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Chicken Barbo-Cockery
| lump brotler-frver
ng n halves,

By definition,
to roast slowly by direct heat—

‘TS ‘E__E__—PED, MICE over coals or with electric heat

‘n: low gas flame, occasionally
a’ ??E’?U ‘::Jrnin_: and bas

with a savory sauce.
Slow oven cooking develops
the most {lavor, prevents scorch-

CRESCENT

y ing before the meat iz done.
1ce crea?n | Young chickens, 15§ to three
| pounds, ready-to-cook weight,

TOPPING!

| generally are preferred for bar-
becuing Split in half or cut in
| serving pieces: dip in barbecue
sauce, place skin side up on grill
over hot coals or in &2 pin under

s asall outdoons
BIG,CRISP

NALLEYS

CHIPS!

Thesa big golden potato chips go better than any
lnor barbecusas! Nallev's Chips are BI1GGER —to satisafy “open-air’
appetites. CRISPER —to stay crisp without getting soggy in barbecus
sauces and salads. TASTIER —to give you the easy eatin' pleasurs of
extra mpecial chipe salted fust right. Get Nallev's Chips — have a pic-
nic’ Take 'em home in the big family size aluminum foil bag that
keeps "em fresh os all outdoors!
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Cracklin' Crisp
and Fresh!

NEW PICNIC RECIPES!

Write to the Home omics Department
Nalley s, Tocoma, Warhington
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the word “picnic™ on o cord.
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POTATOES FOR SALAD—Who ever heard of a picnic without
potato salad? No one. And our area grows some mighty fine pota.
toes along with the onions and “eggs” that go into il. Turkey too
is a popular summertime fare, roasted and sliced, grilled or bar-
becuaed, More on this is included in today’s food columns.

| direct heat, turn frequently and |1y to be a family favorite all
baste with barebecue sauce.|summer.
Chicken should be nicely barbe- Red Hots, For eight generous
cued in one to 1'% hours, de-|servings, fry = pound of frank-
pending on heat and size of the | furters in butter or margarine in
pieces. | skillet until browned. Combine
Barbecue Sauce. Here is a tart | one-fourth cup catsup and one
sweel, spicy mixture, time-lested. tablespoon prepared mustard

and pour over franks, turning to

Can be made ahead of time; !
stores well in refrigerator; can|coat well with sauce. Heal two
travel [ or three minutes (remember that

franks are already cooked when
vou buy them) and serve each
frank in a bultered or mayon-
spoan paprika, one teaspoon sall, nalsed split bun heated or toast-
| one teaspoon dry mustard, one- "_d according to ealing locale.
| fourth teaspoon chili pu-.\'dl.-:'.if‘c"‘-‘ things are more disappoint-
| dash of cayenne pepper, two ta-|ing than a hot dog in & cold un-
| blespoons  worcestershire, one | bultered bun.

cup tomata juice, one-fourth cup| Broiler Franks. Take any giv-
| chili sauce ar catsup, one-fourth | €n number of franks and buns.
|cup vingear, one-hall cup chop-|Cu! '”‘U“S lengthwise and spread
ped onion, two or three table- each half with mixture of mus-
spoons cooking oil. Cook ¥ I
low heat about 15 minutes. Good | being generous with the finely
basic recipe for adding more on-|¢hopped onlon if there are men
ions, using less onion, more vin- around. Teast under broiler unit.

egar or adding

For each three pounder or
thereabouts, combine two table-
spoans brown sugar, one table-

|As Memorial to Man

| ton boulder will be moved 40

over | tard, batter and chopped onion, |

favored savary | Split franks so they will lie flat |

to barbecue is|

meat |

herbs or spices.

Barbecus or Grill
Broiler-Fryer Turkey

Increasing in popularity and
in supply right along, the broil-
er-fryver turkey weighs in at
three 1o six pounds, Split length-
wise, guartered or cut into fry-
ing-type pleces, turkey takes
11%2 to two hours outdoors or sel
at lowest spot in broiler-oven
with low heat. Or if you want to
bake it in 325 degree oven, fig-
ure on two to three hours accord-
ing to size of pieces

Rinse turkey parts with cool
waler and dry with clean cloth.
Several marinades are successful
and very delicious. Choose one
| of the following or concoct your
own, Paint bird before and dur-
ing cooking

1. Brush bird with melted but-
ter or margarine, cooking or ol-
ive oil and sprinkle generously
with coarsely ground pepper and
a little salt. This gives excellent
| flavor
| 2. There are several good com-
| mercial barbecue glazes on the
| market: developed by profes-
| sionals they give wonderful col-
or and flaver complete with dis-
| tinetive seasonings.

3. Mix equal paris of wine
vinegar, fresh lemon juice and
olive or salad oll in a glass jar.
| Add dash of soy sauce and salt
| and pepper to taste. rush on
| meat while barbecuing. Remain-
ing sauce may be kept in refrig-
erator until next baich.

