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REFLECTED GLOR

Y — Mrs, Stephen Zubar, 123 St.

Tops with Cook-of-Week

By TLA 8. GRANT
Women's Director
Mrs. Stephen Zubar, of 123 81
Helens place, is one of Bend's best
cooks, Anne, as she's known to all
her friends, enjoys lixing good
things to eat, both as a hobby und
u profession. This week she shares
with Bulletin readers two wonder-
ful casserole recipes, an unusual
party luncheon dish and three pop-
ular desserts,
One-Dish  Casserole
Ib. lean popk steak
large onions
mediom-size head of cabbage
1-1b. package crinkled egg
noodles
1 tsp. salt
14 tsp. pepper
Bring water to boil in two-quart
saueepan, add salt, and put In
noodles;  cook for 200 minutes.
Draln noodles and put in a kettle
lurge enongh 1o hold all ingredi-
ents, which will be ndded Iater
Cut pork in strips two inches
long and hall an inch wide. Brown
lightly in § Thsp. drippings. Add
1y cup water and simmer 10 min-
utes, Add meat and lquid to
noodles, Shred onions  and cab-
bage, Brown onlons in 4 Thsp. fat.
Add eabbage and seasoning, and
cover tightly. Steam about 10-15
minutes, or until cabhage and on
jons are tender, Add to pork and
noodies. Mix well, Put in easserole,
Sprinkle with finely erushed pota-
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to chips. Place in hot oven five
minutes, to brown topping, and
S0TVE,
Tuna Dish

1 pint top milk

3 Thsp. four

1 6%-.0x. can chunk tuna,

broken

4 hard-cooked eggs, cut in
chunks

1 small ean mushroomis

salt and pepner to tasle

Mix flour with small amount of
the milk, to make smooth paste.
Seald remalning milk, add paste
nnd seasonings, and continue cook-
ing and stirring untl thick. Add
remaining  ingredients and  pour
into casserole. Sprinkle with corn
flakes and bake in medium oven
10-15 minutes.

Party Luncheon Polatoes

Serub three large potatoes and
hake till done. Frizzle 2 cups (T-0z
jar) chipped beel in 4 Thsp: bul-
tor for five minutes, or until light
brown. Blend in four Thsp, flour
and a dash of pepper, then add
gradually 2 cups milk. Cook until
thicl.

When potatoes are done, cut in
two the long way and scoop oul
centers, Mash potatoes and add
milk, salt and pepper ay neces

sary. Beat until flufly, Partly flll| mittee on Highways, headed by in hot oven, watching carefully
polata skins with the mashed po-| Sen, Warren MeMinimee, Tila:| '

tatoes. Put remaining potatoes In
pastry tube, and flute potato cases
nround edges and down the cen-
ter. Place in hot oven to hrown
lightly

Meanwhile cook 1 package resh-
frozen peas in small amount of
water  Remove  potatoes  from
oven. Fill one¢ side of ench hall

with creamed beel; the other side|

with hat buttered pens.
Ralsin Rice Custard
2 cups fluffy cooked rice
3 L4
1 pint milk
Ly cup raisins, cooked 5
minutps
1 tsp. vanilla
Pinch salt
Beaar egzes till lght
and remalning Ingredients. Pour
into baking dish or Individual cus
tard cups, =el in pan of water and
bake al 350 degrees until set,

Serve with vanilln sauce,

Vaallla Sauce

2 cups waler
3 tsp. cornsiarch
14 cup sugar

1 Thsp. bulter

1 tsp. vanilla

Mix cornstarch  with  small
amount of the water. Add remain-
ing water and boil until clear. Add
remaining ingredients. This may
be used as a topping for nny des-
sort, in place of whipped cream,

Cup Cukes

1% eups flour

1 tsp. soda

1 isp. salt

1 isp. cinnamon

1 4sp. nutmeg

Y% cup shortening

1 cup brown sugar

2 epgR

14 cup walnut meats

1 cup sour milk

1 cup mixed fruit

Sift flour with soda, salt” and
spices, Cream shortening and su-
gar. Add egds one at a time, mix
ing thoroughly after each addition.
Add nuts and fruit. Add flour al-
ternafdly with sour milk  Mix
well, FII 'muffin tins one-hall full,
Bake Ih motderate oven (375 de-
grees) fop ‘20 ‘minutes.

