2 Zesty chili powder enlivens

stews, spreads, bean salad

Chill powder as a spice blend | brown on all sides In some of

B | is as uniquely American as the | the fat trimmed from the meal.

COMPANY DINNER — Chicken breasts, flavored with wine guests choose their favorite, or compromise with all-purpose
and herbs and sauced with sour cream, ara ideal for chafing Rose, the pink dinner wine that pleases so many Americans.
dish dinner. Have both red and white dinner wines and let The chicken dish is ideal for buffet service.

Girls who have glasses—

Glassware, blender, provide fun;
wine cookery claims attention

By lla Grant Hopper

Bulletin Staft Writer

Santa Claus got the message
at our house this year, and
among the loveliest presents un-
der the tree were an eleciric
blender, a fancy ice-blue wine
decanter with six crystal-footed
glasses, and 18 other additions
to the glass cupboard — six
each of hollow - stemmed cham-
pagne glasses, Irish colfees and
beer plisers.

We've been having fun whip-
ping up gpodies and tasting,

and experimenting with new.

and different uses of all the
glasses In the collection, both
old and new.

Favorlte early - morning or
late - evening bracer Is a non-
alcoholic banana  milkshake,
which isn't as calorie - loaded
as you might think. We use one
peeled banana, 1 t va-
nilla and about a cup of small
ice cubes for each two cups of
skim milk. There's no sugar,
you notice. The banana does
the husiness, and the blender
slithers the ice and whips up
the milk to make it look and
laste A lempling as the ice-
eream concoction at the lunch
counter.

We like to serve the milk-|

shakes [n fall fooled goblets,
with a sprinkle of nutmeg on
top, We found that a Jigger of
light ereme de cocoa didn't hurt
a bit. {That was a present, too,
along with a botlle of creme de
menthe,)
Use Lots of lco

We: experimented with grass-
hoppers, in lieu of dessert, and
discovered that they're just as
fasty with milk as with cream,
and of course, not as fatlening,
My neighbior, who knows her
way with a blender, says to use
twe aor three paris of half-and-
half, one part creme de
menthe, one part creme de co-
cao and lots of fce. The more
jee you use, the thicker the
drink. In facl, you can end up
with a very tasty snow - cone,
with very little spirits,

The blender was the hero on
New Year's Eve, when cheese
dips were requested as our con-

crumbled Bleu cheese, Wor-
cestershire, garlic sauce and a
green onion.

The small proportion of
lcream cheese, and the larger
'amounts of cottage cheese and
{ sour cream, cuts down on cal-
jories. 1 took a big bowl of as-
sorfed raw vegelables, Instead
of crackers. There were radish
roses, celery sticks, carrot curls
stahhed with toothpicks, cauli-
i flowerettes and halfcircles of
| sliced turnips. The colars were
pretty together, I thought, and
left on a few of the celery and
radish leaves, for green.

But back to the glasses, We
use the hollow - stemmed cham-
pagnes for daiquiris, Irish cof-
fees for eggnog, sherbels for
grasshoppers, fish cocklails for
wine and beer pilsers for —
beer.
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Any Shape Goes

The size of the wine glass Is
more important than its shape,
say the experts. A good utility
clear glass for all wine types
has a 9-ounce capacity, slender
stem and tulip-shaped bowl.
Fill it under half full for ap-
petizer and dessert wines, and
fill it just over the half-way
mark for dinner wines and
sparkling wines,

Experts say never fto fill a
wine glass to the brim. There
should be sufficlent room for
the bouquet, according to wine
connoisseurs, who know that the
sense of smell Is a big factor
in the enjoyment of all wine
and food,

Other traditional glasses add

POT-ROASTS IN THE OVEN
You can cook pol-roasts and
other braised meat dishes and
{stews in the oven as well as on
[top of the range. If you wish,
| first brown the meat on top of
{the range. Then place In an
loven - proof baking dish and
{cover tighty, Cook in a slow |
oven (300 degrees F.), The
time will be approximately the
|same as that recommended for
| top-of-the-range cookery,
|

character to a wine glass ward-
robe, A 2% to 4ounce glass is
ideal for appetizer and dessert
wines. An appetizer glass often
has a V-shaped or conical howl.
Champagne glasses may be
either of the flal saucer - style
or of the goblet - type similar
to the all-purpose glass. Rhine
wine glasses have a longer stem
than the all-purpose glass.

