| Desserts as Well as Sauce
Eairly plentiful in the markets| i teaspoon nutmeg
noy Is preity pink rhubnrb, It has 4 cups cutsup rhubarb
besn coming in for seme time, 1 tnblegpoon buller
supplies gradually (ncreasing. 11| Beat cggs slightly; ndd the milk,
mfes wonderful sauce mix, and slir in' the sugar, flour
o one thinks of rhubarb with: land nutmeg. Mix in rhubarb,
ouf thinking about pie. Here is a ather dessorts,
special one: Rhubarh Taploca
‘I Rhgbarb Ple L cup quick-cooking tapioea
Eeﬂl 1z cups sugaor
f tablespoons milk Ly tenspoon sall
¥ cups sugar Pour misture Into  postry-lined
% oup NMour pie pun, Sinch pian. Dot top with |
» the butter. Cover with » latlice
» top nnd bake until browned, in 400
SalmOn and degree oven, 50 lo 60 minutes,
Favorite Rhubarb Ple
“ 4 cups diced, uopecled rhubarb
_Cucum ber 114 cups sugar
] 3 o § tablespoons flour
_: 5 e Dagh of salt
&n WlChes 2 tablespoons buller or
A5 .‘ genuine  sandwich Iw.r:.-.nllt‘:n. :lat-f,nl:;"]::r pinch pie
F"l i’;' 5“::“"“ and encmbers | prung sigor, four and salt and
I:?I‘E:i Eo:“ghlllo:rl:ll\-n 1::':::;;; :IT::H]J; loss with rhubarb. Place in pastry-
e TR ljguro'nul (hhe enil e lined pie plate, Dot with buller or
:nnrlwirh {0 delight family and | margarine, Add upper erusl, Bake |
) Tribnds ab 450 degrevs lor 10 minules Ih--|
;“' Bulited . Balmon = duce heal to 450 degrees ond boke
r""' h;r Bandwich a0 minutes or until crust is lightly
ITI-I ‘l?ﬂu':“('{"ﬂ llrr:"ul browned and frull s tender
— ¥ Bulter or ‘mnrgurirrv Perhaps you want rhubarb In
3 cup fiaked cooked salmen 2,:' i) ”‘mh"rl" f I peate
2 teaspoons minced opion - sups _““'I”
1 lablespoon lemoh juice LSl BEUA wed pinenpple
13 teaspoon balck pepper Combine fuick:conking Inpioca,
15 leaspoon sage L sl rhu hoanil water m |
" curi real mavonnaise suteepan, I‘I.'i_r'r' over medium heal
1 large cucumber, geated and onok until the mixture comes
‘" gpread 6 slicts of brend with |10 A full boll, stirring rnnedlr'inl_ly.l
buller or margarine. Mix salman, |REmove from hent. Caol, stirving | j
M onion, Jemen juico, seasoning and | Gecasionally. Add pineagple. Chill. |
M2 paif the mavonnalse unthl well Serve with plain  or  whipped
€OW hlonded, Spread on  remaining|Cream. Makes cight servings.
lel glices of broad. Caver the salmon | Apple-Rhubarh Cobbler
and pmicture with grated cucumber: 2 cups dlleed rhubarb
T) top with bread slices spread with| 2 cupx peeled and shiced
parl huller or morgarine; press o apples
viot gether. Spread oulkide of sand.| U €up sugar
= wich with mavonnalse; sanloe over |'_J cups Ailled oo .
very low heal unlil light brown # teaspoons baking powider
B" onfhoth sides. Six servings for| % feaspoons sall
{ four persons, Y etip stgar
¥ Yy cup shortening
b 1 'bealen egg
P nmﬁll.l:n GRAPEFRUIT Ayeup milk
litter does specinl things for | 1% (easpoon vanilln
brafled grapelrult, Cut gropefruit| Prepare fruit, mix with sugar
inZhall; remove membrane, [and place In greased haking pan
Sprinkle frult with brown sugar, |or cosserolo, SIL flour, measure
gpdonful of unsulphured molasses, {and sift with salt, sugor anid bak-
pe of boney. Dot generously with but- |ing powder, Cut in shortening as
Plani ter: place 2 or 4 Inches below |for bisoulte, Add slightly beaten
AN bealler flame and broil uniil gold- {egg to milk and vanilla, and add
Ment en brown. to dry Ingredients, Pour balter
prope over [ruil and hake I modernle
posill ALLSPICE IN PATTIES oven, 378 degrees, for 45 (o 55 min-
at th  Ever add a pinch of ground all- {utes. Maokes & servings, Best
iy splee to meal paltles? |served  wirm.
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:r:::;:- Blue Cheese adds substance to Lenlen vegetable salads,
Gov. ' .
» i Try This Salad Trick of
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until  cheese  is melled. Cool,

