Spicy Shamrock
Pays Tribufe to

Another tribute goes 1o the de-
|scendants of Erin in the form of
spley Shamrotk Coffee Cake, This
light veast-leavened bread is made
|from a standard d h with the
| lavored cinnamon-sugar  filling,
| The new interest lies in the clever
|shaping, Tieat the family on cluly
members to this handsame coffee
jeke on St Patrick's Dav, 1t can
|be ‘made the dayv before wrapped
In waxed paper and reheated at
breakfast time.

Shamrock Coffee Cake

1 pkg, yeast, compressed or
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# This {mproved Wash-
Ing sodu gives you
warer soft 88 rain.
Waehes your clothes
with less soaking and by
= e 4 cup water {lukewarm for

== - compressed yeast, warm ap
dry)
cup
cup

milk
sUgar
1 t5p. sall
2 tbs. shortening
2 cups sifted enriched flour
(about)
[
ibs, melted butter or
margarine

Y4 cup einnamon sugar

Soften yeast in water., Seald
| milk, Add sugar, salt and shorten-
| |Ing. Cool to lukewarm. Add flour
| |to make a thick batter. Mix well.
' |Add softened yeast and epp. Beat

Coffee Cake
St. Patrick

roll

ball into rectangle 3x%0
inch

Brush with melted butter
sprinkle with

t ; Flatten roll
EUEhUY. Cut into 3 #-inch pieces;
leaving 2-inch plece for “stem.t
F{_ﬂd Geinch pleces in hall and seal
edges. Arvange on gressed baking
fheet in shape of spokes of whoel
with eut ends toward center, With
ECissors. or sharp knife cut each
roll to within %3 inch ef center.
|Lay each roll apen to form petals
of shamrock, Place 2-inch place
|at base of “petals” to form “stem.”
'Let rise until doubled (about 15
mine.) Bake in moderale oven
(350 deg. F.) about 20 mins, Makes
|2 small Shamrock Coffes Cakes,

Frozen Peach Marlow
|An Enchanting Dessert
\To Glorify Any Meal

For a delightful dessert with
wonclerful fresh peach flaver, tr_\"
Frozen Peach Marlow. Just sweet
enough, smooth, and sailsi‘,\'ing.|
|this luscious delicacy just melts|
In your mouth, The tree-ripened
|flavor of fresh frozen
blends perfectly

¢ peaches |
with' ‘marsh=|

YOU SAVE

600D wax and

make a soft dough, Turn aut on|80d enchanting dessert, For com-
[lightly floured bonrd or pastiy pliments galore, try it soon!

| eloth and knead until smooth and Frozen Peach Marlow
satiny. Place In greased bowl, ¥ packages frozen peaches
|Cover and let rise in warm place| 2 cup peach juice

{until doubled (about 1% hours),| '3 lb marshmallows (about 32)

|\'-"-‘1L Add enough mare flour to /mallows to make this an pttractive
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BE SURE THE COOKIES you send your loved ones away at school

Baked Custard  Fruifed Mousse Rich

/Register-Guard, Eugene, Ore., |
Thurs,, Mar, 13, 1952 Page 23 ' |

Served With Fruit $t. Pafrick’s Day Salad !
Elegant Dessert - Faln(K s Uay ala PTG e a1
€9 | We huve called this pertect st || STEERO_HELPS MAKE |
THete's nothing more elegant |Patriel’s Day salad “FPreulted Salicl }
and appenling sserl than o | Mo bepause ('8 g0 rich and v i
tender, fine-text sl Smooth, ripe avoeado y )
rounded with col O that velvely guality and GRA

stz of
baked
Then

“Maple Peach Cy
a maple-flavored
and chilled 'In a !

