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Independence Day Innovations

AL e
% By BETTY BARCLAY
" Prové your Independence by |dish, let stand one minute befors

sorving something new and novel
on July Fourth. Prove your good
Judgment by choosing recipes for
dishes that will appeal and delight.
Here are some ideas — and belleve
me, they are worth considering:

Chocolate Picnle Loaf

B% cups aifted cake flour
\ 1 teaspoon soda
X teaspoon salt

1 cup butter or other shortening

2 cups sugar

5 eggs, well beaten

1 cup broken walnut meats

3 aquares unaweetened chocolate,

) melted

1 cup msour milk or buttermilk

3 teaspoons vanilla

Sift flour once, measure, »add
#oda and salt, and sift together
three times. Cream butter thor-
oughly, add sugar gradually, and
cream together wuntil light and
flufly. Add egxs and beat well;
then nuts and chocolate and blend
Add flour, alternately with milk,
a small amount at a time, beating
after each addition until smooth,
Add vanilla. Bake in greased loaf
ypan, 13x8x3 inches, in slow oven
(326* F.) 1 bhour, or until done.

* Brazll Nut Upside-Down Caks
1 cup brown sugar
M cup butter; 1 cup flour

I'nl tablespoon water

/ 1 cup sliced Brazil nuts

| 2 eggn; 1 cup sugar

3% cup hot water
1 teaspoon vanilla
+ 1% teaspoons baking powder
1% teaspoon salt

Mix brown sugar, butter and
water in saucepan and stir over a
low fire until butter is melted and
thoroughly mixed with the sugar,
Pour this mixture into greased
eight-inch apring form, or deep
eake pan. Sprinkle nuts over this
mixture.

Beat egg yolks until light, add
sugar gradually and continue beat-
ing until well blended. Beat in hot
water gradually, and add flavoring.
Stir In flour which has been mixed
and sifted with baking powder and
salt. Fold In well beaten egg
whites and pour batter carefully
over mixture in cake pan. Bake
fifty minutes in a moderate oven,
360 degrees F. Invert on serving

Serve hot or cold
with or without

removing pan.
a8 a dessert
whipped cream.

Cantaloupe Marrow Salad Hawalian

4 cups cantaloupe mash
2 cups Hawatian pineapple juice
1 tablespoon gelatine
Salt and white pepper
Lettuce
Lemon Dressing:
15 cup lemon Julce
1% cups olive oll
Salt, pepper, sugar to taste
Use poft cantaloupes, remove
seeds and rinds, put through the
meat grinder. Drain pulp In a fine
slove. Season to taste. Soak the
gelatine in % enup pineappla juice
and dissolve over hot water. Add
balance of pineapple julce, cool, and
add the pulp. Mold, chill, and when
hard, serve on & bed of erisp
lettuce with Lemon Dressing. 8 to
10 servings,

Outdoor Hints

Juicy ripe olives, ready to eat
from the open can, are perfect fare
for all outdoor excursions and not
to be overlooked for Fourth of July
plenics. Outside of the fact that
the fruit is universally liked, ripe
olives furnish a desirable concen-
trated food energy supply; sani-
tary, ready prepared on-thespot
adibllity; and & rich julciness guar-
anteed to ald the limitations of
plenic menus,

Other plenle suggestions for
using the fruit include whole or
quartered ripe olives in salads or
in the pot of chilli or Irlah stew
to be heated over the camp fire,
and the ready-to-use chopped or
sliced form In sandwich fillings, al-
though most people insist on whola
ripe olives as well, to be eaten in
gypay style from the container or
from a pienic bowl of pottery.

On Your Doorstep

One food product will be on your
doorstep — ready for whatever
dainty you have in mind. That is
your morning milk. Modern distri-
bution methods see to it that 46
milllon quarts of milk a day are
delivered to the consumer. This
would hardly be “Independence
Day" so far as milk is concerned,
if we had no milkman at our call
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Interest Shown in Seed Trial

ALBANY Considerable interest
is being shown In the develop-
meot of one acre each of iall

meadow grass and orchard grasa

Mr.and Mrs.JACK SPRATT

CHOOSE

- s rave |
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L ertw, T "3 i “P\
HIS

PREFERENCE

Mr. and Mrs. Jack Spratt,
those famous connoisseurs of the
fat and the lean, have their own
individual tastes in cheese too.

B0 far as American cheese
tastes are concerned, both Mr.
and Mrs. Spratt prefer American
cheese to all other types, but Jack
likes more of it than his wife. He
eats more mild-flavored, and more
sharp-flavored American than
Mrs. Spratt.
same amounts of medium-flavored
American.

