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By ZOLA VINCENT
wr Feods Editor
As has  progressed,
we've fixed many a hot casserole
for picnickers in backyard and
also “‘abroad” including " a work
weekend al g Girl Bcout Camp. The
these pienic beans hus
exceeded other "rec&):l." Bo
many mothers asked for recipe
that we thought you mignt like it
Outdoor roasted hot dogs scem
an ideal mccompaniment because
of easy transportation and the fact
that ench person flnds a greenstick
when there are no hot dog holders
handy . . , nnd fixes his own frank-
furter to his individual order.
Plentiful, economic, plump and
meaty, these large dry lima beans
grow most sbundantly in California
ns every one knows, We season
tham Wilh chill sauce, onion and

a bt of gerlle, top with bacon, |

bake: then wrap our baking dish
in severnl thicknesses of newspa-
per and carry it to the pienle spol.
Lift the lid and everyono digs in.
8ix servings,

4 cups cooked lnrge diy Hmas

(3 cups uncooked!

1 cup bean cooklng liquid

1 minced clove garils

14 cup finely chopped onion

1y cup chill suuce

1 tablespoon brown sugar

4 slloes bucon

Cook beans as usunl, tguring 2

cups uncooked o muke 4 cups
cooked, (We usually cook twice ns
many and then have good nour-|
fahing llma bean soup wken we geb
home.) Mix pll ingredientx except |
bacon logether in passarole Coverl
with bacon sirips, Bake in moder|
ate oven, 360 degrees, 1's hours.

Favorlte Green Apple Ple Reclpe
of President Elsenhower

We've scored & scoopl! Uhe Ear-
1y Apple Advisory Board which
Justiliably makes such a tremens

Large Dry |
opular Frankfurters On Many

| must be used with some degres of

A Picnic

derful tart-sweel sauce. Pare, quar- |
ter and core § green Gravensiein |
apples. Add just enough water,
sbout a cup, lo steam frult and |
prevent scorching. Bring 1o a boil
and coak slowly, covered, 20 to 30
minutes or untll spples are tender.
Add 13 eup sugar and simmer until
sugar is dissolved, Maks § serving
1f desired, mpples may be used
without paring,
Applesauce Variations

For spicy applesauce, substitute
B tablespoons brown sugar for gran-
ulnted sugar; sdd 1 teaspoon mace,
dash of cinnamon and grated lemon |
{rind, For Cinpsmon Applesauce, |
| cook 2 tublespoons cinnamon tred |
hotsi candies with apples.
Clock-Controlled Oven Mealn
For Automatic Gas Ranges

The other day one of our (uvorite
il‘dltara aiked us for suggestions |
a8 to how he and his wife could
make best use ol thelr new nulo-
matic rapge with clock control:
suggested that other réaders might
be interested, A wvery good |deal
Ba we turned to Dr, Gladys Steven-
son, Professor of Home Economlcs,
Whittler College who did a book
for the American Gas Association
a while back. We learned muech of
Interest along these lines, The
clock control on an aulomatle ¥as |
range 15 & timing device uaed lo
stary or stop oven healing or both

used ndvantiyreously by busy home-
mukers and employed women who
are away from home nll day or
a portion of the day,

Caution, The clock minds the oven  py
and saves worry and harry, Hows | g,
ever, this method of oven ronler.r|

wll 1g sliced fresh peaches
servad with ehilled ousinrd sauce
Add a dash of grated lemon or
orange vind 1o the sauoe for axirn
flavor, ‘To make It party fancy,
serve on slices of sngellood cake
« » J0p nny cake.

enution, Clock-controlled oven enok-
ery can be used with no f[ear of
food spollage with “'standing time"
{n oven before cooking begins,
ranging fram a few minutes to four
or tiye hours. . .with s llitle dis-

Hunling Creck Brolled
Chicken Is Prize-Winner

al u predetermined time, It can be | gYERYTHING FOR THIS PICNIC except the final grilling
Hearty casserole uses plentiful western large dry lima beans, flavorfully seasoned. Cassercle
is wrapped in several thicknesses of newspaper to keep piping hot.

