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President 0. Meredith Wilson
will be the honorary master
of judges at the Oregon State
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Cherry Pie Baking Contest on
the University of Oregon campus

For Tidbit Hit
* Aoz ‘of colored toothpicks, |

plenty of hot and cold tidbits—
and you're a success as a host-

X Features for Women X

Saturday morning, Jan. 22,
Judges will be Mrs, Vernon A.
Meyers, Eugene, former home
demonstration agent in .Eugene
from 1930 (p 1946; Mrs, Ralph

ess. All your friends will gather
'round o help themselves. And,
of course, nothing breaks the ice
mora quickly than a crowd of
people around a platter of tempt-
ing hils of food, everyone with a
o the lst of everone's.tavoriue|8, 11 1ree supply, quility i
bitesiza food Is shrimp, both hot high, and prices to consumers are
and cold, just the right size {ﬂr|me Jowest n ‘,}“"g "me.'
spearing. In fact, shrimp is so  The pouliry industry is cele
popular that you might serve brating egg month during the
both hot and chilled shrimp in a{month of January {o remind
divided dish, both to bs dipped shoppers of the good eating and
in the sams sauce. hi":],‘h food value of eggs,
! op quality eggs are preferred
Hot and Clo_td Shrimp where appearance and flavor are
Hors D'Ocuvres especially  appreciated, as In
Buy two pounds of fresh or!poaching. Irying and cooking in
frozen shrimp. Clean half the!the shell,
shrimp and cook it by boiling it! a?:ld‘-'“" of [lhe 1“3“':’ ":I'!l‘l[“
? } {hay ozens of uses too, ey
;lr:n;i::arte:.:p:o‘:" to Which #1100 be the best buy when ap-

spices have been added. Drain|less important. This applies when
and chill the’ shrimp. Clean the|eggs are “hidden" as in baked
rest of the shrimp, but do not B00ds and salad dressings, or
enok. Beat an egg and. add 1 lea-.“lhm combined with other foods.

Homemakers will find eggs are
moneysavers this month for eggs

spoon of water, Dip the shrimp desserts, main dishes, salads, or
in the egg mixture. Then dip the|sandwiches, as suggesied in some
shrimp in 1 cup fine dry bread of these recipes.
erumbs seasoned wilh % tea-| Lemonegg
spoon salt, % leaspoon pepper ‘_4 CEEs
and 2 tablespoons paprika, lfnnk“‘ teaspoon salt

|3 cup sugar
In deep hot {at (375 degrees) un-| * jyice of 2 lemons
til brown, 2 to 3 minutes. Drain| 3 cups plain or carbonated wa-
on paper toweling, ter

" * ¥ | Tco

HOT AND COLD—Shrimp, served both hot and chilled, in a
divided dish, both to be dipped in the same sauce will be success-
ful hors d'oeuvres the next time you have guests,

R FOOD BUDGEL with PORTER'S FRIL-LETS!

COOKING
TIME

6/ minutes |
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ALSO TRY — Spagh :
Sen Shells, Kurla-O-Neadies end Lanagne. = ] |
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of pickling|pearance and delicate flavor arel.

iter of custard comes out clean,|
125 1o 30 minutes. Remove prompt-|
|l¥ 1o enoling rack. Do not cul
Ipie until just before serving. Il

{in unhaked pasiry
leustard over coconut,
{same as plain custard pie,

1 | 2 {ablespoons fat

S .

' More people buyand

Use Recipes Making Most of Egg Supply

Beat eggs, salt, sugar and Il.'n'l-'l
on juice thoroughly. Add water
and blend, Serve over cracked
jee. Five Bounce glasses, 1

Note: Eggs, salt, sugar and|
llemon juiee may be mixed in ad.|
|vance and stored in the re[ri:ora-i
{tor,

-
Graham Nut Bread

28 graham carckers

% cup sugar

1z teaspoon salt
1'3 teaspoons baking powder
12 cup shortening

1 cup chopped nut meats

3 eggs, heaten slightly

15 cup milk

Roll graham crackers into fine|
crumbs, Add sugar, salt and bak-|
Ing powder, Cut shortening into|
dry ingredients until mixture re.|
sembles texture of coarse corn-|

| Use eggs in beverages, bread, meal. Add nuts and combined ed,

jeggs and milk Blend well, Pour|
ilnln greased loaf pan (2% x 8 x|
4% inches). Bake in a moderate|
oven (375" F.) until hrowned and|
bread springs back when gently
touched, 50 to 60 minules, One
small loal.

Cuslard Pie
Plain pastry for one 9-inch|
pie [
4 egps (or 2 eggs and 4 volks),|
slightly beaten
1% cup sugar
1% teaspoon salt
13 leaspoon vanilla
1 teaspoon almond exiract
215 cups scalded milk
Nutmeg (optional)
Line 8-inch pie plate with pas-|
trv, Be sure there are no bubbles |
under pastry and no holes in pas-|

slightly thicker than usual, Place|

. {n refrigerator while preparing|

{illing.

