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GOOD COOLER OFFER—Just looking at this Tropical Chiffon
Pia cools you off when the temperature is soaring in the nineties.

Try taste of tropics with
this delicious chiffon pie

Making a Tropleal Chillon DPlo | sides of ple plate. Bake v 450 di-
In a poor rubstitule %or a two | gres prelicated ovea for 19 min-
weok vacation botween the Trop [ utes. Cool,

Jeb of Canver and Capricorn. But | FILLING:
It' Is one way of getting the ”il\-ur’ i oup (8t:-00z edn) erushed
of theso places | plneapple

Since (ils pls Is a breeze to| 1 tablespoon (1 enveloge
make, you will be taking a vacn- | Mavored gelatin
tion from Culinary chores, Mel | e
butter, graham crackers amnd sug-| 174 ange juice
ar compose the drust A | 2 tablespoons limo juice
virale ol eitrus fuiees and erigh- | 1 tablespoon lemon juien
ed pineapple flavor the [illing 1 tablespoon grated orange rind

For convenlence, the orange, | teaspoon grated  lemon rind
lemon and limie §ilees e b oo whiles
ll|lllit‘)‘|“| from [reddy (rodt, genred L IS{a CTeam A lartar

from the can, or recopstitaled 173 cup st
from the [rawen pac hev cam 1 eup whipplog eream, whipped
bine in tan ®proportions 1

| DPeain juice from: pineapple into

make i ple that's tatly-sweel

most relrealing

latin over pincapple juice

Bothh whipped croam ond mer- |y, coften: heat to dissolve. Re
ingue give (hiv pie it charming | pave from heat. Add %5 cup sug
frothiness. Crenm of fartor pa stit 1o disaolve. Add fruit
bilizes th e ow h i L s, orange atd lemon rind and
\»\!I’nhll nr 1ol It the gol pineatmle, Cool  until mistare
atin-{ruit [nllowod by U piinds whon dropped from o
FNOWY ks ol ot AT Bepl e \\.I:' ts with
Thore is no ‘-‘-." Hitnte credm of tartar until frothy. Grad-
ped cream in {1 tu willy beat in 1/3 cup sugar a little
this recipe show i WE 0 at o time, Continie beating until
corparating daity food oty U ) glossy. Fold chilled frult
periormance niixtire into oge white |'.||>:‘. TS
Tropleal Chitton Pie Cirelully fold in whipped cream
CRUST | mixture should ba  stilf
13 cups (12 duo i { gh 1o hold s shape when
graham o crimibs into eooded cramb erust, I

1/3 cup (/0 stick! hnter, mielt e 18 too soft, chill fn pefrig-

ed fust until stiff enough o

3 tablespoon mmids.) Pile into evoled

Blond ox (Y el ‘ b erust. Chill
ar. I'ress 1 ¢ on bottim

Cranberries  SWiss steak gefs

not relegated new freatment
to furkey day s

dinhors,

¢ meils whei

al elforts are made in the

Cranberries o e rale
F&itlﬂ W thi wi Iiiiys,
Juy them bt this de | |

nte the nobso-ex

meals 1o e

wvngant averyday

W prrepared
Apple Cranbarry De Luxe Salad -||'),-|l‘-,, 0 suggostion for m new
4 cupn row cranhon W of serving hoarty Swiss
1 brange, quartecsd stk and combines oblons, swooel
1 ¢up sugar pickies, pimiento, celery and
1% cups cannsd npplo sai sloy with the meat. This 2
3 envelopes unflavored gelatine | dish Is cortiuin to perk Lp nppe
W cip colid water s -
Y cup bolling watet Swiss Steak Relish
Y cup chopped walnd 4 pounds beed rownd
1 cup divesd celory 1 inch thick
Salad previs 2 tablospoons 1o
i\l.i,\"‘l'l.ll.um' 1 151 wall
Using mediion blnda of  food s toasp wt
chopper, grind e ] | ie o
orange (rind and § 1 S0 2 talespoons |
ar, Mix well. Soft in by ¢ od el piokle
cold witer, let stund 1 cup i
Add boi #owaler to cup epped. pimienta
sirring ontdl dissolved 2 tablespoons mincsd parsley
Comblne cranherry  misture cup waler
apple sihpoe, waltts, and onle vmibine flour, sall and popeser
grodually add Wi, | Poumd  seasonod flour into seak
mix thoeoughls I | Hi In fand or dreipy
quart ring modd, which } bewen | off g Cover with oaions
rifsed o oold watar (1 unt k otlery pimiento !|
m, Utimold o ( \ vater, Cover tig
| § ] 1 hatirs of L
§ ] W8

j;r]nr-n of the Kraut Round Dog.
|'T'his sandwich bps splealed to na-

[Created by Willlam Johnston of

tge (Honal Sandwich

[ Flour Institute.

weepan; sot frolt aside h;u'ln|

s 2

The Bend Bulletin, '&ur_si!a_y, June 21, 1962

Orange, lamon and lime juices blend with crushed pineapple
and whipped cream in a gelatin base.