Cooking with wine opens up a
whole new field of adventure,
For instance, a teaspoon per
serving of white wine will do
wonders for a cream soup —
and then who'll know it's from
a can?

Here's & recipe for company |

dinner that the wife of a Cali-
fornia winemaker contributed to
a collection of recipes using
wine in every type of dish. She
likes to have both red and white
dinner wines available as the
dinner beverage to serve with
this dish. Hercholc e is Ries-
ling, a Rhine wine type that is
dry and flavorful, and Sauvig-
non, a Claret type named for
the grapes from which It is
made,
Breasts of Chicken Au Porto
6 boned chicken breasts
4 blades tarragon
2 lablespoons butler or mar-
garine
6 small white onions, thinly
sliced
1 cup sour cream
% cup Port
3 tablespoons Sherry
% cup very rich chicken
broth (2 cups broth over
high heat reduced to %

eup) H
Salt and freshly ground pep-

per

Dash nutmeg

In a skillet, saute chicken
breasts lightly in butter until
tender. Meanwhile, prepare
sunace, ns follows:

Parboll tarragon in water;
drain; pound to a paste with 2
tahlespoons butter, Melt flavor-
ed butter: add onions; cook
until delicately colored, stir-
ring constantly. Put pan over
hot water; stir In sour cream;
heat 5 minules.

Stir In wines and broth; sim-

School lunch

menu given
for the week

Four hot meals featuring
meat or fowl main dishes, and
a soup and sandwich luncheon,
are on the menu for the Bend
Public Schools next week. Com-
plete menus follow for the pe-
riod, January 20-24,

Monday; Barbecued wieners,
mashed potatoes, buttered

green beans, yeast rtoll with
bulter, applesauce cake, milk,
Jones
special, buttered spinach, bran
muffin with butter, cherry cob-

Tuesday: Farmer

bler, milk.

Wednesday: Sloppy Joe, toss-
ed salad, yeast roll with butter,
fruit cocktail, milk.

Thursday: Turkey pot pie,
cranbérry sauce, Hawalian cole
slaw, cheese biscuit with but-
ter, iced chocolate cake, milk.

Friday: Toamto soup, egg sal-
ad sandwich, cheese wedge, cel-
ery and carrot sticks, pumpkin
custard, milk,

Fruit pork chops

are sweef, spicy

There will be lots of pork
chops and roast loin arotind in
coming months, and millions of
bushels of apples to make sauce
to serve with them. Here's a
variation from the usual.

Fruited Pork Chops

4 pork chops (about 1 pound)

4 slices apple

4 slices orange

Dash ground cinnamon

Dash ground cloves

1 can (10% ounces) con-

densed beef hroth

1 tablespoon brown sugar

2 tahlespoons orange juice

1 tablespoon cornstarch

In skillet, brown chops on
both sides; pour off drippings.
Place an apple and orange slice

namon and cloves, Add soup
and sugar, Cover; cook over
low heat 35 minules.

Mix oranga juice and corn-
starch until smooth; gradually
| blend into soup. Cook, stirring
| constantly, until slightly thick-
| ened, Continue until sauce Is de-
| sired consistency; baste chops
| now and then, Makes 4 serv-
}ings,

i FURNACE

|

silver dollar. It was invented | Add water and cook over mod-
less than a century ago in the| erate heat, covered, 50 to 60
Southwest., It was crealed from | minutes or until meat is ten-
a fruit (a chill pod); a leaf der. Add potatoes, carrots, cel-

somelimes onlon), a mineral onion and salt. Cook, covered,
(salt), and a seed (cumin).|10 minutes or until vegetables

| | Other spices such as allspice or | are tender. Add black pepper,

| (oregano); a bulb (garlic, and | ery, tomaloes, Instant minced |INg

The Bulletin, Thursday, January 16, 1964

Writer advises
wine know-how

“If you aren't cooking with
wing. you're just barely cook-

Ham chunks,
cooked rice,
mix saucily

Meat cooked In barbecue
sauce goes over in a big way
with almost everyone, Barbes

So says Kay Marlin In her
new book “The Bachelor Girl,"”

on each chop; sprinkle with cin-|

cloves are often added.

