo Custard

Now all smart homemakers

ing weight than tnose wno gained
weight aa adults. The age at
which overweight begins is the

Fairy-ligh- t souffles make ideal
desserts during warm weather.
Thev are. Just sweet enough to 4Important consideration not how
satisfy and not so hearty as to long It is continued. mmmake folks wish they really had The elinie studies suggest,

therefore, that early preventionn't eaten dessert! Prune Souffle
is a delicious baked version that's of excess fat is a better way to

deal with the problem than theserved either hot or cold. A gar

more difficult reducing by dietnish of whipped cream sprinkled
with shredded coconut or al inga point parents might con

sider for the future health ana
well-bein- g of their children.

IUIDr. Young suggests that In the
physically inactive uvea many

ITUpeople live today, meals should
be streamlined in calories, and

another family
switched to Squirt

monds goes mighty well with the
good prune flavor.

PIIJNE SOUFFLE ,
2 cups cooked prunes

A cup sugar
teaspoon baking powder

Vt teaspoon vanilla .

. 8 egg whites

Measure prunes and cut from

regular physical activity and ex
ercise should be provided. People
generally could benefit by more

Tinsknowledge of the nutritive values
of foods and also of the energy

Should stork up en trwae con-

venient little cans of quick-hol-

1 e m e a d e concentrate.
Keep a aupply 1" 7r freeier
then when the temperature soars,

it just Ukes a moment to mix

up a pitcher of that clear, cool,

refreshing
Aad, aa long as your freeter is

full of lemonade concentrate, you

might like to use it now and then

as the basia for some light and

lovely dessert The quick-frote- a

lemonade makes a beautiful

lemon cream pudding fluffy and

light as a cloud that can be

served ran fancy mold or poured

into a baked shell or graham

cracker crust Serve either pud-

ding or pie topped with
frozen raspberries. Either

ene makes a Juttght, utterly

delicious dessert for a hot night
Lemea Creaas Padding

, 1 envelope ,
gelatine

4 cup can) concen-
trated quick-froxe- lemon-

ade, thawed
V4 cup sugar

1 run whinnlns cream

used in various activities.
tve tt ttft Jnnh lent you thirsty . . SWITCH TO Kiipits. Put through a coarse

strainer. Add sugar, baking pow-

der and vanilla. Fold in egg
NICE SALAD

Outline the Inside edges of smallwhites. Pour Into buttered bak-

ing dish and place In paa of hot lAN(XAt,ZID '0I COMPUTI tl'tfSHMINTlettuce cups with sliced radishes,
water. Bake In moderate oven acallon fashion. Fill the cups with
(330 degrees F.) about 30 min chicken salad and sprinkle with Saiini&luieliiutes. Serve hot or cold, plain
or with whipped cream. Chop

Switch to the nrm Squirt! First. because Squirt means pure,
fresh fruit. Second, because the wholesome juice is then
TVfWGalized to give you a fresh, clean taste. Buy Squirt
today and switch to complete refreshment.

paprika.

WELL SUPPLIEDper ajmonds of shredded coco-

nut may be sprinkled over the
tcp before baking, if desired.

Let your family have plenty of
Freezer rCLrjjcold fruit drinks in the summer-b- ut

make sure that these bever rkeran after-tlif-et
ages are not replacing milk.

Canned 'Burgers M KM WtfMUXm MtSStT tt A MRS. VOOt
WITH TOMATOIn Bean Dish New flavor note: nam steak DR. PEPPER BOTTLING CO., 1095 N. Liberty, Salem Phoni 16

Add gelatine to eup.oi
water. Place ever hot water and

stir to dissolve gelatine. Add re-

maining water, lemonade, and
sugar to mix welL Chill tuitil
glift!i:y thickened.

Then whip with egg beater un

served with a rich tomate sauce.
Canned hamburgers, kept en the

shelf for emergencies, make the

24-0- 1.

