Vegetable salau
adds color to

buffet fable |-

It isn't often that you can find
color, beauty and nutrition all in
one salad. Perfect for summer,

Vegetable Bouquet

1 whole couliflower

French dressing

2 cans (1 Ib. each) vertical pack

whele green beans

1 can (1 1b,) shoestring carrols

1 can or jar (1 1) pickled beets |

|
1

2 oz, Roguefort or blue cheese ||

Y cup dairy sour cream
Onion rings
Pimlento strips
Cook whole caulillower In boll-
Ing salted waler until erisp-tender.
Diain and place In bowl upside-
down, Pour French dressing
over cauliflower while still
warm, Marinate in refrlgv.-rnuxl
several hours or overnight, Drain
beang and carrols; cover wilh
French dressing and marinate in
refrigerator, Chill beets,

vegetables, reserving % cup
French dressing. Blend dressing
with cheese; stir in sour cream.
Place cauliflower In eenter of large
platter; surround with alternate
arrangements of beans, earrols
and beels. Garnigh with enlon rings |

PR P N R

L .

-
-

ST
-y,

h

When ready to serve, drain all |

and pimiento strips. Serve with | 2

cheese dressing. Makes 8 lo 10
servings,

Spring chickens
for Sunday bake

For a deliclous and atiractive
Sunday dinner, serve a “halo” of

SWEET SUMMER TREAT — A chocolate cake, completely
different from wsual family standbys and packaged mixes, is

Party-time cake

rice, filled with buttered peas, and
surrounded with pieces of crisp
oven-ried chicken. Accompany
with pan gravy and slices of cran-

elly,
}lr:hickm Hale
2 broller-fryer chickens, cut in
sorving pleces
% cup flour
2 teaspoons salt
Y teaspoon pepper B
2 teaspoons paprika
3 cup buller or margarine
4 cups hot cooked rico
Hot buttered peas
Combine flour, salt, pepper and | 2
poprika. Place chicken picces on fl
foil or wax paper in single layer. | fr
Silt four mixture over chicken;

Bulletin Staff Writer

agers or any “‘agers” will enjoy

(ustard filling, fluffy frosting |
enrich chocolate hutter cake

tvide extra flavor, garnish with a
frulted fce ring. Prepare this the
day befors, Pour i cup pineap- |
ple juice into an 8 or dneh ring |

y lla Grant Hopper
Any lime is party time, Teen-

luscious chocolate cake with
uff frosting, served with a re-
wshing fruit-milk punch.

The overwhelming appeal of

asching cherrles around the ring
and freeze. This kveps the colorful
cherries ot the top of the mold
when It Is Inverted. Next, sdd 2

turn chicken to coat. Melt butter
in a 15x10-inch shallow baking

skin  side

this eake is credited to its butter-

flavored batter, made light with |eups pincapple juice and again

luscious with a custard-type filling and a fluffy chocolate
icing. Serve it with delicious fruit-milk punch.

ar [
3 squires (3 oz.) unsweelened
chocolate, melled and cooled
Dash of salt
1 leaspoon vanilla
egi whites
3 cup sifted confeclioner's sug:
ar
Cream butter; gradually add 34
cip confectioner’s sugar, Beat un
Ll light and fluffy. Blend in choe-
olate, salt and vanilla. Beat egg
Sift together flour and baking | whites until penks form, gradual-
powder; add allernitely with milk |1y add remalning sugar. Beat un-
to ereamed mixture, beginning |t stiff,
and ending with dry ingredients. | Gently fold chocolnte mix!ln'ul

until peaks fold over; fold into|and sides of cake. Add 2 tea

chocolate batter, | spoons instant colfee to the but-
Pour into cake pans. Bake 2530 Mocha variation,

minutes. Lot stand 5 minutes, Re- Hawaiian Milk Punch

move from the pons onto wire| 1 quart vanilla fce eream

egps, and the creamy custard-like

frevze. Dip the bottom of the ring | vacks and cool completely before

2 cups chilled pineapple juice

10
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Use fresh fruit desserts JI
for relief from summer heat

Summer fruits make delicate

and seductive hot weather des- | ing tray and freeze until firm and | prepare.  Make L your

serts. Here are two attractive ex-
amples:
Watermelon lce |
1 envelop unflavared gelatin
% cup waley
% cup sugar
2 lablespoons fresh lime juice
3 cups walermelon juice
ts teaspoon salt |

Soften gelatin in cold water,
Place over hot water to melt. Com-
bine remaining ingredients ;m-’!I
mix with melted gelatin, Turn in-
to an jce-cube tray and freeze un-
til almaost firm; stirring once.

