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Pepper Brings Out Flavor of Picnic Basket Favorites

Herhed Fried Chicken
215 pounds ready-to.cook
chicken
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[ing shortening as it is needed. |sugar. Add shortening to hot
Remova chicken from nan,|m|lk. Sur until melted. Add

| Drain on paper towels. Serve | fiour mixture and hot milk al-

Black pepper gets “a hetter| 135,454 pounds and Indonesia| grum. Pepper berries which are

. ! Black pepper has a somewhat | pepper—ahout Y teaspoonful to|
shake" in the United S%alui.lz.ﬁ-i-}.aﬁﬂ pounds. The remaind. | to he used as black pepper are

lustier aroma han its subtle an averagesized batch of spice
white alternate. Black pepper,| cake—gives sweel spices such
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one-sixteenth that of the world | areas.

total, we use almost one-third! We use eleven times as much
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than any place else on earth, for | er came from Ceylon, Brazil and : picked just befors they are
is only|other tropical pepper-producing !

ripe,

Berries which are to hecome
white pepper are allowed to
ripen fully: this makes it easier
lo remove the dark outer cover-
ing, leaving only the inner
straw-colored kernel,

le

coarsely ground, gives rieh fra
grance to crisp groen salads, (o
braised pork chops, broiled
steaks, barbectie sauces and a
long list of vegelahles
Knowing bakers have discoy
ered that finely ground black

as elnpamon, nutmeg and gin-
ger a delicious, though elusive
bouguel. Try it some time when
you make s pumpkin or mince
pie or a spice cake!

European cook s use mueh
more white pepper than we do
However, good cooks, anywhere,
should have both Kinds of pep-
per on their spice shelves. Not
only is the subtle redolence of

white pepper more pleasing in|

certnin dishes, but the light col

ored pepper blends better into |
such foods as white sauces,|

cheeses, cream soups, pastas and
mayonnaise

In time for the summer ple-
nic baskel area these good
recipes from the test kitehens
of the American Spice Trade
Assn, Black pepper makes
everything taste better, so you'll

3 teaspoons salt

Ly teaspoon ground hlack
pepper

« teaspoon ground thyme

2 cup pancakes mix

cup carn meal

cup shortening

Cutl chicken into serving-size
pieces, Rub 2 teaspoons of the
salt into the chicken and let|
stand overnight.

Combine remaining salt.
black pepper, thyme, pancake
mix and corn meal in a paper
or plastic bag, Add chicken, all
at one time, if desired, and |
shake the Hag to coat each piece
with the mixture,

Heat half the shortening in
a 10:inch skillet. Add chicken
and conk aver moderatelow
heat until chicken is erisp amid
brown, turning to bhrown both
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hot or cold for picnics,
YIELD: & servings,
Black Pepper Plenle Cake
1 cup sifted all-purpose
flour

teaspoons doubloacting
haking powder

teaspoon salt

: teaspoon ground allspice

Vs teaspoon ground ginger

1% teaspoon ground cloves

Y4 teaspoon ground black

pepper

2 oids

1 cup sugar

»
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tablespoons shprtening
cup hot milk
Pineapple-Coconut
Topping
Sift together flour, baking
powder, salt and spicos Set
aside to use later,
Beat eggs until light and lem

lernalely to eggs and sugar.
Turn into a wellgreased,
lightly floured BxBx2.inch pan.
Bake in a preheated moderate
oven (350" F.) 40 minutes or
until a toothpick inserted in
conter comes out clean
Remove from oven and
spread with Pineapple.Coconut
Topping. Plice under broiler
until hrown and hubbly,
Pineapple Coconut Topping
3 tablespoons butier or mar
garine, melted
3 cup drained erushed pine
appla
cup angel flake coconut
cup brown sugar, firmly
packed
1y teaspoon ground nutmeg
Combine all ingredients and
mix well, Spread over top of
heated brofler until hrown and
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find it giving flavor to a Hearty |sides uniformly. Add remam-!on eolored. Gradually beat in| bubbly, about 3 to 5 minutes,
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Chicken, Doviled Egge and s

surprising Black Pepper Picnie

Cake,

Hearly Plcnie Salad

cups conked elbow maca
roni, chilled

1 pound c¢an red kidney
beans; chilled

cups diced cooked ham,
tongue, or luncheon L
meal ‘

w
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2 cups diced celery
2 leaspoons sall
1

Leaspoon  powdersd mus-
tard

1 teaspoon ground blaek
pepper

» teaspoon garlic powder
2 (ablespoons instant minced
onion
cup mayonnaisae
tablespoon fresh lemon
Juice
TPaprika
Salad greens |
Place: macaroni, red kidney
heans, meal and celery in a mix-
ing howl. I
Combire salt, spices, instant |
minced onion, mayonnaise, and
lemon juice. Add to salad mix- |
ture, Toss lightly, Cover and re-
frigerate at least 1 hour before |
serving, Garnish with paprika
Serve on salad greens,
YIELD: 2 quaris. |
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It's not only that fresh air makes us so hungry  a delicious concoction. Herbed Fried Chicken,
al pienics; Hearly Picnic Salad seasoned with  Deviled Eggs, Black Pepper Picnic Cake with

a generous sprinkling of black pepper is truly Pineapple Coconut Topping complete menu.
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| PR T. Redwood Groups...

 OTHERS ASK $84 to $88 for these Groups.... |

Buy at Rubenstein’s and Save
While Quantities Last! l}
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WHEN YOU BUY TWO 4-PACKS

: 566 Dordens reatly diet

Ready to Go!
Pay Nothing Down...$7 Monthly

+ Finesat 2Inch Thick Californla Redwood!
+ Button-Tufted Vinyl Cushions...Foam Filled!
+% Comlioriable.. Weather Resistant..Box Tailoredl

7 Piece
Barbeque
Group . . .

Smart extra wide 8 long barbeque table and two benches,
one man size club chair, one adjustable chaize lounge,
and two extra end benches make this an outdoor group

that will be the envy of the neighbor- 566

hood! See it at Rubenstein’s tomorrow

+ » » price cul to only e ML

We're so sure you'll want that second Four-Pack of Borden's
Ready Diet—we want you to have it FREE. What a chance to
get both the Chocolate and Vanilla for the price of one!

Reg. $88
4 Piece Gin Rummy Group

Consists of one Gin Rummy, ane club chair, one rectangular eocktail
table, and one end bench, You'll be proud tn entertaln your friends
and family with this smart outdosr grouping constriucted of gen-

4 Piece Chaisé Lounge Group

One adjustable chaize lounge, two comfortable club chairs, and 28" round
eocktail table just picture this lovely setting on your patin! Have
it for your very own for a summer of outdoor fun and entertaining

. and just look at Tubenstein's low, low price of

uine 2" thick California redwood. All frames have .+ and Inok at Rub : i : 8
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with the new no-refrigeration can. You've never dieted so

# Eighth and Olive, Eugene * DI 3-1621

delectably down to the weight your doctor suggests. So buy
Borden’s Ready Diet today . . . during this big FREE offer.

€ 16L T Bvden On 1 Trademark, The Dordes 0%

% Frea Delivery % Gueranteed Satisfaction

% Convenient Credit Terms
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% Frea Parking




