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TORecipes. from Basin Cooks DEVILED STEAK
Make a aauoe ot 4 tableapoona

and
lemon Juice, 1 teaspoon Worceater
ahlre oauce, 1 tablespoon grated
onion, t teaspoon melted butter or
bacon drlpplnsra, 4 tableapoona chill
aauce. Rub thick blade ateak
tor ateak of your choice) well with
dry muatard and marinate en
hour In the aauce. Dredge with

IlMiaiy'sEiteliieDii
FLORENCE JENKINS, W Editor

flour, brewn la hot lard, add a
few tableapoona of the marinade
and cover. Cook alowly for about

Prom Bonanra and Langell Val-

ley, by way of our excellent cook,
Mrs, Cora LeavlU, come a number
of reclpea that are highly recom-
mended.

CHOCOLATE
BUTTERMILK CAKE

Silt Into a bowl 2 cup Hour,
I teaspoon aoda, I't cups while
unar. ii teaspoon aalt. Add IV,

cups buttermilk (sour), Vi cup but-
ter or otiier shortening. Beat two
minutes, low speed with electric
beater. Add two whole egge and
two squares of melted chocolate
or two big tablespoons of cocoa.
Beat 1 minute. Bake 39 minutes

on hour or until tender.

Block
Fish Fry... .a.
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' "I SCREAM, you scream, we all scream for ice cream," runs
the children's chant. Right In tune is this Ice cream bonanza
with a maple-blende- date-nu- t sauce. Combine I tablespoon
cornstarch, Vi teespoon salt, l'j cups maple-blende- d syrup,
2 tablespoons butter in saucepan. Bring to a boil end simmer
3 minutes, stirring constantly. Remove from heat and add dates.
Cool. Then stir in 'A cup chopped nut meats. Makes VU cups
sauce. Photo Courtesy Log Cabin Syrup

at 350 degrees. Thla recipe make
two large layers.

PORCUPINE MEAT BALLS
I'M lb. ground beef
ii cup raw rice (soak 20 min-

utes in cold wateri
Vi minced onion (medium elze)

1 minced bell pepper
cups water

1 can tomato soup
Shape mixture into small balls.

Mix tomato soup and water and
pour over bulls that have been
placed in casserole. Cover and
bake at 3M degrcea for 1 14 hours.

BROWN HUOAR
IJP8IDE DOWN PLDDINO

Boll 1 cup brown augar and 2
cups water for 10 minutes. Add
3 tablespoons butter. (Boll it in a
deep pan and pour the pudding
right In on top and bake saves
a pan). Pour In the following bat-
ter: do not etir after you pour In
the baiter: t cup sugar, 1 cup
Hour, j cup raisins, 2 aspoons
baking powder, vanilla, plncb of
suit, lew nuts and enough milk to
make a batter. Bake 25 minutes
at 375 degrees. Serve hot or cold
with thin cream.

PRUNE CAKE
Muke this in layers, a loaf or

sheet or 'cup cakes. Cream z cup
.shortening, 1 cup sugar, add 2
eggs' and 1 cup cooked pittedprunes. Add 2 cups flour, silted
with 1 teaspoonclnnamon, 1 tea-
spoon soda, I? teaspoon salt Add
alternately with 3 cup prui.e Juice.
Serve with whipped cream or
brown sugar frosting. Bake 40 min-
utes at 350 degrees.

MINCK MEAT
DROP COOKIES

Cream 1 cup shortening, l'J
cups sugar. Add 3 cgirs, 2 eu;
muiccmcat, 3i cups llgur silted
with 1 teaspoon soda, 1 teaspoon
baking powder, V, teaspoon salt,
1 teaspoon allspice and 1 cup wal-
nut meats. Bake on greased cook-
ie sheet at 350 degrees for 12 min-
utes. (Drop the cookies onto Uie
cookie sheet by teaspoonfuls).