‘FF{hubarb Favored in Pies,

““* Year for Tasty Offering

ol

needed. Add the shreedded - rice
(AP Newsfealures) wqunres and loss agnin, Serve al
Here's one of the hest salad [onee. Makes 0 servings
tricks of the year, And {0 all came | Lenten Sulad Noles
about hecause one recipe horeows | Blue chocis helps add protein
from another o Lonten salads. Here are somo
This 15 how wass vou might like fo use |

By CECILY BROWNSTONE ‘
1\;

Wostarted, Know

that salad, probably originating () L Shee bpeid < conked eggs aml
1 Californin, that fieludes  gaclic = serve with blue choese Dlonded
with ¢ flavered oroutons? The  erunchy | with' Froneh dressing,

me |

have )
and 11
towari
reflent

lII' of ofl, vinegar, salt, pepper and ’
eontin panrika. Thev're alse goud in a £ ] -
conten salad of greens, cuovumber, | ene s G’ 0(‘0’ ".
most | liong  (geeen onionst and  green P
pi henper Wi Wlae chevse amd an
2 5 ) TURNER, OREGON
p‘mllllli to gerve lomatoes with these =al I
of the nI[H.‘Ii\Ili'r them ax a separate o “Alwars the Best of Compolitive Prices”
:;“‘T'" ;;’;I‘f.";:;"':flrth“w‘ Priees Effective Friday thrn Sundpy—Ph, Turner 265
MY, Iagredients: 2 dquarts lore 1o
or (e pighe fpacked down wellt, 1 pint LS BR0S, [
m o spinich leaves (packed down
Fir s lightly), 1 cup thinly sliced rad b,
bk hh!;.n‘l. ]l\rmll:l (e cup Thrinly.
o packed! blue cheese, 2 table .
I"mm apopns buller or margarine, 1 .cup Hl"S lnsl'anf Coffee
In erq D€~ aized shredded - rice cerval 201 bor. $
hark % soquares, garlic powder, Freneh 1 53c . 1 49
M dreksing, sall, pepper Jar Jar M
meh ¥ Mathod:  Have romaine  and RRESH CRISP
ny youdg fresh spinach washed, delod ¢
doepl and crisped In the refrigerator be
knew fore tearing inlo pieces of & size TUCE HEADS
mald lh?{ :nnThe picked up c»niu:!p u:::|
a fork, Turn romalne and spinach
finws, inioa big salad bowl, There Huuﬂdl FRES FROIEN — YOUNG ¢
,nmp; be Just enough spinach to give a| 10 e 12
a irle dar een accont o the lighter Ys ™ b
il cq:: dw“'m dloar!.lll. h|lmr||n|k1r : ;
wilh radishes an noly-cul blun W
M""P cheese. Cover tightly and refrig: | RATH'S MULLBERY ¢
ok b erate until serving time. Melt but-
rendiy 160 In an finch skillet over low BA(ON b
anvalh heal; add shredded rice squares| -

D1, ¢ tonl
selhng Freoch dressing, just bolore serv- |

b

| lidhits are delicious but It takes | o
some lime o dice the bread for
them and then hrown it in oil

So one day when we had toasted
a hateh of those bite - sized shred
ded rice corenl squares In buller |y

Blomid eream: cheese and hlue
checse ol use as o stulling fot
elery wedges Serve on greens
with Fretich deessing nn n salnid

1Slee tomatoes into halves and

wnall wi

: TR
and eennoned them wilth  gatlie |y enick: fill :“‘I:”'”‘.:h'“_”I"I_
posbder to serve as n Hirst-course hended cream cheose wd blue
nibhle, we Neld back. Instead we | dlunke Seeve oir erisp greets with
fossed themy into o salnd s O80T Froneh die TS RIERHE A

} enlers Diked the tnnovalion and A, Sotve | " -

we've heen using them this way
aver sinee.

The rice Udbils are partienlarly
deligions in a salad made up of
romaine, fresh young spinach
leaves, thinly sliced ridishes and
blue cheese tossed with a dressing

hliae

J Kreens  finely-cut
anil an

!

