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freesir,
tales the deer hunters tell, prior
fo, during and after the annual deer
spason, bul they are tmportant
subjects to the womenfolk of the
fisherman, which are leglon In
this area.

It 15 interesting to know what
ollier prople do with the salmen
that are broughy home fram the

. the coast and any of the

Let's Talk out Salmon

Fishing, fixh eanning and MNsh joram or basil or thyme for wvarl-|sauce recipe, Omit cggs and sea-
don't exactly vie with the|ety. Restraint should be used in

seasoning,
Tartar Kauce
For #almon
1 cup mayonnalse
1y cup minged dill
sour pickle
1 tablespoon lemon julce

1 to2 tablespoons grated|

onlon
Be sure to drain pickles well or

Oregon streams where steclhesd |the sauce will be too Uun,
1

abound, |

The salmon s acalded and)
soraped o remove the scales, of
course, but the skin 1= left on. 1!
you are buying salmon by the slice
in & local markel, this has been |
done for you.

To cook, it Is =upgested ti:.ul
layge chunks or small whole fuh |
be baked, Brush with melted short-
ening or sirip with bacon. Season
inside and oul, with sall and |
pepper. Pluce in greased biking |
pan and bake In s moderate oven,
425 degrees, for aboul 15 minules
per pound, depending upon thick-
ness

A tomnip Eauce, egy. |
parsley, chlve or white wine sauce
may accompany the baked salmon, |
Also, It muy be served hot or cold
with equa] success. Bome persons
prefer uurtar sauce.

In cooking sliced salmon, Uy
seusoning with a dusting of mar-

EGG SAUCE
4 tablespoons butter or ma:s-
Rarine
3 tablespoons flour
2 cups rich milk
2 chopped hard cooked eggs
Salt nnd pepper
Few griains cayenne
1 tablespoon lemon julce (op-
tionnl)
2 tablespoons chopped chives
or piraley or both
Melt butter; blend in flour, then
add milk antd cook and stir untdl
sunce i smooth. Add eggs and
hent wod season with sald and pep-

lemon, |'pl_'r and few grains ol ¢ayenne or |

taknsco sauce, Remove from heat
and add lemon Julce or use white

wine and ndd chives and parsley. |

Serve immediately, Serves six.

WINE Ot LEMON SAUCE
Use 4 tablesppons of flour in egg

STAVANGER SALAD was create

o1. can of Norway sardines, 3 #
| stalk of celery diced, 3 green

tuce, shredded, and salt and pepper to taste. Drain sardines;

mash all but 12 (can will contai

Blend mashed sardines with diced celery; season to faste. Slice
tomatoes info quarters, slicing them from the top fo about U

Inch from bottom. Stuff with m
with remaining whole Norway

olives. Arrange shredded letluce on serving dish. Arrange

tomatoes on leHuce with sliced

toes with a dash of mayonnaise er serve on the side. Makes

3 gensrous servings.

d by Lucien Toucas, executive
chef of New York's Hotel Astor. Ingredients include a 3%

omatoes, 3 hard-cooked eggs,
olives, half head of crisp 1ai.

n from 20-22 whole sardinezi,
ixture, Garnish with fomatoes
sardines and top with areen

hard-cooked eqgqgs. Top toma-

and bones have been removed, and wemmdm for about 30 min-

lemon Juice.

pan and cover with
boiling water, Stmmer until don
Add to the water bay leaf, nulmeg,

hot but notlce!ery and carr
o, | balance of fla
Allow about 1
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ot — to produce the
yorings you desire,
5 to 18 minutes &

slices, Sprinkle with grated cheese

wi lece of fish which hos been
Pour over bread ulel or untll thn%ww : pe*pm of figh which s boes

is

or aweel

son with 2 tablespoons lemon jul
or white wine after sauck is
moved from heat. The acid of the
lemon or wine will thin the sauce
if added while heating and ‘will thin
the mixture if it Is reheated after
adding the lemon julce or wWine,
(Add parsley or chives of & scrap-
ing of onlon U desired.

FRIED SALMON

Wipe salmon slices with a damp
cloth, Dip slices in fine cracker
or bread crumbs, flour or corn-
meal, Then dip in egg, beaten with
1 tablespoon milk or water, then in
crumbs again, Pry in !5 inch fat
until tender and well browned,
turning once, A half-inch alices will
about five minutes to s aide.
e with lemon or parsley gar-
W or wilh tartar or other [fish
sanee. Allow from 1-3 to 1§ pound
of salmon ellees per serving,
| Pish can be fried without coating
{1f desired, but if you aren’t golng to
leoat 18, why don't you broll the
slices Instead? Brush with melted
fat and turn just once.

