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Salem, Oregon, Thursday, March 21, 1957

reat Variety of Products Starred in Week's Food Offeringé on Markets

Medley of
Fruits in

Tasty Salad

A delightiul medley of fruits and
nuls to be served as a Juncheon
splad or az a dessert is this one.

o

Dried Fruits Spotlighted
In Food News During March

_' So large and importaot has the
|dried fruit industry become that
A bwo weeks, March 16 - 30, Instead and plumpness, lel it stand In
o 0f the usual one week have béen|juice for a few hours.

idesignated as “'Dried Fruit |

"--_.__u_._J Weoks. " Suggesied Diled Frull Uses

Cuts of Lamb, Plentiful
Beef, Among Food Arrays -

There nre many good buys just | quality artichokes, broccoll, ears
for the looking in western lamb, |rols, green onions. letluce, celory,
particulacly  shoulders and  culs | cabbage, and cauliflower are wells
for slow, Plentiful beel u[lursipriwd. Rhubaeh pie and thubarb
values in pol roasts, stew’ menl | cobbler will bring new season rae
and always popular ground beeflight to the dinner table. As

minules  before  end of cooking
time. For the very best in {lavor

Lamb, heel and pork leatlure in good meat values during early spring.

Early Spring Features Interest in

) | The sdale produces 200,000 tons
AR

ally, a prune is o variely of plim
which can be deled withoul fer-
menling when the pit s leit in
{In order of lonnpge peaches are
Inext with 28,000 tops produced an.

Loy ,r{,‘

of dried prunes annually. Incident- |

B
dried (ruils in eoflee eakis
| Lunch al Home: In salads wilh
coltage cheese and perhaps other
fresh or canned {ruits. In o [ruit
pelatine  salnds.  Apricot, peoch,
prone or fig whip, Prune or ralsin
bread pudditg. Baked apples with

maining =i cup orapge fuee; add
suzar and sall and combing with
gelatine misture, stiering untd] sug-
e and  gelatine nre  digsolved,
Chill until slighily  thicker than
the consisteney of  unbeaten vey
whites, Heal with rolary  healer
umbil light and’ fluffy and doubled

the usual one have been sp desig- |
naled, Dried [rdils are excellent |
buys, nulrilionwise anvtime, Ideal
for children to snack on as is., ..
[ull - Navoered and plumply-tender
when  cooked,

Eggs amd cheese are plentiful

California is considered the '\]?‘_‘1}""’, \\rm|’|(|rh\lls'_1m‘l.‘lnﬂ:? Orange Froit Whip for the making of hamburgers, | gus expensive now, bul hncr-'m:g
warld's cenler of dried fruit pro- !‘?”('!"_'-""-‘ for hungry youngsters I tahlespoon plain gelatine ment loaves, spaghetti and mest|less so right aleng, New potatoes
Iduction. The leading frulls in the | ried [ruit. HP,“' are SOME] 2 cup enld arange flllt'l' balls, wnd &  myrind  of oth-| and peas are potting’ in an ape
\drying  industiy  are F;'i"lllﬁ--lll.ml.r. <||{4Iuv.‘-irlu11.'! l"jmrlhl‘!“m il 3 tablespoons lemon juice er ground beel speciallios, Pork | penrance.
prunes. penches, apricols, lins‘a"“,“.'t,“".ﬂ 1‘_"‘11"._1“?‘ ﬂl_‘ﬂ?"“"“-"l Sgcup hol arange julce continues  plentiful, Walch lhis| Frift Departmenl: The best buy
apples and peats. Of these, ralsing """” f‘:;““l”'f‘ll 'és ?.‘1‘| P b ocup sugar newspaper's ads for the very best | selection fs limited to grapefruit,
tare the most Impociant economic- " I”“} [" K ":‘ “"'“Ili 11‘"‘ ALwy: Y teaspoon sull buvs (o be had, Voranges, lemons and loose apples,
{ally. Last year 290000 tons of |*° ol ",",‘,',"'l‘ i T"‘“"_‘ vp ITE) - teup sliced bananas Dried Frifts: 'We are in (he Bananas continue ab their nsual
| raisins were dried ])nllll‘ill(‘:p'”,m\ t'_‘“" ‘\:_”.]' fll'\:':‘dk PI:IT\Si 1z cup chopped walnuls oldst of “hried Feuil Weeks." | almost unchanging  price  level,
{markets accounted for 20mu00| f RS REACERGICRRE rnl | X cub diced oranges. deained | Mareh 16 to 31 to. be exacl, So|Avocados are in fair supply gnd
tans; export markels took care of [ & PUUE B0 SREINE m:n('!:l;c- _ Soften gelatine in cold orange |iyinariant has (his industry bes | few pears are available.” Good