dous fusy mbout greon, orisp, fresh-| Aretion. Even longer *'standing
picked Gravenstein apples has just|time" periods can be used I the
this minute given us, practically|food s thoroughly refrigerated,
exclusively, the green apple rec.|frozen or if it 1s acld In reaction.
ipe best llked by “Ike,” And 1| Friils, tomaloes and nll meais are
came dirsctly from the person who|ncid in renction, Be sure that oven
should know, . .and that wounld be|ls not hol from previous usage,
Mrs, Elsenhower. ! Omit Cerialn Foods, Cerlaln foods
The CGravenstain Is sald to be|should be amitied from this type

the apple shat made green apple |of cookery, These nre loods thal
ple famous, If you're & newcomer | become soggy, . .will mnol stay
to the West, you may nol be too mixed, . acquire off-flavors on
famillnr wWith this Gravensteln va-|standing. . turn dark, Custards and
riely since it ls grown almost ex-|cream fillings should be avolded.
clusively in Califgrnia, hut is popus | Foods containing cream snuces are
1ar up and down the coast states,|nol recommended for use in the
I's an allpurpose variely which |clock-gontrolied aven meal.
you can enjoy in cukes, dumplings, | Sultable Foods, These , foods are
puddings, turnoyers, cobblers and|found practical for including In
npple cridp, Season |8 comparative- | oven menls to be cooked by clock:
Iy short 5o enjoy them now. control: Roasls, elther reguinr or

8 o & green appleg pot, meal loaves, New England din-

!i’ o A cupy sugar ners, haked polalons, baked bepns,

', teaspoon graled nutmeg or |Squash, apples, tomatons, deep dish

clanamon fruit ples.

14 tenspoon salt

14 tnblespoon bulter

2 tenspoons lemon Julce

(Graovenstein wpples, of poursel)

Line pie plste with pastry, yaing
your usun] recips or s ple mix.
Pare, core and cut  apples In
elghths, put vow arouwd plaie |
Inch from cdge and work towa
center untll plate is covered; then
pile on remainder. MIX sugar, nul-
meg, salt, lemon julce and sprinkle
over apples. Dol witk bulter, Wat
edges of underorist, ocover with
upper crusk and press edges (o
gelher, Prick sevéral places with
fork. Bake ln moderale oveh, 350
degrees, aboul an hour,

Peachex 'n Custard Sauce
A quick and easy dessert loved

t
ogh o %
0
g

50 every
guest can enjoy
w ‘.I:'luulc‘

rare-flavured

Qlympia Beer.

Grayvenstoln -‘;;i;;lil‘l' |
It you do homae freesing, by |1.1l
means put in o supply of this won-
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FROM THI FAMOU
M.C.P. KITCHEN LABORATORY

“FIRST ADE” FOR THIRSTY
YOUNGSTERS <« GROWN:UPS TOO|

WHOLESOME LEMONADE .. . made in 4 nffr . ..

for pennies & glase . . . with M.C.P, LEMON JUICE,

E;Tm\mlnlllﬂ;m dlmlnm ntmlr’h' -quumu of wiieshing,
Onige sim|

No fusy, na lemons o ‘:q'w:n, '._1:: s oehahe

S alers, or yoirell, & better beves e‘."" .f:: r(‘:.
{}EMQN JUICE is pure, fullsirength Californis lemon juice, rich in
hc'“mm C —cantnine na srtifielal pressrvatives (silphur dioxide ae
neoate of soda). Conveniently canned, it's alwayy ready for invant ye
emon juice 1y needed in cooking, haki

—for 1:I|wn.ldr. and whenever

Lam & 1elly making, etc. You sive time and money with M.C
‘:l[il“.g\flh‘:ri‘(lu hind . . . the year “round! l'llmrlu MC i"' !!irlg?hl
o l'm:J JUICE, too, I your grocer doesnt stock o, wsk him in it
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ONCE UPON A TIME YOU HAD TO B#
AN “EXPERT",,.BUT NOT NOWI

