Page 4C EUGENE REGISTE

R-GUARD, Thurs,, June 21, 1962

Foods and Fancie

S

Make Special Dish |

For Your June Date

By .EDIE _EULANE
Of the Register-Guard

June is & month full of de-
light{ul things!

There are all sorls of special
days—today, which marks the
heginnibg of summer—happens
to he VERY
special 1o J-nsn-/‘ﬂ
sonked Dregonl: \.\‘-.,J'-ff‘j
ans who aresy /!
finding the sun

right in their
own hackvards, e
after all.

June's marked
hy natlonal
cvenls which range from Mule
Your Mulfler Month and Na-
tional Ragweed Control Moanth
(ah-.choo!) to Nationnl Heerea.
tion Month and Portable Radio
Manth — those twh can go lo
gether {or outdoor fun,

And celebrations, ton, Port-
landers mopping up from the
anniusl HRose Festival can read |
how they mark June in Two
Rivers, Wis. — with a Snow |
Festival. 1t's on the weekend of |
June 30 and there are snowball |
fights galore the ammuni
tion frogen last winter and kept |
in froezors for this occasion, |
That's real cool fun

Peaple born during this month
hoast the lustrous pearl as their |
hirthstone and the rose for thelr
flower. S0 whal hetler way 1o
eelebrale a June birthday than
with "The Pearl™—a “pearl” of
a salad in o suitable sea setting, |

with the rose [or the flowor
theme
Other specinl oceasions this

month necd other special foods
« + « here are recipes for Lwo
wonderful desseris and there's |
a sauce that would he perfect on |
iee cream (o go with a birthday
cake,
“The Pearl”

2 rogular size packages (3

nunces each) lemon flavor

golatin (or one Bounce

pkg.)
Ly leaspoor. sall
cups boiling water
cup cold water
Dagh of pepper
tahlespoons lemon julce
(aptional)
cup large curd cottage
cheesa
cans (6% ounces each) |
erah meat
cup diced celery

12 cup mayonnalse

Dissolve lemon flavor gelatin
and salt in hoiling witer. Add
enld wiler, pepper, and lemon
Juiee, Chill until slightly thick

P
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-

-

ened, Fold in eollage cheese,
crab meat, celery, and mayon.
natse. Pour into large round
matal bowl, Chill until  firm

Unmold and serve with mavon
naise, Makes 10 to 12 servings
Tallee Refrigeralor Degsert

sfquare unsweelened
thocolate

ogg whites

cups eonfectioners
powdered sugar

egg volks, beaten

cup buller

tahlespoon quality insiant
coffee

Ly teaspoon salt

-

Ll it - s

A tablespoons milk
1 teaspoon pure vanitly
I eup peeans, toasted
A cup erushiod vanilly walers
Sweolened whippeid eream
Linswestened chovaliate
griated
Moell 1 square of chocolate
aver low heat Cool. Monnwhile
beat cg whites until foamy
Add 1y ¢ of the sugsr, 2
tablespod a thme, Y cup of
the sugal o beaten ege yolks
blending well
Crenm butter: Silt colfoe, =alt
and rempiping 1'% cops of the
sugar logether Add o butter
and mix well Blend in ¢hoto
late, milk, and vamilla, Fold o

Eight beautiful diamands In 14K gu
bridal st 1

¥-diamond
Bildal palr, 14K gald ieliings

Galese

legg yolk mixture and peram.'

Fold in egg white mixture |

Sprinkle half the vanilla waf-
er crumbs over boltan f @
lightly greased BxBxZinch pa-.
Pour chacolple mixture over
ermbs.  Top with remal,ing
crumbs. Chill in refrigeritor o
freezer until set — ahout 3
hours, Cut into squares and
#-rnish with whipped cream.

Sprinkle with grated ehoco-
late, Make 9 servings.