{kat owe their success fo the
familiar combination of the
pungent seasonings which
'r(nalike Mexican foods so flavor-
ul.
Chili Beef Stew

2 1bs. lean beef stew meat

2% cups hot water

1% cups diced potatoes

1 cup sliced fresh carrols

1 cup celery, cut in 14dnch

pieces

1 cup canned tomatoes

¥ cup instant minced onlon

2% teaspoons salt

Y% teaspoon ground black pep-

per

Y teaspoon garlic powder

3 leaspoons chill powder
Trim excess fat from meat,
Cut beef into %-inch cubes and

Paprika gives
color, taste

Most of us use paprika be-
cause it makes so many dishes
look and taste much better.
Here, from the test kitchens of
the American Spice Trade As-
soclation, are two recipes you'll
enjoy.

Paprika - Chesse Roll
% lb. processed American
cheese, finely shredded
d-0z. package cream cheese

3 cup finely chopped sluffed

olives

% teaspoon instant minced
onion
1/16 teaspoon cayenne
1 tablespoon sour or heavy

sweel cream
Paprika
Have cheese at room temper-
ature and mix together until
cheeses are well blended, Add
ollves, Instant minced onion,
cayenne and sour or heavy
cream. Mix well, Shape into 3
rolls, each 4-inches }I_gzg and 1-
1 inches diameter, in pap-
rika, Wrap in foll.

Chill several hours or over-
night, Cut into slices ¥inch

beverages as appetizers,
Papriks Fish Ragout

3 teaspoons salt

12-0z. package perch fillels
15 cup onlon flakes

1 tablespoon paprika

1/16 teaspoon ground red pep-

per

1 tablespoon butler or mar

garine

14 cup sour cream

Wash, peel and slice polatoes,
Place in saucepan with water,
bay leal, and sall. Cover and
| cook 15 minutes or until pota-
1!005 are tender. Add fish and
onion flakes. Cover and cook
only until fish is flaky.

Add papriks, red pepper and
bulter or margarine. Cook 5
minutes. Stir in sour cream.
Heat but do not boll. Serve hot
as the main dish, Yield:
servings.
|
LEFTOVER BEEF

Here are a few suggestions
|for leftover beef, Use cubed
|conked heef in cream sauce
over toast or biscuils, in curry
sauce over rice, In casseroles
with noodles or macaronl, Serve
leftover meat loaf cold or re-
heated with canned mushroom
soup or tomalo soup poured
over the top. Cooked beef could
also be used for cold plates,
| cold sandwiches, In gravy for
{hot sandwiches or heated In a
harbecue sauce or brown gravy.

For Best Rosults
Advertise in The
Bulletin Classifieds

garlic powder and chili pow-

Here are three zesty recipes| der. Cook 5 minutes, Yield: 6

servings.
Chill Egg Sandwich Spread
6 hard-cooked eggs
15 cup finely diced celery
1 teaspoon salt
1% teaspoon ground black

pepper
2 teaspoons chill powder

lon
1 teaspoon cider vinegar
¥4 cup mayonnaise
Peel eges and chop fine, Add
celery, salt, black pepper and
chill powder. Soften onion in

along with mayonnaise. Mix

buttered bread. Yield: 2 cups,
Chili Bean Salad
2 cans (1 lb, each) kidney
beans
2 cups diced celery
2 cups diced left-over cooked
beef or pork
1 teaspoon salt
Y4 teaspoon Slack pepper
1 teaspoon chili powder
Y cup instant minced onion
14 teaspoon instant minced
garlie
Y cup waler
14 cup mayonnaise
Head lettuce
3 fresh lomaloes
Drain liquid from beans, Add
to the beans celery, meal, salt,
black pepper and chili powder,
Soften instant minced onion and

beans along with mayonnaise,

to mash beans. Serve on head
letluce. Garnish with foma-
toes, cut into wedges. Yield: 8
servings.

Bread dressing
encases kidneys

Once upon
meats were considered delleac-
ies only by the epicure, Bul in
recent years, alter research dis-

thick. Serve on rounds of mel-| covered the extraordinary food
ba toast or on round erackers|value of these meats, home
a8 an accompaniment to salads, | makers have taken interest in
or as a tea sandwich or with|them In

rovidin
meals for thelr familles,

Althiough'_liver_1s membeaml Dip each bread slice

ad-| ©°

Tnown variely meat,
others make pleaging menu

ditions. For instance, have you
discovered kidneys and the tas-
fy ways they can be served?
Here Is one delectablo sugges-

tion,
Kidney Rolls
1 pound lamb, pork or beel

ki) 5 acon

wngg;t: picks

Remove membrane from kid-
neys. Split lamb or pork kid-
neys In half or cut beef kidney
in 1% inch cubes. Remove the
hard white portion in cenler.
Cover with water and cook
glowly until tender. Lamb and
pork kidneys will require ahout
35 minutes and beef kidneys 1

6| hour.