Remove from freezing Lray ant

beat until smooth with a rotary |

Egg salad ﬁmoldi
really different |

Molded salads go on amd on,
Here's a fancy one containing de- |
viled eggs. Family and guests will
be impressed.

Double Doviled Egg Salad

1 regular size package (3

ounces) lemon flavor gelatin |

% teaspoon salt

1 cup boiling water

1 cup cold waler

1 tablespoon vinegar

Dash of Tabasto sauce

4 hard-cooked eggs

1 can (2% ounces) deviled ham

%, cup chopped celery |

2 tablespoons chopped pimento

Dissalve gelatin and salt in boil-
ing water, Add cold water, vinegar
and Tabasco sauce. Pour inlo a
txdxd-inch loal pan to a depth of |
15 inch. Chill this layer until set, |
but not firm. Chill remaining gela- |
tin mixture until slightly thicken-
ed.

Meanwhile, eul eggs in hall
lengthwise and remove yolks, Mix
deviled ham and yolks together,
blending well, Sutl egg whites with
mixture. Spread tops of deviled
egg halves with a small amount
of slightly thickened gelatin, Chill
until firm

Carefully invert egg halves on
chilled gelatin layer. Fold celery
and pimento into remaining slight- l

mold. Arrange two dozen mar- | Blend in vanilla, Bent egg whites | into egg whites. Spread on top 1y ‘hickened gelatin. Pour over

eges in loaf pan, Chill until firm.
Unmold and cut in slices. Serve
on crisp leltuce. Garnish with
mayonnaise, (4 servings.)

COLOR HORS D'OEUVRES
Slip a pineapple chunk, a fresh |

or electric beater, Return Lo freez-

ready Lo serve.

To make watermelon juice, put
4 ¢ups diced watermelon through
a sieve. Measure. There should be
23 cups juice. 6 servings,

Fresh Raspberry and
Peach Parfait

2 tups sliced fresh peaches

\3 tup sugar

2 teaspoons fresh lemon juice

2 cups [resh raspberries

6 scoops vanills lce cream

6 fresh peach slices

6 whole fresh raspberties

Coarsely chop sliced pesiches
and mix with 2 tablespoons of the
sugar and lemon juice, Chill. Mash
and put raspherries through a
sieve, and mix with remaining
sugar. Chill |
Just belore serving fill parfait
glnsses with layers of peaches, ice |
cream and raspberry sauce, hav-
ing peaches as bottom layer and
raspberries over the top. Garnish
each sorving with a fresh peach
slice nnd a whole raspberry. Serve
at once. 6 servings. I

buffet favorite

Chicken A La Orange has an
exotic sound yet is so0 easy lo
buifet
favorite.

Chicken A La Orange

2 pounds chicken parts

2 tablespoons flour

1, teaspoon salt

15 teaspoon pepper

14 teaspoon paprika

3 tablespoons shortening

1 ecan (10t ounces) condensed

cream of chicken soup

15 soup can orange julce

Generous dash ginger

Generous dash nulmeg

5 slices orange, cut in half

1 can (1 pound 7 ounces) whola

sweel potatoes, drained

Toasted chopped almonds

Dust chicken with flour sea
soned with salt, pepper, and pap
rika, In heavy pan, brown chick-
en in shortening. Pour ofl excess
drippings. Stir in soup, orangas
juiee, ginger, and nutmeg, Cover;
cook over low heat 45 minutes;
stir now and then,

Add orange slices and sweet
potatoes, Cook, uncovered, 1".
minutes. Sprinkle with almon
Makes 4 lo 6 servings,

