
For the New Taste In Brownies Thursday, October 20, 1949
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>

Seml-Swret Chocolate gives fudgy 
chewiness to your old love “Brownlee”

w hi^r , / n **" K itchen of that famous chocolate manufacturer
cSnoo"soua.Jx LI- " <>use c“ ’k ,;' s' quick FUDGE □
lovK I I. SQUARES- c" " ‘e’  “  Semi-Sweet adaptation of the old 
he ¡1, 7 ? “  r? ‘Pe .The u*e ot Semi-Sweet Chocolate Instead of

f id g ? ii ,s  S  t h e s e X  . 7  ch,oco,ate add> a"  ‘n trlgu ing ly  d ifferent 
ret dn t „ . i t  J  , ‘  ,n® iavor,lea- Sines Semi-Sweet Brownies
b H te r ^ n rn v h ie l  ° n* er ‘ u?" the old tlm e B row nie«. they keep
a n d  i n n .  n °  J ’ th “/  *a’..you hlde them away from  the eager hands
i t f o w T S :  i . S V u r » w n ^  ,edW

l i f t  lo f rth rr and «et suidai 
H  e. siftrd (tour 
H  <»P. bahlnj powdar 
M •«P- «ait

M rlt over hot waler, ml» well untll 
amooth and set aaide:
1 Pk<. Keml-Nweel Chocolaté 
Mortels
1/1 e. xhortenlnf

heat until (hick and Irm on-coloredi 
1 eggs with  
14 e. au far

Add:
Clour mixture

Stir in:
Chocolate mixture 
1 Up. vaniita

one cun8 rhq,n  re .R,ea"ed- waxed-paper lined pan. Sprinkle (optional) 
R A /e  ^ h .PP d nutmeats on top and press ligh tly  into batter. 
BAKE AT: 875 "F. TIME: 25 Min. YIELD: 16 u juarw

When cool, cut into squares (2* x 2").

Want to Keep Youngsters Busy 
Hallowe’en? Here’s “Treat” Idea

M in in tue  spooks and gob lins ! 
w il l  be com ing out o f h id ing  O c -1 
tober 31. W herever these fun 
lov ing  figures gather, there ’s 
sure to be a jo in t demand fo r 
“ tr ic k s  o r trea ts ."

For a trea t in  H a llow e ’en 
pa rty  refreshm ent, serve spicy 
barbecued ground beef over big 
ham burger buns, suggests Rcba 
Staggs, home economist, These 
tasty burgers are easily matched 
w ith  potato chips and a cabbage 
salad. H ot cider, also, w i l l  
b righ ten  the w itches table tha t is 
app rop ria te ly  decorated w ith  
mad eyed pum pkins and w iry  
b lnck cats.

An easily served dessert to 
com plete the bew itch ing  menu is 
g ingerbread baked as p lum p 
m u ffin s  topped w ith  grated o r­
ange rind . M ake up yo u r fa vo r­
ite  gingerbread recipe, bake the 
ba tte r In greased m u ffin  pans, 
then sp rin k le  orange rin d  over 
the top.

O r s t i l l  another way to ca rry  
out O ctober’s colors in  dessert is 
w ith  chocolate cake. Bake the 
ba tte r in  cup cake fo rm , then 
b r i l l ia n t ly  cap each cake w ith  
orange-tin ted confectioners’ sug­
a r icing. Chocolate chips may be 
used to make rea lis tic  faces on 
the top o f the l i t t le  cakes.

Here is the recipe fo r  the bar­
becued beef.

Barbcuad Ground Beef
1 pound ground beef 
1 tablespoon la rd  o r d ripp ings 
1 cup f in e ly  chopped onion 
1 cup f in e ly  chopped green pep­

per
1 tablespoon sugar
2 tablespoons prepared m ustard 
1 tablespoon vinegar
1 teaspoon salt 
1 cup catchup 
’A teaspoon ground cloves 

B row n meat s lo w ly  u n til 
c ru m b ly  but not hard. Combine 
rem ain ing  ingredients and add 
to the meat Cover and sim m er 
about 30 minutes. Serve on 
teasted sp lit buns. Serves 6 to 
8

OLD-FASHIONED POTATO 
SOUP

8 slices bacon, diced 
4 m edium  potatoes, diced 
1 large onion, diced 

Mr cup diced celery
1 Mi cups w ater 

3 cups m ilk
1 tablespoon salt 

*4 teaspoon pepper
2 tablespoons m inced parsley 
Com bine diced vegetables and

water. C over and sim m er 45 
m inutes o r u n t il done. Rice veg­
etables, o r pu t th rough a coarse 
sieve, and re tu rn  to the w ater 
in  w h ich  they were cooked 
Add m ilk , sa lt and pepper. Re­
heat. Cook bacon u n t il crisp. 
Just before serving, flo a t par­
sley and crisp  bacon on soup. 
8 servings.

