For the New Taste In Brownies
= !

Semi-Sweet Chocolate gives fudgy
thewiness to your old love “Brownies”

From the Test Kitchen of that famous chocolate
who gave you TOLL HOUSE COOKIES, QUICK FUDGE and
CONGO SQUARES, comes a Semi Sweet adaptation of the old,
loved Brownie re ipe. The use of Semi-Sweet Chocolate instead of
the old fashioned coc king chocolate adds an intriguingly different

manufacturer,

fudginess to these old time favorites, Since Semi-Sweet Brownies
retain their moisture longer than the old time Brownies, they keep
better—provided, that I8, you hide them away from the eager hands

and mouths of your family! Try the easy recipe herewith and learn
“How to do them up Brownie.”

Bift together and set aside: Beat untll thick and lemon-colored:
Y e, sifted Nour 2 eggy with
14 tap. baking powder 14 e. Nugar
4 tap. salt .
Melt over hot waler, mix well unti) Add:
smooth and set aside: Flour mixture
1 pkg. Seml-Sweet Chocolate Btir in:
Morsels Chocolate mixture
1/3 o. shortening 1 tap. vanlils

Pour in 8" square greased, waxed-paper lined pan. Sprinkle (optional)
one cup chopped nutmeats on top and press lightly into batter,

BAKE AT: 875°F. TIME: 25 Min. YIELD: 16 squares
When cool, cut into squares (2* x ).

Want to Kecp Ymmgstcrs Busy
Hallowe’en? Here’s “Treat” Idea
Miniatue

spooks and goblins®

will be coming out of hiding Oc¢ SPARERIBE WITH APPLES
tl‘l'll‘[‘ 31 “’II!'[‘I‘\.’I'[’ ”1!‘5[' flll} AND DHESSING
loving figures gather, there's

2 to 3 pounds spareribs
Bread dressing

4 medium - sized apples, pre-
pared for baking
Salt and pepper to season

sure to be a joint demand for
“tricks or treats.”

For a treat in Hallowe'en
party refreshment, serve spicy
barbecued ground beef over big

hamburger buns, suggests Reba | '4 cup sugar
Staggs, home economist, Th(-svl 2 tablespoons butter or margar-
tasty burgers are easily matched ine
with potato chips and a cabbage | Spread the bread dressing on
salad. Hot cider, also, will| rack in roasting pan, leaving
brighten the witches table that is | space at one end for the four
appropriately decorated with | apples. Place spareribs on top
mad-eyed pumpkins and Wiry [ of dressing, and sprinkle with
black cats. salt and pepper. Cover roast-
An casily served dessert to ing pan: bake in 350 degrees
complete the bewitching menu is oven allowing 1% hours. Put a
gingerbread baked as plump | gmall amount of sugar and but-

muffins topped with grated or-
ange rind. Make up vour favor-
ite gingerbread recipe, bake the
batter in greased muffin pans,

ter or margarine in the centers.
When meat and dressing have
cooked about 1 hour, add apples
and continue baking until meat