SIRLOIN

Ideal For Your Bar-B-Q
WESTERN STEAKS

Grain Fed Steer Beef

RIB STEAKS
Cut and Wrapped

LOCKER PORK 2

Prices Effective Thursday, Friday and Saturday

CHOPPED

“00

STEAKS

Ib. 69¢
Ib. 36¢

pan. Place chicken,
down, in melted butter, Buke In n
hot oven (460-degrees) 30 min.
utes,

Turn chicken pleces; sprinkle
Hghtly with additional paprika and
continue baking 15 to 20 minutes
longer. Spoon hot cooked rice into
a quart ring mold; press down

into o pan of lukewarm water and filling with Chocolate Cream Fill-
invert to remove. ing.
Chocolate Cake
% oup (1 stick) bulter
15 cups sugar
4 egg yolks
2 squares (2 oz.) unsweelencd
chocolate

chocolate filling made with whole
sweel milk and epg yolks, The
frosting has been dovelpped to use
the ege whites,

Adding stiffly beaten egg whites
Lo the wsunl ingredients for a de-
lectable [rosting — buotler and
confectioner's sugnr — makes a

Ya cup orange juice strawberry and a California av-|
2 lenspoons lemon julee ocado ball on colored picks. Serve
3 cups milk in'a bowl of cracked jce with a
Allow: the ice cream to stand al | sour eream-chesse dip for color-
room lemperature until  slightly | ful hors d'oeuvres. To make avo-
softened. Put ice cream in mix- | cado balls, eut avocado lengthwise
i}ig’ bowl: beat. Gradually J']r_ll’iliﬂlI) halves and scoop out fruit!
julees. Add milk, beat until frothy. | with French ball-cutter or .iea-

CITY MEAT

MARKET

Chocolate Cream Filling
15 cup sugae
14 eup Mour
L teaspoon salt
1 square (1 oz.) unsweelened

lightly. Rice may be spooned into | Lrenm frosting similar in fluffi-| 5 Lahlespoons  bolling water l"hnﬂ']‘_'tp'_ vf“ w Serve in chilled punch bowl spoon  measure. Sprinkle with 933 Wl" Ph. 332-]301
a ring on platter without molding. | ness, texture and flavor to al 1% cops sifted flour 12 cups milk (Yield: 2 ainrts.) I firrie ulc
: . 2 teaspoons haking powdir 2 egg yolks, slightly beat 215, LICT xS ulen.

Fill center with buttered pens, | recipe using \\In});nxl erenm.
Serve with gravy mada from l‘““| If the egg whites are not eom-
drippings. (8 servings.) pletely blended into the frosting,

1 teaspoon vanilln
In saucepan combine sugar,
flour, =alt and chocolate; slowly

15 oup milk
1 teaspoon vanilla

Lobster adds
a new touch

to old dish

Add lobster to potato salnd for
salad thot will be fust a little bit
different at a bullet or a plenie.

Lobster Potato Salad

€ (4ounee) South Aflrican rock

lobster tails

2 pounds potatoes

4 cup diced onlon

1 teaspoon salt

Y teaspoon white pepper

1'% cups mayonnaise

% cup heavy eream

Placa frozen rock lobster talls
In a large kettle. Cover completely
with cold water, Bring water to
bail and boil two mimites. Remove
lobster talls at once. Cut away
thin undersido membrane and
remove meat from shells. Chill.

Boll potatoes: drain and pecl.
While still warm, eut In cubes in
bottam of large bowl. Add onlon,
salt and pepper immedintely. Mix
mayonnalse with cream until
smooth, Pour over potatoes and
onfons and leave in a thick top
layer. Cool, then chill, At gerving
time, cut ehilled rock lohster tails
into bite-size pieces; add to potato
bowl and toss together until all in-
gredients are well-blended. 8 serv-
Ings.