Kraut round dogs new sandwich
\to vary picnic, luncheon menus

Among other claims to fame |

Broiler Kraut Round Dogs
Oregun has, it is also the birth-

1 No, 303 lunch-site can sauer-
kraut

'z cup mustard pickles

8 frankfurters

8 hamburger buns

i slices cheddar cheese

Hent kraut. Drain and mix with
mustard pickles. Meanwhile cut
franks crosswise not quite
through, every zinch. - Arrange
on broiler rack and broll till
brofled. Arrange cheese on bun

tional and International success,

Salem, It won honors in the Na.
Contest  Jaintly
sponsored by the Natlonal Res
taurant Association and the Wheat
The popularity
of this tasty sandwich has grown
nred last vear earned Johnston the
title of “Kraut Man of the Year."

tions. Youw'll ale enjy add:

on bun boltoms, fill centers with

hot kraut, top with bun tops and

| serve Lot

SENIOR CITIZENS NOTE|
Research hns discovered

wany of our senior ¢ifi

ume a high carbohyvdrate,

Ideas of vour awn
Kraut Round Dogs
1 No. 303 lunch-size ean sauor
kraut
B frankfurters
R butterid, toasted buss
Maovonnaise I-"

con-

low

|Now sing praises Maine senafor offers recipe Robust-siew pol
of strawberties for blinis and lobster sauce il flayer reat

While fresh strawberries are in
season, enjoy them In frozen des-
serts and n combinatien with
other frulls. Here are three re-
cipes that caloriecounters can en-
Joy, too.

Fresh Strawberry Mousss

1 quart fresh strawberrica

2/3 cup sugar

Dash salt

1% Leaspoon

tract

1 cup heavy eream, whipped

Select 8 ripe big strawberries
and set aside Lo use as a gurnish,
leaving caps attached. Wash re-
maining berries and remove caps

pure vanilla ex-

Edmuad 5. Muskie, former gov-

Place 1 tablespoan lohster meat

erner of Moine ped new Maine's | oy hot blink. Combine sour greim

junior U.S. semotor, oceasionally |

takes a hand at the stove. He is a
plain eater, combining the foods
of his native Maine with those of
his parents’ native Poland, He
likes Maine lobster pancakes. But
he says his recipe has a Polish

il
A pot of robest stew il win

.
ey Liihe, especinlly i

accent
| Lobster Pancakes (Blinis)
| 1 cup milk
Yy coke yeast
| 1 cup buckwheat flour
1 egg, well beaten
i teaspoon salt
2 tahlespoons melted butter
Warm one-hall cup milk and

Drain, Mash and add sugar, salt dissolve veast In it Add nnc-lmii|
and pure vanilla extract, Fold in| cup flour; mix thoroughly and let (for a busy day, It's quick, inex
whipped cream. stand In a warm place for several | noncive and simply delicious. Tho

Turn into 2 ice-cube trays or & hours or until light. Beat egg yolk, !iugrcd'rrnla aren't umisual, bot
Bcup casserole. Place in freezer 8dd salt, o While didiies

butter, remalning milk | ;
until firm and resdy to serve. and feur and combine with first | the flavor is —
Garnish with whole fresh straw. Misture

Fold in stiffly beaten |wine used as the liquid makes the

berries, leaving caps attached. €88 White. Let stand one hour, | difference between an ordinary

Yield: 8 servings. then drop from spoon onlo hol |casserole and a really distinctive
Frash Strawberry Melba griddle. Blinis should be thin | dish,

1 quart fresh sirawberries |and 1%z to inches in d“’m”l”'! To complete the meny, serve a

] ‘ Cook until bubbly, turn and cook | hoarsy vegetable salad and per

1 quart fresh strawbwrries

% cup sugar

1 cup waler

Dash salt

Y4 teaspoan pure vanilla extract
caps. Place in sherbet dishes, |
a Jeup saucepan. Bring to huil-'
ing point, lower hent tnd cook 2|
mini'~<, Remove from heat and
slir in pure vanilla extract. Spoon
3 tablespoons over each
serving. Chill and serve. Yield:
6 servings.