A\ /77, MAKING WONDERFUL JAMS used 10 be o iob mly

1 PR . % for the sxperienced. Now, even an “smameur. with aa

o "\ expericnce at all, can make poefect iams overy time ..,
1ir

with dependabie, easy-ioue MCP JAM AND JELLY

PECTIN, And, what's mote, M.CP provides upc’u and

L s f;:u.‘::u with Icl;:d !;upti foe mimg aither regular
fams, azing mew MCP

fine in Ravor and color} W P PRRR: [k Wi gt g

M.C.P. Uncooked Jama have the Anest Ravar (and color)

because the uwal cooking and boiling are eliminated, snd n.,m:t:f
auardy” ALL the fresh frait flavoe, Alsa, you use lesa Tt and sugar, yet
get more jam, for nathing i covked awar. MCP. wacooksd jams ire
eipecially recommended if you with to make & small batch of & time, for
these jams must be kept in the relrigerator, since they aee uncooked.
For Navos and eolor, though, they're shmply “tops™! (The M C P,
unrooked jam tecipes are so new they re not in the temulir folder 1n the

M.CP. PECTIN package . . . but you can gei them b ¥
M CP Kichen Lanoratory, Anahem, Califomnia ) bl B
M.C.P, Cooked Jama may be made up in lirge amounts 4t ans e and

slored on your paniry shelves . . . and you coat make & haer-Ravored
eoaaked jam than that made with oloiles, odories tadtelens MC ™ JAM
AND JELLY PECTIN. However, the very ume eooking that peimins shelf
storage does cause some Insn of fresh frein Aiver, compared with the
unepoked jams. Evem \he shortest boils eanud “Aavor-guard”
this difference!

You Can He Sure of this = dependable M.LP. PECTIN nmm‘
suceesslul Tis ey time . . o whether you make conked or
wuncooked jama . oo and saves you time, work, and mones |
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YOU NEVER SAW SUCH BEAUTIFUL
JELLY.. . AND SO EASY TO MAKE!
MORE JELLY, TOD shen vou use the unique MC P

miceprening method ghar gives vou Iwice an much
julee (and, thus, doubie the ielly) than ever before
trom the same amount of fran’ And, thin luice s e full

:.n_lild that, uming MCP TAM AND JELLY PECTIN,
., You're sure of the cleaten, lovelieat pellion you exer taw,

| For this Juice-p d (and the » I MCP Jeli
M‘khﬁh o use it with), send $1,00 (cash of |:|mp;‘l. and 4 .Cl;
PEGTIN package fronts 1o the M.C P Kirchen Laborarory, Ansheim, Calif

You'll more than get your money back in extrs Jolly when you make your
. firse batch!

{8)

Haven't the falniest notion why
this was called “Hunting Creek'
but #t was n grand prize winner
In a recent Natlonn] Chlcken Cook-
ing Contest: g cheesesflavorsd ore-
ation of Mrs, €. W, Voshell of Pres
ton, Maryland, und we figure there
musi be o Hunting Creek In Mary-
Iand or environs. Anyway, we flxed
It and mgree that |t should be n
prize winner. Your family is cer-
tain to vote for it nlso,
1 young chicken, out up
1 lablespoon bulter of mar-
Rorine
1 small onlon, thinly sliced
1 sprig parsley
1 tenspoon Kugar
Julee of 1 lemon
5 dropa. Tabasco saloe
13 tepspoon worcestershire
sauce
2 teaapoons sall
1y teaspoon dry mustardg
14 leaspoon pepper
Dash of ginger

L
1y eup butler, meltegd |
33 oup grated cheddar cheese |
Place ehicken in shillow baking |
pan. Mix all semsonings = except |
cheese, Pour seasonings over chic- [
ken, tuming pleces severnl times
80 they nre well coated, Dust Bghts
ly with flour. Arrange pleces with
a{ln side down and pour melled
butter over them. Plpce pan on
vack ahout 8 Inches from broller
tieal, Turn and baste pleces fre-
1quunlly until evenly browned, about
10 to 15 minutes, Cover pan, pul
In 328 degree oven nnd cook 30
minules longer or wuntll - tender.
Sprinkle the grated cheeso over
ohleken during the last 10 minules
and conlinue copking untll cheese
is melted and slightly bLrownoed,
Serve on warm plaiter,

