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representing the local Toastmas- -
.... rM,,h nlarprl GPPOnd in the

named Elmer An-

drews, secretary-treasur- er and
Richard Jensen, sergeant-at-arm- s.

k. i,ik mppfc Aflch Wednesday
mate, salt, p D'"T H
in41 ' area speech competition held in center. Pour

soup. Se(.fLc?IlJroomat 8:30 p.m., in Greenwood Hall.
Roseburg Saturday. Matson win
be the alternate in the district

speech contest in Eugene, May 10.

Warren Allen was elected pres-
ident of the local group at the re-

cent meeting. Kent Peterson was

Twelfth Birthday Noted

Young Matron's Fellowship of

the Christian Church voted at its
recent meeting to sponsor the
Easter midweek candlelight service
April 10. Mrs. Flora Dieckhofl Is

chairman, assisted by Mrs. Philip
Ryan and Mrs. L. A. Duval. Mrs.
Louis Soric was appointed chair-

man in charge at lunch arrange-
ments for Sunday, March 16,

"The women meet the first Tues-

day in each month at 7:30 p.m. in
Fellowship Hall. Project for the
April meeting will be making
baby clothes for gifts for mothers
within the church.

CRESWELL Mrs. H. H. Brown
entertained a group of girls re-

cently in honor of the twelfth
birthday of her daughter, Carol

Sue. Those present were Velva

Green, Edna Roseberry, Linda
Viking, Glenda Ann Thayer, Bev-

erly Mawson, Ramona Birdsong,
Mary Kay Emerson and Judith
Skaggs.
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Spices Make Cooking
(Continued from Page Seventeen)
lor instance, .parsley, chervil and
chives; parsley, basil and chives;
burnet, thyme and parsley. Fine-her- b

combinations are mingled,
finely-chopp- and tossed into
food Just before serving, as in tar-
tar sauce, cream soups and cream
cheeses.

An almost endless list of herbs
make up the "salad herbs."

"BOUQUETS" are bunches of
herbs, either tied together or
bound into tiny sacks of cheese-
cloth and cooked with food. The
best way to cook with a bouquet is
to mince the desired combination
finely and cook it with the food.
A "simple bouquet" is a few sprigs
of parsley and several blades of
chives minced and added to salads,
sauces or cream cheese.

A "bouquet garni" is a bunch of
assorted herbs, usually two sprigs
of parsley, one sprig of marjoram,
two sprigs of thyme and half a bay
leaf, minced or tied together, and
put inside a roasting chicken, duck
or pheasant.

SPICES COME from varied
sources. Ginger, for example, is a
root; cloves are really flower buds
and peppercorns are dried berries.
Nutmeg is the dried seed of the
kernel of the fruit of a tropical
tree, and mace is the orange-re- d

fleshy growth between the nutmeg
shell and outer husk.

Here are two basic rules for us-

ing herbs and spices: 1 Use only
fresh seasonings, and 2 don't use
too much of any herb or spice. If
mulled, dried spices remain too
long on the shelf they lose their
aromatic and volatile oils. Without
these oils the seasoning value of
the herbs and Bpices is gone.

Decide... -i-M- nii

Tasty, nourishing
t gravy is so easy with Loma

Linda Gravy Quilc. No meat

stock needed. Serve it often,

i Get several packages today.

12 GENEROUS SERVINGS

Your BEST food boy
i . OREGON POTATOESma""". ".Unite """' "1

IL, tit 1" , , vmes." ,ST. PATRICK'S DINNfcR and what would please any Irishman more than Corned Beef, Ac-

tually simmered, rather than boiled, corned beef is delicious hot or cold.
i.lUornl pom

The

Corned Beef, Sauerkraut for St. Pat's Day

Oregon Potato Grower! know ffcot Ih best way n
you the most for your food dollar is to keep on selling only

quality potatoes. Good potatoes give you more food yalw
at a lower cost per pound . . . substandard potatoes art on

expensive bargainl Compared to other fresh vtgetablti,
lotatoes offer you nourishing food at an economical price.

Make sure yog get your money's worth.,, boy Oregon
potatoes and get quality pototooit

Oregon Potato Commission
REDMOND, OftiOON

look tor Hiss yorlefies!
AUK NETTID MSRing in a flavor change on the

DISCHUTU NCTTID OEMS
pieces. Wipe with a damp,

cloth, sprinkle with salt and pep-

per and roll in flour. Brown thor-

oughly in several tablespoons fat

KLAMATH NETTID
classic St. Patrick's Day corned
beef boiled dinner, with sauer-
kraut served instead of the usual
cabbage. Crisp and appetizing,
sauerkraut adds variety and full- - in Dutch oven or large heavy

Add more water during cooking as
necessary.

Remove ox joints to platter and
keep warm. Skim fat from gravy
and stir in 1 tablespoon flour
blended with 2 tablespoons cold
water. Add water to gravy to di-

lute to strength desired. Season
to taste. Serve ox joints with but-
tered noodles and top both with
gravy.

kettle.bodied flavor to this dinnertimeS A H GREEN STAMPS on
watch repairing at SKIES. main dish.