sen color. Diemd orange and
it sections are refreshing
aeeents for the delicate avocado,

cusgtard

TR

RICHER

it's thrned | out and d Srui o
3 i USS
with big beautiful eling h y Ir!" ded - Satnd) M e .
halves and toasted almpni L envelope (1 the) plain geln-
tin i
Maple Peach Custard U ooup eold wiler
3 cps 1 cup hot water 4
1y cup granulnted sugar Ly cup lemon juice
Few grains salt A, tsp, zalt
2 cups milk Ay elp sloved ayocado :
1 teaspoon maple flavoy :4 cup llil‘t‘l: N'r.nl:;:‘ svclmn.{! BOUILLON CUBES
Canned cling peach he 5 v cup diced grapefruit sections At = |
Sliversd roasted blanched Salad greens BEEF v VEGETABLE « CHICKEN

almaonds Soften gelatin in eold water and
Beat eggs and add sugar, salt,|diskalve in hot water, Blend In

milk and  flavoring. Pour into|lomon juice and salt, Cool slight-
||'m|I|d boking dish  (about 7|1 To prepare avoendo, cut into
inches In diameter) or @ dndi-|balves lengthwise and remove seed

vidunal custavd cups, Set In pan of [ond skin, Force avoendo through
hot water, Bake in moderate oven [sieve and blend into gelnting Fold
(360 degrees F.) until custard is|in eitvus fruits, Turn into olled
|mt (about 1 hour for large pan, 45(molds nnd chill until firm, Un.
mold

mins. for individual eups). Chill
Unmeld on serving plate and ar-
range peach halved around cues
tard, Top with almonds, Serves 6,

on salad greens. Serves 6

GOLDEN GLOW
Iplump,

APPLES aro

cored, baked and (filled

(Editorial Note: By way of wp-|With chopped pincapple, for spar- |/

riety, mnke the custard \\-lth!klim: new flavor,
brown sugnr and vanilla flavoring | with: sweetened

1f desired; top
whipped

cream, | K

Coiflp sagin

instead of white sugnr and manle
flavoring, Bake the custard inoon
oven proof dizsh which will go to
the table accompanied by a bowl
{of fresh sugnred frult, ennned ap- |
Il'll.'(ll.‘i o ‘eanned purple plums

Hghtly spiced with elnnamon,

CHUN RING

CHOW MEIN

N THAN

;&:’ROWJX NO RUBBING WAX

MORE zscapint! iWhen light, punch down. Divide

dough' into 2 equal parts and
shape into balls, Let rest 10 mins,
hape each ball inte Shamroclk

offee Cake, To make shamrock,

cet handy KITCHEN UTENSILS

IV MOTHER'S OATS gyl
pES

]
1C

Erery big square package of Mother's Oats
ofiers an exciting double value! Because
money can't buy a finer quality, more deli.
dous, or more nourishinf oatmeal than
Mothee's Oats. And packed in every package
you'll Bod a valuable, useful premium such

Lzl kitchen ils, f; "Fire.
King" plass cup and saucer, beautiful " Wild
Roswe' pattern china or gay colorful Carni.
vl Ware,

No waiting! No coupons! No mone

yead! Just ask your geocer for Mother's Oats
with Premium, in the big square package,

MOTHER'S OATS =0 product of THE QUAKER OATS COMPANY

1 tbs. lemon juice

4 cup evaporated milk

oup very fine graham cracker
erumbs (about 6 erackers)

| Defrost and drain peaches, sav-
ing 15 pup julce. Heat julee and
marshmallows in top of double
boller until

will blend thorolghly with melted !
marshmallows, Set aside to cool.
Chop peaches in small pleces, add
lemon julee, and cooled marshe
mallow mixture; blend well,
| Thoroughly chill the evaporated
|milk, mixing bowl and beaters,
Whip the chilled milk until con-
sistency of whipped cream; fold
into the peach mixture, Line the
[bouorn of an 8 x 6 x 2" pan with
graham cracker crumbs. Pour
Imixture over erumbs, Chill in re-
|frigerator several heurs until sst,

Use honey, In plentiful supply,
to flavor milk drinks for small
fry.

).
/ |

marshmallows have|
melted. Stir oecasionally so julce| ———— =

or in the service arrive fresh and whole. Here's how. Make “good |
travelers” molst bar cookies or soft flat ones, not loo rich. Then
wrap each cookle in moistureproof cellophane to keep |t molst.
Notch sirips of cardboard to make compariments for your malling
carton or tin, Fill in the spaces whth unbuttered popeorn, Finally,
wrap the entire earton In corrugated cardboad; then In heavy wrap-
ping paper. Your thank-yvou letter is bound fe say “Gee—tihey |
were SWELL!"