Chorolate Custard Sauce
(for ice cream, angel ecake,|
putdings)
spuare unsweelened choe- |
olate

1 egg, slightly heaten
14 cup sugar
Y4 leaspoon salt
145 eups milk
leaspoon varilla extract

Melt chocolate over hot walor, l
Combine egy, sugar, salt, and|
milk in top of double boiler,
ook over boiling water, stir-
ring constantly, until mixture
begins to thicken slightly and
coals a dry metal spoon (about
5 minutes).

Remove from heal. Stir in
melterd choeolate and the v .|
tlla, Beat with egg beater until
blended. Chill |

Makes 2 cups sauce,

[

Raspherey Cream Angel Loal
5 cup silted gake flour
1 cup sugar
i cup egg whites (5 or 8)
'n feaspoon salt
'3 teaspoon cream of tariar
12 leaspoon pure vanilla ex-
tract
Y teaspoon pure almond ex-
tract
Vs cup fresh aweetened Fasp-
berries
cup heavy ¢roeam
SIHL flour onee, measure, add
Y cup of the sugar, and sifl
together four times. Combine
ege whites, salt, cream of tar
tar, and  flavarings in  large
howl. Beat with flat wire whip,
sturdy ege beater, or st high
speed of  electric mixer (MW
ege whites ace sUMT enough to
hold up in soft peaks, but are
still moist and glossy, Add re-
maining Y= cup sugar in four ad.
ditions by sprinkling 2 table-
spoons at a time over ege whites
and beating until sugar is blend-
ed, When beating by hand, beat
256 slrokes or furn afler each
addition of sugar
Sift wbout hall of the flour
mixture over  besten  whites,
Fold in with 15 complete fold
pver stroles, tuening bowl [re
quently

Add remaining flour mixture
in theee more additions, Tolding
it In with 13 (oldover strokes,
turning bowl frequently

Pour batter inte  ungreased
10%5xdinch loal pan, Bake in
moderale  oven (375'F.) 25
minutes, or until ecake springs
back when pressed lightly, Re
move from 1, invert pan on
rack, and lot stand 1 hour, or
until eake |5 conl

Mace cake on serving plale
Using a sharp knife, cut a V-
shaped wodge lengthwise from
Lop al cake, about 3 inches wide

undd 1% inches deep. Cut wedge
intoy inch shiees

Combine  raspberrios  with
chilled beavy eream, and whip
until stiff, Carefully spoon mix.
Lture into eenter of cake, Insert
wedge slicos on lop of Dilling
Chill: Serve  garmished  with
whole raspberries and sprigs of
minl

NOTE 1: Hemove eggs from
refrigerats several hours he
fore using., Egg whites heat up
lighter and more easily when ot
room  lemperature and give in
veepsed  fineness of grain snd
deheaey of textire 1o angel food

Your money back in 40
days it you find o beiter
diomand volue anywhare!

SEL OUR COMPLETE SELECTION

YOUR CHOICE

g [0

CONVENIENT
TERMS

intetlocking

$199

EZALE'S’

v  EWE LLE

110 W. Broadway

I 3.7748

' Pearls
,' Please

(Celebrate June birthdays with foods to match the “Jewel of the
the Month" — in this case the pearl.
in suitable setling — with, of course, the .June flower, a rose, to

sel the decoration theme.

("
e; o | filling and “bread" share the

Serve this “pearl” of a salad

j | boosters, rich in B vitamins,
B | caleium and iron and with as| sheet before lifting with spatula

Ice Cream Fills Almond Cris

1%-cup sifted all-purpose flour
Yi-teaspoon salt

Y4.cup sugar

}-cup bulter or margarine

2 tablespoons light cream

1 quart firm vanilla ice eream

In most sandwiches it's the
{ filling rather than the bread
that is more interesting. But thel
limelight in “Almond Crisp lce
Cream Cakes" a modern vlria-l

| sandwiches cept fce cream in saucepan.
| Slices of vanilla Jee cream  Cook until mixture beging to
| are placed hetween cooks-like  bubhle; remove from heat and
| erisps made with erunchy sliv-| stir briskly for a few seconds
ered almonds, sugar, butter and Drop by teaspoonfuls, about 4