Fine tor n spring solad Is one ol asparagus spenrs W

L S
L . . nix ok
ith garnishes apd a zesty =alod dressing,

Asparagus |s Always a Salad Favorite

Salnds are nlways nn Important
part of a maln el

Favorite among vegetables for
salad I8 asparagus, This s a
produel grown extensively In the
wesl. No kitchen supply shell is
complete without its cans of as-
paragus for quick meals, il the
fresh bs nol ol hand,  Asparagus
is ane product that goes nicely
with any meat, fish or fowl, It Is
good by ltself with lettuce, or it
can be used in salad combinations

Here Is o salad mold using as-
parngus tips, and a dressing with
!'ip.
Green Gold Salod

I No. 2 con psparagus lips

1 pickage lemon-Havored

gelating
I cup bolling water

Chop Suey Good

2 cup cold woter and nsparagus | desiped, o dash of labaseo, Chill

Juiee until syrupy, Pour a little of the
1 tablespoong lemon Julce or  [mixture into 8 individusl molds or
vinegar inte A 1% quart gelatine maold,

Chill until almost firm. Arrange
the droined asparagus spears on
gelatine, Spoon remaining  gela-
line ovor this layer. Chill until al-
maost firm,

1 leaspoon scroped onlon
Gold Layer:

1 package lemon-flavored
gelatine

1 cup bolling water

2 tablespoons lemon Julce or
vinegar

3 cup salad dressing

35 cup finely chopped celery

For gold layer — and make this
right after the asparagus layer.
Dissolve second package of gela-
tne in bolling water. Add lemon

For asparagus layer drain can af | Juice or \'lnr'gnlr and chill until like
asparagus, saving the 1juiur. Dis-| thin syrup. Stir in salnd dressing.

¥

solve  packnge of srmon - fla-| Chill until the consisteney of egg
vored  gelatine in  hot  water.| whites. Fold chapped celery and
Add  enough  waler  lo Julce spoon over asparngus layer. Chill
o mike 3% cup, oadd o geln- several houes of until fiem. Serves

tine with lemon juice, onion and '8 lo 10

-\Appie and Pork |Survey Reported on Frozen, Packaged Products

pickuge  fared best, being used by aboul

Frozen orange  julce, ¥
of the families Inter-

mixes and other new fond products | one-third

Pork and apple chop suey. 15| hold their own in houscholds once | viewed: instont coffee and cake

somothing to please all of
family, come dinner tme,

The ustipl chop suey vegelnbles | snys Zelmn Neigle, Oregon Sta

the | they goin a place, but they baven't fmixed by ahout one-fifth. of the

about
wns

fraits by

}5—-1 replaced. Tavorile ~!|mrlhy.-.-,l!:unll'm: [rozen v
milk

one-tenth, Nonfal  dry

=hean sprowts, celery, and onions | college fond marketing specialist |u.-1'w1 by only 6 per cent of the

—are added along with apples,

which lend an unusual  nul-like | than 8,000 families were labulated
s

finvor,
Pork and Apple Chop Suey
14 pounds pork shoulder meal,
eul in Linch cubes
2 {ablespoons flour
cup lard or deippings
can hean sprouls
Water
bolillon cube
medivm onlons, sliged
Leaspoons =alt
eup diced eelery
applis, sliced
tablespoons cornstarch
lenspoons oy sauce
1 teaspoon Woreestershire
sdilice

| work foe the homemaker

Food purchases made by more | families,
Reasons behind acceplance pal-
for one week in o recent US. de | ferns nre explained to some ex-
partment of agriculture ,‘illl'\'{'}ﬁ||n|1[l snys Miss Reigle, i the ton.
Resulls indieate thol it ook some | deney people have lo stick 1o old
tme for néw food products (o gain "tood habits, Price and avallability
widessprend  acceplance, even il may also make a difference in the
the products seem to eut Uime .'1!111!“.1;- of acceplance of now easy-
lo-gerve itlems

Upper  income families made
greater use of convenience [oods

Convenience  llems  such a5
bread, ice cream, [ronkfurters,

Hot Canape Makes Party Festive

In search of something new Iurl
A canape ot your next party? A
hol canape always makes a party
a hit more lestive, And here is
one made from ingredients usunlly
on your pantry shelf;

Spley Sardine Pastry Stlcks

1 can (344 oz) Maine Sar- |
dines, mashed

2 teaspoons lemon juice

2 tablespoons mayonnaise

1y teaspoon prepared mustard
Dash black pepper
Dash cayenne

13 teaspoon chili powder

1 package pasicy mix
Water

Prehent oven Lo 450 degrees F.