Swiss cheese is the second
most popular cheese in America.

Buot they eat the |

Hust Resistant Wheat Tried
REDMOND—Because of n
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7he FOOD PRIMER

stands for Cheese
For Carrots and Cherries.

For

Chicken, Crab Apples

And Choice Huckleberries.

Now that the preserving season |
Is approaching, these “C" foods are
in the limelight. Some women are|
planning to stock their emergency
ghelvea with glass jars of l-tu-rl'hm.i
chicken and crab apples Otlwru.l
who do not put up their own
goodies each season, are purchasing
supplies for next winter — feeling
that prices are very likely to con-
tinue climbing

When stocking your preserve
closet, remember to purchase foods
packed In contalners of glass —or
to use new glass contalners If
stocking with home-made delicacles
These Jars are transparent — and
through thelir eparkling sides you

| ean see the quality of the foods.

Food packers are constantly im
proving the shape and appearance
of these glass containers, so that
now, shelves of cheese, cherries
and crab apples are exceedingly
attractive.

If you would like to try some
home-made goodies this season,
here ara a couple of easy-to-follow
recipes:

Carrots

Grade for slze, color and degree

of ripeness. Wash thoroughly.

8Y BETTY BARCLAY

Scrape or
Pre cook 5

Use vegetable brush.
pare to remove skina,

minutes. Pack into clean glass
jars. Add level teaspoonful salt
if desired to each quart jar. Fill

to within one-half inch of top with
water in which vegetable was pre-
cooked or bolling water, Put on
cap, screwing band firmly tight.
Process in pressure cooker, 35
minutes at 5 pounds; or in water
bath, 120 minutes; or in oven, 150
minutes at 250 degrees,

Cherries — Cold Pack

Wash, stem, pit if desired. Pack
into clean glass jars. Fill to with-
in 1% Inches of top with No. 2 or
No. 3 syrup (see below) depending
on the sweetness of the cherries.
Put on cap, screwing band firmly
tight. Process in water bath 20
minutes; or in oven 68 minutes at
260 degrees; or in pressure cooker
10 minutes at 5 pounds.

Syrups: No. 2 Medium syrup.
Use two parts water to one part
of sugar and bring to a boll. No. 8
heavy syrup. Use one part of water
to one part of sugar and bring to
a boll. Choose your syrup, accord-
ing to the sweetness of the cherrles.

By BETTY

Reports indicate that many of us
will be doing a lot of worrylng
before long. Food pricea are going
up. Our pocketbooks are not k»pp»!
ing pace. The problem “what to
serve” Is a real one. |

Here's a timely hint. At the peak|
of the season, when prices are
lowest, “put up” fruits, berriea and

vegetables for later wuse - when
prices are high sarly in  the
season you may jar your peas

Later on, make pickles or a tasty
vegetable butter from carrots, win-
ter aquash or pumpkin. In between, |
there are plenty of other "guodles"l
to be taken care of i

Stock your preserve closet wllh|
row after row of sparkling pint and
quart jars of these foods. Through
the transparent glass you rhay see
the food and appreclate its quality, |
When you use it, you will appre-
ciate the saving, |

The glasa jar will do a lot thig!
season to keep upkeep down., Here
ara two of the many recipes that
are enjoying popularity:

Peas

U'se omly young tender, freshly
gathered peas. Shell, wash and
sort according to size. Precook 3

Zhe
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BARCLAY
to 7 minutes, depending on the age

and size of the peas. Pack loosely |
to within 1 inch of top into clean
glass jars. Fill to within % inch
of top with water in which vegela
ble was precooked or boiling water
Add 1 teaspoon of salt and sugar
mixture to each pint jar if desired.
Put on cap, screwing band firmly

tight. Process in pressure cooker, |

60 minutes at 10 pounds; or In

water bath, 180 minutes; or In

oven, 240 minutes at 250 degrees. |

Carrot, Winter Squash or Pumpkin |

Butter

¢ Ibs. carrots, pumpkin or winter |
squash

5 Ibs. light brown sugar |

5 lemons -l

2 tablespoons ground ginger

2 tablespoons ground cinnamon

1 teaspoon allspice |

1 pint water

|

Peel vegetables: chop them fine |
or put them through food chopper. i
Add spices and sugar together with
lemon julee, and rind put through

chopper;: let stand over night. In
morning add 1 pint water; boil
gently until vegetables are clear
and soft and mixture thick. Pour

into sterilized glass jars and seal.
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