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THE REGISTER-GUARD. EUGENE, OREGOR

COOKING SCAOOL
RECIES OF FIRST
DAY REPUBLISHED

Hundreds of Lane county hame-
makers attended the opening day
of the Register-Guard cooking
school at the McDonald' thestre
Wednesday morning. The school |
will continue Thursday and Friday,
starting at 0:30 a. m. under the
dircction of Migs Jane Kruse, noted
homis economics expert,

Following were the recipes usod
in the firgt day's demonstrations:

WEDNESDAY

Bralsed Short Ribs of Beef with
Vegeroni

Cantaloupe a In Plnecapple Mar-

low
@

SORE SKIN

DUE TO IRRITATION
Smarting, tender skin
promptly soothed and
comforted by washing
with Resinol Soop and
applying Resinel
Qintmant,
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Toasted Coconut Cake

Plain Pastry

Pumpkin Chiffon Filling

Rrocheltes of Liver, Bacon &K

Musghrooma

Deop Fried Oysters

Chocalate Nut Sticks

Mixed Vegetable Platter Salad

French Dressing

Quick Fudge with Nuts

Bralsed Shori Ribs of Beef
with Vegeronl

3 1bx, short ribs of beef

4 tablespoona Crisco

1 riip Figher's Blend [flour (for

dredging meat)

Seasonings: salt, paprika, cel-
ery, gnrlic, onion snll, peppar,
bay leaf

| large chopped onion

1 elove garlie minced

Iy cup catsup

1 ¢up water

1 packuge Vegoroni

Few diops tabasco sauce

Method; Season pieces of meat
dredge ir. flour. sprinkle liberally
with paprika. Hest Crisco In large
frying pun, sear meat on  all
widet. Add onion, garlig, tomato

entsup and water. Cover tightly,

slmmer 214 to 3 hours In oven

lor on tap of range. When about

ready 1o serve, enok 1 package of
Vegeroni in boiling salt water

|about B or 10 minttes and drain.
| Pile Vegeroni in center of large
| platter, nrange pleces of meat in
| border
drops tabagco sauce (o gravy and
pour over all, Garnish with pars-

around edge. Add few

ley and serve piping hot.
- . .

I("nnlalnupr a Ia Pineapple Marlow

20 marshmallows
1 cup pasteurized milk
1 cup crukhed pineapple

Few drops almond flavoring 'for about five minutes, wau:hjng'degree-_ F. or hot enough to

1 cup whipping cream

Method: Dissolve marshmallows
in milk in top of double boller,
Mace In refrigerator tray and
freeze untll mushy, Whip cream
not too stiffly; add plneapple, fla-
and whipped cream to
frozen mixture. Beat until smooth,
Return to refigerator, freeze with-
out stisring. Serve in small canta-
loupe halves, notched around
edges. (Notched out pleces may
be used for cockiall with orange
julee.)

varing

closely.
LA B |
Plnin Pastrs h |
2 cups Fisher's Blend flour™ |
!5 teaspoon K C Baking Powder
! teaspoon salt
'y cup Crisco
Cold water
Method: Sift together {flour,
baking powder and sall. Cut in
Crisco to rather a coarse meal.
Add water slowly to form a
soft dough. This make: a two-
crust ple.
. L L
Pumpkin Chiffon Filling
| cup brown sugar
3 egg yolks

Toasted Coconut Cake ' *1'4 cups pumpkin
iy cup Crisco 1% cups milk
I cup sugar 1 tablespoon gelatin
1 egg : % cup cold water
2 cups Fisher's Blend flour 2 teaspoons cinnamon
2 tenspoons K. C. baking pow-| i, tesspoon each nutmeg, all-
der | epice
13 teaspoon salt | 14 teaspoon salt |
3y cup milk | 1 jeaspoon ginger |
1 teaspoon flavoring 3 Wgg whites |
Method: Cream shortening, su- Method: Ml n
gur and egg together. Sift flour @ { SesLMilE togathes And

and measure, Add baking powder
and szalt to flour and sift together,
Add the first mixture alternately
with nflk, Add flavoring. Mix
inte amooth batler, Bake In
inch square pun 30 minutes—350
degrees. Remove from oven and
put on topping as follows:
Topping:

