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Uiv« to |n*f? You'll Jmve «pur«) 
J tin** hii'iI itdnilrMtloii U*»ld«» l( 
>ou lour your incut with Iihiiuiim» 
n.nd turn out m meat loaf you'll 
lo w  to »err*. lianuna» add flavor 
savor. texture und tom. to any 
nival loaf mixture. Try Oil» ouo 
fo r  tomorrow'» dinner: 
liana la  Men Loaf 

I 1 Iti. ground raw beef 
'  I I Im p . chopped onion 

1 th»p. »alt 
U  le tu p , p ep p er 
1 rup I)real crumb»

V ovp innatud h 'nanus <1 or2) 
4  laaap. dry muitard

U»e a ll yellow o r »lightly 
rreenutlpta-d hai.ana». Mix to­
gether lueal, onion, »alt. pepper 
and bread crum b».. Combine ba 
naitu» and mu»tard and mix. Add 
to in»at mixture air! tnlx well 
Kortn mixture Into a loaf and 
place Into well-nreased baking 
Pan. Hake In a moderate oven 
<350‘ K ) ahniB I hour. Kour to 
alx servings.

B -fO j

m
2 hard boiled eggs, »Heed 

Krenoh Dressing 
C om bine  rabliasM. pick lea and 

celery. Add the Krenoh dressing, 
toaalng lightly with a fork un­
til blended. Add beet» Ju»t before 
aervlng and toa» lightly. Garnish 
with egg» and serve with addi­
tional dreaalng In bowl Yield: 
•lx serving*.

I'lrkled Heeta with l.rapefrull
2 cupa cooked »Heed beete 

I'A cup« grapefruit sections 
'A teasp. dry mustard

using 2 packages o f the prepared 
mixture the one Isued on Ibe 
Washington recipe Is better Mian 
you can mix youraelf! Hake In 
a large pan; cool In the pan 
and when cool spread the Coffee 
1'roatlng on top. Taka* It to uie 
party rlgttt In the pan. Cut In | i^ p  aU|ar
»•inures when ready to serve. ^  leaap. aalt
Serve with hot coffee % cup vinegar
( offer treating f o r  t«lnic«Tbrend \  rirp grapefruit Juice
1/3 rup butter 
4 cups alftel confect loner»* 

sugar
3 lhapa. cocoa 

14 t •»spoonful salt

• whole cloves
Place beets and grapefruit sec- 

Ilona In bowl, co m b in e  and m ix 
dry Ingredients, Htir In vlnegor 
and iropefrult Juice »lowly, Plur

Ilntn-HaUIn Itread
1 egg

14 cup sugar 
>« cup molaasea

1 cup sour milk or buttermilk
2 tbsps. shortening 

a  1 cup all-bran 
™ 2 4  cups flour

2 teas pa. t taking powder 
11« teasp» salt 
•a leaap. aoda 
14 rup chopped raisins

Heat the egg well. Add sugar 
molasses, milk, melted and cool- 
Ml shortening, and all-bran; mix 
well; let stand until most of 
the moisture Is taken up. Hlft 
flour, baking powder, salt and 
soda lo g *  her; add to first mix­
ture with ralalns and stir oolv 
until the hour disappears. Hake 
in a greased loaf pan with % 
waxed paper In the hottom, In 
moderate oven (3S0*F.- about 1 
hour. Yields a 4 4 " X * H "  loaf

Take Along Gingerbread
h Havy to contribute ••■uethlnx 
* o  the club supper, church sale 
or big get-tngKlier? Here's your 
ticket; bake a large gingerbread

1/3 cup hot. freshly tnhde double- over beet»; ad] cloves, < 'Hill In 
strength coffee (about) refrigerator. Makes 6 serving».

1 teaspoonful vanilla — . .. -  ■
rreatn the hotter 81ft M g r .  L O C A L  ( ¿ R A N G E  T O

cocoa, and salt together. Add a ____  ____
part of the sugar mix', • t  gfad- ENTERTAIN POMONA
(tally to butter, oeniln*; after 1 ♦  ♦  ♦  ♦
each addition. A di remaining su- Charles Dickinson, a charter 
gar mixture, a ltenntelv  with mnnt>«r o f Oswego Orange, Is
fee. until of rlgh: oonalMcnry to scheduled to act as Installing of-
spreact. Add \anl.l i. Hprrsd on fleer when Washington county
cake. Mikes n *■«.; f r . f l o c  !•> Pomona Grange meeU with the 
cover the top o ; \ n .ko 10' x II". Beaverton Orange next Wednes-

----- ----------------  day January 22. Mr. Dickinson
Is over eighty years "young" and 
one o f the eldest members In

! Oregon.
This will tee an all-day meet­

ing scheduled to open at ten In 1 
the morning. Dinner and supper
will be served tn the Grange hall 
hy the Beaverton Orange and an 
elaborate entertainment Is be in g ' 
planned for the evening.

Harry Scbmeltssr o f  Scholls 
Is tbs retiring W orthy Master

Surprise Hour Cream Podding
3 tablespoonful» shortening 

cup sugar
1 egg

14 cup all-bran
1 rup milk
2 cups flour
3 teasps. baking powder 

Vi teasp salt 
4  teasp. vanilla
2 cup« light brown sugar
2 cup« thick sour cream 

Blend shortening and sugar, *u<̂  *̂ LmRop Mills at North
ndd egg and heat well. Hoak all- W»*“ » WIH assume the duties o f 
bran In milk. Sift flour with «hat high office.
t>ak1ng powder and aalt; mM to . _____________
creamed mixture alternately with 
all-bran and milk; add flavoring.
Pour Into deep baking pan and 
spread evenly. Sprinkle brown 
sugar over top and pour on the 
cream Hake In moderate ow n  
(360*r.) about 46 minutes. Serve 
hot In up-stde-down squares.
Yield: nine 3” squares.