SOUR CREAM FIE
(very rich)

1 cup raisins
1 cup sugar
1 cup sour cream
3 eggs
1 teaspoon cinnamon
2 teaspoon salt

!i teaspoon nutmeg
. y, teaspoon cloves

3 tablespoons flour
1 tablespoon vinegar

Walnut meals
Vanilla

Beat egg yolks In heavy ketUe
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For an fish treat,
Jessie Cartwrlght, director of the
Norge Home Institute, Chicago, re-
commends a fish (ry, complete with
"hush puppies."

Clean the fish and roll them In
corn meal. Then fry them over
an open fire In a large kettle or
fry pan of hot tat.

When the fish ure cooked, the
"hush puppies" can be fried in Uie

remaining fat. Prepare them by
mixing two cups of corn meal, one
cup of rnllk or water, one teaspoon
o salt, two teaspoons of baking
powder, and one finely chopoed
onion. Drop the mixture by

Into Uie (at and (ry intll
puppies" are wA'

browned.

PLANKED FISH

Pretty as a picture la a huge
pliiuer of planked fifth, circled
with mashed potatoes pressedthrough a pastry tube. To prepare
Uie planked (lab. split, bone and
aenson a large trout. Plank It flat.

Oil Uie plank and preheat It thor-
oughly In a hot oven. Place the
fifth In Uie center of the plank
and brush with melted tablefat or
French dressing. Bake Uie llsh In
a very hot oven 10 to 16, minutes.
Then reduce the temperature to
moderate and bake until nearly
tender, allowing about 10 minutes
to Uie pound.

About 16 minutes before the fish
la done, remove Uie plank from Uie
oven, add the potatoes and return
to Uie oven to finish the baking
and to brown the potatoes. When
Uie baking la done, add parsley
and other vegetables If desired.
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CHILI CON CMNB OMRS SUCH QUALITY

So filler of any kind to spoil its delicious

flavor! Just tender, lean beef plumpJ WaHa ull ,li4tl
ei Sikii kiiL 'Idaho red beans perfectly seasoned

cooked in individual containers So joatramps,"LAST SATURDAY at Emll'i Supermarket was, turned Into en party by (wo
Paul Stewart llcftl, local meneaer of Swift t Company, and Bill Kum (right), luperinti

f .1 - r I r All La f -- I LI. J it - iL get all the savory, protein-ric- beef
pair

: while
juices ! Enjoy this beany, treat

OT me pocaing company, emu c. niDrvcnr icemen cnucaieo over mi entita 01 ,n
shoppers heard tht cry go up; "Hara eomai ANOTHER load of Swift'i Premium fryert!" There
wat no .doubt In anyone' mind lor shopping basket) that Emil wai having a special on fryers.
The "tramps" Insisted they were going broke at the price and would have to leave town on

t .1 , ,m I lit I a I I - !..! 1!

so easy to fix and so economical !

Get Dennisoo's Chili Con Carne today.
Tne near uoignr tor, no aouori our everyone nea a wonaoriui Time. London Broil or top of double boiler. Add sugar,

Hour and apices, etc., which have
been mixed together. Add cream,
vinegar, vanilla. Cook unUl thick.
Pour into baked pie crust. Use egg
whites for meringue.

siE

Potato Pancakes
1 cup grated raw potatoes
1 egg
1 teaspoon grated onion
teaspoon salt

Pepper
3 tablespoons (lnur, bread

crumbs or Malzoa meal
teaspoon bakuig powder

Peel one or more potatoes. Soak
(or an hour in cold water, ihcn
grate line. Drain thoroughly,
pressing out excess liquid. Use one
cup grated potatoes. Beat egg.

1 flank steak
(about 2'j pounds)

3 cup butter or margarine
I tablespoons dry red table

wine
Cooked rice.