Applesauce Coke

1 cup brown sugar

1 clip shortening

2 egus

144 oups thick applesiuee

1 tgp. vanilla

2 tsp. honey

2 cups four

14 qup cocoa

14 fap. cinnamon

W, tsp. cloves

5 tsp. sall

1 1sp. soda

4 cup walnuts

Cream  sugar and shortening;
add eggs one at a time, mixing
well after each addition. Add apple-
sauce, vanilla and honey

Sift flour before meaguring, then
sift with cocon, salt and spices
"Sprinklu nuts with a smnll amount

of the flour mixture. Add dry in.
gredients to liguid mixture, then
stir in floured nuts. Beal for two

minutes. Pour into greased and
floured deep 8x8-inch cake pan,
and bake at 350 degrees 3005
minules,

Motor Division

Shift Approved

| SALEM (UP)—The Senate Com:

mook Republican, voted favorahly

yvesterday on &8 measure to take

| the motor vehicle division out from
under the secretary of stule's of
|fJL‘I‘.' and make it a separate de
{ partment  under the appointive
| power of the govemnor

| The vote was 5 to 3 with Sen
iTmm!m Chase absent. Sen. Mon.
roe Sweetland, Milwaukie Demo
|< rat, sald he thought the measure
|wus an out-and-out political move
because the Republicans fear that

| the next secretary of state may be

o Democrnt
Sen. Carl Francls, Dayton Re
publican, denied that the measure

| was political but sald he was vol-

ing to table the bil anyway—Sen-
ate Bill 85—on grounds that the

present staltus.

Sen. Phil Brady of Portland, a
| Demoaerat, was the only sther sen.
ator voting against the bill

o
her house, there's always something good to go with the coffee. (Bend Bulletin Photo)

Delicious Casserole Dishes —Lﬁ Gokaes

Dessert Recipes

Mrs. Ed Nystrom, whaose recipes
were featured in o recent Bend
Bulletin cooking article, has sever.
J favorite desserts that are rec

the dessert recipes that didn't ap-
pear in the pleture-story
Pumpkin Ple

3 cups sugar

3 tsp. einnamon

3 tsp. ginger

144 tsp. nutmeg

1 tsp. salt

6 epes beaten

4 cups milk

1 No. 2% can pumpkin

Add spices lo sugar and mix In
beaten eges. Add milk and pump-
kin, and mix well. Mokes three
ples,

No - Egg Splee Cake

1 eup sugar

1 cup cold water

Ye cup shortening

ommended for home use. Here are
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With the advent of Lent many
homemakers are faced with thel
problem of preparing two or Ihn-vl
meatiess meals a week for their
families, The greatest prublr-m'
perhaps s finding nourishing sub-|

| stitutes for meat dishes that the

family will like. Naturally, fish
and seafood arve high on the list

|of Lonten dishes: cheese and aggs

are also excellent foods to use in
prepaving meatless Lenten menls
In favt, doiry loods play an impor-|
tant part in improving the flavor|
and food wvalue of many Lenten
meals, adding  valuable  protein, |
minerals and vitumins, and an ap-|
petite-gatisfying  goodness Lo any!
dish In which they are used. |

These three Lenten main dishes
are appetizing, ecasy and good to

| V8 i

DEVILISH GAL — There's

=" |

a
devil-may-care gleam in the
eyes of Darothy Rowand of
New York, and one look at her

hat explains it. The saucy bon-
net, designed by Mr. John, is
called the “Red Devil" Dor-
othy, by the way, is 1955's
“Migs Deviled Ham,”
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Dairy Foods Are Important
In Making Meatless Dishes

vat. Try them on your family and
s !
Fish Fillets In Sour Cream
(Servies 4)

1 onion, shiced

1 lemon, sliced

1 to 184 1b. fish fillets,

fiesh ar (rowen

1 cup sour eream

1 1sp. salt

Paprika

Parsley

If fish fillets wee frozen, thaw
slowly. Cover bottom of shallow
buking dish with lemon slices: ar
range Dish fillels on o top, Sprinkle
with sall and pepper and cover
with onion slices, Cover and bake
40 miinutes at 400 degrees F. Un.
cover and spread lghtly with sour
eream lo which w little salt has
been udded. Sprinkle with paprikn,
Place undor hraflor untll ¢ream is
lightly  browned. Sprinkle with

|
chopped parsley and serve.