Old Roman Ruins Discovered
Amid Wartime London Rubble |

LONDON — WA — Excavations to prove the existence of a fort
|in- World War 1I's bomb-ravaged | hullt to command roads north and
| historfe mile-square Cily of Lon- west while the province was still
ldon has thrown up fresh archeo-|being conquered by the Romans:
{logical evidence of the anclent
{eapital in Roman times, DIMENSIONS and date of the fort

The discaverles, resull of exca- /have now been  established, It
|vations conducted by the London|covered an area of about 11 acres;
Roman and Medieval Excavation|with an east to west width of 230
Councll, amplify discoverles made|¥ards and a north to south length
In 1050, of 250 yards,

Sufficient excavations have| It iz ealeulated the fori was
been made in'the Cripplegale area built late in the first century A.D.,
i — |and was surrounded by a ditch
which was still open In the mid-
second coentury. The fort was dis-
mantled and the diteh filled in st
a date assumed to be not long af-

Apple Dessert
Using Corn Flakes

f . | ter the year 200.
nghtr Del |C0te Evidence was provided by coins

! | found in the upper filling of the

Here's a dellcious, time-savingl| diteh belonging to the late sec-
apple dessert hal successfully|ond to early third century, Pot-
combines nppetizing flavor n"“l|lc-r,v was found In the ditch itself.
cenmomy, and tnkes only nht.ml‘

five minutes to prepare, Although | THE LATEST excavations show
it's related to the pudding fam-|jhree gections of the outer ditch
lly it is lighter and more delicate | of the fort, Past holes for a bridje
than most puddings, and you can |erossed (he diteh at its southern
serve it for luncheon or dinner,|ond. An internnal road and a part
plain or topped with eream. To|pf the gravel surface of a road
avoid mushiness, it's important 10 from the nerth nlso were unearth-

2 pups red npples

2 cups corn flakes

2 thy, bulter or margarine

14 cup brown sugar, flemly
packerd.

1 tsp, cinnamon

select apples which hold their | oq

crispness and texture under cook- | Experts conclude that the ditch

ing. and bridge on the south side are
Instant Apple Dessert from the southern gate of the fart;

the road from it points direct to
Cripplegnte.

The new discoveries Indieate
the forst was bullt some tie be-
fore the Roman Wall. Experis
have placed the bullding of the

Sorve it on vour protticst dessert|
plates garnished with the frult, |
taking care to deain the sveupl
from the fruit while geyving)

ABOUT 5000 APPLE growers
In thae state of Washington pro-
duce more than one-thivd of all
the apples consumed in America,

A wondorful flnvor
tront . . . just n fow
conta por servina.“l‘ry
ano n} tho fine’ Chun
King Oriontal Foods

tonight!

CLASSIFIED ADS
SEE PAGE uL BRING RES__I{LTS

IR UBILEE!

SRSl et Gln medal”
ts ol Ganernl Ml

Van Comp

THE SAME PRICE AS ORDINARY
TUNA...but what a difference in
flavor and tenderness! These select
*Connoisseur cuts” are packed to the
hilt, too, with health and nourish-
ment! White Star Brand Solid Pack
(Fancy) ...packed exclusively from
select tuna filets! The brand fharl
made tuna famous!

Ety
JUMA ROL-0PS

This delicious Lenten Dish was
developed by Bely Crocker's
I Staff at General Mills

;
I
l
I
I

Prabaal aven lo 430, Sift legether 2 cups sifted
GOLD MEDAL Fisur, "3 lip. double-action bak-
ing pewdar, *1 tip. sait, Pour inlo @ meoiuring
l cup (but don't wir Together) Y cop WESSON
QIL, ¥ cup milk, Then pour oll ol once into the
fhowr, Stir with fotk unlil mixturs cleans 1ide of
bowl and reunds up inla o ball, Smooth by
kneading dough obout 10 Nmes withou! oddi.
tional fiour, Ploce the dough between 2 sheels
woxed paper (12 in. squore].
Roll eut until dough reaches edges of popar.
Peel ofl lop poper. Cul dough inte 9 quares,

Make tuna filling: flake ¥ con 1 cup) WHITE
STAR Brond TUNA; mie degethar with Y cup
minced celery, | egg, unbealen, Spread 2 thp.
tuna lilling ever edth iquore. Roll up eotrh
iquare ei lor jeliy rell.