|
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JNews in Review at Hilt

’ By Phyllis Alphonse | of the Grand Officers of Ore
Bon and California of Royal
Arcl Masor They met vith
Mr. and Mrs. Raymond Cole- | Sisk i Chapter No. 21 Royal
( man and daughters, Jenny and | Arel Mason. The meeting wa
| “l:l:.i';l, who are visiting hi precs a by a X 1 rty
\ parent Mr. and Mi Orson| 7y Hilt Recreation Center
-oman in Hornbrook, were| . Club met on Thursday
calling on friends here. Tu IIY. | Ant & : e e
B WetS Sttems aniad & " | ), and had a v ry enjoy
. mpanied by ] able evening in spite of the fact
| Orson Coleman and Brandaught : ’ e > ' o
- B : Itr,.:' ne power was off and card
er, Gerry Goodwin "
| Bams« vere played by the ligh
Ms. Gwen Alphonse and chil | of isoline lanter: Holding
dren Kathy and Jeffery and her | higl ore was Louise Hord ,fl
mother Mrs. Sylvia Darby, from Hornbrook, and low was Ray
Oxnard, California were 2 Elliott of Hilt. Other present
ng here with Lou Alphonse | were Mr. and Mi Gus Gold
ind daughters, Gwen Alphonse | peni James Bowen, Sandv
Is Louis Alphonse's daughter-in ] Milbrandt, Marge Taylor, Val
law | lee Goldpenny, Roy Hord anel
Martin Lentsch, laughter, | Bob Lee. Mrs Hord and Mrs
Vivian and sons, Martin Jr. and | Milbrandt were hoste IS and
Clarence are leaving for Fort | served a dessert of Jello, fruit
Dodge, lowa, their former home, | cooki and coffee
where they will reside Mrs Hilt Girl Scouts elected troop
Lentsch returned to Iowa sev- officer recently. Officers of
eral weeks ago, on account nfl Patrol are: patrol leader Alva
ill health. { Jean Reese, assistant Janice
C. A. Baumgartner drove to Taylor, Seribe Mima Mills and
shland Saturday night where | treasurer Gwen Robinson. Of
he attended the Joint meeting " Patrol, No. 2 Lavona Taylor is

.’:r:rfhnﬁuﬁﬁﬁﬁ@:ﬁﬁmﬁﬂmw i
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patrol leader, assistant K salie
Graves; scribe Sharon Bowen

and treasurer, Bobbie Jean An
derson. Patrol ‘1" is under the

leadership of Mrs Stella King
and Patrol No 4 under Mr
M I “UIJHJ_'UH

The Hilt Jets Base Dall teamn
enjoyed a fried chicken dinner
it the Spot in Yre Ka. The Hilt
Jets came in 4th place this year
In the Northern California Lea
e

Those who received trophi«

at the dinner were players: Gino

I'rin Everett Laustalot Loren

ca
Cummins, Joe Pizzuto. Robe rt
Trinca, Tony Marin Jere Bro
r"'— j'll o ‘jrlulllnl (.-J-:'I.rll » ‘f“'."
ira M 3 Robinson tobert

Lee, Harvey Smith and Bat Hfr_'.
Jimmy Smith., Johr Barbera
President of the League, and

Joe Silva, Vice President of the
League, Those who received tro
phies, but were unable to come
were Gino Michelon, D. E. Jones
of Ashland and George Vieira
Score Keeper. Guest of honor
were Mr. and Mrs. Herman Bau
mman, Mr. and Mrs. Fred Bay-
lis, Mr. and Mrs. O. Bernheisel
Mr. and Mrs. Gib Ellis, Mr. Ray
Elliott and Mis Nancy Harris
and all the players wives

I-H, FFA, Vets Get

Chance To Buy Heifers
4-H and FFA members, and

World War 11 veterans will be

exclu Didders at a combined
auction sale of purebred regist-

ered Guernsey heifers, which
will be held at 1 p.m Saturday,
October 22nd, at the Oregon

Fair Lrroundcs 'I‘fli.‘Q Siilf‘.‘ l,.

por red by the Oregon Guern-
¢y Breeders Association, and

the fourth such sale to be held
n the state in an effort t make
available to the future breeders
good f undatior animals .'.'llll"“h
they can add to their projects

In order to build quality
€y herd

A total of 32 head of helfers,

CGuern-

ranging in age from 6 months
to 2 year-olds, some of which
are bred and some of which
have already freshened, are to

be consigned to the sale, 24 of
the heifers will be open to bid-
ding by 4H and FFA members
only, 8 head will be open to
bidding World War II veterans
only. Lunch will be available
at the sale pavilion at noon
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Has Been Selected Ashland’s
Authorized Dealer
For the N ationally Known

then sprinkle orange rind over
the top.

