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ELEGANT DINING ON SALMON—Poached salmon served |Matics, and be recommended
with Hollandaise sauce and dilled cucumbers makes elegant |PY their high school. Sopho-
dining for devotees of our Pacific coast salmon. These and |

other Lenten menu suggestions are included in today’s food

columns.

Feeding the Family

By ZOLA VINCENT
Food Editor

Meatless Meals Easy fo
Plan With Plenty Fish

Today’s homemaker provid-
ing meals for a family that
observes Lent finds it much
easier going than earlier gen-
erations who truly fasted on
each of the 40 days includ-
ing Sundays. For those who
fast now, meatl can be served
at the one main meal each
day except on Friday, ember
days, Ash Wednesday and
Holy Saturday.

Meatless meal planning is
easy with such popular re-
placements as fisH, shellfish,
spaghetti, macaroni, noodles,
eggs, and cheese varieties
with special emphasis on
cheddar and cottage cheese.
All are plentiful, reasonable
in price; combine with each
other and many other good
foods in ways like these.
Poached Salmon
With Hollandaise

12 cup crabmeat

Blend first five ingredients
thoroughly. Add remaining in-
gredients and stir gently until
well mixed. Let mixture
stand two hours before serv-
nig.
Shrimp Creole on Rice
Exciting One Dish Meal

There are as many fine
recipes for shrimp creole as
there are imaginative cooks.
We chose this one because of
its delightful medley of vege-

table, flavors and textures as |

well as its ease of prepara-
tion. Served on fluffy white
rice 'tis practically a one
dish meal. Spiced peaches or
apricots are nice accompani-
ments.

1 pound raw, shelled

shrimp, fresh or frozen

2 tablespoons butter

1 medium onion, chopped
cup chopped celery

= At Oregon Stale
| Scheduled in June

‘| ornia and Nevada. A separate

JESSI Program |

Corvallis-The fourth an-
nual Junior Engineers and
| Sciettists Summer Institute
| for high school boys interest-
ed in careers in the two fields
has been scheduled for June
14 to 27 at Oregon State col-
lege.

The JESSI program has re-
ceived wide praise and adop-
tion in other areas of the
country since it was launched
at OSC in 1956 with 129 boys
wand one girl.

This year's program is ex-
pected to attract some 200
selected high school boys
from Oregon and adjoining
areas of Washington, Calif-

program for girls will be held
at the same time at Linfield
college.
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1
'5 cup chopped green

The secret to poaching sal-;
pepper l

mon or any other fish (fillets,

]and California assist by pro-

To qualify for selection,
students must have demon-
strated high scholarship, have
completed at least three
courses in science and mathe-

mores and juniors are given
preference.
Covers All Fields

The two-week program cov-
ers all fields of engineering,
mathematics, physics, chemis-
try, zoology, geology, bacter-
iology, botany and modern
languages. OSC professors are
instructors and classes are
kept small to permit individu-
al discussion and training.

Students also have an op-
portunity to visit college re-
search laboratories and ob-
serve operation of specialized
science and engineering in-
struments, including the cy-
clotron, nuclear reactor, elec-
tron microscope, high voltage
laboratory, and electronic
computers.

Sponsor of the program, in
cooperation with the college,
is Scientists of Tomorrow, a
non-profit Portland corpora-
| tion formed in 1955 to pro-
mote interest in science. Stan-
ley H. Shirk, is executive di-
rector. At Oregon State col-
lege, F. A. Gilfillan, dean of
science, and George Gleeson,
dean of engineering, are in
charge of planning the course
of study.

Indusiries and organiza-
tions of Gregon, Washington,

viding scholarship funds for
students who would not be
able to attend otherwise.

steaks, whole or pieces) is not
to let the *“court bouillon”
boil while the fish is cook-
ing. A gentle simmer will do
the job best. Courl bouillon,
incidentally, is a seasoned
broth made with or without
the head and bones of the
fish. When served with a
smooth, tart Hollandaise,
poached fish is truly a dish
for royalty as inferred by the
court bouillon bit.

1 3-pound piece salmon,
halibut or other fish
quarts water
carrot, sliced
stalk celery, sliced
onion, sliced
cup wine vinegar
bay leaf
peppercorns
teaspoon salt

Make a court bouillon by
adding the sliced carrof, cel-
ery,. onion, viregar, and sea-
sonings to the water in a
large kettle. (If head and
bones of fish are awvailable,
simmer them in water for
one-half hour, strain and pro-
ceed as above.) Bring to boil-
ing point and let simmer five
minutes. Place salmon on pie
pan. Tie pan in piece of
cheesecloth and lower into
bouillon. Just as the bouillon
reaches the boiling point, low-
er heat and let fish simmer,
covered, for 25 to 35 min-
utes, or until it flakes easily
when tested with a fork.
When cooked, transfer o a
large, hot platter. We suggest
our favorite Hollandaise
Sauce® and dilled cucumbers
as ideal accompaniments.
*Favorite Hollandaise

Break one cube (one-fourth |
pound) butter into pieces in
a small sauce pan. Separate
the yolks and whites of three
eggs. Add only the egg volks,
slightly broken, to the butter
along with three tablespoons
lemon juice. Place at back
of stove or other convenient
warm place for 45 minutes.
Just before serving time, place
over boiling water or very
low flame and heat, stirring
constantly with a wire whisk,
for two to three minutes or
until it attains the consist-
ency you like,

Sauce Remoulade

This rich tasting sauce for
fish is outstanding because it
adds the subtle flavor of crab-
meat to that of the baked,
broiled or poached fish of
your choice.