Preheat broiler. Place flank
steak on rack with surface about
three Inches below source of heat.
Kroll 2 to 3 minutes on each side.
Meanwhile, melt butter in large
frying pan. Add wine and beat
until bubbling. Cut flank steak
diagonally Into thin slices. Drop
Into drying pan and cook one

eytM MikfllST CHOICI FOI SflVICI ft'i
Fife TV L tADIO f'if 4
UNEXCEllED FOOD ' BV j
AMPLE FAKING K' . 4

Hk Midi '
straw, Hik
ertikai kill,

CCNTIAl L
'

if "4IATIS FtOM 5.
add to potato, with onion, aalt, pep-
per, (lour and baking powder. Drop
by tablespoons on a hot griddle

minute. Remove to hot platter, ar-

ranging slices to overlap across
center - of the flatter. 8urreuhd
with border of hot rice. Pour wine
sauce remaining in frying panover rice and ateak and serve at

with a generous amount ot butter

VbainisonSmor ahorlenlng. Fry until golden
brown on both sides, turning only
once, serve with pot toast issuer. once. Makes alx servings.
bratcn) and applesauce, or. (or

CHICKEN is on the Department of Agriculture's "Best Food
Buys" list. Grocers and markets are offering broilers' and
fryert at the lowest prices in long time. It's a good time to
serve your family a big platter of fried chicken and save
money and a wonderful time to stock up the'freeier with
fryert for tummer picnics.

lunch, with bacon and applesauce.
Makes eight cakes. in
diameter.

BROILED 8TPAK
Fried Chicken With Have porterhouse, club or sirloin

strok cut thick, at least ono Inch.
Set oven regulator to broil. Place

Chicken la a . high
protein food. It la all an meat

steak on rack bo that there Is a Wktte Mlf
tlrtis smidistance of from two to three Inch

es between top of steak and heat. Higft ir Cilin
kMt, '

Today'a commercial broilers and

fryer are a lot belter birds than
those grandmother nerved. The
modern chicken la the renult of
cnteful breeding to produce more

when one side of steak Is nicely

t?ravy
hot (at In a skillet about JO min-

utes, or until drumsticks are ten-

der when pierced with a (ork. Re-

move chicken and keep bot. Drain
off all (at, then return two table-
spoons to skillet. Mix well Into (at
In skillet two tablespoons (lour,

tablespoon salt and a few urn Ins
of pepper. SUr in water. Boll and
stli (or two minutes. Stir In the
milk and heat until steaming hot,
but do not boll. Serve with the
(rled chicken. Makes (our servings.

brown, season with salt and pep
RHi:j EDA DRY I?l!!)

MB ViM HUSH l&DVS
per, turn, and flnlan cooking on Uie

meat and smaller bonoa. You set second aide. Season Uie second aide
and serve Immediately. Stenks cutnioro meal (or your money todny,

You can buy package ol all white ono Inch thick require (rom 10 to
20 minutes, depending on how rare
you wish them. Season with garlic

meat, all drumstick!, thighs,
winga, or ot course, whole chick.
ena and halves. This makes It easy salt, it desired.
to serve uie tamuy just wnat each
one likes best.

CHICKEN N GRAVY

l'i cups evaporated milk
3!i to trying chicken, cut

SteiiMr Kim ins rmmw
aylaa MtthM.C.P. KITCHEN LABORATORY

in pieces
' i cup (lour

3','t teaspoons suit
!i teaspoon pepper
2 tablespoons (lour

Pepper
1 cup water

edgle. Foam

cemtruotlori,
u'ut imu raooucTS. co.

fcCUPK. lyOJ ANAHIIM. CAIIF.

Put milk Into a bowl. Dip pieces
( chicken Into milk, then roll

You look better, feel better, are better, when your diet

includes plenty of tasteful, nutritious dairy foods. Milk and

its' products do more for you than other foods ... and do it more

economically. Dairy foods furnish you with 30 percent

of your food needs for just 15 percent of your food dollar.