Jellied ham mold

summer-fime joy

Molded ham salad is one of the
joys of summer, Good with an
“all-salad” meal of tossed greens,
sliced tomatoes and your best po-
lato salad, with generous amounts
of hard-enoked eggs.

Jellied Ham Mold

envelopes unflavored gelatin

13 cup cold waler

25 cups consomme, ment stock
or bouillon

1 tablespoon horse-radish

2 teaspoons prepared mustard

1 tablespoon minced onion

1% teaspoon pepper

3% cups ground cooked ham

Soften gelatin in water. Heal

b 4

After you've ftried the basjc |Potioms. Put bun bottams and
Kraut Round Dog reeipe. vou'll pd .lﬂ to broil when lr.'lr:krr- are
[want to try some of the delic remdy to tuen, Broil T:']i all are
\ | browned, Armange eirled franks |

that |

| rd |protein diet. Protein requirements

Heat  saunerkrmt, cul  franks (9o not vary that greatly betwesn |
Cros CVPrY not euts |the ¥ r and older person,
Lir b calorie needs will |

fry « . refore, senior  citizens |
like a o Wb Arr ks |need to be more aware of the
on toasted bon holves ors | ¥altie of meat in thelr diet
with hot k t Top with mustard | meal heing one of the main sour.
mnd mavonnaise ccs ol highquality protein
| Round Dogs en Garlic-Buns SAUCIER
: \ i mh-size ean sauer- | ol honey - cinnam i sauce Is
kraut = delicious on buttermilk pancakes
% o |. 1L ‘?'n make ‘t cup of sauce, combine
) A « cup of butter with % eup of
8 frankfu honey and 44 tsaspoon of ciuna-
I “_ wor CImon in a small savcepan. Heat
1 clove twshied or ¥ | glawly, stirring occasionally. Left- |
tea red mvers shonld be refrigerated
# hamt s —
Heat undeained  kraut.  Drain
anel mix with chili sauce and may-
| fnnase Meanwhile, et franks
crosxwise ot quife thro oVery
ineh. Heat o [ like a
i : e =hm
mered n roiled. )
Liomihine b r o Spread
11

on buns | ' rown inder
bruail Atrange curled franks on
bun battoms, fill centers with seq
somed  krant, top with bun tops

and serve hot

.‘ A E.. .‘.I. ..-._;
‘ l‘“‘ "I
| - Mag fa Mus
L T heimwent & Lokt Nely
made naturally... : ey SN
so naturally it's better | ° + ey

consomme and add gelntin, stir-
ring until dissolved. Cool, then
add horseradish, mustard, onion
and pepper. Place in refrigera- |
tor; when mixture begins to thick-
en, stir in ground ham. Pour into
a lightly oiled mold (loal pan, |
ring mold or decorative mold).
Chill until firm. Unmold on salad
greens to serve, Yields 6 servings. |

Wash strawberries and remove |

Combine sugar, water and salt in ! In

| DAILY. TV_LOG |

Use canned hash
fast casserole

A well-slocked kitchen always |cook onion in butter unlil so

Toom _\lli,’li

3, cup saulerne, chahlis ar othies
white 'dinner wine

1 tablespoon lemon jiice

1 (T-pz.) con luna

1 tahlespoon chopped p

Couk spaghettl in boiling
water until tender. M

has a supply of ready-to-serve [Str in undiluted soup and wing

items on the shelf. They can be a |

big help when you're amidst the |miento and heat to
| Stir in drained cooked spaghetll

rush of a hectic day.

Corned beef hash is one item
you'll find particularly handy for
lunches. Just open the can, heat
and serve. You could brown It in
a skillet or slice and pop under
the hroller,

Here's a jiffy hash and green
bean casserole. The upper layer
is the hash and % can of celery
soup; the underneath layer, cook-
ed green beans and the rest of
the soup. For a colorful topping,
add tomato slices and green pep-
per rings,

Hash and Gresn Bean Cassersle

1 can (16 ounces) corned beel

hash

1 package (9 ounces)

frenched green beans

1 ean (10% ounces) condensed

celery soup

Tomato slices, if desired

Green pepper rings, if desired

Grease an 8-inch square baking
dish, Cook green beans until ten- |
der. Drain. Mix beans with % can
of celery soup, Place bean mix-
ture in baking dish.

Mix remaining soup with corn-
ed beef hash and spread evenly |
over bean mixture, Top with ln»l
mato slices and green pepper
rings, if desired. Bake in a maod-
erate oven (375 regrees F.) 25
minutes. 4 to § servings, |

frozen
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Add lemon juice, tuna

(Serves 4 or 5.