SPARERIBS WITH APPLES
AND DRESSING

•
2 to 3 pounds spareribs 

Bread dressing
4 m edium  - sized apples, pre­

pared fo r  baking 
S a lt and pepper to season 
cup sugar

2 tablespoons bu tte r o r m argar­
ine
Spread the bread dressing on 

rack in  roasting pan, leaving 
space at one end fo r  the fo u r 
apples. Place spareribs on top 
o f dressing, and sp rin k le  w ith  
sa lt and pepper. Cover roast­
ing  pan: bake in  350 degrees 
oven a llo w in g  hours. P u t a 
sm all am ount o f sugar and bu t­
te r o r m argarine in  the centers. 
When meat and dressing have 
cooked about 1 hour, add apples 
and continue baking u n t il meat 
and apples are done. A rrange 
spareribs on top o f dressing on 
hot p la tte r.
Serve apples w arm  w ith  meat.

Bread Dressing
4 to 6 cups soft bread crum bs 

’A cup onion, chopped 
1 tablespoon parsley, chopped 
1 tablespoon salt 

M» teaspoon pepper 
1 tablespoon p o u ltry  seasoning 
4 to 6 tablespoons m elted d r ip ­

pings
W ater o r Soup stock to m oist 

en s lig h tly
Com bine a ll ingredients. Add 

w a te r o r soup stock M ix  lig h t ly

BREADED PORK CHOPS AND 
BAKED WINTER PEARS
6 pork  chops

F ine bread crum bs
S alt and Pepper

1 egg, s lig h tly  beaten
2 tablespoons w a te r 
1 tablespoon d ripp ings

Baked w in te r  pears
D ip  po rk  chops in bread crum ­

bs m ixed w ith  sa lt and pepper. 
Then d ip  in egg, d ilu te d  w ith  
w ater, and again in  crumbs. 
B row n the chops on both sides, 
s low ly , in  dripp ings. C over and 
bake in  moderate oven (350 de­
grees F.) fo r  45 m inutes to 1 
hour, o r u n t il done. Serve on 
ho t p la tte r w ith  baked pears.
6 servings.

News in Review at Hilt
By Phyllis Alphonse

Mr. and M rs Raymond Cole­
man and daughters, Jenny and 
Barbara, who are v is itin g  his 

, parents, M r. and Mrs. Orson 
, Coleman in H ornbrook, were 

ca lling  on friends here, Tuesday 
They were accompanied by Mrs. 
Orson Coleman and grandaugbt 
er, G e rry  Goodwin.

Ms. Gwen A lphonse and c h il­
dren K a thy  and Je ffe ry  and her 
m other Mrs. S y lv ia  Darby, fro m  
Oxnard, C a lifo rn ia , were v is it­
in g  here w ith  Lou is Alphonse 
and daughters. Gwen Alphonse 
is Louis A lphonse’s daughter-in- 
law.

M artin  Lentsch, daughter, 
V iv ian  and sons, M a rtin  J r  and 
Clarence are leaving fo r  F o rt 
Dodge, Iowa, th e ir fo rm e r home, 
where they w il l  reside. M rs ’ 
Lentsch re tu rned to Iow a sev­
era l weeks ago, on account o f 
i l l  health.

C. A. B aum gartner drove to 
Ashland Saturday n ig h t where 
h«^ attended the jo in t  m eeting

o f the G rand O ffice rs o f Ore­
gon and C a lifo rn ia  o f Royal 
A rch  Masons. They m et w ith  
S iskiyou C hapter No. 21 Royal 
A rch  Mason. The m eeting was 
preceded by a six th ir ty  d inner.

The H ilt  Recreation Center 
Card C lub m et on Thursday, 
Oct. 8, and had a ve ry  en joy­
able evening in spite o f the fact 
tha t the pow er was o ff and card 
games were played by the lig h t 
o f gasoline lanterns. H o ld ing 
n igh score was Louise H ord  o f 
H ornbrook, and lo w  was Ray 
E llio tt  of H ilt  O thers present 
were M r and Mrs. Gus Gold- 
penny, James Bowen, Sandy 
M ilb rand t, Marge T ay lo r, V a l­
lee Goldpenny, Roy H ord, and 
Bob Lee. Mrs. H ord  and Mrs. 
M ilb ra n d t were hostesses and 
served a dessert o f Je llo , fru it ,  
cookies and coffee.