Blend eggs with sugar, sall and
{lavorings. Slowly pour secalded
milk into egg mixture, a:irring!
constant'y. Pour cusiard mixture|
into pastry-lined pie plate. To|
avoid custard spilling over edges;
while transferring pie to oven
pour In last cup of filling after
pie is in position for baking
Bake in a moderately hot oven
(400° F.) unlil knife inserted
halfway between putside and cen-

desired, sprinkle surface with
nutmeg.
Variations:

Almond Custard: Brown 1 cup
chopped blanched almonds in 2
tablespoons of butter in the oven.
Sprinkle over bottom of pastry.

Butter Custard: Add 2 talle
spoons  butler 1o milk before
scalding, Makes a nicely browned
top on finished pie.

Custard Coconut: Sprinkla 1
cup finely cut shredded coconut
shell. Pour
Bake the

Egg Potalo Ple

1 tablespoon flour
Y eup milk
13 teaspoon salt
dash of pepper
B medium polatoes, cooked and|
mashed
5 hard-cooked eggs
2 tablespoons chopped parsley
Y4 cup grated sharp cheese
Melt fat, add flour, blend well
and eook over low heat until hub
bly. Add eold milk all at once
and cook stirring constantly until
thickened. Add =alt and pepper
Line holtom and sides of a
greased 8 or Binch pie plale or
shallow casserole with hall the)
well-seasoned  mashed  polaloes
Arrange the sliced eggs in potato
shell. Top with parsley, theese,
sauce, salt and pepper. Cover
wilh remaining mashed potathos

=

 enjoy Maxwell Houce
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|Stir

{ry. For best results have p:ualrs"f

0. Greenhoot, Springfield, for
mer home demonstration agent
in Clatsop County; and Mrs.
|Floyd Klepstein, former home
demonstration agent in Eugene
Brush top with milk. Bake in a{in 1040 and 1950,

moderale pven (350° F.) until| Miss Margaret Wiess, assistant
nicely browned and thoroughly |professor of home home econom«
heated, about 30 minutes. If de-lies in the university, will be the
sired, garnish top with slices oficontest director and kitchen su.

hardcooked egg. Five servings. '.p_nrisnr. The haking contest will

L]

Pie Contest Draws Over 30 Entries

be in the university home econ-|the television show, sha also will

omics department,

.
|

Make This Delicious
Topping of Fruit

Chapman Hall,

Over 30 entries have been re-|cluding elothing for her trip to
ceived by William H, Wright,[Chicago, luggage, free halr styl
Eugene, contest chairman, High|ing and other beauticlan
school girls from Yamhill, Linn,|The other five county winners
Benton, Lane, Polk and Marion|also will be presented gifts from
counties were eligible to enter,|merchants in thelr respoctive

There will be a banquet for thn_cunnl}"

baking contestanis Saturday eve

ning in Erb Memorial Slurlenll,
Union, Willlam €. Jones, dean|
of administration, will give the fore she leaves for Chicago fo
welcoming address and present enter the national conlest Feb, 18
and compete for the first prize

The winner will demonstrate|there of a $500 college scholar-
her prize-winning technique the ship.

the award to the winner,

following Wednesday on Kay Bare

injbe p

see Governor Paul Patlerson be

o luv:ilt.h gifts from ITO G‘:q ﬂz P&m
number o merchants, ine b mdw“or res sk wﬂhmthll
most  deliclous fruit top

Drain 2 cups canned frult ¢
tail thoroughly and mix with 3%
cup’ sugar, 1 teaspoon lemon
juice and a little salt. Whip 1
cup dairy-made sour cream and
fold in the frult cocktail mix.
ture., Chill and serve over the
cake squares, Yummy!

care,

The winner will be taken to

A LITTLE Worcestershire
sauce and cooking sherry added
to a can of condensed msparagus
soup points up flavor,

tel's television show, where she! &

will bake a cherry pie. During!

Creamy Egg Slaw .
Legg
3 tablespoons sugar
3 lablespoons cream or evapo-
rated milk
3 lablespoons vinegar
1 small head cabbage (about 1
quarter shredded)

Beat egg and sugar. Add
cream. Add vinegar and blend.
into finely ecut ecabbage.
Eight servings,

Note: No salt is needed in this
salad, Green pepper and shred-
ded carrot may he added. One
teaspoon celery seed may be add.

Egg Salad Sandwich Filling
hard-cooked eggs, linely
chopped
2 tablespoons chopped sweet
pl;kles. or drained pickle rel-
is
cup finely dieed celery or
green pepper |
2 tablespoons chopped parsley
2 to 3 tablespoons salad dress.

ing

Salt, pepper and dry mustard

to {aste |

Combine chopped eggs. pickles,
celery, parsley and salad dress
ing. Season to taste with salt, pep:
per and dry mustard. Spread for
5 sandwiches (10 slices of bread).
Variations: |

Egg and Bacon: Add 4 slices|
erisply cooked chopped bacon to
ling.
Egg and Olive: Add 2 table-
spoons copped green olives to
{illing,

Egg and Deviled Ham: Spread
a slice of loast with Egg Salad.
Top with lettuce, then with a
second slice of toast. Spread with
salad dressing, top with tomato
slices and crip bacon, then third
slice of toast. Insert tooth picks
to hold layers together, Cut the
sandwich diagonally to make
four triangles. Stand upright on
gerving plates. Garnish  with
olives and celery curls, Filling
revipe makes 4 club sandwiches,
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In Good Seasons as many as
16 delicate seasonings are already blended
for you by a famous chef=so you

can make this dressing fresh in seconds!

