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FoOon, YOUR MAGIC SPELL

using 2 packages of the prepared
IN EVYERYWHERE! mixtwre-the one based on the

Love to loal? You'll bave sparv | Washington recipe is better Shan
tme and admiration besides |f you can mix vourself! Bake In
you loal your meat with bananes | 4 large pan cool In the pan
and turn out a meat loaf you'll | snd when cool spread the Coffee
love to serve. Bananas add fHavos Frosting on top. Take I (o toe
savor, lexture and tone (o any | party rlgt o the pan. Cut in
weat loaf mixture. Try this one ' gguares when ready to #erve
for twmorrow’s dinnepy Berve with hot coffee
Bansng Men  Loal Coffee Frosting For Glngerbread

b, ground raw beef 1/3 eup butter

thep, chopped onlon i cups siftel confectioners
I thap, salt SURAr
s leanp. pepper 3 thaps, covoa
1 cup bread crumbs 14 teaspoonful sak
% ocup masbad beanas (1 or2) |1/3 cup hot, freshly-mude double-
i teasp. dry mustard strength coffee (about)

(T wll-yollow or slightly 1 teanpoonful wvanilla
grecndipped bananax, Mix to- Crenm the butter. BIft sugsy,
gether meal, onlon, salt, pepper  focoa, and salt rogether. Add a
and bread crumbs.. Combine ba- [Part of the sugar mix CABLE
nanas and mustard and mix. Add |vally to butter, uending after
to meat mixture awd mix well, |*8ch addition. Add remsining »u
Form mixture into a loaf and | f8r mixture, alterisfclv with 2
piace into well-greased baking | fee. untll of right consistency o
pan. Bake in & moderate oven |"Prend. Add sanhly Spread on
(G60°%F.) abow 1 bour. Four (o cake. Makes nougi friw'log 1o
alz' servings cover the top o/ & enke 107 x 14"

| Surprise Sour Cream Podding
Hran-Halsin Hread | 1 tableapoonfuls wshortening

OER cup sugar
‘s CUDP sUEAr | | exx
le CUp molansos W cup all-bran

cup sour milk or buttermilk 1 cup milk
2 thapa, shortening 2 cubps flour

cup all-bran 4 teansps. baking powder

cups Bour S teasp salt

tenspa. baking powder % teasp, vanilia
l'g teanps. salt 2 cups light brown sugar
le teasp, soda 2 cupsn thick sour cream
‘¢ cup ochopped ralsins : Blend shortening and wsugar,

Beat the exkg well. Add sugar |ndd eggx and beat well, Soak all-
molasses, milk, melted and cool- |bran in milk. 8ift flour with
e! shortening, and all-bran; mix | baking powder and salt: aM to
well; Jet stand until most of [CTeamed mixture alternately with
the molsture Is taken up. Sirt |All-bran and milk; add favoring
fiour, baking powder, salt and |Four Into deep baking pan and
sodu together: add to first mix- |*pread evenly., Sprinkle brown
ture with raleinse and stir only |VEar over top and pour on the
until the bour disappears. HBake |Cream. Bake In mofderate oven
in & greased loaf pan with "-fil-"'l'l-‘l about 45 minutes, Serve
waxed paper In the bottom, in (Dot In up-side-down squares
moderate oven (3650°F.-. about 1 |Yield: nine 3" squares.
bour. Yields a 4%"X9%" loaf - -

— Il‘l"l. Plekle and Cabboge Salad
Tuke Along Gingerbread | 2 cups finely shredded cabbage

Havg to contribute something | % sup ochopped fresh cucumber
o the c¢lab wsupper, ohurch sale plekles
or big get-topether? Hore's your | ! cup diced celery
ticket; bake a large ginkerbread 1 cup beets
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For A Change

— e e B —— —

By BETTY BARCLAY

Let's have some turnips for & |halvea Add a little salt, pepper and
change!" How often we housewivea | butter on top of each and broll while
henr or make this remark! It may |thse meat completes cooking The
be turnips, mince ple, apple sauce or | juloes from the meat and vegetables
almoal anything, I"‘l we do want a|drip below and season the spaghettl
change from those foods that owur If freah tomatoes are not avallable,
“sooking rut” forces us Into serving pour the ean of tomatoes over the
day after day and week after week | spaghatt! at the beginning of the
Along this line, how about a goody brolling process and It will season the
id macaronl, spaghett! or egg noodlad spughetti and heat through while the
ellcacy “for a change''? Meat and | meat and onlons are brolling. Berves 4
putatoes s a popular food combina- ICub.d Staakd With Groames Chooss
tion relished by all, but any of the Dressing and Egg Noodies
miucaron| products may be served In-
stend of potatoes as a welcome 4 Individual cubed steaks (about Y%
change — without lessening the Tood pound each)
valus or Increasing the cost of the 4 tablespoons creamed cheese dress-
meal Ing (Rogquefort or other sharp

cheone)