j | the remainder With .‘-E.‘!Ilﬁ e pl'.w " any Pnl 1;1;- Juice and lemon julce, Heal re<legins hat “two weeks instead of | marketing!

HambWar
In This Stew Dish

Hamburger is used to make a
delicions stew,

Inually; aprleots Tollow with 20,000 ™ ! ! : - il isintosal . A y ' 3 :
/ -//.,"hms: [i‘_'a! 12000 tons: amd pears l.i”:f'_“:' l_)lw‘l!_l_lig o I"_ 1'|rrl‘:".\t!‘" volome, Fold i tinly slieed ;::::L[;:[‘I[]lt:‘:h}:;!r 11:::'|i'ku";:lrh“ill.l‘:‘\:i : 1ts said that I"““h“rﬂl‘r. slew
LS /75 14,000 fons ok ’; ? """." " "'i”'!.“.‘ hinanas, waldgls and - oranges, | cee " Whien buying eggs keep. in | 5 608Y to prepare because it was
/ Only completely sipe frult is 4PPICOS 1‘,':‘:'_1 S T ‘:",'.l'lll‘l Tuen nto one large or 6 to B denT at the color of the egg |developed by cowboys, who, while
7 used " fordrying which is ot ;.]1“[: od fruits stulled ,.‘.|.|"-;dm.|.l:..‘ulnfx. Ih:_\fl‘ -mol".i-;;' shell does nol affect the fobd roaming the Western ranges, did-
: {economically possible for frinit | MR Gineivas. Chitl - untll tiem, Garalsh - Wi ogiie navor, or interlor quality: | ntt (envel with & great deall of
[ehich i harvestod for canning 0| guiced g pickled deiod flgs o sliced oranges. Makes 6 100 8¢ it may make a difference In| o i : )
1o be shipped In the fresh stile |" | i servings, cooking ¢quipmenl. For thele stew,

| | For this reason dried froils. have
symbnl
compact

become a
flavor and
| | qualities
It is interesting 1o note thal the
highest deying ratio is for apples.
Bocause of the varigtions In peels
ing and coring the ratio will vary
as mioch as 68 Lo 1. It lakes 55
pounds of fresh apricols to pro.
duce 1 pound dried, Prunes and
peaches pum 31z pounds (resh to 1
dried.

ol complete
gpod caling

Raising are 3 o L.
Stornge: 11 is desirnble to store
dried [ruit in n repsonobly dry
woll ventilated place,

Preferved Cooklng Method

primes. Prune of raisin stulling
for meal or fowl, Garnishes for |
meals, Prune or apricol upside:
down cake. Dried fruit candies

2-Layered Fruit
Salad Features Two
Popular Type Cheeses

A silad thal will give impres-
sion of being something speecinl is
this twolnyered gelatine one. It
i really simple {o moke, howover.
Two kinds of cheese give added
interest,

Roguefort Frull Salad

Bouillon Trick

A reader askis how lo make Lhe
spicy - gond hol tomato buoillon
sovvied in line restaurants, Hero's
the recipe: To two cans of lomalo
juice add one can of condensed
consomme, Add 2 whole cloves, a
bay leal, sall, pepper, one small
onion, chopped, Simmer hall an
hour over low Name. Then strain,
Serve garnished with parsley or
minced colery lops.