Fish Fillets Thermldor
(Serves 4)

1'% 1b. fish fillets

1'% cups mitk

1 tsp, sall

Peppet

4 b, Cheddur cheese,

grated ’

1 Thsp. butter

3 Thsp. Mour

2 Thsp lemon julce

1 tsp. Worcestershire sauce

Soparate  fish  fOlets and  roll
each [illot Into a roll, fastening
with & toothplck I necessary.
Place rolled fillets in o shallow
Laquart casserole. Pour milk over
fish, sprinkle with salt nnd peppet,
Bake for 30 minutes at 350 degrees
F., or untl fish flakes easily

when tested with a fork. Grate

| cheese, Melt butter in top of dou-

ble boller, Stir in Aour, mixing un-
til smooth, Remove casserole from
oven and pour off milk. Add milk
fo butter - flour mixture, stirring
and cooking until thickened and
smooth. Add cheese. Add Temon
juice and Worcestershire sauce,
blending well, Pour sauce over
haked fish fillels and sprinkle top
with paprika. Brawn lightly under
broiler,

IT HAS HEAVY “WING T.

Miartin Seamaster;

of rigorobs structurel tests in

its Baltimore, Md., hangar

-
£

ANI(_S"-—NI:I. those tanks weren't really atdp the wings of this XPéM-1
l_t's a composite picture, fixed up to dramatize the amount of stress the wings
cun luke. The Navy's new multifet seaplane, to be flight-tested this spring, is undergoing a series

) Wings alone have been subjected to an
applied loid of spproximately 350,000 pounds, whiclh Is about what the tanke represent,

WASHINGTON (UP)— Republis
cans  claimed today they have
licked a Democratic plan (o cut in-
come taxes $20 a person next year
Democrats refused to concede dis
feat but wouldn't make any vie
tory claims, elither

The tax cut was approved by
the House and rejected by the Sen:
ate as an amendment o a corpor-
ation-exeise tax extens bill, Its
fate rested todsy with a Senate-
House Conference Committee,

The conferees must come up with
agreoment before April 1 to pre-
vent o scheduled drop in taxes on
corporatlions and on liquors, cigar-
ottes, gasoline und nutomobiles,

Republican House leader Joseph
W, Martin, Jr., (Mass) said flatly
1 know'" the Senate will stand
firm and the House will yield be-
fore the April 1 deadline.

Sen. Harry F. Bynd (D-Va), who
broke party ranks to back the

F_i_r_\es Reported
By Bend J.P.

Fines have been pald In loeal
justice courl by seven persons, four
of whom are loenl residents.

Two persons, J. R. Beeler, hox
M3 B, route 1, and C. A, Dob-
bins, box 93, route 2, each paid
S1450 for failing to get llcenses for
thelr dogs.

Two Tdaho truck deivers were

fined for overloads, Martin Ed-
word Kittvidge, Twin Falls, and
loyal Lewis Green, Boise. Kil-

tridge paid $28.50, Green, §18.50
Others fined were Gerald Fu-

on ear; Casper Walter Libel; Bend,
$10, an over-helght load on truck:
and Ray B. Jones, Gilchrist, $15,
basie rule,
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1 cup seeded raising

1 tsp. cinnnmon

1 lap. nutmeg

1 1sp. cloves

1 tsp, sall

1% cups sifted lour

1 tsp. sodi

Put the sugar, water, shortening,
ralsins and spices together In o
sauee pan and boll about 4 min-
utes. Remove from stove and cool
thoroughly. Sifi four and soda to- |
gether and add cooked mixture. |
Pour into bultered loal pan and|
hake in modernte oven.

Deliclous Lemon Pudding

2 egps, separated

43 cup water

1 heaping tsp. flour

Ty cup sugar

Julee and grated rind of

one lemon ]

Beat the ezg yolks, add haill the|
water and continue beating until |
light. Mix remaining waler \-\'Ilh:
the flour and add. Mix in sugar
and lemon juice and rind and boil
until thick. Remove from heat and
cool, Beat egg whites stiff and
fold into pooked mixture, Serve
cold.