2 Cups mayonnaise

2 cloves garlic, pressed or

finely chopped

1 tablespoon finely crushed

tarragon

1 tablespoon dry mustard

1 teaspoon anchovy paste

2 hard-cooked eggs, finely

chopped

1 tablespoon capers

1 tablespoon f{inely chop-

. Ped parsley
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la cup chopped pimiento |

1 No. 212 can solid-pack | .
tomatoes P | tude of dishes for any meal

Salt, pepper and chili
powder to taste
1 tablespoon cornstarch
2 tablespoons water
1 tablespoon chopped
parsiey
1 tablespoon wine vinegar,
optional
Remove sand vein from
back of shrimp. In slightly
salted water simmer shrimp

four to five minutes or until |

shrimp turn pink. Drain. If
shrimp are large you many
want to cul them into bite
size pieces. Melt butter, add
onion, celery and green pep-
per and saute until onion be-
comes translucent. Add pi-
miento and tomatoes; bring to
a boil and simmer 10 minutes,
Add salt, pepper and chili

powder to taste and continue

simmering, the longer the bet-
ter, Covered, of course. M‘x
cornstarch with water and
stir into tomato mixture.

Cook until sauce is thickened, |

Add vinegar, if desired, pars-
ley and shrimp and cook only
long enough for shrimp to
heat through. Serve on hot
fluffy rice. Makes four serv-
ings.
Fish Stick Variations
Popular fish sticks lend
themselves well to a number
of interesting toppings. Here
are a few suggestions. Ar-
range fish sticks on baking
sheet. Cover each stick with
one of the following:
sauce, prepared mustard mix-
ed with celery salt, sauteed
chopped onions, grated Amer-
ican or Parmesan cheese, a
strip of American or Swiss
cheese. Heat as directed on
the package.
Cheddar Continues as
America’s Foremost and
Favorite Cheese

Cheddar cheese continues
to be so far and away Amer-
ica's foremost and favorite
cheese that the United States
marketing standards require
that the term “cheese” “when
used without further descrip-
tion shall mean Cheddar. This
smooth, fairly hard. usually
light to golden yellow cheese
has a flavor range from mild
to sharp. It is used in a multi-

lnf the day.

{ makes eight servings.

chili|

Cheddar. melted with just
Ia bit of water and served
over toast or biscuits, is a
wonderful, tasty, “protein-
wise” breakfast dish. Hot or
cold cheese sandwiches, plain
or in combination with bacon,
tomato, pickle relish, sand-
wich spreads, turkey or chick-
en slices, or a wide range of
other sandwich fillings have
been giving lunchtime enjoy-
i ment to millions for a long
time. Supper and dinner dish-
es include souffles, cheese
sauced macaroni products,
potatoes topped with cheese,
Welsh rarebit, fondues, to
name but a few of the most
popular, And, of course, apple
pie topped with slices of
sharp ag ed cheddar cheese
then placed under the broiler
just long enough to melt the
cheese is an all-time favored
dessert.

Cheese Rice Ring

This party-looking cheese
rice ring becomes a one-serv-
ing-dish meal when filled
with slightly mint flavored
buttered peas and surround-
ed by a garnish of tomato
wedges and parsley. Recipe

!4 cup butter, melted
1?4 cups scalded milk
1 cup soft breal crumbs
2 cups cooked rice
1 tablespoon chopped
onion
1 teaspoon salt
3 cups grated sharp ched-
| dar cheese
| 3 eggs, well beaten
1 teaspoon worcestershire

sauce
Combine all ingredients
and mix thoroughly. Pour in-
{to a well-buttered ring mold.

bake in moderate (375 degree)
|over 55 to 60 minutes, until|
| delicately browned. Place on
| large warmed plate and fill
|center with buttered vege-
| tables. Garnish as suggested
| above.

|

| An average family bound

1f0r a Florida vacation travels!
700 miles or more in two or
more days and plans to stay

|an average of nine or more

| days.

OPPORTUNITY!
Investment Man Needed

A prominent Portland investment firm would like representa-
tion in this area. If you have knowledge of securities and are

respected in your community

interested in a man who would like to sell high grade securi-

ties and mutual funds.

CALL icollect) CA 6-4547, Portland, Oregon.
WRITE—Box 4131-D, Medford Mail Tribune, Medford, Ore.

please call or write. We are L

@ The soft rolls are then gently
twisted together . . . tightening

Sel in pan of hot water ands

NOW WILLIAMS’ BREAD IS MADE
BY A SPECIAL "TWISTING” PROCESS,
AND SELECT HIGHER PROTEIN
FLOUR, TO GIVE YOU

Here’s the story of the Special
Twisting Process

Two pieces of enricned dough
are shaped into long soft rolls.

the air cells . . . squeezing the
ol pockets. ;

The twisted dough is placed In
the pan for rising . . . this tight-
ens the twist . .. seals in the
freshness and flaver.

Slice ot left is made of twisted
dough . . . texture cells are com-
pletaly sealed off.

Ordinary slice on right permits
drying air to pass through the
wnsecled texture cells. A
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TRY NEW WILLIAMS’, THE
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You've heard about WILLIAMS" BREAD, and
wanted WILLIAMS’ BREAD for a long time! Now
you can buy fresh, flavorful WILLIAMS’ BREAD
at your foodstore right here in MEDFORD!

WILLIAMS’ BREAD is made by a special “twist-
ing"’ process, and select higher protein flour, to
bring you SMOOTHER TEXTURE . . . FINER
FLAVOR ... LASTING FRESHNESS! That's why
WILLIAMS’ BREAD is better for taste . . . better
for toast . . . better for sandwiches!

When you shop, get a fresh loaf of WILLIAMS'
BREAD in the bright gingham wrapper. You'll
never buy better bread than WILLIAMS'!

“TWISTED” BREAD!