EGG WIITE NOTE

Ui price, The smarl shopper will
{ake ndvoninge of this, Use cot-
tage cheese and good old cheddar
chivese for Jow-cost prelein in your
menils,

Fish and Shelllish: Fish sop-
plics are keeplng up  with the
Lenten demand, Extcellent buyvs to
be found in halibul. Enjoy hallbut
steaks or halibut baked in tomato
snuce with plenty of Jemon wedges
on Ihe side. Frozen fish slicks,
stnllops, shrimp and breaded (ish
portions are slendily Incrensing

in populnrily. Fish that has been

froren hard until rendy o cook,
Vegelable buys: 1L is with in-

grensed plensure. that the home-

they simply combined all of the in
gredients in a big pot and let them
simmer away over a camplire,

You'll agree that the cowboys
turned out ‘a deliclous dish once
you've tasted Lhis slew:

Hamburger Siew
145 pounds. ground heel
3 medium polatoes, pared and
diced
2 small onfons, chopped
2 cups milk
2 teaspoons salt
% leaspoon pepper

Combine ingredients and bake In

=it Leftover egg whites will aften | mnker wanders through the vegel-| a covered 3. quarl eassorple at

@ J ¢ L] ® | Newer and sclentilically - L eup syrup from canned Troit| giore well for o long as 10 doys | able department and finds her| 025 degrees F. aboul 1% hours,

.ﬂlr Eltf' f i @f (E’ (ﬂ ![S G M ] S ﬂS i'(e ® o vanced processing moethods have cocktail if they are refrigerated in a cov-|favorile springt ime vegelables | Romove cover last half hour of
‘ 4 9 2 o 9 done awoy with the oldlime nee- 3 lablespoons sugar ered container, there In grenler abumdance, Gobd ' cooking. 4 servings.

By Z0LA VINCENT
(Foods Wriler)

Springtime meal-planning gols a

add rvemaining ingredienls and®
cook over a very low [lame: [or
three hours. The long, slow cook-
ing brings abost a perfect blend-

essity for soaking [ruit, Te ohlain

i

e e

Pickled Prunes

e | Toasted Onion Bread

best  resulls, the quick-cooking
method is recommended,
In all cases rinse frult, remove

1w teaspoon  salt

1 envelope plain gelatine
Y ocup cold waler

Yo cup lemon Julce

1 cup canned fruit cocktail
1 cup eollage cheese
1'3 tablespoons Roquefort cheese

Try loasted onlon bread. The |any core from pears or apples,
bread used is, of course, French, |cover with waler and boil until
Slice it in half horizontally or in|lender. Peaches must be remoyved

lift as ment supplics tnke. A WUrn [jae of (he (lavors. Remove excess
upward and prices on many eils a0 and serve. Like most stews
g0 downward, Wake up those | his takes well to re-heating,

15 Your Child Getting: Help of

Pickled prunes will tickle your |

. ! | palale when served as an accom- ] 3 ’ | : 2 il ¥ st
spring-fever appetiles: by Iving |y uf {hrifty gronnd pork help you | panimenl o meal, salads; or | Slantwise pleces for easier ,_"‘“'",f"#"' wals galtes !’I”. ,”":5"” i halad | rochy
new culs and new ways ol serving | save o fow permies more for Lhat | sandwiches, :“".!,K' h]‘?ﬂd! it “]ér:j.w“h a "but. MT?I[L: J:“kll'::h::i; [\1:}:,1_. I;.":"" Heal syrup with sugar and sall
. ; i b ¢ y J made by adding one cup e i runes |, 7 ' = s
your old standbys, “ax Bl which s almnst  due. s e N iy % ! {Solten pels ater
Luscious spring lamb is not-so-| pelieve ‘us. this is I‘:u hardsiilp | Plekled Prunes chopped green onlon tops lo ,,mL_\nII fake 45 minules lo° 1 hour 'l|”~4r.|< 'II. lr:‘"il:ll.n'-\f::iii \\nm!t;:"‘m::!r
inexpensive legs and in very in-lwhen you serve IHese pork balls| Combine * cup hrown sugar :aﬂ gt i ot r"ﬂ?rﬂlf l!rrlmlit‘: 1![': rl1l1lm‘1‘: Lm:::ultl‘ulr; femon juice. Place woll - drained
=ia, i ehons { " s q v 1 ! rache: i I e L = | IF L o
expensive shoulder chops, shoulder | cooked” inoa zesty tumato savee. | (packed|, 1 cup vinegar, 1 cup Do8500 With coyenne pepper. Toast ; Iruit eockinil in loal pan tahout