Sliced thick or thin, according for mi footf per pnut, mm 0bm potato. kokW, M4 sVntVMii
fco. browned, la MP rf mM

Add chopped onions, seasonings
(including 1 teaspoon salt), toma-
toes and water. Cover and cook
slowly for 3 to 4 hours or until
meat is nearly falling from bone.

to preference, juicy brisket or
plate of corned beef served with
boiled new potatoes in their jack
ets, sauerkraut and relish dishes
of both mustard and horse-radi-

for extra "zing" makes a meal to
please hearty, hungry appetities.
For a continental touch, sprinkle
sauerkraut with caraway or poppy
seeds before serving.

Actually simmered, rather than
WW I v J boiled, corned beef is delicious hot

or cold so there s never any probFORQUICK. lem of using left-ov- er meat for
v ft sandwiches or supper next day.

1 .V, C2il2$sC. "uonea" corned Beef Dinner
Select corned beef plate or bris.

ket. Wash well and put into large
pot. cover with cold water. Sinr
mer until tender, allowing 45 to
50 minutes a pound, adding
scruoDea unpeeied new potatoes
to pot about 30 minutes before
meat is done. Serve hot with
sauerkraut, mustard, horse-radis- h,

cold beer and rye bread slices for
a delicious and hearty dinner.

NOWat your Grocersl
A SPECIAL.

'
"

N 2 PACKAGES FORTOS PRICE OF ONB PIUS 2') f,.,..J-- .

TO INTRODUCE THE NEW RALSTON RICE CEREAL . . r'jf"

Another version of corned beef
follows:

Corned Beef and Cabbage
Four to 5 pounds corned beef, 4

whole cloves, 1 bay leaf, 1 clove
garlic or 1 whole onion, 2 stalks
celery, sliced, 1 medium cabbage.

Wash corned beef and place in
a large deep kettle. Cover with
cold water. Add remaining ingre-
dients except cabbage and bring to
a boil. Reduce heat and simmer 5
minutes. Skim; then continue sim-

mering 3 to 4 hours, or until ten-
der. Add hot water as needed.

Cut cabbage into quarters, re-
move part of core and arrange on
top of corned beef. Cover and

ALSO TRY Spaghetti, SaladettH, Macaroni,

$a Shells and

rORTOSCAIPIUI MACMONI CO, fORTUND, 0!00N

GREENE'S.
cook until cabbage is tender, about ii i at v sr-tr-r :yrv30 minutes.

Servo with horseradish or mus
tard sauce.

This fresh beef brisket with
horseradish sauce is one of our fa-

vorites. Our guests also like it.
Fresh Beef Brisket with Tangy

Sauce
Proceed as with corned beef,

start with hot water; add 2

tablespoons vinegar, 2 tablespoons
sugar and 2 teaspoons salt to the

HOHMEX'S LITE NO SHANKS

PICNICS 45 cooking water. Omit cabbage.
Serve with horseradish sauce,

FRESH FILLETS

made by adding to 1 cup medium-thic- k

while sauce, cup bottled
horseradish and Vt teaspoon dry
mustard. Heat together thor-

oughly.
Ox joints get a lot of applause in

restaurants that cater to men. Any
men at your table?

Red Snapper 39l
YOUR CHOICE!

Round Steak

Braised Ox Joints
Two oxtails, salt, pepper, flour,

fat, 2 medium onions, hi teaspoon
celery salt, 1 bay leaf, 4 cloves. 1

cup canned tomatoes, Hi cups
water.

Have meat man cut oxtails into

AiSTUFFED BAKED potato is
fine, but even finer is the potato
pulp mixed with creamed salt
codfish or creamed finnan haddie
and put back into the potato shell.
Hake, of course, to reheat and
brown lightly.

Sirloin Steak Q
T-Bo-

ne Steak
GOOD GRADE STEER!

PREMIUM OVEN READY i i
Mrs. Ted Husing

Puts On Blue Bonnet
Cheers for F.N.E.!Swifts Hens 59'

ChiWren love it (--
wl.lt STAVS firfep in Mil

Locker Pork 3Sl
.

Direct From Farm to You!
No Middleman Costs!

We Buy Livestock!

topic

j "tsUi0 '
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J0UBhn or Hortfc.Hl tSUPER
MARKET

Mrs. Twl Husing puts on lll.l'B
lloNNKT Margnrinp for F.N.K.
Flavor, Nutrition, Economy! Like
the wite of the famous sports

you will love the delicate,
sunny-swe- taste HtAK Honnkt
adds to any food! You'll appreciate
its nourishment, too. No other
spread for bread is richer in year-rou-

Vitamin A! And you'll wel-

come its economy. 'I'm) pounds of
BuR Honnkt cost Irsa than one
pound of spread! So re-

member t he letters ... K. ... N, ... K, !

Hoy Hut: Honnkt
MHrtiurme and gvt "all three"
Flavorl .Nutrition I Ecjiwnm-- d

Rfias GOING! No urging needed! Young-
sters want to "dive right in"l Eadi
bite size bit of New Rice Chex is a
tiny, hollow waffle : : . made from
crisscrossed slireda of golden rice!

GOINGI Lives up to its looks! A
special malt, salt, sugar and rice
recipe gives New Rice Chex a
wonderful, wonderful flavor! Never
taste-tirin- Each bite calls for more!

GONE! They don't lose interest
halfway through the bowl . . . because
this new cereal doesn't get soggy,
mushy or tough. It Stats crisp and
good ; : ; to the last delicious bite!

BJtoti Purina Company, St, Louk, Miamut

Phone
lllh & CHAMBERS
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