Plenle Herambled Egge

Tipe way to carry eggs, butb be
sure to keep them in a codl place,
Take alang a sorambled egg mix-

Used

Records

< OREGON
COMPAMY

Klamath Ave

Mk

173

of the hot dogs was done at home.

ture In n mayonnuise jar ready
for serambling on the spot, Cook
slowly, toss lightly, sprinkle with
hlack pepper. If you're looking for
something different and very good,
aprinkle lightly with fresh lemon
Julee or o few thinly sliced onlon
rings just before eggs iinish cook-
g,

bread. Skip the usual white and
wholewheal ang ity

, )
mhm,uﬁmn sour dough

round ham-
{rankfurter buns,

rolls, English muffins, canned Bos-
ton Brown Bread, date-nut bread,
Ewedish, Russian or other ryve
brepds with or without caraway
seeds or any other type of bread
you may fapcy.

Spreads You'll Like

Chill-Bologns  Sandwich Spread.
combine ! pound finely chopped
or ground bologna (about 1 cup)
4 tablespoons chili sauce, 2 table-
spoons {inely chopped green
onlons, mayonnalse 1o mol.slenl:
chill, Good on sny bread that lsn't
sweel,

Liver Saysage Sandwich Epread.
Mash® 1, pound liver sausage
(about 1 cup), and combine With
1. cup finely chopped celery, 14y
teaspoons horserndish, !5 teaspoon
worcestershire sauce and 3 table-
spoons mayonnalse, Good on &by
bread thay isn't sweel

Salaml Sandwich Spread. Combine
13 oup minced solt salaml er sum-
mer sausage, 1 finely choppad
hard-cooked egg, 2 tablespoons
plokle: relish, 1 teaspoon prepared
mustard and enough mayonnalse to
molatan,

Sliced Cold Culs Sanwiches

Try these combinations with any
fayored bread or rolls.

Liver sauspge, sliced tomato,
lettuce, mayonnalse,

Ham and Bwiss checse spread
with mustard or use horseradish
butter.

Corned beef bélween slices of
bread spread with horseradish-

Tele-fun
by Warren Goodrich

NN

Sandwiches NMake Good Eallng
Any Time of Duny or Night

In recognition of Nationa] Sand-
wich Month which is here and now,
we checked over n {ew score
sandwich suggestions end picked
these our as most likely to succoed
« » A8 Junch box staple, malnstuy
of the botween-men] snnck, corners
slone of casunl entertaining, humn-
cheon on the kitchen (nble or sup-
per from & fancy buffet,
Bread Varloly Imporiant

There's Inlinite varloly in sand-
wich Hilings. Also in the stuli that
holds the [illings in place, , .the

musiard butter. g
[}

cmhf:nmm" Allod Arpstifes nned tomatoes OF A sWeel sour

Blll::nl, sliced tomatoes,

cucumbers, MaYyonnaise,

Bumuper sausaiie, eiE

tuce.

Beel Short Ribs

Masculine Favorile
According
short ribg are & masculine favorite. I
Pleptiful ribs are specially pru:ecll
and can be made to taste jusi
good
prepare ihtm
people do, s0
meat is nearly falling off
cook
hours, ILike pot roast and pther |
less tender outs of meat, shork ribs
should be ¥ {
slowly In ljuld in a coverad pan ||

THURSDAY, AUGUST 13, 1653
| over low heat, me‘;mﬂ% “j:lé t:

rbecue  sauce,

ca
sliced | sauce,

| SEALED BID

Used
Machinery Sale

-« BUY - - At
Your Own Price

Gorrison Equipment Co.
Merrill-Lakeview Jct.

salad, 1et-

to restaurant survey

ns
at homs as elsewhere, To|
as the restaurant
that the rich-tasting
the bone, |
soveral |

them slowly for

rowned, then braised |

TOASTMISTRESS CLUB
BACK-TO-SCHOOL
RUMMAGE SALE
9 AM, TO 3 P.M

FRI. & BAT. AUG. 1415

OLD GOODYEAR STORE
Corner #8th and Klamath

“Hello=Sorry | was so leng
answaring, but I'm still just
Httle horsel” parg:r o:lohn;g
im|
you always answer your tale
E‘I:I:ne promptly. .. Pacific
phone,