voasls (we buy a ronst and have

the hutcher cul chops just the couking liquid from primes, 1 & qq ninites, or under broiler until an 1.-.‘ 25 minutes, Apples r’;d\-'. f",‘ .":'; Ws 4 Jl ""] Iliru'.!u-.&'.lum‘} |m1:='

thickness we like!, neck slices and Perky Pork Balls blespoon. mixed  pickling  spiee;  hrown, |minutes and pears from 25 to 13 = ['.1'”]'1 0 Lll‘rﬂl 1[1; ”rnu.\ |:|‘t over Nealer bread
broast pleces, lgin exeellent supe| 2 tablespoons buller of other | simmer b minutes. Add & cups e minutes "_v““”l-'- are given a guick J.-,...I.:.. gt ‘|I'[l ”-“'“:;‘-H“"II re- oier brea
ply. Or perhaps you'll like the shirtening [ vaoked prunes and cook & minutes OYSTER TIPS 10 _minuies. S ) 1.;".,.\"}. Rr ." m:*l rnn r'”ml- I-n Hﬂp‘ Build stn"'
looks and ihe price of lamh 1 amall onion, chopped | . ) 7 ; | Sugar Is nol, necessary, hawever (vheese. Pour over firm Kl layer Bodies 12 Ways
i \ g alure 1 ¢love garlie, chopped longet. Relrigerate.  Makes ap: | For gourmel oyslers on the hall- i vour tastebuds require i, add [and chill uotil firm, Unmold and

shanks which -ll..w“Th};. e ““; Its ‘\Ir‘t;l‘ﬁil Lllez!-.Ll‘l :illlr[--l.n itk proximately 1% quints. shell; serve with nothing bl |t .I]lIIII'!‘,: the last 5 minules of | garnish with salad greens, Cul in- 2 Shees Fath Meal And
]r.n".'.s 1:1.|n1lr just right [or one i i-u\‘ :‘,';-h“ '1‘1“ ...”:‘”L“ wedges of demon and  Jols ol | cooking, Figs are the excoplion to | lo slices (o serve, A Sonduich Daily Sanglpt
FL'!l'\l\‘nllh‘hmi.'m'.'.'n aof bountiful beel s eup miincod i\{nl':lt’-,\' i |“l|m""| frosh parsiey. Ih‘_‘ rule, Add sugar te them 15 Servea —'-\l

and plentiful pork continues with a3 ated cheddar checse

the usual economy culs very eco-

al and the fancier culs not
{oo fancy-priced. Take @ look At
this newspaper’'s market ads, Took
at the prices displayed back ol

the meat counter.
Pash tobisen P
Lamb Likes: Company : Wortestorshire sauce lo Lisle "
Lamb Jikes *comppny’ the

in

form of tasty mint, cur

grape. Je 11y accom r- Add o meat and com- |
served,  perhops,  imdivid i hread crumhbs, parsled Lo
canned  Bartlett  pear <ult, peppor, eregano i |
tiny fanciful dishes artfully dece o Mix well. ‘Shape into halls |