Fresher than ready-made — faster than homemade!

In very few seconds—and for very low cenls—vou can make
salad dressing you'd expect Lo enjoy only in a celebrated
restaurant. A famous chefl has created Good Seasons Salad

SRejeg e T
Magic Crystals

that burst info \\
delicious.nonfat miltk!

AMAZING MILK DISCOVERY!

Carnation Instant

NOT LIKE ANY OTHERI

/ /
-~

\

£

* DISSOLVES INSTANTLY
* FRESH MILK FLAVOR
* READY TO DRINK

* DOES NOT CAKE
Save /2 on Milk Bills

V IDEA!

Dressing Mix for vou—delicately blending rare herbs and
spices from all over the world. All you do is add your favorite
vinegar and oil and a little water to: make it mix smoothly,
Then shake well. No guesswork. The delicious dressing vou
pour over your salad is fresh hecause you make it yourself.

It brings out the fresh natural Mavor of all your salad greens
and vegetables. The 5 Good Scasons Mixes are all different

—cach with its own particular touch of genjus,

OFrCa

GOOD SEASONS Salad Dressin

A FINDT NEWw

PRODUCT

é SEZSUHS |

£3
' b SELF MEASURING
2

BOTTLE

or
L)

FROM THE FAMOUS
M.C.P. KITCHEN LABORATORY

MUTUAL CITRUS PRODUCTS, €O.
K Xone COPR 1953 ANAHLIM, CALIF. S
NPT -
9'0.0‘0.00' 75 .0'0.0. .
AORERENE SORENENENES

IMAGINE! MAKING BERRY JAMS NOW...

WHEN IT'S NOT BERRY SEASONI

JUST USE FROZEN RERRIES (strawbetries o sed
rasphereier) which are alwaya available . . . and the won-
derful new uneoo am recipes developed excluslysly
by dependible MC:P. JAM AND JELLY PECTIN! Ac
tually, uing [roten berries and these revblutionary M.CP.

recipes is the most convenient und economical way to

berry jams .,

. for you can make them wheneover you wish, and get 13 big
Rlasies 3¢ 4 plase! Even with fresh borries [n season you can't
Jdoi better than that . . and to buy. the tame amount of “stoie" nnucm Il pay
at least twite 3t much,~M.CP. uneooked jums are the finest possible because

you_ eliminate the usial cooking and Soiling and thus pre-
serve ALL THE NATURAL FLAVOR D COLOR!
You'll hnd these marvelous recipes in every padufr of
M.CP, PECTIN (iVy-o1) and Inalst on M.CP.
PECTIN=no other pectin has these uncooked Jam
texipes |

Aasanaaan

MAKE SPARKLING JELLIES NOW —OR

ANYTIME — WITH BOTTLED FRUIT JUICE!

‘\\:}\,” ;@ YOU'LL ALWAYS FIND bottled mﬁ.ang‘?m m
i Lo dil e oan i i et b Wad

at your grocens . .. and, with them and
JE[LY PECTIN you cun make &4 fine jelly &5 you ever

ca
out balore you know it with M.C.P, FECTIN'S dependable recipes (in evéry
pacge).

tastend whenever you lke, So easlly and quickly, too, loe

R R AR ]
WILL NOT SEPARATE AS OTHERS DO!
~ THIS 1S REALLY “SOMETHING™ . . . and [t's made
“‘;}‘—‘: for miking jums and jellies! Iy another MCP, “exclu.
5 sive” . . o lor it's only with M.C.P, PECTIN that you cen
this unusually fine recipe., . . iUt in every M.CP, PECTIN padage!
.......... T L T T T T 1
ARE YOURS FOR THE ASKING!
Mineapple Jam, Orange {made with feoren orange juice), Pectin Frult
extra smooth, extra wholesome [rait beverages, Lime Marmalade, ete: For
any ot 4l of these fine recipes, vimply write the MUCP, Kitchen Laboratory,

%A Get this Self- Measuring Bottle

/

OENTRAL

THIS DELIGHTFUL FRENCH DRESSING
with, helieve it or not, that same M.C.P. PECTIN you use
#B 6l S el S
OTHER YEAR 'ROUND RECIPES THAT
Jelly
siles (made with M.C.FP. PECTIN and frozen fruft julces) that give you
m.ul:tim_ California.
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Good Seasons Mixes —
each makes one-half pint

_ in the .J
Salad Dressing Kit -
Also cr?ltzallns i

» Recipe Booklet
— 37 Famous Salads

5 MIXES—TRY THEM ALL

tach different—each delicious

0id Vashion French
Exotic Merhy

Oid Fashion Garii
ey Cheese
Californin Fremeh

g Mix

PO 0D}
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