4 ounces molst coconut

I cup brown sugar

5 eup butler

2 lablespoons whipped cream or

avaporated milk
1 teaspoon vanlla
Method: Melt bulter, ndd sugar,

|and rest of ingredients. Spread
on cake and place under broller

| —

@ During the cooking school, October 13, 14, and 15, Nalley's Foods |
will be featured by the well-known Home Economist, Miss Jane
Kruse. During the week of October 15 to October 23, inclusive,
special displays of Nalley's Foods by grocers will give the home-
makers of Eugene an opportunity to become acquainted with |
these quality products,

Watch for Nalley's Large Advertisement in This Paper
Friday, October 15.
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Register-Guard .
COOKING SCHOOL

is conducted for your benefit. It will pay you to attend

Miss Jane Kruse

will discuss problems of ihe nome and the merils of preduels she uses in the scheel
Ba sure and nolice the special demonsiration of the deuble:tested, double-acton

BAK

POWDER

ECONOMICAL AND DEPENDABLE

Same Price Today

I

ING

as 45 Years Ago |

15

OUNCES

FOR

25¢

* Manufactured by Baking Powder Specialists who make nothing
but Baking Powder — under supervision of expert chemists ol
national reputation.

K C iz economical.

only
cug
most recipes,

1o ine double actien.
action in

lhe

second, a

hurry when using K C

Because
of its high leavening strength
| lovel teaspooniul to a
ol fleur 13 sutficient lor

It is a time gaver. That's due

mix and
stronger action, in
the oven. You can prepare
dough for biscuils, muliins,
alc., hours in advance, se!
in a coal place and bake

when desired. No need for

One
the

MILLIONS OF POUNDS HAVE BEEN |§
USED BY OUR GOVERNMENT [

onnaise,

to, heated to 365 degrees to 375

cook In double boiler until thick.
(except egg white and gelatin.)
When thick, add gelatin which
has been soaked in 5 cup cold
water, Beal, and cool, When mix- |
ture begins to congeal, fold in|
beaten egg whites to which four
tablespoons sugar has been added. |
Selr‘xd'e with whipped cream if de-
sired.

Brocheites of Liver, Bacon &
Mushrooms

“A 23 Minute Grill for Four”
1 1b. ealf's liver f(cut % inch

thiek) |
s |b, bacon, sliced
8 button mushroom ecaps
2 zuechini squash ‘
2 tomatoes |
2 small heads cauliflower
Sugar
Papper
Star Olive 0il

Few drops tabasco sauce

Bread

Methed: Wipe liver with damp
cloth, cut in 1% inch squares. Cut
bacon In two inch lengths and
fold. Place a mushroom cap on
screwer then allernate with piecrs
of liver and bacon until serewer
Is tilled, Put a mushroom on end
and place on brofler rack, Cut
zucchini In half lengthwise, sprin-
kle with salt, pepper, sugar and
brush with olive oll, Cut tomatoes
In half, sprinkle with salt and
pepper and dot with butter, Add
one drop tabasco to each half
tomato. Have cauliflower par-
balled in salted water. Season and
brush with butter. Arrange vege-
tables on broiler rack and bro-
chettes of liver. Place about 3
inches below heat. Turn ocea-
sionally and brush squash fre-
quently with oll. If tomatoes are
tender before liver, remove from
rack and keep warm. Place slices
of bread over mest and toast tn
golden brown on both sides, cut
in finger lengths and arrange
on platter, placing brochettes on
top of bread. Arrange vegetables
around meat, garnish liver wl!h'
chopped chives or small green
onions.