arated with fresh mint leaves; or

pear halves Hlled with American Brown a few al a time in a few |

cheese, sprinkled with paprika and | lablespoons hot [at over low heat

heated in a moderale oven until Drain off fal and place all meat r Or mo

the cheese is melted: or with @ balls in the pan, Combine tnmato

currantminl sauce made simply shjce, water, labasto ond Wor 1 \

by erushing an Bounce gl of | cestershice sauce: pour over meat | - -

currant jelly and comb it balls, Simmer eovered for 1 hour ™ “1 o . T

with 1 teaspoon grated ange and 45 minutes =\ e .-

rind and 2 tablespoons dried url e , "/ N .
08 vnt leaves Lot this st i} - ! ﬁ

!ll‘.'l :n'\I'III".:I'I o helore sfrving E\"eﬂ C.h”ldr.en GO '\5’* -‘fL e N BLOOD ;‘lm';“r.

Shaulder Lamb Chops For Th;s Sp;nach ‘w e ed
We think It i too bad that i et 4t R4

shoulder lamb chops are S0 oltei Perhiape Popeve has somethin

averlooked n favor ol more exe o dn t for more and maore

pensive loin or rib chops. You'll
find them doliclous and tender and
reprived, LIk
they may be

maeh Inv
rih chops

oli5o
I“ll"-
hroiled. panbroiled or hrased, I

nr

Makes 6 servings,

'
1 enp waler

Brown onjon and garlic in melt.

allowing 4y cup mixture por ball

children actually nsk for spinach
Serve |t this way and thes'll prob
axk lor U even more olten
Hacon Wilted Spinoch

v poind  hacan

in moderate oven, 400 dogreps for g imitial Tive minules Figs [rom

O
APPETITE

Ab inie b

chops are thic Linch, we 2 pounds Iresh spinach LY NS F;i > ‘; :
slgnest nven 1{ thmner ¢ sliced onion TR

pan brailing is

in use, Broil ¢hops on ane sidei] ! VBT g
season; and benll other side. Try I 1 untll erisp. Remove A
them, with thyme for d crumble, Pour off |
thing now  and  tasty 1.3
brown the ns, then cook sl earelull
oA oem skillet 1 & small 1
n at of water and a sprinkling cts. Plate
n kettle

s \
Here ind det steam 3 or
slew Wh s ot until tender, Cook n 1 RA
favorites. Use boneless 3 il snft, Add i
bor! or have your b di neluding
rinmp or round into eno: bacon; with spin-

~ TOPPED WITH - - :
pieces REN SL0 § ST Children Under 12 Years 0ld:
rice. Makes & servings ONION CREAM CHEESE | To Mothers of
o fiatare d betjack
Hurgundian Beel Siew Omion flavered cream The lum b
2 5 tablespoons butler of mar- n line spread for =an . . ot nlm‘ ."."l',l‘: """“"Tl::;::, :;';”
cruckers. Do it the easy-way A happy combination that will he a family favorite first abait TWICE the ','-'f-r‘:ml i A
waid onion i wp;:hlrth' Sl .
o — S——— I3 I3 - oW A tl- I
time on the table! Walla Walla Asparagus Spears, tender, juicy- K bady wel ping girl AboU! .

and gatre o st r..\'l‘ Ay “
st tntil a light yellow, do no \
Brown. Put beel back in skilleti! 3 :ﬁu

Tasty 2 ways, 2 salad or @ hot luncheon plate

tart, not too mild, with a special zip of its awn, Serve them together

plump, with garden-goodness sealed in . . . Nalley’s Tang, not too

twio wavs—chilled as a salad . .. or top the hot spears with heated

, TISSUE )
Tang for a delicious luncheon plate or dinner vegetable. DIGESTION RESPIRATION | *Mirsmesstoss.
= X el I“tl"
o peurh Tine In Fema
pregrett el (I (el
. nwlt:

sn adult.

PROTEIN

v, Cltpr., 1031, Comtingntel




