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pices Make Cooking

g Ad

use pepper.”

xCitin

“When in dou

o cholce, the slogar
the rule-of=thumb seas-
1a for most eooks.
wocled to be the
vorsally-1iked, and uze-
" ndes, 1t 15 pungent, y“'.h,‘“
: + all its owng especially
ground. It 15 not as
enne or Ted pepper, yet
is hotter than ecinnamon or the
¢ syeet epices, Both black and
wita pepper come {rom the same
which 18

ime about 30
of pepper every

more i
bios put fopether.

Yhy iz pepper o popular? Be-
L co it possesses the rare ability
i wmplement the taste of almost
5 food. It adds a
& 1o otherwise dull foods, and
s the digestive system in its

gn energy.

t P : e
?u gn herbs and spices, it is

serts and other|
in which pepper i= obvis |

venture

(ter known and more eo
used splees and herh
|low to aid the homer

|ing varlety and tpete
her cookery.

| 'lhlo LJI‘I.['.IE{': States might
|survived Infanoy as a nation i
|had not been for pepper. In

€1 in ndd-
interest to

not have

{Captain Jonathan Carnes of 5':-;!-

iem  accldentally

ered

|our young country virtual}
{nered the pepper trade, Ta
| pepper

. KK o
imports  dnd re=exports
!pmﬁ 5% of our total national hud-
Known.as:a “pep- gel, The pepper trade led ta the

{founding of America's merchani
marine,

i}
(source of pepper in Sumatra, and

a

n

MOST ANCIENT spices, cassin

an all the other|and cinnamon, were ised by the
| Chinese in 2700 B.C. Black pepper
| was known In the Middle Ages as

were cloves, ginger, turmeric and

!saffrun. Spanish

| New World,

. | The word “spice” covers huthl
s of converting food into hu- | herbs and spices, “Culinary herbs"

5 xplorers discav
fecling of vi-|ered allspice and vanilla in the

| are those plants which do not de-

jor less soft and suceulent.

Is only one of more|velop a woody tissue and are more

Biimed. A chart of 36 of the bet-| “Swest herbs” are the plants
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PEPPER is conceded 1o be the

R R

most universally liked and useful

[

spice, It is used o season almost all foods, soups, salads, meats,

vegetables — practically everything except desseris. Here

it

brings out the flavor of this thick potalo soup served steaming
hot from a ftureen.

*

whose leaves, seeds or roots have
an aroma that makes them useful
&s seasoning, Thyme and mint are

good examples.

*

“Fine herbs" are simply a8 com-

bination of three or four herbs
used to flavor certain dishes, as,
| (Continued on Page Twenty)

SPICE (herb) . .
Pickling, meats, gravies, fish,

CHIVES (herb)

MACE (spice)

uide To Uses of Herbs and Spices

Cookies, candies, sweet pick-
1es, beverages, flavoring, cof-
fee cakes, sweet rolls, salads,
¢oftage cheose.

dings, stewed fruits, baked
goods, mashed sweet pota-
toes, ice cream, sauces, swiz-
zle sticks for hot drinks,
chocolate drinks.

MARJORAM (herh)
Siews, soups, sausage, poul-
try, fish and meat sauces, sal-
ads, stuffings,

; ke X Fish sauces, pickling, pre- | POPPY (splce)
baking, ihlddmf*;fs ’ilﬁi‘;ﬁi' Salads, omeletfes, satices, serving, gingerbread, slal.?l:ed Topping for hreads, rolls,
fruit, preser ' ' cheese, potaloes, polato saiad. fruit, eakes, ehocolate dishes, cookies, salads, noodles,
mincement.
CINNAMON (splee)
NISE (herb) Pickling, preserving, pud-

ROSEMARY (herb)
Meat, poultry, sauces, greens,
stuffings, =lews, soups, fish
and meat stook.

ASIL (herb)
Tomalo paste, tomato dishes,
peas, squash, string beans,
turfle soup, rvagouts, salads,
eottage cheese, meat, sauces,
fruit drinks.

Y (herb) .