Diced avacados

dish that puts variely into the sal-

ad days. This mixture could also | #te

be used for sandwiches.
Avocado-Meal Salad

1 can luncheon meat, dived

19 cup diced celery

1 teaspoon grated onion

2 ripe avocados

Lemon  fuice

Salad dressing or mayor

Mix luncheon meat, celer !
onjon, Peel and dice avocndoes;
sprinkle with lemon juice to pre-
vent discoloration. Combine care-
fully with the meat mixture. Aid
enough salad dressing Lo moiston
Chill, if you wish. Pile into crisp
lettuce cups. Yields ¢ servings

D

)

in
of
{0}
pill
th
1/
Iil'l'l' Wi

Wil sail

lemon rind, cavenne and sall. | acclaim i :
H Y YOrE hive! st wil
Ploce 1 tablespoon satce yver it r; i ! o )
ster. Garnish with chopped | par- | thts heol, dlsh. the: thait B
sloy and leman slices. Serve 4 in R :l"_l‘_ 3 :: , ,..I e i 1,,_‘.}
5 blinis as appetizer. (Yield: 2 . ilre
cups of sauce.) s nd
A shell noodios are added
. . Favorite Dee’ and Moodles
Tuna Tefrazzini | = s v
DS
| 1 tiblespoons fou
11y Leaspoans I
busy day entree
| 3 tablespoons fard or It
Tuna Tetrazinl Is a muin dish ! ok I:”;";
1y £up hol water
| etn (1 pound 2 minae=) lomaty

q

reparid munstand
tioordles

s {’dfi n

n epion, slice

ronked

ur, Brown n i lard or drip-

% cup sugar i |until done, Serve with lobster and |jyyne hot corn muffins. 1F sou chill ,[ fl ,'I‘ ':_',"'::"',' .
% cup fresh orange juice | sour eream sauce. (Yield: 14 10| rest of the wine after making MDA AL o i
F.l:‘zil ,m:lll::img:‘ e 18 blinis.) [the salice, it will be ideal 25 an ?I::i.l.. I,;.II:-. Lo -rulll.|l|..‘-.1'\.l1”i Lomato
strawberties, Plice in a bowl and | LebMer and Seur Cream Sauce | accompanying beverage ros o ok ol
sprinkle with sugar. Add orange 1 cup cooked lobster meat ! Tuna Tetrazzini 2 okeed ool and
juice, mix gently and chill at| 1 cup commercial sour Cream| i cup spaghewi, broken In eoaking 20 1o
least' 2 hours. Serve in sherbet| 1 teaspoon grated lemon rind | chort lengths 0 minites o is ton.
glasses, Garnish with sprigs of | ‘'» l€Aspoon cayenne % eup chopped onion der and pra pne. 6 Lo 8 sery
fresh mint. Yield: & servings. l_’ teaspoan salt 2 tablespoons Butter or murgars | ing
P Sty Comp | i ks - .
: - (10%=02 ) ean ereant of mush

Codfish supreme

is oven dinner

think of Maine In
s whetty pie,
tors and  polatoes

add cediish in

Baked Codfish Supreme
1. Sepound cndfish

i md pepper

1 pint ligh

1 cup grated eheddar cheese
Parsiey

Butter

Wash and dry the cod. Sprinkle
1id iper inside and

bt

P

- e
go in new salad o |
Place I well - greased baking
Luncheon meat and ripe avoca. i  Adith eream. Sprin-
dos comhine in an unusual cold chesse and parsley. Dot

butter and bake in a moder-
"0 pven 45 mine
with green peas
Yield: 4

hiot
polatoes,

EFROSTING MEAT

Frogen meal may be defrosted
It may
walor or
Llemperalure 1 edbiyk-
whichever is most conveni-
Of eourse it will take longer
defrost it In the lower temper-
ure of the fefrigerntoy than! in
Allow gpproximately
long cooking

fure or during epoking
pfrastod In the rel
PV

il

¢ kitthen
3 o !

rofroden. roasis,

Prices Effective Thursda

TIURE TENDER-FLAVORFU[

EALS

y, Friday & Saturday

BONELESS

BEEF
ROAST

Good S
Bee

teer

f

19

Ib.

BEEF
SHORT RIBS

Lean, Meaty

Ib.

39

LAMB
STEAKS

4-H Grain
Fed
Ib.

PORK
STEAKS

Meat Shoulder
Cuts
Ib.

CORN
BEEF

Brisk

Boneless

et

Ib.

39

Good S
Bee

RIB
STEAKS

teer

f
Ib.

69
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