
Pie Contest Draws Over 30 Entries Make This Delicious
Topping of Fruit
To Go With DessertPresident O. Meredith Wilson be in the university home econ-

omics department, located In

Serve Shrimp,
Hot and Cold,
For Tidbit Hit

WM COWIItT Mill MBVKMMtt Chapman Hall.
Over 30 entries have been re

will be the honorary master
of judges at "the Oregon State
Cherry Pie Baking Contest on
the University of Oregon campus
Saturday morning, Jan. 22.

SECTION C EUGENE, OREGON THURSDAY, JANUARY, 13, 1955 ceived by William H. Wright,
Eugene, contest chairman. High
school girls from Yamhill, Linn,

the television show, sha also will
be presented with gifts from a
number of local merchants, in-

cluding clothing for her trip to
Chicago, luggage, free hair styl-

ing and other beautician care.
The other five county winners
also will be presented gifts from
merchants in their respective
county.

The winner will be taken to

Judges will be Mrs. Vernon A.

Serve squares of warm ginger-
bread or spice cake with this
most delicious fruit topping.
Drain 2 cups canned fruit cock-
tail thoroughly and mix with V

cup sugar, 1 teaspoon lemon
juice and a little salt. Whip 1
cup dairy-mad- e sour cream and
fold in the fruit cocktail mix-

ture. Chill and serve over the
cake squares. Yummy!

Benton, Lane, Polk and MarionFeatures Women--) for --)A box of colored toothpicks,
bowlful of spicy sauce and counties were eligible to enter.

Meyers, Eugene, former home
demonstration agent in .Eugene
from 1939 to 1946; Mrs. Ralphplenty of hot and cold tidbits There will be a banquet for the

and you r a success as a host baking contestants Saturday eveO. Greenhoot, Springfield, for-
mer home demonstration agentess. AU your friends will gather ning in Erb Memorial Student see Governor Paul Patterson be'round to help themselves. And, Union. William C. Jones, deanin Clatsop County: and Mrs.Use Recipes Making Most of Egg Supply Floyd Klepstein, former homeof course, nothing breaks the ice

more quickly than a crowd of
fore she leaves for Chicago to
enter the national contest Feb. 18

of administration, will give the
welcoming address and presentdemonstration agent in Eugene

people around a platter of tempt in 1949 and 1950. and compete for the first prizeBeat eggs, salt, sugar and lem Brush top with milk. Bake in
A LITTLE Worcestershire

sauce and cooking sherry added
to a can of condensed asparagus
soup points up flavor.

there of a ?suo collegeMiss Margaret Wiese, assistanton juice thoroughly. Add water moderate oven (350" F.) until
nicely browned and thoroughly
heated, about 30 minutes. If de

ing bits .of food, everyone with a
cocktail-pic- in his hand. High
on the list of everyone's favorite
bite-siz- e food is shrimp, both hot
and cold, just the right size for

professor of home home econom-
ics in the university, will be the

the award to the winner.
The winner will demonstrate

her g technique the
following Wednesday on Kay Bar-

ters television show, where she
will bake a cherry pie. During

and blend. Serve over cracked
ice. Five glasses.

contest director and kitchen suNote: Eggs, salt, sugar and sired, garnish top with slices of
pervisor. The baking contest willegg. Five servings,spearing. In fact, shrimp is lemon juice may be mixed in ad-

vance and stored in the
Creamy Egg Slawpopular that you might serve

both hot and chilled shrimp in a 1 egg
3 tablespoons sugar
3 tablespoons cream or evapo

Homemakers will find eggs arc
moneysavers this month for eggs
are in large supply, quality is
high, and prices to consumers are
the lowest in a long time.

The poultry industry is cele-

brating egg month during the
month of January to remind
shoppers of the good eating and
high food value of eggs.

Top quality eggs are preferred
where appearance and flavor are
especially appreciated, as in
poaching, frying and cooking in
the shell.

But eggs of the lower grades
have dozens of uses too. They
may be the best buy when ap-

pearance and delicate flavor are
less important. This applies when
eggs are "hidden" as in baked
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divided dish, both to be dipped
in the same sauce.

Hot and Cold Shrimp
Hors O'Oeurrei

rated milk
tablespoons vinegar

AMAZING MILK DISCOVERYI

Carnation Instant
'

NOT LIKE ANY OTHER!

Graham Nut Bread
28 graham carckers
Vt cup sugar
Vi teaspoon salt

Hi teaspoons baking powder
V4 cup shortening

1 cup chopped nut meats
3 eggs, beaten slightly

Vi cup milk

small head cabbage (about 1

quarter shredded)
Beat egg and sugar. Add

cream. Add vinegar and blend. IMAGINE! MAKING BERRY JAMS NOW ...
WHEN IT'S NOT BERRY SEASON!Stir into finely cut cabbage.

