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Custard Sauce
for Fruits

Custard sauce can be acrved In
Vi'rloiiH flavors to provuie Just the
rluht iiccriit as a lopping lor your
favorite (rult. Hers are some

combinations Iron) the test
kllrhcn ol the American Dairy As-

sociation.

I STAItl) HAIKU
2 cups milk, scalded

,
a eggs

',' cup sugar
1 teaspoon vanilla

ts teaspoon salt 1

Beat rutin slightly. Add sugar,
tlirn hot milk. Cook fit double
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DRESS W DESSERT FRUITS with a custard sauce. The milk
In the custard helps to furnish part of the needed supply of
three glasses a day. Surveys reveal the fact that milk

declines as people grow older. The nutrients con-

tained in milk are vital for full health and vigor at any age
and the properly nourished body is in a continuous state of

rejuvenation. So don't neglect the food values of milk. Makes
no difference whether you eat or drink your milk, just so you
get it.

boiler, stirring constantly until the
cuhlurd thicken enough to coat a
spoon. Remove from the heal and
add salt and vanilla. Mix well.
Chill before serving over fresh or
conned furlt. Recipe makes two

cups.
n Custard ttauer:

Omit vanilla from basic recipe.
Add 1 stick cinnamon to the milk
und 'scald. Add !, teaspoon grated
oi'iingc rind lo the beaten eggs.
Serve with bananas, strawberrlca
or raspberries.

Almond Custard Kaucei Omit the
v.inllla from the basic recipe and
ndd j teaspoon almond extract,
Kerve with bananas, peaches, rasp-
berries, fresh or canned pineapple.

l emon Custard Kauce: Omit va- -'

nllla from the basic recipe and add
1 teaspoon lemon extract. Berve
wllh strawberries, peaches, Ircsh
or canned pineapple.

Woodwaste

ou Ggm T
YOUR SUPPORT GREATLY APPRECIATED

ELSIE "LOW" SIEMENS
REPUBLICAN CANDIDATE FOR

COUNTY TREASURER
Bora and rafsed in K lam-ma-

County, Oregon

Several years chief

deputy collector

Through this ' experience V'(. ..

Is Important
Sawdust and other bits of wood

once destined for the butcher shop
floor have been boosted Into new

prominence by a science that la
reshaping their destuiy.

Formerly considered scrap, to-

day's "woodwaste" Is an Important
raw material. From It comes a
wide variety of molded housewares,
toys and furniture.

Plastic resins are being combined
with Kranuluted wood lo form a
mixture which Is molded easily
Into salad bowls, croquet balls, toy
wheels. Lazy Susans, chair part
and toilet seats. Even the cores
in the heels of women's shoes are
now being made successfully by
tills new technique.

Plastics, according lo Monsanto
Chemical Company, have been re-

cast In an evangelistic role. With
Uielr help, housewares, toys and
furniture truly aie bitting the
"sawdust trail."

ft am wen aware Hi uin
duties ef County
Treasurer

sr If you nominate and elect
me you will be repaid
with efficient and friend-

ly service

w I regret that It has been
impossible for me to vis-

it all the old friends and
new residents

I sincerely thank you for
your support

JSr& "When you're hungry oimI dry,
mm iis In llv"

Bar Restaurant- - Rooms.
'tf" rniUa4 O. A. DiTlf

HALFWAY HOUSE
0 4 rUfalnt ('ntrr BLY. ORE.

HARROLD MALLORY, operator of Mellory's Y Markets, personally greeted the first customer
to avail herself of the Royal Club canned foods sale which is being conducted in more than
40 retail outlets In Southern Oroqon and Northern California this month. Mason, Ehrman &

Company Is distributor for the line.
Pi. Far ly El.i. Siemens ELSIE "LOW" SIEMENS

LoPointo's

chicken or turkey broth. Top wllh
quartered, hard cooked eggs,
cliopped green onions (chop lops
as well), silvered cooked pork or
hsnv.

I'RIKD NOODI.KH
Cook noodles In hot boiling water

until just done. Home made
noodles require much less cooking
and three minutes is usually long
enough, Drain and turn into a
skillet In which butter has been
melted. Fry quickly, turn, and
serve.

THE NEW IN

Let's Make Noodles
No substitute linn been found at

our house for food,
home made noodles.

Hrrnk a fresh euK Into n bowl.
Fill, one-hu- of the shell with cold
waler and add. Heat. Add :, n

salt and. flour enough lo
make etiff dough. Turn out on
floured pastry cloth or board or
knead. Then roll as thin as possible,
really stretching out the dough. Al-

low to re it. ilnured llglillv, for
about a hulf hour. Then roll up
like you were making pinwhecls or
cinnamon rolls and cut Into thin
strips with a sharp knife. This
recipe should make approxlmately
75 noodle.

Cook briefly In boiling salted
water. '

NOOlll.K CASSWtOI.K
Uso tlio nuodles as a bane fur

any casserole dish. Combinations
nay Include I cup chopped turkey
(canned turkey la a line standby
on your kitchen shelves, anyway),

j cup chopped cooked ham, sliced
mushrooms (optional) In a cream
sauce. Pour over the noodles which
have been placed In a bullrred
casserole, buttered breadcrumbs
or grated cheese make a good
topping. If you doto'l use a cream
anucc. add l'B cups of milk to the
chopped ment or .fowl, and a
beaten egg and salt and pepper
to la?te.

roi-r- ki:i:i noodi.ks ..
For a partyish dinner entree, try

Veal Piiprlka served wllh poppy
seed and almond noodles, To fix
the noodles, first host a bit of
butler 111 a heavy skillet, add 'i
cup silvered blanched almonds nnd
cook until lightly browned. Then
add two teaspoons poppy seeds nnd
the drained hot cooked noodles.
Toss lightly and It's rrndv to servo.

NOODI.KS IN ItltOTII
Serve, hot, cooked noodles In hot

HEAVIER CATSUPfw?A
WITH REAL

CHILI PEPPERS

rwss mmWith

NEW
saws
CAP!

WHITE

FOR COOL

SUMMER

WEAR

Kerry

10.95

THI CATSUP WITH A KICK

'fa When ycni taste the richer, creamier flavor

of Medo'Land Premium Milk you'll
know the reason more people change to

These are only three from

our large collection of
Penal jo- - Kid -- Nylon Mesh

and straw Wedgies
minutes! Medo-Lan- d every day. There's an easy If

i MAKES A HOT MEAL
' r Aw I

way to convince yourself ... jutt try it!

At all aroctrs or :

for horn delivery phwM
3181

amassa Diamond Lil

SHOE SALONAllO Ty lakM, leleaeMt, Maaanal,
lee la and Uaafn.