Or still another way to carry
out October's colors in dessert is
with chocolate cake. Bake the
batter in cup cake form. then |
brilliantly cap each cake with
orange-tinted confectioners’ sug- |
ar icing. Chocolate chips may be |
used to make realistic faces on |
the top of the little cakes.

Here is the recipe for the bar-
becued beef

Barbcued Ground Beef

1 pound ground beef
1 tablespoon lard or drippingﬁl
1 cup finely chopped onion |
1 cup finely chopped green pep- |

per '
1 tablespoon sugar
2 tablespoons prepared mustard |
1 tablespoon vinegar
1
1

and apples are done. Arrange
spareribs on top of dressing on
hot platter,
Serve apples warm with meat.
Bread Dressing

4 to 6 cups soft bread crumbs
'2 cup onion, chopped

1 tablespoon parsley, chopped
1 tablespoon salt
% teaspoon pepper

1 tablespoon poultry seasoning
4 to 6 tablespoons melted drip-

pings

Water or Soup stock to moist-

en slightly

Combine all ingredients. Add
water or soup stock. Mix lightly.

REMINGTON-RAND

PORTABLE

TYPEWRITERS

BREADED PORK CHOPS AND
BAKED WINTER PEARS
6 pork chops
Fine bread crumbs
Salt and Pepper
1 egg, slightly beaten
2 tablespoons water
1 tablespoon drippings
Baked winter pears
Dip pork chops in bread erum-

teaspoon salt
cup catchup
14 teaspoon ground cloves
Brown meat slowly until!
erumbly but not hard., Combine |

See the beautiful ALL NEW
REMINGTON PERSONAL

remaining ingredients and ndd’ bs mixed with salt and pepper. T °t 2
to the meat. Cover and simmer Then dip in egg, diluted with pe N D] Pl
about 30 minutes. Serve ““[wator. and again in crumbs. y Wriiers oW on S ay

teasted split buns. Serves 6 tn| Brown the chops on both sides,
8. ; slowly, in drippings. Cover and
) S———— O —— [ bake in moderate oven (350 de-
OLD.-FASHIONED POTATO | grees F)) fur_ 45 minutes to 1
SOUP [ hour, or untlll done. Serve on
8 slices bacon, diced | hot platter with baked pears.

6 servings,

4 medium potatoes, diced
1 large onion, diced
¥4 cup diced celery
1Y cups water
3 cups milk

1 tablespoon salt |

Y4 teaspoon pepper
2 tablespoons minced parsley
Combine diced vegetables and |
water. Cover and simmer 45

minutes or until done. Rice veg- !'
etables, or put through a coarse |

sieve, and return to the water

in which they were cnokod‘ BU';DOUOPDQ

Add milk, salt and pepper. Re- L -
heat. Cook bacon until t'risp.‘ RED I' " A

Just before serving, float par-| If female functional

sley and erisp bacon on soup.
6 servings.

Baked Winter Pears

Cut 3 fresh winter pears in

[ periodic disturbances

Do You Suffer Distress From

w GEMALE

and also want to

make you suffer pain
and weak, nervous, restless jittery

| feelings — at such times — then po

halves and remove cores. Place |

in oiled pan or baking
sprinkle lightly with sugar, and
put a few whole cloves in the
hollow of each pear. And enou
gh water to cover bottom
pan. Bake, uncovered, in mod
erate oven, along with the pork
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of .: to give more strength and cnergy

dish, |

try Lydia E. Pinkham's TABLETS
to relieve such symptoms!

Taken regularly—Pinkham's Tab-
lets help build up resistance against
such distress,

Pinkham's Tablets are also one of

[ the greatest blood iron tonics you

Y chops. Allow about 40 minutes,. |'

can buy to help build up red blood

for girls and women troubled with
simple anemia. A pleasant stomachic
tonie, too! Just see if you don’t re-
markably benefit! Any drugstore.,

Lydia E. Pinkham's TABGLETS

38 FEast Main

Phone 8561

Start at 7 950

Next To Fire Station