Buy two pounds of fresh or
frozen shrimp. Clean half the
shrimp and cook it by boiling it
in a quart of water to which a

heaping teaspoon of pickling
apices have been added. Drain
and chill the' shrimp. Clean the
rest of the shrimp, but do not

Eight servings. NX x ' ' 'Roll graham crackers into fine
Note: No salt is needed in thiscrumbs. Add sugar, salt and bak

ing powder. Cut shortening into
only Carnation has

JUST USE FROZEN BERRIES (ilmwbemCT Of ml
rupberrin) which Are lw.j'. Available . . . and the won
dciful new uncooked iam recipes developed eacloiivelr
by dependable M.C.P. JAM AND JELLY PECTIN I Ac
lually, using frozen berries and these revblutionur M.CP.
recipes is the most convenient and economical way to make.

. for you can make them whenever you wish, and get 1) big-

salad. Green pepper and shred-
ded carrot may be added. One
teaspoon celery seed may be addgoods and salad dressings, or dry ingredients until mixture re-

sembles texture of coarse corn-
cook. Beat an egg and add 1 tea ed.

when combined with other foods.
Use eggs in beverages, bread, meal. Add nuts and combined berry jamsMagic, Crystals classeseggs and milk Blend well. Four class! fcven wun rresn rjernes in season you an s

of "store" jam you'lldesserts, mam dishes, salads, or and to buy the same amount paydo better than thatinto greased loaf pan (2V4 x 8 x
spoon of water. Dip the shrimp
in the egg mixture. Then dip the
shrimp in 1 cup fine dry bread

Egg Salad Sandwich Filling
4 eggs, finely

chopped
at least twice as much. M.CP. uncooked lams are the finest possible because

4V4 inches). Bake in a moderate that burst into you eliminate the usual cookine and boiling and thus pre- - f.serve ALL THE NATURAL FLAVOR AND COLOR! fZ&n Ioven (375 F.) until browned andcrumbs seasoned with M tea 2 tablespoons chopped sweet
pickles, or drained pickle relbread springs back when gently

sandwiches, as suggested in some
of these recipes.

Lemonegg
4 eggs

Vfe teaspoon salt
M cup sugar

Juice of 2 lemons

touched, 50 to 60 minutes. One

You II rind these marvelous recipes in every package or
M.CP. PECTIN ) . and IniUi on MX.P.
PECTIN-- no other pectin has these uncooked iam
recipes!

spoon salt, V4 teaspoon pepper
and 2 tablespoons paprika. Cook small loaf.

Custard Pie

ish
Vi cup finely dieed celery (

green pepper
2 tablespoons chopped parsley

in deep hot fat (375 degrees) un
til brown, 2 to 3 minutes. Drain 3 cups plain or carbonated wa Flain pastry for one

MAKE SPARKLING JELLIES NOW OR2 to 3 tablespoons salad dresspieter
Ice

on paper toweling.
. ing4 eggs (or 2 eggs and 4 yolks), ANYTIME WITH BOTTLED FRUIT JUICE!Salt, pepper and dry mustard

to taste
Combine chopped eggs, pickles,

slightly beaten
Vi cup sugar
i teaspoon salt

hi teaspoon vanilla
1 teaspoon almond extractfa YOU'LL ALWAYS FIND bottled grape and apple juices

at your grocers . . . and, with them and M.CP. JAM AND
JELLY PECTIN you can make is 6ne jelly as you ever
tasted whenever you like. So easily and quickly, too, for
there's no juice to be squeezed. This way, you nerd never
be without delicious, economical iellies that can be turned

celery, parsley and salad dress
ing. Season to taste with salt, pep-
per and dry mustard. Spread for214 cups scalded milk out btfore you know it with M.CP. PECTIN'S dependable recipes (in every

pacUge).5 sandwiches (10 slices of bread)Nutmeg (optional)
Line pie plate with pas Variations:

Egg and Bacon: Add 4 slicestry. Be sure there are no bubbles
crisply cooked chopped bacon tounder pastry and no holes in pas
filling.

THIS DELIGHTFUL FRENCH DRESSING

WILL NOT SEPARATE AS OTHERS DOItry. For best results have pastry
slightly thicker than usual. Place Egg and Olive: Add 2 table

spoons copped green olives toin refrigerator while preparing
filling.filling.