(hot). Beat logether sardines

lemon juice, mayonnaise and sea-

sonings,  Set aside, Blend  chili
powder with pastry mix in howl.

Prepare pastry according o di+|
rections on package. Divide dough
in hall and 'roll oul into two %
inch squares. This should be aboul

1 inch Uhick. Spread one sgquare
with sardine mixture; cover with |
other pastry equare, Roll pently
with rolling pin 1o press logether.
Cul into 'e-inch sticks or cul with
fancy culler. Boke at 450 degrees
oven for 1213 minutes. Yield: ap-
proximstely 3 dozen. sticks.

For a spread. try this:

| zippy Sardine Spread

§ tablespoons butter of

Spread ‘on toast rounds,

margarine

Inblespoons flour

teaspoon  salt

cup milk

cup grated sharp cheddar
choese

leaspoon Worgestershire
spuce

{easpoon dry mustard

Dush cayenne )

{ can (344 oz) Maine Sar-
hroken Into bile-size

- w
B -

dines
meces
Melt butter In saucepan, Add|
flour and sall, blending until |
smooth. Slowly add unlk_an!i cook,
stircing constantly, until smooth

and thickened. Put in cheese and
seqsonings and cook over low heat

Protect precious health with
a wash thats CLOROX:-clean!

You get a CLEANER WASH with CLOROX....

More health protectio
That's the big extra ben
wash that's Clorox-clean

whiter...brighter...sanitary,too!

n for your family!
efit you get from a
. For Clorox is the

luneh ments, soups and Jams that
had been on the market for some
time received widest use in the
survoy, Bread was. purchased by
plimost all the families during the
week they were interviewed. lee
crenm wis purchased by maore
than hall the families and canned

Roll pork in Nour anid brown In | soup, Jellies and Jams by abont

Tt Tndt
sprouts and add water to make 1
cip, Mssolve bowillon I lguid,

Add Jiguid, bean sprouts,
and salt 1o meal. Cover pan and
simmer 30 minutes or until meat
Is tender. SUe i celery and apples
and cook 10 minutes longoer, Dis.
solve cornstareh in Y cup o enld

vinegar |

witer: and add. Copk  over  low
hept,  stirelng  constanily, until
thickened.  Add  soy  souce  and
Wireestershive soyieer Serve over
Mty rlee, B servings

FANCY POTATOES

A lwed ewtter can be used to
et potatoes in lattice design, Nice
whon polatoes are to be deepedat
Iried

FISIT FOIU COMPANY

Company Fridoy fare: Broiled
fish steaks served  with Hollandaise
Soauce, 1 oany of the sauce is el
o relvigerate it and use 0
wdwich  spreads

and brown, stirring often, Sprinkle
gey cereal with garlic powder (o laste; |
Toss the salad with the |

addiog salt and papper

STORE HOURS

WEEKS DAYS 8 AM. 10 8 DM,
Sunday, 11:30 am. 1o 6:00 p.m.

Drain liquid  from bean | hall the familics

0mlons, | fopd conter

than lower income families in the
survey, as did vity families com-
pared 1o farm, But all groups wsed
some of both new and old prod-
uels,

Fried Cauliflower

maost efficient germ-killer of its kind! And be-
sides added health protection, Clorox gives
you a whiter, brighter, fresher wash. So be sure
to use Clorox every time you launder white
and color.fast cotton and linen . . .and white

Amerlca’s No. 1 House-cleaning Ald! Ciorox
disiafects while Il removes stalos and edors from
linoloum, tile, parcelnin, plastic, weod, Directions
on the label tell you how o make your home

opg. flour and waler batter and
stead i the family | ey untll golden brown inodeep bt
raren vegelahlos and lal. Serve as a first-course Hdbit
frozen comconteated  frnl ices  with tomato Juiee If vou like

Noewor  convenicnee Toods took

longer 1o

e

Dip ¢onked  eauliflowerels in an |
I

10096 nylon, rayon, Dacron, Orlon and Dynel.  cleaner, safer 1

he eany Cloroz wayl

£ S Mt

Every time you use CLOROX you protect family health!

CALO Cat Food |

Contains the rich MEATY taste cats love, plus
fresh fish and catnip for balanced nutrition.

9ts Defpencent

!

CALO'S balpnced formula for Catsy
* Fraih mact by-produch » Wheot germ
® Frah fyly

* Frath maal

® Soyheen all maol » Sol|

» Cracked borley ® Vitamin A ond
and whea! D faeding oll

# Corroly » Ceinip

& Franh horne maot