Place roll-ups, 1ealed side down, 8n ungreaied
cookie sheel, Bake 10 10 15 minutes in hot aven
(450%), Serve with hol seuce mode by bringiag
to o boil (over law heal, Wirring conilanily) ene
10% -0t con d d cream of A
colery of chicken soup ond 2 Ihip. chopped
pariley. Garnisth with parilay er paprike.
Servesd o 9.

BLUE LABEL...
Alwo Bae Zize Grees lobed
and White Shar Brond
Dintekic Tuna,

Cut unpecled apples Into thin Wwall to be around 140 AD,
sllces. Sprinkle Hghtly with lemon | At

with mixture of brown sugar and of the fort.
cinnamon and dot ‘with butter or|
margarine, Repeidt until apples|

FRESH RED APPLES are

and corn flakes are used. Bake [good source of Vitamin G, often
vitamin"

in moderate (475 deg. F.) oven 30 [called the “appetite

ta 40 mins, Serve plain, with which helps to promote digestion

PUDDINGS'

AND ROYAL CUSTARD FLAVOR DESSERT!

cream or whipped cream and growth,

the soufhwest corner there
juice. Place layer of corn flakes was evidence of rebuilding and
in well greased baking dish, then |indications that a later inner wall
la Inyer of sleed apples. Sprinkle|was bullt ta cgrrospnnd with that

For a few days only, your grocer is
featuring & big 2¢ snle on famous
Royal Puddings and Royal Custard Fla«
vor Degaert. You getone package for just

‘ W,-_.Smoofﬁ
ENERGY +han sweer; fresh Mitk !

price. But hurry! Sale applies only to
specinl banded packsges markad “24
sale.” This opportunity ends when your
grocer's present supplyis gone, Cash in
on this wonderful bargain NOW!

smooth, Smooth s¢ Sl

1 higin Oifien
lami,
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B s
T Saladso”
"¢ Cooki™

*IF you ure GOLD MEDAL Seit-Kising Flour (sold '
I in the Soulh), emil baking pewdar and slt, I

YOU'LL LOVE IT
FOR LENT!

Hene's cottage cheese as it should taste...amooth,
ergamy, velvety — downright delicious!

Make your lenten menu-making easy with thess
four wonderful varieties of Borden's Cottage Cheese
—Cream Style, Country Style, Cottage Cheese with
Chives, Cottage Cheese Fruit Salad,

“|F IT'S BORDEN’S, IT’S GOT TO BE GooDI*

SUPPLIES LIMITED — SEND TODAY!

Every youngsier should own & copy of this thrilling new book!
Its 24 big 7-in. by S«n. pages are jam-piacked with drawings and

‘j\ o-the-minute descriptions of 24 new United States warplanes]
ouw'll find tips oo how to spot diferences hetween ﬁnu—
plun spaces 1o mount & colored picture of each plans rom the
niew "ROYAL STARS OF THE SKY" series on the hacks of
Royal Dessern packages.

You'd never believe you can get such a complete booklet for
anly 10¢ and 3 package fronis from any Rops ings—
Gelatin Desseris—Lemon Ple Villing ar Custard Flavor Dessert!
Order your “Manual of Military Ajrcrafe for Plane Sparen™
today! Mail 10¢in coin (no stamps, please) with 3 Royal package
fronts, plus your mame and sddress, to: ROYAL, Dox 124,
Hrooldyn 1, N. Y,

This affer good smly in U, 5. A, ity berritiries and potsesiiont;
whfect to availability of goods void whererer fosedd,
probibited or stherwise reiteicted,