Usa Bulletin Classifieds for any-
thing you might need or want. Call
321811 for a [riendly od taker,

a glaomorous and decoralive mar-
ble effect is obtained. For even
greater variety, add = little in-
stant colfee and get a mocha
flavor,

The Hawnlian Milk Punch, a
perfect  accompaniment for  the
cike, & a Lopical pleaser com.
bining vinilla jee ercam nnd milk

with a trio of citrus fulces — pine-
apple, orange and lemon

To chill the punch bow! and pro- |

4 coy whites ¥
2 round Hinch cake pans stir in milk. Cook over low heat,

Butter pans, line bottoms with | 5tif7ing constantly, until mixture
waxed paper; butler again, Pre- !.'".”1; then simmer 2 minutes.
hent oven to 330 degrees, Stir a litle of hot mixiure into

Crenm butter and sugar until | €8% yolks: return to pan. Cook 1
light and fluffy; add egg yolks | Minute (do not bhoil), Add \'nnll_l.m
and beat well Add chocolate (o | C201 complelely before spreading
boiling water and stir until melt. | Petween cake layers.
el and mixture becomes smooth Chocolate Fluff Frosting
amel slightly thickened; add to| & tablespoons butter
ereamed N}I.‘(hil’f‘. I % cup sifted confectioner’s sug-

IRREGULARITY PROBLEM?

We're so su

1. Buy a package of

Breakfast

and paturally. Golden
toasted, then blended
Unele Sam Cereal has
of houscholds for over

nge serving (34 cup).

bring you Natural Regularity that
we'll refund 25¢ on your package of
UNCLE SAM LAXATIVE CEREAL

Just try these 3 simple steps:

2. Eat 2 generous servings each day (1 cup per serving).

3. Drink plenty of liquids during and between meils

It's that simple! This delicious food is not mercly a “bulk
cerenl but a combination of nourishing foods that aids regulanty g

DIETING ? Uncle Sam Cerenl contains only 111 calories per aver-

6 this "3-Step-Plan” vil

Uncle Sam Cereal at your grocer's—it's ready-to-eat!

, Lunch or Evening Snack

ypet
tly
kernels of nature’s own sun-ripened whent are rolled,
with tossted whole flaxseed and specinl Havor 4
been the favorite regulatory food in many thousands
hall a century,

remember how cold it was last January 117
then remember these cold facts

IFAET Many people who did not have Oil Heat last winter had trouble . . . keeping WARM.
‘ml:‘[ Oil Heat is safe, warm and dependable, no matter how cold it gets, ‘]M‘_‘[ Oil Heat

has no “pressure” problems, no matter how cold it gets (and no matter how many people turn

r—
on the gas). lm[:'[l Oil Heat has no “load” problems, no matter how cold it gets (and no mat-
ter how many people turn on the juice). ‘[TM:TI Safe, warm and dependable Oil Heat costs less

MAIL THIS CERTIFICATE
—————————————————————————————————— = than gas or electricity, no matter how cold it gets ® As a matter of FACT—now is the time to
long wit mcle Sam Coreal red foil poc n e, ) | . . . w . . . 4 s
:.II:CLT-;::,:L:(T.:;:.:O']DD c::_ o ‘_ nf,. 3;1 ol _" ,;:?,,,,' :,': 'i ‘Lnnvcrt to Oil Heat with a minimum of inconvenience (and a minimum of cost, too) W And,
T = = : ’ if you face FACTS—you'll insist on Oil Heat when buying a new home ® GET THE FACTS
7 SRR B N 1L Y SO - s : | FOR THIS AREA . .. WRITE FOR HEATING ENGINEER STUDY and prove to vourself
City il Zome State.. S \ the FACT is Oil Heat costs less.
I
Yeour Grocers Neme .. g T S, |
P.5 Te halp us get 1o know you bettar . wan't you please check ena? Thanks| : tha - ‘\T iS 02 COSts less thaﬂ
] Mew User [ Rewuine User {7} Formes Usme i \' \ ] e as or el ici
: OFFIR VOID UNLELY BOTH CINTIZICATE AND FOIL TOF ARE ENCLOWID : ‘ L “EAT g eCtrICIty
IMITED OME TO A FAMILY . QFFER EXPINEY I
sl i ' O1L HEAT INST 4 peadent fact-finding organization of beating oil distributors« Portiand Office 833 N.E. 220d Avenve