Meats, soups, relishes, poul-

iy, stutfings, plckling, stews,

mpice sauces, fish, chowders,
tatoes, fricassee of kidney,

nm or oxtail, vinegars,

JURNET (herb)
Balads, cottage cheese, cream
cheese, hors d'oeuvres,

CLOVES (splce)

Pork, ham, pickled fruits,
spiced swest syrups;, baked
goots, chotolate  puddings,
siews, vegetables, meat gra-
vies, hot drinks.

MINT (herh)
Soups, stews, beverages, jel=
liee, meat and fish sauces,
coliage cheese, =alad dress-
ings, potatoes, tea, ices, ju-
leps.

BAGE (herh)
Beans, cotlage cheese, salt,
fish, stews, duck, geese, meat
and poultry stuffings, sau-
sage.

CORIANDER (herb)
Mixed pickles, gingerbread,
copkies, cakes, biscuits, poul-
try, stuffing, mixed green
salads, tomatioes, avocado,
onions, meat, sauces.

CUMIN (herb)
Curry and chill powders,
soups, cheese, ples, stulfed
eggs, soups, stews, rice, meat
dishes, beans, sauerkraut,
W s=auces.

JARAWAY (herb)

Baking, sauerkraut, new cab-

boge noodles, French frled

potatoes, pork llver, kidneys,
ds, canmed asparagus,

oups, stews.

CURRY (splce)
Curry sauce, curried eggs,
vegetables, fish, meat French
dressing scalloped tomatoes,
clam and fish chowders, rice,
veal, chicken, eggs, cro-
quetles

ARDAMON (splce)

Pickling, Danish pastry,
breads, coffee cakes, grape
Jelly, cold melon slices, demi-
fasse,

DILL (herb)
Pickling, =auerkraut, salads,
soups, fish and meat sauces,
gravies, spiced vinegars,
green apple pie, potato sal-
adns, macaroni, eggs, rheese,
meats, i

PHERVIL (herh)
Slids, soups, eggs, meats,
Trench dressing, fish, butter,
thicken satices.

GARLIC (herb)
Tomato juice, meat and veg-
etable stews, French dress-
Ing, salads,

FHILT (splce)

Shell fish, ovster cocktail,
bolled and serambled eggs,
Favies, stews, ground meats.

GINGER (splce)
Chutneys, conserves, plckles,
stewed frult, applesauce, gin-
gerbread, cakes, pies, pud-
dings, canned fruit, roasts,
poultry,

MUSTARD (herb)
Salad garnish, pickled meats,
fish, hamburgers, meats,
sauces, gravies,

NUTMEG (splce)
Baked goocds, sauces, pud-
dings. eRENOR, custards,
whipped eream, cauliflower,
spinach; fried bananas, fresh
bananas and berries, sweet
potatoes.

SAVORY (herb)
Poultry  stuffings, salads,
peas, pork, green beans, rice,
horseradish sauce, fish, eggs.

SESAME (spice)
Rolls, breads, buns, spinach,

OREGANO (herb)
Spanish and Mexican dishes,
meats, beans, sauces, lamb,
fresh mushrooms, sanlads,
ecream chepse, beef stews,
omelet and boiled eggs.

PAPRIKA (splee)
Shellfish, fish, salad dress-
ings, sweet corn on the cob,
tomato Jlulce, vegelables,
meats, chill con earne.

TARRAGON (herb)
Salads, soups, dressings, fish
sauces, slews, meals, cottage
cheese, fish, vinegars.

THYME (herb)
Soups, sauces, stulfings,
cheeses, salads, meal, rab-

bit, fish; dressings, tomatoes,
elam and fish chowders, chip=
ped beef, fricassees,

PARSLEY (herb)
Seasoning, garnish, soups, | TURMERIC (spice)
salads, meat, fish, sauces, Pickling, relishes, creamed
vegetables, eggs, fish, sgeafood,
PEPPER (spice) )
Almost all foods, pickling, VANILLA (splee)

soups, meats, sauces, gravies,
vegetables, salads.