H ilt  G ir l Scouts elected troop 
o ffice rs  recently. O ffice rs  o f 
P a tro l are: pa tro l leader A lva  
Jean Reese, assistant, Janice 
Taylor, Scribe M im a M ills , and 
treasurer, Gwen Robinson. O f 
Pa tro l, No, 2 Lavona T a y lo r is
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pa tro l leader, assistant, Rosalie 
Graves; scribe, Sharon Bowen 
and treasurer, Bobbie Jean A n ­
derson. P a tro l ‘ 1”  is under the 
leadership o f Mrs S te lla  K ing  
and P a tro l No. 2 is under .Mrs 
M T. Robinson.

The H ilt  Jets Baseball team 
enjoyed a fr ie d  chicken d inner 
at the Spot in  Yreka. The H ilt  
Jets came in  4th place th is  year 
in the N orthe rn  C a lifo rn ia  Lea- I 
gue.

Those who received trophies 
at the d inner were players: G ino 
Trinca, E vere tt Lausta io t, Loren 
Cummins, Joe Pizzuto, Robert 
Trinca, Tony M arin , Jere B ro ­
oks, Remo Trinca, Charles V ie ­
ira , M. T. Robinson, Robert 
Lee, H arvey Sm ith and Bat Boy 
J im m y Sm ith , John Barbera, 
President o f the League, and 
Joe S ilva, V ice President o f the 
League. Those who received tro ­
phies, but were unable to  come 
were G ino M ichelon, D. E. Jones 
o f Ashland and George V ie ira  
Score Keeper. Guest o f honor 
were M r and M rs. H erm an Bau- 
mman, M r. and Mrs. Fred Bay­
lis, M r. and M rs. O. Bem heisel 
M r. and Mrs. G ib  E llis , M r. Ray 
E llio t t  and M is Nancy H arris , 
and a ll the p layers wives.

Announcing . . .

Baked Winter Pears
C ut 3 fresh w in te r pears in 

halves and remove cores. Place 
in  o iled pan o r bak ing  dish, 
sp rin k le  l ig h t ly  w ith  sugar, and 
pu t a few  w hole  cloves in  the 
h o llo w  o f each pear. And enou­
gh w a te r to cover bottom  o f 
pan. Bake, uncovered, in mod­
erate oven, along w ith  the pork 
chops. A llo w  about 40 minutes.

Get Your Job P rin ting  at 
The News Review

Do You Suffer Distress From

»FEM ALE
WEAKNESS

and also want to
BUILD UP

RED BLOOD?
I f  female functional 
periodic disturbances 
make you suffer pain
and weak, nervous, restless Jittery 
feelings — nt such times — then do 
try  Lydia E. Pinkham’s TABLETS 
to relieve such symptoms!

Taken regularly—Pinkhnm’s Tab­
lets help build up resistance against 
such distress.

Plnkhain*s Tablets arc also one of 
the greatest bl<xxl iron tonics you 
can buy to help build up red blood 
to give more strength and energy 
for girls and women troubled with 
simple anemia. A pleasant,stomachic 
tonic, tool Just see If you don’t  re­
markably benefit! Any drugstore. 

Lydia E. Pinkham’s TAfiiCTS

4-H, FFA, Vets Get
Chance To Buy Helfers
u /4 FFA members, and
W orld W ar I I  veterans w i l l  be 
exclusive bidders at a combined 
auction sale o f purebred reg ist­
ered Guernsey heifers, which 
w il l  be held at 1 p  m., Saturday 
October 22nd, at the Oregon 
State F a ir G rounds This sale Is 
sponsored by the Oregon G uern­
sey Breeders’ Association, and 
is the fo u rth  such sale to be held 
in  the state in  an e ffo r t to make 
ava ilab le  to the fu tu re  breeders 
good founda tion  anim als w hich 
they ran add to th e ir  pro jects 
in  o rde r to b u ild  q u a lity  Guern­
sey herds

A  to ta l o f 32 head o f heifers, 
rang ing  in  age fro m  6 m onths 
to 2 year-olds, some o f w h ich 
are bred and somfe o f which 
have a lready freshened, are to 
be consigned to the sale. 24 o f 
the he ifers w i l l  be open to b id ­
d ing  by 4-H and FFA  members 
on ly, 8 head w i l l  be open to 
b idd ing  W orld  W ar I I  veterans 
on ly. Lunch w i l l  be availab le  
at the sale p a v ilio n  a t noon.

Get Your Job Printing at 
The News Review

I he Southern Oregon News Review 
Has Been Selected Ashland’s 
Authorized Dealer 
For the Nationally Known

REMINGTON'RAND
PORTABLE

TYPEWRITERS
See the beautiful ALL NEW 
REMINGTON PERSONAL 
Typewriters Now on Display

Start at 79.50
Plus Tax

Southern Oregon News Review
38 EsNt Main Phone 8561 Next To Fire Station