Next time you shop, buy Oregon dairy foods, for taste ....
for health. ..for economy.

them In a mixture of ,i cun flour,
THIS AMAZING NEW WAY TO MAKE
JAM IS SIMPLY SENSATIONAL! .

van nnvir mtw no nmi i.m. m..H ,;.!, ,.I'd teaspoons salt and ' teaspoon
pupper. Save milk (or making
gravy. There should be 1 cup. If Q ' ' original, ciclusivt nnrooked jm rctipei developed and

. !.r.j '.j t. . L i till AKir, 1CIIVnot, add enough to iniike 1 cun
Brown chicken slowly In V Inch rom PECTIN. At a remit, you get jam wiih 100 freh

tj frnll flavor (and color), lor nothing it cooked away. '

s X' I For the uroe leaion, you uie leaa fruit and sugar, yet act
pot roast op beef

much more comfortable a orocedure no working over
8eason beef with Knit

and pepper, dredgo with Hour, and
mown it well on all Hides In hoi
lard. Add !J cup wntcr, tomato
Juice or sour cream. Covnr closely
and simmer pjently (or about three

s hot novel ITS FRESH BERRY TIME NOW ... and whether you make
uncooked or cooked jami, 'there's one thing certain you'll be aura of
lucetu every lime with dependable M.C.P. PECTIN. (Important Piotet
Complete tecipei for both cooker! and uncooked jami ate now being
picked in the M.CP. PECTIN package. If the Recipe Folder you get doci
NOT include the uncooked jam recipes, wtite Mutual Citrui Product! Co.,
Anaheim, Calif., and they'll be tent promptly.)

WANT CREAMY FRENCH DRESSING

Foam cushioned
nuurs, or until tender. As the liquid
eooki away more may be added

white oik Hiidal,
SUM 4 lo 10.little at a time.

THAT WILL NOT SEPARATE?
MAKE IT WITH PECTIN ... but not juat any petiin
... for it can't be done except with M.CP. JAM AND

" JELLY PECTIN and the unique tecipe developed by the
M.CP. Kitchen Laboratory. It I luu one of the numerous
plus valaea you get when you buy and use M.CP. PEC-

TIN. And, not only It the fcamic of this
fine dressing so appealing, it is so economical, too, and
lo eatv to make. Women from all over the country have

ifuWA ( tub

j titim
ITOPS IN QUALITYIi

IT'S JUNE DAIRY MONTH!I
i This month, feature Oregon's unsurpassed dairy

products in your menus they're healthful, Fadod blue or

sent In for this fine M.CP. French Dreiting recipe, and many letters have
been received eanreuing approval of its .wonderful qualities. II you'd like
to have this recipe, too, simply send a request to the M.C.P. Kitchen

Laboratory, Anaheim, Calif.; it will be sent you promptly without charge.

IT'S A MAL R

-- AND QUICK AND EASY TO, MAKE!
LEMONADE .., made In seconds

tCaa without the least bother, and so Inexpensively, too . . ..

(yaf , with readyto-ui- e M.CP. CANNED LEMON 1UIC.EI

) Pv One small can makes 12 alatses at teas than H she
V Hra, eT0,t ' 1J kottln of most soft dtinki. And how much

Ejp ,or ,he WH". for everyone! For, M.CP. LEMON
' TA JUICE Is pare, anarhslleraleri, Juice,

1eh In Vitamin Celt's NOT "reconstituted" ... eon- - '

taint itf preaenatlvea of any kind, such as unwholesome sulphur dioxide
or benioate of soda. (It's a wise precaution to read She label carefully
when you buy lemoa hiice, canned or bottled.) Pure, wholesome M.CP.
LEMON JUICE it so convenient, to economical, so useful in so many ways
you'll never want to be without It Write for a FREB Recipe Folder to the
M.CP. Kitchen Laboratory, Anaheim, Calif. And there's M.CP. FROZEN
LEMON JUICE, too. If your tracer han't tot it, he can easily et it lot you.)

charcoal donim
delicious, and economical I ;,

with kounoint crept
tolls. Siiot 3 to 9,, :lMITATIOWpSMJ

w .u att sm a ii swaTh ItVtitlifHI teeatenul by Tin Onseea

I 711 MAINlow in price!