Have you ever tried serving butter-
od exg moudles ur fried macaronl in
order toe banlsh menu monotony?
These are money savers, time savers
and lubor savers. No pesling or clean-
ing In necessary. There ln no waste
And, In combination dishes they are
aconmaleal, nutritious and real
“for a change'' dishes, — squally de-
Melous with meat, fish or fowl

Macaronl, spaghettl ' slbowns, and
egx noodles, the whole macaron!
family In fact, — nince they are Inter-
changeabla In practioally all recipes,
will prove wonderful substitutes for
other healthful carbohydrate and pro-
tain foods — for a change Try the
tllowing recipes and you will agree:

Brolled Hamburger Steaks
with Spaghetti

e

witer untll tender
In pan beneath brolling rack.
the cheass and blend thoroughly with
until

broller

try

potatoes
wmtlsfying

2 teaspoons Worcestershire sance

s b, egx noodles

in bolling salted
Drain snd place
Cream

Cook egg noodles

he Worceatershire sauce, Rroll steaks
nearly fAniahed, then spread on
hem the cheese mixture Return to
until cheese Is melted and
rips freely onto the egg noodlea be-

low the meat. Herve at once. Serves 4,

To further vary the menu monotony,
serving well-senmoned buttersd
noodles or spaghettl In place of
This makes a deliclous and
change Here's a reclpe
comes highly recommended

Fried Macaronl with Cheese

L1

hat

Poil 1 b, macaronl or albows In
'1 ::; ;nf::;::‘" plenty of bolling, salted water] drain
. heavy iron fryin win, melt 2
| aweot Bpanish onlon !" - e P " :\»l- .;mr
Hum tomnatoes or | No 1 ean of Diespoons of bhutier d = .
.‘ """, nBatoes ollve oil, i you ke that faver: I
nnalor . - .
but y U ng.
g tablespoans hutter will kaep the butter from "bhurning .
Ralt and peprer th taste Add the macaronl. Str it te slightly
. . Betth In holling "-""r.|l‘r““-l ‘. substantial portion of the
b il wr d plnce | MOCATOR
4 " ' TEF On the| Pour on plitter, sanmom with »
b gave, land Wpper | ™ nkle with & i
b fer, b
"o
' e | ] i L i
. Equally god with v o
i PR itors cut In

2 hard bolled eggs, sliced
Frenoh Dressing !
Combine cabbagze, plekles and
celery. Add the French dressing, |
tossing lghtly with a fork un-
til blended. Add beets just before
rerving and toss Hghtly, Garnish
with eges and with addi-
tional dressing bivw | Yield:
slx mervings

Barve
In

Plekled Beets with Grapefralt
cups cooked sliced
cups grapefruit
e tegsp. dry mustard
1 thep. sugar

by teasp. salt

4 cup vinegar

cup krapefruit
whole
Pluce beets and grapefruit
tlons In bowl, combne and mix
dry Ingredients, Stk In vinegor
and gropefrult Julce slowly, Plur
adi cloves, Chill in
Miakews rervings,
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Dickinson,
of Oswego

o

beste
sections

Julice

BOOST
10UR

cloves

s -

over beels;

refrigerator, %

Charles
member
acheduled o act
ficer when
Pomonag
Beaverton
day
m over

& charter
Grange, 1Is
us |lostalling of-
Washington county
Grange meets with the
Grange next Wednes-
January 22, Mr. Dickinson
elghty years “young” and
one of the eldest members In
Uregon
This will be an all-day meet-
ing scheduled to open ten In
the morning. Dinner and supper

will be served Tn the Grange hall

at

by the Heaverton Grange and an
elaborate entertalvment & belng
planned for the eveniog

Harry Schmeltzer of Seholls
is the retiring Worthy Master
and J. LeRoy Mills of North
Plalns will assume the duties of
that high office.
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Grand Opening

DANCE

HUBER HALL

Saturday “ite Tan, 18
( Every Hat. Nite)

Bud Knowland

|  And His

| TOWN

Our Gift To You

Buddies

MODERN MUSIC
For Modern People

Let’s Make 1941
A FRIENDLY

“This sure
beats driving

Eoos Let’s Work Together

neer does the driving. i

This way you'll enjoy the || '
wip & lot more and you'll ||

Sy e A For Our Country

e And
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et every day. A<
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