Egg and Deviled Ham: Spread

THIS IS REALLY "SOMETHING" ... and It's made .

with, believe it or not, that same M.CP. PECTIN you use
for making jams and jellies! It's another M.CP. "exclu
sive" . . , tor it's only with M.CP. PECTIN that you can
make this tasty, tangy dressing that's so easy and inexpert
sive to prepare, and which always 'stays together." Try

Blend eggs with sugar, salt and
a slice of toast with Egg Salad,

DISSOLVES INSTANTLY

FRESH MILK FLAVOR
flavorings. Slowly pour scalded
milk into egg mixture, stirring Top with lettuce, then with

second slice of toast. Spread with
salad dressing, top with tomatoconstantly. Pour custard mixture

into pastry-line- pie plate. To
avoid custard spilling over edges slices and crip bacon, then third READY TO DRINKmislice of toast. Insert tooth pickswhile transferring pie to oven

to hold layers together. Cut the

this unusually fine recipe , . . it's in every M.CP. PECTIN package!
.. -

OTHER YEAR 'ROUND RECIPES THAT

ARE YOURS FOR THE ASKING! .

Pineapple Jam, Orange Jelly (made with froten orange juice), Pectin Fruit
ades (made with M.CP. PECTIN and froien fruit juices) that give you
extra smooth, extra wholesome fruit beverages, Lime Marmalade, etc. For

any or all of these fine recipes, simply write the M.CP. Kitchen Laboratory.
Anaheim, California.

pour in last cup of filling after
sandwich diagonally to makepie is in position for baking. DOES NOT CAKE

Save 12 on Milk Bills
four triangles. Stand upright onBake in a moderately hot oven

(400" F.) until knife inserted serving plates. Garnish with
olives and celery curls. Filling ishalfway between outside and cen
recipe makes 4 club sandwiches,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.

ter of custard comes out clean,
25 to 30 minutes. Remove prompt-
ly to cooling rack. Do not cut
pie until just before serving. If
desired, sprinkle surface with
nutmeg.
Variations: 11Almond Custard: Brown 1 cup
chopped blanched almonds in 2

tablespoons of butter in the oven
Sprinkle over bottom of pastry.

Butter Custard: Add 2 table, YOUR FOOD BUDGwltlTPORTERTmL-LETS- !

spoons butter to milk before
scalding. Makes a nicely browned
top on finished pie.

Custard Coconut: Sprinkle 1

cup finely cut shredded coconut
in unbaked pastry shell. Pour
custard over coconut. Bake the
same as plain custard pie. soEgg Potato Pie

2 tablespoons fat
1 tablespoon flour

V cup milk
'A teaspoon salt

dash of pepper
6 medium potatoes, cooked and

mashed
5 eggs
2 tablespoons chopped parsley

'A cup grated sharp cheese

In Good Seasons as many as

16 delicate seasonings are already blended
Melt fat, add flour, blend well

and cook over low heat until bub
bly. Add cold milk all at once
and cook stirring constantly until

for you by a famous chef so

can make this dressing fresh in seconds !thickened. Add salt and pepper
Line bottom and sides of a

greased 8 or pie plate or
Vs.l.d.m., ... uyr SpaghilH,

t Shall!,

shallow casserole wilh half the
mashed potatoes.

Arrange the sliced eggs in potato
shell. Top with parsley, cheese,
sauce, salt and pepper. Cover

Get this Bottle
omit.scAiiriui macakoni co. roiruNO, Oregon

wilh remaining mashed potatoes. W1- ww

in the

Salad Dressing Kit
Also contains:

Fresher than ready-mad- e -f- aster than homemade!

In very few seconds and (or very few cents-y- ou can make
salad dressing you'd expect lo enjoy only in a celebrated
restaurant. A famous chef has created Good Seasons Salad
Dressing Mix for you 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 you
pour over your salad is fresh because you make it yourself.
It brings out the fresh natural flavor of all your salad greens
and vegetables. The 5 Good Seasons Mixes are all different

each with its own particular touch of genius.

2 different

Good Seasons Mixes -e-

ach makes one-hal- f pint

Recipe Booklet

-- 37 Famous Salads

More pfiopfe feuy and

enjoyUmidl Horn
than any other hrancfl

coffee, tu'th '

ihotGood-f-o
'

--the, last Drop'
flavor!

V 4

5 MIXES-TR- Y THEM ALL

Each different -e- ach delicious
Old FKhlnn rrrnrh Old Caihlon Garlic
rxotki Herbi Dim Chf

California Prffnrh

GOOD SEASONS Salad Dressinn Miif
U

s A riNI NIW PIODUCT or OINIRAl roODS '