M | flour for an ideal wirm-weather | inches apart, on greased, light

| dessert. lv-floured baking sheet. Bake
Speaking of sumimer weather, | only 4 or 5 crisps at & time 1In
almonds oaten  out-of-hand on|375-degree  (moderately  hot)

| hot days are important energy. | oven § to 6 minutes,
Cool 2 minutes on baking

much body-building protein as|to waxed paper-covered racks.
lean mesat, milk or eggs. Store  (If crisps harden hefore they
them In the refrigerator. | ean be removed from sheet, re-
Almond Crisp Tee Cream Cakes |heal in oven a few seconds to
$a-cup toasted slivered saften,)
almonds

Combine all ingredienls ex-|

Slice ice eream inlo B equal

p Dessert

paris, Sandwich one slice of ice
eream between 2 crisps for each
serving. Drizzle with chocolate
syrup, if desired.

Makes B servings
| erisps).

(and 16

Shading Sunshine

A bright summer sun can
fade many fabrics, so it's a good
idea to keep your furniture
away from the window, or the
shades drawn, during the long
summer davs, You mneedn’t
worry about your window sills
or adjacent f{loors, however, if
thev're surfaced with ceramic
tile. Real tile’s colors are com-
| pletely fadeproof and they can't

be damaged, either, if pelted
by a sudden summer shower.

&// Gnﬁcéouﬁ 7

Are you one of the many wamen or girls who shud-
der at the thought of how other people see vou? Are
you afraid you're not dressed correctly, that your
hair is unflattering and you lack poise and self as-
surance? Perhaps embarrassed obout your figure,
worried about your makeup, or how you stand, walk,
speak?

Let us help you overcome the insecurities that stand
between you and being sure you're at your best, sure
of vourself in any situation with poise & confidence.

SUMMER CLASSES SCHEDULED FOR *TEENS “BUSI
NESS GIRLS *HOMEMAKERS SMALL BUDGET TERMS

AVAILABLE,

.+« PAY AS YOU GLOW ...

DI 2-2681

1445 Willamette 5t.
Bults 15, Widish Rullding

EUGENE
| Oregon’s Own School Established 1

FINISHING & MODELING SCHOOL

Glorea LaYonne Director

Sallenng

7 Years

Bar-B-Qued "From Our Own
Extra Large

Fryers

Bar-B-Q"

BONELESS HAMS

® Fully Cooked

® Swifl's Premium

® Hi-Grade
Shank !z or whole

Hi-Grade
Fully Cooked
Hickory Smoked

Ib.

79:

HI-GRADE

Wieners

SKINLESS
BULK PACK

39

SIRLOIN

STEAK

Aged - U.8.D,A. - Good

89:

NEBERGALL'S

STICK BALOGNA
LIVER SAUSAGE
BRAUNSCHWIEGER

49

HALIBUT

STEAK

Fresh Cenler Culs

9%

Right
o
Limit

Reseryved

SHERM

k4 24

Hour

MARKET

Hiway 99 N
ot the
Overpasa

WHITE SATIN

Sugar 25

55245

CHEX MEDIUM “A"

EGGS 3

D
0
4

gc

STRAWBERRIES

TIME FOR CANNING OR FREEZING

LETTUCE

I0F

Large
Heads

$2.25 a flat

JUMBO CANTS
F$100
03]

3 ]
Cups

WELCH GRAPE

Lemonade

Nucoa o
Sauerkraut «..... .. 2/35¢
Dial Soap .

and

1ib. pkg. 4/100

3/45¢

. 6/89°

Hill's Bros. Coffee
Breaded Shrimp - :: 89
Vienna Sausage

Armour "Treet’ :.

KARO

Maple Syrup v
Oranges v
French Fries :... 3/89°

E oz. Inst. 88¢c
10 oz. Inat. 1.33

Ib. s 99
tin

Armour
4 oz. lins

2:89°
R ‘

39¢

o 39
5/1%

N '32 0Z.
{ CHIFFON
“LIQUID

49°