Clorex not

tey .m:.\‘;'mku Vinons snowy
]

"‘ "“.' VS L1 mal
yome laundering prodec!

odvantoge’

« are athaf h-ﬂ.l"““‘ Wi

7 Thet

. dorites: !
L5 Clorox des d ‘on\lr“‘"‘"“"' "W exira gentle,
Clorox, 8 liqV 1, and washer . \a
ameage Wb patented formVie:

particlas to €47
free from couhits

» type of
infaciion

amily health.

ani A8

And CLOROX makes bathroom
lenically cloant

A Clorex-claan bathroom not
enly laaks cleanas, it b clearr.
For braides remaving stain and
deedorizing, Clorex provides

clean wosh:
o fresh, And
griny

Clorox-
a-breet
o0, |1 coninins 19

oo

nen-poisonou dis-
recommeandad by

| want 222/ cleanliness.
| use GLOROX!

Y A7l .k_ti“-
OX-¢lean...

it’s SAFER for family health!

#BALDY" EVANS PROUDLY PRESENTS

TEX

BENEKE

"MUSIC" IN THE MOOD"
AND HIS
ORCHESTRA

featuring

Shirley Jones & Chic Layne

ARMORY
WED., AUG. 19

i la ot DERBY'S MUSIC CO. The ad-
Ir:‘ h:t:i:kge';u:':nl; l‘.S% per person (inc. tax), The price
at the donce will be $1.80 per person (ine, tax).
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Now!Bread so good
it's a dessert

It's a SPERRY failure-proof recipe
designed for use in Oregon

Try this recipe with confidence. Martha
Meade and 117 homemakera on her Home
Staff have already made sure it will work
perfectly in your oven, Furthermore! If
you don't find that Sperry Drifted Snow
“Home-Perfocted” Enriched Flour bakes
better than any all-purpose flour in any
recipe, send gracer's slip (showing pur-

chase of Drifted Snow) to Sperry Flour, A o
San Francisco 6, and get double your y

money back, Why gamble on baking re- \S
3

sults when Sperry guarantees suceess? .. D

-

o — = S -
Deasert bread in serte with haked apple, fruit or puddi
wanderful sandwiches, You'll find silk-sifted .‘ipr!,:: &égn ’:rf:;ﬁd:::
“aking, For 101 years if has been the West'n favorite all-purpose flourt
TOASTED COCONUT LOAF
(Quick Bread)
&'“ measurements are level, Sift flour bafors mensuring
Sift together into a larga mixing howl—
3 cups sifted Sperry Drifted Snow
*"Home-Perfected'’ Enriched Flour & J
1 eup nugar \
3 teaspoons double-seion baking powder
1145 tenspoons salt
Add—
14 cupa toasted® coconul (4 oz cnn)
144 cups milk
1 large egg, unbeaten
" 1 teaspoon vanilln
Stir vigorously until ingredientis sen hlonded, T i
greased and floured large hread Jonf pm.";'-'.l.%“l:;r;"intﬁ:a'-' ’nﬁ: i:
;:;ﬁ:::::ar:icra‘:a n\nn.k."u"l\} for about 1 hnur 10 miﬂlll;‘!‘ When
. A wire rack Lo cool thoroughly t in
in thin slices and secve plain, toasted, or hlll‘t térez.ml:?a::r{nlta?“t
*Toant coconut in a shallow ¢ i : -
0 pan while hent
quently to insure an even golden brown ft:l‘:::.'n(:{:ﬁ t?:;;)];. ?J:i;:\:"‘
Mere Martha Mande Recipes in
every Sperry sack. Luscious cnken,
pies, desserts, Hearty cnsseroles.
All home-perfected, gunrantesd to
work like a charm in your oven,
Valuable Silverware C i
mack, too. Get lavely Q\:-::I'?o;:l'm
pattern silverwara in Tudor Plate
:ﬂ;ﬂl by Oneida Community Silver-

DRIFTED SNOW

“NOMK-PERFECTED” ENRICHED

FLOUR \g
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