Freezer

Jar

You get a CLEANER WASH with CLOROX

. . .whiter. . .brighter, . . sanitary, too !

mam dish when served this way:
Caaoed Bamberger Beaaies

11 ounce can tried hamburgers
S tablespoons butter er

margarine
1 tablespoons chopped enioa
3 tablespoons chopped green
pepper

caa kidney beans
teaspooa salt

4 teaspooa chill powder
, English muffins er ham-

burger buns '
Butter

Melt butter la a skillet. - Add

til thick and fluffy. , Whip tne
cream. Fold Into whipped gela-

tine mixture. Pour into serving
bowl or dessert dishes. Serve at
once or chill to desired consist- -

encr. Or pour into lH-qua-

mold and chill until fimv Serve
with whipped cream, garnish or
top each serving with a spoonful
of d quick-frote- a red
raspberries. Mikes about 8V4

cups, or S to 40 servings.
Lesaea Cream Pie

Use recipe sbove snd pour Into
baked pastry pie shell or
graham cracker crust Chill until
firm. If desired, top each serv-
ing 'with a spoonful of

quick-frote- a red
-

HOLIDAY
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onion and green pepper and cook
until tender. Add beans and sea-
sonings. Cook slowly for 10 min-
utes. Place hamburgers on top of
beans. Cover skillet and continue
cooking until meat is hot, about 10Chocolate, Nuts

Feature Cookie
One of the very best chocolate-Bu- t

combinations is in brownies,
an favorite.

BROWNIES

minutes. Split and toast English
muffins. Spread with butter. Place
spoonful of bean mixture and a
hamburger en top of each muffin
half. Serve hot. Yields I servings.

DAILY DIET

Orange Flavor
Sparks Cookies

Both orange Juice and peel lend
uavor to these cookies. row!t 'tf i a isj

y, cup butter or other shortening
1 cup sugar.: I m ,, ..i

cup flour -

Vt teaspoon salt
H teaspoon baking powder
3 squares unsweetened

chocolate
1 cup walnut meats, broken

la small pieces
1 teaspooa vanilla

Cream shortening and eggs, snd
sugar, beating thoroughly. Sift
flour, add salt and baking powder

' and atft together. Add to creamed

."' :".

S A

ORANGE DROP COOKIES
H cup margarine or butter

cup sugar

I'll
1 cups sifted flour

V teaspoon aalt
tt teaapooa soda
tt cup orsnge Juice
tt cup chopped nuts
tt cup chopped dates

1 teaspoon shredded orange
peel

Beef ammixture. Add chocolate, previous-

ly melted, nuts and vanilla. Pour
into well greased pan. Bake 30

minutes ISO. Cool and cut into Lb.
squares.

Cream margarine and sugar, Add
NICE SPREAD egg, blend" well. Sift flour, aalt,

and soda together and add with
the orange Juice. Fold in nuts

Spread hot buttered toast with
ground ham moistened with a little
mayonnaise and top with poached dates, and orange peel. Drop by

teaspoonfuls ante a cookie sheet t V

Bake in a hot oven (400 F.) 10
eggs. .

EXTRA FLAVOR - -
to 12 minutes.

PURE GROUND
Ktie teanvwHi el arated arinee Co)(0lcrind into a package of prepared No other home laundering product equals CLOROXtapioca cream purging. lb.

in germ-killin- g efficiency!
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Mora and mora women are laundering
mort end mor fobriei with Clorox...and
here's why: Goroz di$inftcU aa it bleaches,
brightens, removes stains and odora...
makes your waah hygitnically cleaner,
$ofer for family health. And Cloros ia free
from caustic, so gentle you can Clorox with
confidence all your finest white and color

fast cotton and linen. ..and white lOOty

nylon, rayon, Dacnn, Orion and Dynell

A Ctara-etaa- a ku it hut M
a CkHOMlna wulil Vi im nuliM clonins,
CUm m Mty mm Maim ,iU dara...U
luimfMM, sulk kMM Mrr lor ftwUtjr Imltkl Wt lb. to

2 lbs. Each

"" Jvtt Heok
oncf serve

...In ml mat til
tt tf (raters'

TOPS III QUALITY!

ion i:j paiss Every time you use CL0R0X you protect family health!