Baking, desterts, candy.
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Dllirlbulnrl by

beh Gy Iea Cream Co.

try it...see why Hills Bros Coffee makes—and keeps—~friends|

By DORRIS BJORSET
Foods Edlior,
Since March rea
the Irish, we've ded
tured menu today to them,

Berlster-Guard

cording to Irish folklore, if eaught

may reveal the hiding place of

treasure.

Main attraction in Leprechaun
Luncheon is Dublin Stew topped

with fluffy Caraway
This wonderfully seasoned stew

has thrifty pork shoulder to give
it good meat flavor plus an array
of nourishing vegetables and oth-
seasoning. Caraway seeds added to
plain muffins make this good top-

plng speclal.
Choose 8

complete the main  part
meal. Tiny Cream Puffs
delicately tinted (green, of course)

of

Brand New Recipe
In Time for Lent

Whether you're a beginner or
this brand

an ‘experiencecd cook,

sefting for a pleasant suppor
those two popular shellfish,

scalloped dish., It takes only
icately-~flavored egg sauce

put the whole easserote together

whisk
onto

the dish out
the table, piping hot

watch everyone piteh in

Chesapeake Casserole

2 ibs, butter or margarine

1 the, grated onion

2 ths, flour

1 tsp. paprika

1 {sp. =alt

Few grains pepper

2 cups milk

2 egus, slightly beafen

& cups conrse soda cracker
crumbs

18 oysters

1 1b. cleaned shrimp, cooked

frozen)
omion; cook two minutes;

gradually, stirring untll smoott
and thick. Add slowly to eggs
mix well,

Add shrimp:
Pour sauce over all, Bake in mod
erate oven, 350°F., 30 mins. Make
B servings:

Ii¥ belongs to
ated our fea-
1t's
Leprechaun Luncheon in honor nti
the slv little old man, who, ac-

Muffins,

tart fruit galad and
make extra Caraway Muffing to

the
tilled

Chesapeake Casserole unmhinvleuqene Murkeis
the iy
oyster and the shrimp, in a hearty | | | Chrlstensen,
s al A new product, a bit-size rice Brown, Jack M. Fogel: Wolf bndge
cereal, took its place on the|te Bill Dunagin, Jay Bugbee, Neil

fey mnutes, lo prepare: e | del- shelves of Eugene food markels| Little, Noel Little, Rabert Mikiol-

and

After a half-hour's baking, just
of the oven|
an |
bubbly. Then, pout the coffee and

(fresh, canned or quick-

Melt butter or margarine; add
Blend
in flour and seasonings, Add milk

In a shallow baking
dish, scatter a layer of erumbs.
Add oysters; seatter with erumbs,
top with erumbs.

Dublin Stew Featured
On Leprechaun Luncheon

custard makes a dessert that dlnz‘s}:nhuut 23 ming, or cover tightly
and simmer on top of rangas 23

justice to this menu.

Dublin Stew with Carasy ming. A‘mprim. to Hawall, to England.
ublin h\l‘nrrim Araway Caraway Muffins Taste, richnessz of ment, everything
| - 1% cups sifted enrlched flour |About this magnificent specie of |
Y ﬂ?s““}!.:W.:‘rk:i:}l‘;:#.l:::' cubed 1 (i suEay Peltn duck {s rogarded as the best
1% eup r.hnmu-l anion 2 tsps. bnking powder [there is. A prize recipe requiring |
- NIE fhl‘!‘vﬂ‘d \"1”‘_ 14 tsp. salt no more than 20 min. time in a
-‘ Ry R I 1 tsp dry mustard iprrssure tnn}mr cnme from one of
: l;hﬂf";(‘ﬂ 5 | 4 1% tsps. caraway seed Long Istand’s famous Italian reste
Liie 1 egg, heaten RUCARLS
l.?‘ 12‘.‘,:("\1‘.1[ " % cup milk Bralsed Duck—Bigarade Sauce
3 ;‘H\ﬂ‘”ﬂ“‘L“l‘lhf‘* I ths. melted shortening 1 Long Istand Duckling, cut in
g = y ALY Y
6 medium whole carrots . Bilt together flour, sugar, hnk- 2 lhs'“elq\»'m' PIREES
1 cup mixed vegeiables ing powder, salt and dry mustard, 1 tep. salt
8 tbs. enriched flour Add caraway seed. Combine ogit,| 1y tep. pepper
1% cup water :nilk" and shortening, Add Hauid |  w gup hot water
§ ¢ . o nr ¢ irr - s | i e
_Brown meat in fat or drippings| o lf‘lj':urml;\::1:':0::*1(‘;‘I;?m 1"1'3"‘ 1 tsp, meat concontrats
in heavy kettle, Add onion; “"fﬂi’nnhflilg S 101‘. of I{\Pnl-\tug:‘-‘ 1 tsp. brown sugar