4. Make about one quart of
| barbecue sauce by combining
these ingredients in mixing bowl
| or quart jar. Blend one-half 1a-
| blespoon pepper, one leaspoon
salt, ona teaspoon grated onion,
one teaspoon prepared mustard.
two teaspoons sugar. Add one
can condensed tomato soup, one
cup vinegar, one cup water, one
tablespoon worcestershire sauce,
one-fourth cup cooking oil.

Franks Favored
In Many Ways

The versatile frankfurter
makes fine eating packed with
good flavor. Many of them will
wind up in the popular ‘'red
hots™ manner with broiler franks
running a close second, We also
suggest a skillet dish that is like-

| (follow curve with frank on its|

side and be surprised) ard fry
gently In a little fat until browr.
| ed. Arrange in buns and trickle
pitkle relish ganerously over.

Frankly Quick. This is to be
brought to table in skillet along

| with crusty bread and a tart rel-

ish, For each four persons, six
| frankfurts. Slice threa medium
| tomatoes one-half inch thick in-
to skillet. Top with thin slices of
one onion and sirips of one green
| pepper. Slice six franks in half,
| first lengthwise, then aslanche-
wise and place these pleces on
| the vegetables, Cover and cook
slowly about 15 minutes. Sprin-
kle one cup shredded cheese ov-
er; salt and pepper, then cover.
Turn off heat. Cheese will melt
Family will like. |
Foil Roasted Corn

Inereasing in supply, corn-on-
the-cob Is increasingly wrapped
and roasted in aluminum fail for
vast enjoyment. Husks may be

| left on or removed.

If corn husks lef{ on, puli back
and remove silk. Spread with
softened butter and asprinkle |
with seasonings. Some like hint |
of garlic. Replace husks, wrap in
foil twisting ends to secure,
Roast about 25 minutes, turning
occasionally.

| 1f husks are removed, spread
corn with softened butter and
| season. Wrap in {foil, double
wrapping if fire i= very hotl or if
|rorn is to he placed on coals.
Foast 15 minutes or so, turning
| two or three times.

Man’s Missing Money
Found Safely Hidden

Holyoke, Mass.—U.P—Police
guestioned half a dozen persons
| before deciding to search George
Rozek’'s apartment for his miss.
ing £2,400.
| Rozek had reported the cash
missing from its cache behind
the refrigerator. Police found
the money stuck behind bedroom
curiains.

Rorek, who said he must have |
forgotten putting the money |
there, told police he wanted to|
“make it an even $2,500” before
depositing the money in a bank.
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NOURISHING
MEALS FOR
GROWING
CHILDREN

ECOMOMICAL, EASY TO PREPARE, TASTY

¥ to serve & variety of appetizing

meafs when you use PORTER Macsroni
producrs. Their betrer tasting Ravor ap-
prals wo children —and oll adulls, toe!

fINES\I' N QUALITY FOR OVER 40 YEARS

|
The average liftetime of mo-

| tor vehicles has doubled since
1830 and their aversge mileage
has tripled. Cars and trucks
| junked today average 13.8 vears
bt I e + i 14
miles from Charlion to Amherst I i\-:-;-!.:m“?n ARCIRSR. INEENER o8
o serve as a memorial to the | =i 2
late Prof. Haven D. Brackett of |
Clark University

The stone will be spotlighted
in front of the new $250.000
Alumni House at Amherst Col- |
lege, Brackeil's alma mater.

Twenty-five vears ago, Brac-

Boulder Will Serve

Charlton, Mass.—UP\—A five.

Used Orchard |15 Ton

Wae have 2 trucks traded in from
3 local orchard. One s a2 1933
Ford. Both have nice fiat beds and

kett had the following words ;": :“dz m"a d";' TRAT:. v

inscribed on the boulder in | o7 it £ TReeC axie.

Latin:

|~ “This Little Cotner of the PARSONS MOTORS
Earth Dodge-Plymouth Meadgquarters

s in my estimation
“Beyvond all others."”

OPEN EVENINGS
811 N. Riverside - Phone 3-44121
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CUTRITE
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WAX PAPER
scoﬁ? FANCY
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COLORED SCOTTIES
TISSUE

TISSUES
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Box of 400
BIG FAMILY SIZE — CAMPBELL'S

400
. 10
PORK & BEANS

Ocean Beauty—Chunk Style
Light
Meat

TUNA .=
CE

® CRISP
® SNAPPY
® TASTY

=== |
~

LARGE FANCY
SOLID

Ripe and
Thick
Meated

STRAUSS CHOICE MEATS

HENS 3 5:

Fricassee or Stewing. Buy Some For Your Freezer.

FANCY NICE ASSORTMENT

FRYERS | LUNCH

Sizes 2'4 to 3 |bs, M E A T s

49: 5)5:

Ground Beef 3us. 1%

® ® PAULSENS * ¢

THRIFT MARKET

CENTRAL POINT’S MOST COMPLETE
SHOPPING CENTER
We Reserve the Right to Limit Quantities
PRICES GOOD FRIDAY AND SATURDAY ONLYI

Lots of Free Parking Space
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