Heel, Pickle and ( ahboge Salad
2 cup« flnsly shredded cabbage 

Vs sup chopped fresh cucumber 
pick lee j

1 cup diced celery 
1 cup beets

For A  Change

By B IT T Y  BARCLAY

"Let'S hava soiu* turnip« for a 
change!”  How often we houaewlvaa 
hear or make this remark! It may 
be turnips, mince pie, apple sauce or 
almost anything, huj WS do want a 
change from those foods that our 
“ rooking rut" forces ua Into serving 

* day after day and week after week. 
Along thla tins, how about a g<x>4'

• hi macaroni, spaghetti nr otg  noodle 
allrscy “ for a change"? Meet and 
iHitatoee la a popular food com bina­

tion relished by all, but any of the 
macaroni product a may be served In­
stead of polatoea aa a welcome 
change — without laaaenlng the food 
value or Inrreaalng the coat o f tha 
meal.

Hava you avar tried aarvlng butter- 
<ed egg Bond lea or fried macaroni In 

order to banlah menu monotony f 
These are money navara. time aavara 
and h-bor aavara. No peeling or clean­
ing I* necessary. There la no waits. 
And. In combination dlahee they are 
economical, nutritious — and real 
Tor a change”  dlihea, — equally da- 

Bctoua with meat, ftah or fowl.
Macaroni, spaghetti,’ elbows, and 

egg noodle», the whole macaroni 
family In fact. — elnre they are Inter­
changeable In prartloally all recipes, 
will prove wonderful substitutes for 
other healthful carbohydrate and pro­
tein foods — for a change Try the 
ftdloarlng recipes and you will agree:

Broiled Hamburger Steaks 
with Spaghetti 

H lb. s pa g he t t i  
I |h. hamburger 
I sweet Bpanlih onion

• 4 medium tomatoes or t No 1 ran of 
tonmtoea

t tablespoon* butter
«nil end p»pi>«r to tnata 

~ . . f .e  . p- th r ill In boiling water,
.!•,{!! or ; tlr:\in ir.d place 

|.r ill-ct r-cL  On the 
... ||-|, the hAtuh II f.-ee,

• ■ i - c  • *,w. i sh od p:r. t!e«. 
»,*■.• 1-, •• v .  a It I . .

. l b  I’M t- '-I
/•icon m i r*i- IcnmVgM cut la I

kgh • ■
?- i» 

11
i . -
life,*

halves. Add a Utile salt, pepper and 
butter on top of each and broil while 
the meat completes cooking Th* 
Juices from tha meat and Vegetables 
drip below and season tha eimghattl.

If fresh tomatoes are not available, 
pour the ran of tomatoes over the 
spaghetti at the beginning of the 
broiling process and It will aeaaon the 
spaghetti and heat through while the 
meat and onluna ar* broiling. Hervea 4.
Cubed Steak* with Creamed Cheese 

Dretfing and Bgg Noodles
4 Individual cubed steaks (about 14 

pound each)
4 tablespoons creamed cheese dress­

ing (Roquefort or other sharp 
cheese)

t teaspoons W orcestershire sauce 
4  lb. egg noodles

Cook egg noodlaa In boiling salted 
water until tender Drain and place 
In pan beneath broiling rack. Cream 
the cheaee and blend thoroughly with 
the W orcestershire sauce. Droll steaks 
until nearly finished, then spread on 
them the cheese mixture Return to 
broiler until cheese la melted and 
drips freely onto the egg noodles be­
low the meat. Serve at one*. Hervea 4.

T o  further vary the menu monotony, 
try aervlng walt-aenaonad. buttered 
egg noodles or apnghettl In place o f 
potntoe*. Th!» make* a delirious and 
satisfying chnnea. Here'* a recipe 
that come* highly recommended: 

Fried Macaroni with Cheat*
Boil 1 lb. macaroni or elbow* In 

plenty of boiling, salted water: drain. 
In a heavy Iron frying pnn, melt 1 
tablespoon* of hotter. Add a little 
olive oil. If you like that flavor: it 
will keep the butter from “ burning." 
Add the macaroni. Stir It to slightly 
brown a substantial portion o f tha 
met iron!.

Pnur on pl.ittrf, aeaaon wllh ,
and PIPIKT n d a wrinkle w ,:h g m .-u
eh* ?. f* r»a hr *.

I \  • - .ar * >• lu 1 i i
K-4unity good v.lth r-»* -. B».i •. i

Grand Opening

DANCE
HUBER HALL

I

Saturday Yite Jin. 18 
( Every 3at. Nite)

Bud Know land
And His Buddies

MODERN MUSIC
For Modern Peop‘e

Idmlaaloa, larlndhMr Tax, M r

'This sure 

beats driving 

t*

Calif

i

\X'hcn you heed south for 
California sunshine, here’s 
a d p : leave your car at home 
and try the train. Relxx and 
take it easy while the engi­
neer d yes the driving.

This way you’ll enjoy the 
trip a lot more and you’ll 
arrive rested and refreshed. 
I ow roundtrip fares are in 
• 6 c «  every day. A*’ ' out
them today.

S-P
The Friendly 

Southern Pacific
S*a yont 1»c*l f  P a*vat f  V '!* 
J. /  O n lf  AN t . . t. ■ I A t  . 
-  J r-ifiSi BuiMIr.r. .■'»•fl»*ot. 0*4.
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Our Gift To You
4

\

Let’s Make 1941

A  FRIENDLY

Let’s Work Together
« » •

For Our Country
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