SALMON LOAF
2 cups cooked faked salmon
2 slightly beaten eggs
1 ¢up soft bread crumbs or
L, vup eracker crumbs or
dry bread crumbs
1y cup milk, think cream or to-
mato julce
Bnit and pepper
1 tablespoon melted butier or
miryarine
| 1 tnblespoon chopped  parsley

1 tablespoon finely minced
onlon
1 tublespoon {ine [y chopped
relery
Remove skin and ‘bones from sal-
mon. Combine other ingredients
and mix well with fish, Pack light-
ly into well greased Joaf pan. Bake
in modernte over, 350 degrees, for
about 45 minutes or untll {irm. Un-
mold and serve with well seasoned
| white sauce, egg sauce or tomato
snuce, Serves four to six.

BAKED SALMON SANDWICH
6 slices bread
1% oup minced onion
3

cspoons flour

115 cups milk

13 tesspoon sall
21, eups cooked or canned sal-

mon

1 tablespoon lemon juice

1y cup grated Amerjean cheese

2 tenspoon chopped parsisy
Place bread slices in baking pan
or thullow casserole or use tomst,
Cook onions in butter in frying pan
until lender, Add flour, milk, salt
and pepper and cook until thick-
ened nnd smooth, stirring constant.
Iy. Add salmon from which skin

Let Us

Sharpen

ROCKERS HIGH STYLE

You con't beat the comfort of
rocking chndr and they are return.
ing to the home furnighings scens
in oubtle styles, nccording to the
Home Furnishings Industry Com-
mittee. Both rockers and platform
rockers have been given s come
plets face-llfling to (1t the decor-
aling needs of the modem home-
mnker, In re-stviing rockers to ndd
atiractiveness to the home, de-
nigners have kept in mind the
variable tastes and requirements
of the individual homemaker, Pay-
ticuldrly noticeable is the trend to-
wnrd concealing the rocking
frames,

NEW BOOKLETS

The American Home Economics
Association, 1600 Twentleth Street,
Washington 9, D.C., has recently
Wasued n two-color booklet cosling
35 cenls designed to inform high
school senjors and collbge stodents
about the Increasing opportunities
of home economisia in busines

and how 1o prepare for them
Title of the 20-page booklet s
“Career  Opportunities In Home
Economles In Bustness
REFUGEES
BERLIN (B —Thirtecn meiber
of the East German people's po
lice

naked political asylum o wi-
Tled West Herlin Tuesdas

first day of n Comm
congress in the So
the gity.

(1] WASHER
DRYER

No more drudgery ,, . no more
alavery—wenrisomn washdnayr
bécome a thing of the paat with
the Bgndix DUOMATIC, Just
put in the soiled clothes and set
thediala Like magic, the Duomats
ic washes, rinses and complotely
drys your clothes in a #ing'e, con-
djnuous, uhattendvd eperaiion.
Put the Duomntic almast any-
whare—kitchen, recreation roam,
bathroom. ft's only 36 inchen
wide. Special Bendix Cyele Air
Drying sendn heat, lint and mois-
ture down the dratn. The Duomatic
coats less than a separate washer
and dryer,
COME IN FOR DEMONBIRATION!
Faay Budger Terms

LEACH

SERVICE COMPANY
123 So. 6th Phone 2-2528

LIFETIME

Today's Turniture is highly func-
tonnl nnd possesses many lasting
qualities, This s trite not only in
e products used In constiuctlon
but in furniture styles as well.
Thers are new developments in
upholstery, Leather ls belng com-
bined with fabrics. Plastics that
look lke leather have achleved
new elegance. Wool fabrics are
woven with nylon to give longer
wear and easier maintennnce, A
lifetime of Juxury is aflorded by
the ease of maintenance and dur-
nbility.