ery, garlic and salt. Brown Very iy
HUghtly., Add 3 cups water and
bouillon oubes,

Bring 1o boil. Caover,
heat and simmer 45 ming.  Add
carrols, cover and simmer 10

mins, longer. Add mixed vege- Bethe[ Cub PGC]{
tables and ecook until tender. Mlx'Receives Awqrds

flour with % cup water.. Stir into|
meat-vegelable mixture, and cook |
until thickened, Drop Carawny
Muffins by spoonfuls on meat-
vepetable mixture. Bake uncov-
ered In hot oven (425 deg F.)

{small muffins. Makes 4 serving,

reduce

Introduced in

Bill  Davis,

this week, alongside its compan-|sen and Hugh Ne
lion, bite-size whent cereal.
mikers elnim  they have
to prove that the new riee eereal | poal,
| received more voles from

Robert  Witheridge;

say, on records from other mar-
ket areax where the product al-
ready has been introduced.

The new ready-to-ent corenl s

MeKay and Gary Vanderpool,

beled 'the cereal sensation of the
year" by its makers, it Is recom-
mended as an “all-family™ break-
fnst coreal and Ax an "between
meals snack” for children, who
like 1o eat It right out of the pack-
age, like popoorn,

1t has behind It nine years of
laboratory testing and experiment
as well as thorough testing with
consumers before {t was intro-
hduced In test markels
1| By means of newspaper andl ra-
dip advertising, as well ns big
posters and other material for
mass display In the grocery stores,

and committee members

ert Fogel,
awards were Mres;
Mrs, Larry Phillips,
Strom;, Mrs.

Mrs.

traw and Mrs, Robert Fogel.

HERE'S STILL

- {are being acquainted with the ce- |with melied butter and brown
ereal with the "“new look"

Ynew taste." and top. with grated cheaxe..

able mixture, making about &

BETHEL—AL n recent Blue and
Gold dinner Bethel Cub Pack No, (With salt and pepper and brown
332 was rewarded for past achiove-
|||:.vnls. Willis Glen of Boy Scout

No, 22 presided ot the Den Chiet

Respeetive den mothers prsent-
ed the elibs with badges and arvow
points: Bobeat badge 1o Philip. J,
Alnn |

wion; Bear badge
Its (1o Dennis Newton, Maleéalm Prit-
figures | ehard, Robert Ware, Gary Vander- |
Lion
_ m hauge- | hadge to Frank Sirotok and Dennls
wives than the next ‘eight “old | Strom; Gold Arrow Points ta Stove
favorites.” These are based, they | Hendrickson, Philan Leggett, Hob-
ert Mikkelsen and Kennoth Sun-|
nell; Silver Arrow Points to Jerry |

One year awnrds were presented

Ralph
Innson, Harold Anderson, Marvin |L. Fredricks tell a story about
Mikkelsen, Jack Stuber and Rob-
Den mothers receiving
Llnyd Diess,
Clift
Beulah  Cornellus,
Mrs, Carl L. Petersen, Mrs. Leo
W. Sunnell, Mra. Jack Stuber, Mrs.
Paul Pritchard, Mrs. Gerald Bur-

another way
to serve creamed tuna. Cut off the
tops of hamburger buns or French
rolls. Hemove tha crumba, brush
homemakers of the Eugens area|the inside and outside of the roll

and |the oven, Fill wilh creamed tuna|male, salt and pepper.