Rocks
1 cup butter
2 eups brown sugar |
1 epus

3 cups flour
1 {4p. cinnamon
| 1 tsp. soda |
1-3 cup waler

114 cups chopped ralsing

1 b ehopped walnuts

Cream butter and sugnr, add
beaten eges. Sift Nour with cinna-
mon and sodn and sprinkle a small
amotnt on the raisins and nuls
Add  sifted dry ingrodients
Inately with water, then ndd rai
| €ins and huts Drop [rom {easpoon
on buttered cookie sheet and hake

Sunshine Layer Cake
Upper and Lower Layers
5 eax volks
1 suprar
1 eup mitk
14 tap. sodn
1 1:2 cups flour
1 tdp. cream (artar
y, vanilla
div Ingeedients and add
1 e yolks and milk, Add

» Inver

& eag whites

% cun flour

1§ tan, salt

% run suenr

1 tsn, cream of tartar
12 ¢

- ennilla

i

alter |

duly 28, 1920,)

PRICES SET BACK
35 YEARS

(This advertisement appeared in The Bend Bulletin Friday,

BIG REDUCTION

IN MEAT

PRICES!

first step towards

al these

Sirloin Steak

Chuck Streak

Beef Stew

Beef Boils

Hamburger

Sausage

Sift drv inrendlents and add to

add milk division s working well In Its|caxren wen whitee [

n Rinch nans
Pt taonthar

favecita filling and frost wi

| Bake |nyere
| madnarate mrnn

BEAVER MARKET
Oregon Street

The Time I8 here when prohibitive meat prices no longer
compel you to curh your consumption. We have taken the

REMOVING THE HIGH COST OF LIVING

Our knowledge of buying; our refrigerating equipment;
our system of handling meat, from
to the cutting block, are the reasons why we can sell to you

EXCEPTIONALLY LOW PRICES

Unlike some in this age of profiteering, we are only too
glnd to reduce our prices to you, when the cost (o us Is less.

OUR FIRST BIG SLASH WILL BE IN

BEEF

PerPound ... cciveiceicainanaa
POr POURG o cosioaoeine noin-wswes s e e
I{| Short Ribs of Beef
Per POl c-vics isdnvnussusenasns

P T L T

Por Poling ....ccvaaamanvaioinsiua

Pot Roasts

PerPound -ccc-sassanasmsacannnann
i| Veal Stew

ParPolinY u. - cccsrensnunssn v

PerPound .cccccicccnnannniassace

Per Pound .....cvcevnncnccnnacnns
These are every day prices with us starting

he slaughter house

30
25
18°
15¢
15¢
20¢
20¢
20¢
25°

CASH MARKET
Bond Street

isired icing

administration in opposition 1o an| |

gene Lanser, Bend, $10, no license

1 BEND

Income tax cut this year, was
optimistic about getting the House
to recede from Uts position. Byrd
I8 a member of the Conference
Committee.

“I belleve we are In o very
strong position In the Conference
Committee,"" he sald “There was
4 two-lo-one vole in the Senale
ugainst the provision which will
be before the conferees, and the
House upproved it by only Hve
voles,"

Rep, Daniel A, Reed (R:-N.Y.)

ALSO TRY — Spaghetil, Salodemas, Macorent,
Sea Shalls, Kurie-Q-Noodies and Lasagne,

SONTER-SCARPELL MACARONI €O, PORTLAND, ORE®

(_BOP Claims Tax Victory Over Demos*l

senior Republican inx writer. In
the House, charged that House
Democratie leaders will be respon-
sille for a 133 million dollar *‘tax
windfall”* for the liguor Industry,
unless  they give up theiy lax-
cutting drive.

Hepo Huale Boggs (D-La) retort-
ed that Republicans were In' no
pogition to tallk about windfalls
after having opened a loophole in
the 1854 tax law which promised
"t lenst a one billion dollar {@x
windfall'' for corporations.

/

in' time.

MAKES A HOT MEAL

SO eAsy [

FRIL'LET

FRESH-EGG NOODLES

MEAT (0.

THE WORKING MAN'S MARKET
We Are Setting Our Prices Back 35 Y ears to the Good Old Beaver and Cash

COMPARE and SEE!

Market Day!

PORK SPECIALS

Shoulder

ROASTS

Loin

Ib 29:

ROASTS

b 391: |

Center Cut

LEG

ROASTS

Fresh

Ib 45:

HOCKS

Ib. 'l 9:

—

RIBS

Light & Lean

SPARE

Ib. 43c

Country Style

SAUSAGE

4 Ibs

5"00

BEEF SP

EC

JALS

Sirloin

SHORT

STEAK "™ 49° |piBS b 18
E’iOUND BOILING b
BEEF " 25|BEEF ™ 15°
(B::::iloe:ssw" Chuck

POT STEAK " 25¢
ROASTS ™ 49

Boneless Brisket %

CORNED BEEF

39

BUD HUDSON

PH. 2

JOE GEORGE

s Sm T |