LUXURY |

Your Lawn Mower

on the
Modern Lown Mower Grinder

This mochine grinds
the blades of your
mower 10 tharp thot
it will ewt batter than
whannew, staysharp
longer, and will
moke gram eulting
a pleature

Fesl Serviee o Safisfaclion Buarapleed
FREE Pick-Up and

Delivery
Call - 2.0879

9th and Pine

SPECIAL

PURC

MIS

'NEW SPRIN
TOPPERS

Sigen 10 fo 18" Io Eoch

Phone 3188

HASE

SES'

and parsley. Bake In moderate | browned, Berves six.

g plece of cheese cloth, Place in deep

peppercarn, smnll pleces of onlon,

pound for bolling Tiah,

Petal-Pretty “Chantilly”
Airy Costume Jewelry

SPRING BEAUTIES

IN BRIGHT COLORS

With QeM-Coler Settings
You¥ love the light,
flowery look of Chan.
Villy .« . pink, blue,
red, white or black
with sparkling rhine-
slons canters

L MECES SHOWN
Beacelods, nmecklaces,
Sy arrings ako ‘ot §1
Nechiscs  $2.95
™ _NSHIY MW
35 A WEIR

400-Day BLACK FOREST
4-) “ANNIVERSARY" Clocks

Crystal-Clear Glass Dome

ll!ORTED CLOCK
WITH A YEAR
BUARANTEE

Large siza 12¥:7%" pendulum
type movamant, 3147 sary-to-
read dial. Wind H ones . . . #
rums nohislenly for over & yeor
withowt rewinding. A beawti-
ful deock for your homa.

3-PC. STAINLESS STEEL
MIXING BOWL SET

A Size For Every Kitchen Use
W > gurern

| : Rust-Prosf, . .
; Polished Surface

The sal of bowl that every
kitchen weadil Thare's & sire

for svery we . . . made ef
heavy-gauge sieel . . . long-

Wy, dent  residtent, s
breatablsl

B9 MONEY DOWN
1% A WEEK

24-PC. SERVICE FOR SIX
/ai-nless Steel FLATWARE

Two Lovely Patterns

WITH LIFETIME
GUARANTEE

LR

Imagine, for just §10—Ffine all-wool Toppers in

checks, suedes, batket
fleaces ond poodies fac

weave textures. Even rich
ad with 100% wool bocked

with cotton, Rayon bengoline trims give some

Eoster-pratty oirs, All

ara smorily, simply styled

with free-swinging lines, deep cuffs, flattering
necklines, Checks In navy end white, solids ia rich
1 apting colors, Don't miss this volue of $10 |

|

wost in twe new ormi . ..
chooss “Chiefiain® or "Atlar”
Buy now fer a lifetime of wee.

- NEAYNRY REG. 9.95
| 2 NOW ONLY

49

A Whole Collection of Marvelc :
Welisfield’s Wonderful Money-Saving Prices!

NO MONEY DOWN
LOW EASY CREDIT TERMS

ous Buys at

An UNBELIEVABLE LOW PRlCE!
The Amazing NEW. ROYAL
Companion Portable Typewriter

With Instruction Book

o >

% EASY CREDIT TERMS

o-,_uj,';‘&ﬁ ~

A FANOUS ROYAL
QUALITY PORTABLE

Amazingl  To find a fine-guality
typawtiter with the famour Reyal
name at so low a pricel With line
finder, finger flow keys, back space
key, line spacs salecior, many other
foaturar, Carrying cate Included.

-

S Mo Mosry Down © 2.25 a Woek

$Stainless Steel Bread Knife

Big 125" Bread Knifs with sorrated edgea
atiractive simulated bene handle.

29¢

REG. 59¢

GENERAL ELECTRIC'S. Powerful
Lightweight PORTABLE RADIO

~ PLAYS AC, DC
 OR BATTERIES

SN

GLEAMING CERAMIC
CRUSADERS' LAMP'
With 18-Karat Gold Trim

Plastic-Coated
Matching Shade

Interssting coramie figurs of & knight
on_ horsaback In gleaming black with
I8-karat qold #rim. 25 high, Plastic-
confed finen-finish shade in cholca of
red with black or chartreuse with grey.

WEISFIE

Weighs Only 5 Pounds
Attractive Ebony Case

Take it slong wherever you go with

the greatest of eass! A broers to

carry! Plays upright or on its side . .,

automatic voﬁrma control . . . super.

het circuit . . . permanent dynamie
REG.

speaker.
$41.95

e 4

Less Batterion
W6 MOREY DOWN o (00 A WEEK

—

THE NORTHWEST ¢ LARCEST

CREDIT

STORE HOURS:

9:30 a.m. to
5:30 p.m.

-~ .,
._".‘-_
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