Fame of Long
Island Ducks |

World-Wide |

Every week shipments of Long
Island Ducks go 1o every city in

Juice of % lemon

Juice of ‘1 ornnge

2 oranges cut in sections

Yy eup thin strips lemon peel
(free from white membrane)

1 cup thin sirips orange peel
(free from white membranos)

2 tzp, raspberey folly

2 tbd, sherry, I desired

Heat conker, add fat, Rub duck

{on all sides. Remove duck and
prick skin In several places, Ploce
duck on rack in cooker, Add meat

new recipe solves the problem of _.llt'm‘vmnm.- awarding  den ehier| concentrate dissolved in hot water,
easy entertaining with a “\"-ll_l sords to scouts Wally Hargrove, | Place cover  on  cooker,  Allow
mum of fuss. Add crusty rolls, a . C |Gordon  Wiire, - Clayton  Styom, Steam to flow from vent plpe to
crisp  salad and  good strong NEW Rlce el'eul | Donald Crape, Deltiort Hm‘k]mnmi release all aiv from cooker, Place
coffee—and there you have the and Alan Willlams. indieator woelght on vent pipe and

cobk 15 to 20 mins at COOK pa-
sitlon.

CUanl eooker. Remove ducl and
keep warm, Remove excess fat
from liguid In cooker, Mix sugar
nnd duck stock in shollow pan, ndd
lemon and orange julee, orange
and lemon peel, raspbecry lelly
and sherry. Cook for a {ew mins.

Loy pieces of dick on heat-proof
platter, skin side up. Arrange sec-
tlons of orange on duclk, Pour the
sauce over all, and run platter une
der hot broller till piping hot, 1¢
desired, add a couple of table-
spoonis of cognae, and flame. Serve
on pintter,

made from rice, sugar, ralt andto eubmnster Larry Phillips, as-|—Of uthern
malt, the tiny “walfles” triple-|sistant cubmaster Carl Potorson, i S0 ’
taasted for lasting erispness. L= |committee chalrman Cliff Strom, PalelC, Oregon

OAKRIDGE—Mr, and Mrs, J.

one of their trips to Mazatlan,
Mexlea, Fredricks, an S, P, en=
pineer, was formerly clroulation
manager for Register-Guard. In
1036, he says, they presented the
R.-G. business eard for identifi-
catlon to a hotel clerk becausa
their “Spanish!” was not so good,
The next morning the reglster on
the autslde of the bullding llsted
as hotel  guests “Mr, and Mra.
Eugene Register-Guard.”

MEX CRISP-FRIED bacons bia
with eanned eream-styls comni
In|senson with monosodum glutae
Hent and

BOLVE,

C

THAN

Mern's your chonees 40 get 0 bar-
grin on Tide—the wanhday
miracle—and get the cleanset
clothes in town! Laboratory Larke
prove Tids gein elothea denner
and whiler than any soap In hard-
el watar, And, after just one
Tide wash, soap-dullad eolars
rines out brighter! What's mors,
Tide b kind to your hands, Get
Tide todayl

FOR THE

W TOWN . . -
wE moe!

Jicdle ETs CLOTHES CLEANER

CLEANEST WASW

LIP THIS COUPON NOW-
TAKE TO YOUR GROCER

ANY SOAP!

F---—-----------_- -----

I GIANT

L DEALER-
af thie eoupon, Ohir salesman » 11 radantm th
the berma ot our entpon belaw, This e
wnahle. We will nol honar redemptinn thr
eupons will ba vald when so predented, Yen

vabus 17300, Tha
Nirewis, Beattle, Washington.

2 LARGE-

| » W B
» TIDE_ ) TIDE

L mre wuthorized o all ah oir &
eHlman

tax involved {n the tranmciion. Offer sxpires June 30, 1061 Cashareds
Procier & Gemble Distribuling Co., st Avenie & Virginia

n thie redemiplion
afn rou in Aneard
m i panitanaferatile an
gh adericien brokers elei Apd
euslomer mist pay any sales
emikhle

J

|