Drain. Cover kidneys with %
inch coating of Bread Dressing
and wrap with a slice of bacon.
Fasten each with a wooden
pick, Bake in a moderate oven
(350 degrees F.) 30 minutes or
until bacon Is crisp. 4 servings.

Bread Dressing

3 cups fresh bread crumbs

1 cup grated onlon

2 tablespoons chopped pars-

I

ey

1 egg, beaten

1% teaspoons salt

Y teaspoon pepper

Stock or water

Combine bread crumbs, onion,
parsley, egg, seasonlngs and
enough stock or waler lo make
n dressing which will hold to-
gether,

1 teaspoon instant minced on-

vinegar and add to the mixture

well, Spread belween slices of

garlic in water and add to

Toss lightly, being careful not

a time the variety

just published in paperback.
The chapter on eocking Is -
tled “Who Says You Aren't a
Gourmet Cook?"

Miss Martin, whose home Is
in Granada Hills, Calif, has
been an aclress, adverlising ex-
ecutive and jewelry manuoface
furer in addition to writing 16
books plus magazine article and
radio and TV scripls.

She advised her readers to
"“by all means glom onto" liter-
alure on wine lssued by the
Wine Advisory Board and the
Wine Institute in San Francisdo,
as well as that published by
many individual California win-
eries,

*With chicken,"” she writes,
red or white wines are equally
acceplable, providing they're
dry; try Burgundy, Riesling,
Pinot Chardonnay.”

She recommends California
Sauvignon Blane or Traminer
with fish and Moselle with crab,
“Oysters ory for Chablls, but
almost any good dry or semi-
dry white wine will comple-
ment them as well.

“Roast beel calls for robust
Burgundy.

“Italian dishes involving a to-
mato sauce are luscious when
you have Zinfandel, Grignolino
or Chianll on hand," Miss Mar-
tin writes.

“What few haven't discovered
Is that the delicate flavors of
Chinese foods can also be en-
hanced by wines," she says,
“Rhine and Chablis are Infe.”
For dessert go-alongs she rec-
ommends rich sweet wines —
Muscatel, eream Sherry, Tokay.
“A simple rule; if confused,
use Champagne or Vin Rose;
you can't miss. And, conveni-
ently, you serve with dinner the
7ame| wine you used for cook-
Tl-g."

French toast has

cued ham with rice {8 simply
delicious! You could mix the
spley sauce with elther uncook-
ed or cooked ham. With cooked
ham, you have a wonderful way
of using leftovers.
Barbecued Ham Chunks — Rica

134 pounds smoked ham

1 cup tomato julce

Y cup brown sugar

1 bay leal

Few grains cayenne pepper

1 tablespoon diced onion

1 tablespoon diced celery

1 tablespoon diced green

pepper

Y% cup lemon Juice or vinegar

¥ teaspoon chill’ powder

1 tablespoon prepared mus-

tard

15 teaspoon ground cloves

YW leaspoon allspice

3 to 4 cups cooked rice

Cut ham into linch cubes,
Combine remaining ingredients,
with the exception of rice, for
barbecue sauce, Cover ham
with barbecue sauce, Cook slows
ly on top of range or bake in &
slow oven (300 degrees F.) 1
hour or until done. Serve on
rice. 6 servings.

BREAKFAST TREAT

Meat and pears combine for
unusual breakfast entrees, For
instance, serve cooked sausage
links in baked pear halves. To
bake pears: wash, halve and
core, Place cut side down in
baking dish with enough lemon
Julge and water {o cover bots
tom. Cover and bake in a mode
erale oven % hour or until ten

REALLY Y

like homemads

nutritious

new ftreatment

Apricot-Honey French Toast

2 eggs, beaten

% cup apricot neclar

2 tablespoons honey

B slices enriched bread

Combine beaten egga, apricot

t | nectar and honey In a ﬁlie plate,
to apri-

mixture, turning it to coat

both sides. Grill or pan fry

bread on both sides in hot fat,

Serve immedialely with honey.

Yield: 4 servings — 3 slices

toast per serving,
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