- L] .
Deep Fried Oysters

Method: Select large oyvsters
Clean and dry between abosrh-
ent paper, Sprinkle with sall and
pepper. Dip first in Nalley's may-
then in finely ground
breads crumbs made with Betsy

Ross bread and frv in desp Cris- |

dry

chi cube of bread in
Drain on paper and
onnaise adds an
or,

brown un
80 xeconds,
serve hot
interesting 11

Chocolate Nut Sticks

15 ecup Crisco
2 ogas
a; cup Fisher's Blend flour
Iy teaspoon salt
14 teaspoon KC baking pn‘.m‘dl_-rl
1 cup sugar |
15 pup Guittar Old Dutch

chocolate 1
1 cup walnuis
vanilla

Method: Croam shortening and
sugar, Add well beaten eggs. Sift
ingredients and add to first

1, teaspoon

| sheet,

| mixture. Add two tablespoons of

milk it mixture seoms rather dry.
Add walnuts, venilla and spread
very thinly on well olled cooky
Bake 20 minutes in 400
degree oven. Cut while hot,

Mixed Vegetable Platter Salad

18 asparagus: Lips

1 No, 2 can peas

2 cupa diced cooked carrols

1 No. 2 can baby beets (drained
and dried

1y cupediced celery

s pup diced Nalley's
picklez |

Chopped parsley

Diced pimiento

Chopped chives

15 cup Tang

Wonder

French dressing

Lettuce, endive or water cress

Method: Arrange lettuce cups
an lurge snlad plate or platler, |
Radiste asparagus tlps toward |
edge. In space between tips ar-|
range a mound of carrols mixed
with celery and chives, aller-
nately with a mound of peas
mixed with sweet pickles. PHe
baby beets in center, surround
with mayonnaise forced through |
pastry bag or tube, Sprinkle car- |
rots with chopped parsley and|
peas  with  pimiento,
with French dressing.

L - -
J French Dressing

1 small ean tomato soup
1 eup vinegar

| to
| bester. Store
| makes abouy 1

Marinat !-—!‘riends
i Lanberry

know of the arripal
Qctaber 1, laty

—
ARROW MESSENGER 3

1 cup Star olfve o
1 tlbiespoonolgﬁ eil
;":lteaspm.m g
2a8poon pane
teaspoon &&T:‘:d
1 elove garlie
Method: Put 4
bowl and be, .

I‘m
in rof o

*auan o g
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New Crisco is super.
creamed to perfect fluffiness
—it blends with sugar and
eggs in only 30 seconds!

SUPER~-CREAMED
CR/SCO G/VES
M/RACLES /

MIRACULOUS LIGHTNESs
in cakes because new Crisgy
~ is lighter and creamier thy
any shortening you ever usef

MIRACULOUS
TENDERNESS

It's twice as easy to "eut-in™
super-creamed Crisco—and
gee pastry that's meltingly
tender.

ofe )

New Crisco — Creamlest of All!

Ordinary shortenings seem old-fashioned beside super-
It isn’t creamed only 2 or 3 times—

creamed Crisco,
Crisco is creamed over and over.
ening vou've ever seen!

Enjoy this new Crisco! Mix it with sugar and eges in
only 30 seconds and vou'll say you never got a cake headed
for the oven so fast. And when the cake is beked, you'll be
amared at its lighthess and delicate goodness!

This new easy-blending Crisco makes it so easy to make

tender delicious pastry that e

Crisco, the lightest of vegetable fats, gives you fried foods
that are as greaseless and mellow as if baked! Both Crisco
pies and fried foods are miracles of digestibility!

At the Register-Guard Cooking School now heing conducted in MeDonald Theatre Mist Jane Kruse uses and 1e

It is the Auffiest short-

vervbody praises. And

MIRACULOUS
CRISPNESS

All-vegetable Crisco gives
you temptingly crisp fried
foods that are as greaseless
inside as if baked!

LI

Yo Siper-
 CRISCO

IMPORTANT! Just say "Crisco” at
your dealer’s and you'll get mew super-
¢reamed Crisco—in the same familiar
blue-and-white can. No other shorten-
ing is genuine super-creamed Crisco!

MIRACULOUS
DIGESTIBILITY|

Doctors advise Criseo, d
famous a/l-vegetable shoy
ening. Millions use dips
sible Crisco for all bikiy
and frying.

z DEALER ¢

LETLL

meands Crisco, the pure, ereamy, digestible vegetable shortening,

L R ]

Coproggat 19, Ligarry & Myias Tosases Ca

with smokers... giving them the kind of a smoke
they want...in the way they like it best.

Chesterfields are refreshingly milder—they've
got a taste that smokers like. Chesterfields are
) different from all the rest...THEY SATISFY.

‘ "Chesterfield |

ika z%eyff g’z'zze You
MORE PLEASURE




