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Recipes from

From Booangs and Langell Vale
ey, by way of our excellent cook,
Mra, Corn Leavilt, come & number
ol recipes that are highly recom-
mended,

CHOCOLATE
BUTTERMILK CAKE
Bilt into & bowl 2 cupn flour,
toaspoon soda, 1y cups while
nugnr, 5 teaspoon sall, Add 144
vups buttermilke (nour), Y% eup hut-
ter or other shortening, Best two
minutes, low speed with elecirio
benter, Add two whole eggs and
IWo squsres of melted chocolaie
or two blg tablespouns of cocoa,
Beat 1 minule, Bake 35 minutes

Fish Fry

For an oul-of-door

fish treat,

ommendns n fish fry, complele with
‘hush puppios.**
Clean the fish and roll them In

corn meal. ‘Then fry them over
an open fire in n large Kettle or
{ry pan af hot fat .
When the Hah are cooked, the
“hiush pupples’ can be fried In the
remalning fat, Prepare them by
mixing two cups of corn meal, one
cup of milk or water, one Lenspaon

of sall, wo teaspoons of baking
powder, and one {pely  ehe U]
onlan, Drop the mixture by i
spoonfuls into the st and fry uotil|
the "hush puppies” sre w ™

browned

PLANKED FISH
Preity as a pleture 1s & huge
platter of planked fish,

| brown sugar

clrcled | Cupas sugar
with mushed potatoes presse u| mincemeal, I, cups

Basin Cooks

ut 350 degrees, This recipe makes
two large layers,
PORCUPINE MEAT BALLY
1V Ib, ground beel
12 oup raw rice (soak 20 min.
ules in cold water)
1, minced onlon (medium sixe)
minced bell pepper
115 cups waler
Chn Wwmalo soup
Blhape mixiure ot small bally,
Mix tomals soup wnd waler and
pour over balls thut have beeoun
placed in cassernle, Cover and
bike at 350 dogrees for 115 hours,
BROWN BUGAR
UPSIDE DOWN PUDDING
Boll | cup brown sugar and 2
cups water for 10 minutes, Add
2 lablespouna bulter, (Holl it in &
deep phn and pour the pudding
right In on top knd bake — saves
& pan), Puur in the following bat.
ter: do not slir after you pour in
the batter; 'y cup wugar, 1 cup
Hlour, ', cup ralaine, 2 RS POOTES
baking powder, vanilla, pinch ol
nalt, tew nuts nnd enough milk to
make & batter, Bake 25 minutes
ut 55 degrees. Berve hot or cold
with thin eream,
PRUNE CAKE
Make Uils i1 Inyers, n Joa! eor
sheet or ‘cup cakes, Cream 15 cup
shortening, 1 cup sugar, add 2
ekys and ] cup cooked pitted
prunes. Add 2 cups Nows, sifted
with | teaspoongeinnamon, 1 tea-
spoon noda, ! Add
niternate), ulee
Berve with Cream nll
Bake 40 min- |

-

2 LOASpOONn st

1 %y cup prus

whipped

osing

utes at 3% degrees
MINCE MEAT

DROP COOKIES :

Cream 1 cup shortening, }".I

Add 3 opis, 2 ru;.:

flaur sifted

thiough » pasiry tube, To prepare | With 1 tenspoon soda, 1 teaspoon

WHe plunked fialy, splil, bone and
seanon  Inrge troul. Plank 16 flat,

CHl the plank and prebeat it thors | DUL meats

oughly In u hot oven, Place the
fish in the center of the plank
pnd brush with melted tablefat or
French dressing. Bake the fsh in
& very hot oven 10 to 15 minutes
Then reduce the temperature to
moderate and bake untll nearly

tender, allowing about 10 minutes |
to the pound. |

About 15 minutes belore the fish

LAST SATURDAY af Emil's Supermarket way turned into an all.day party by fwo “tramps," |ls done, remove the plank from the

Paul Stewart [loft), local manager of Swift & Company, and Bill Kunz [right], superintendent
of the packing company. Emil E. Albrecht (center] chuckled over the antics of the pair while
shoppers heard the cry go up: "Here comes ANOTHER lead of Swift's Premium fryeri!” There
was no doubt in anyona's mind (or shepping basket] that Emil was having a special on fryers,
The "tramps’’ Insisted they were going broke at the price and would have to leave town on
the next freight (SP, no doubt) but everyons had a wonderful time.

Potato Pancakes

1 cup graled raw polntoes

Pepper
| 2 tablespoons flour, bread }
crumbs orf Malzoz meal |

' teaspoon baking powder

Peel one or mare potatoes. Koak |
for an hour in cold water, then
grate f{ine. Drain thoroughly, |
presaing out excess Hguld, Use one |
ctip grated potatoes. Beat egg,
add 1o potalo, with pnlon, sall, pep-

CHICKEN is on the Department of Agriculture’s "'Best Food
Buys" list, Grocers and markets are offering broilers'and
fryers at the lowest prices in a long time, It's a good time to
sorve your family a big platter of fried chicken and save
money and a wonderful time to stock up the“freexer with

fryers for summer pignics.

Fried Chicken With Gravy

Chicken 18 a low-calory, . high-
protein food, 1t Is all lean meat
Todny's commetclal brollers and
feyers are a ot belter blrds than
those grandmother served, The
modern chicken s the resull  of
ciuteful breeding to produce more
meat and smaller bones, You gel
more meal for Your money today.
You can buy packages of all white
meat, all drumasticks, thighs,
wings, or of course, whole chick-
ens knd halves, This makes It easy
1o serve the family just what each
onn likes best,

CHIUKEN 'N GRAVY

114 cups evaporated milk
215 ta b, frylng chicken, cut
In pleces
15 eup four
214 easpoons sl
In Inaspoon pepper
2 tablespoons four
Pepper
1 eup waler

Put milk Into & bowl, Dip pleces
ol chicken Into milk, then roll
them In n mixture of 1 eup four,
115 teaspoons salt nnd 'y teaspoon
pepper. Save milk  for  making
gravy. There should be 1 cup. If
not, ndd enough to make 1 cup
Brown chicken slowly In ' Inch

rOT ROAST OF REEF

Bonson beel polranst with wall
and pepper, dredge with flour, and
brown It well on Wl sliles In hot
lurd, Add 'y cup water, tomnlo
Julee or sour cream, Cover clossly
and shimmer gently for nbout three
hutirs, or until tender, As the Hould
cooks Away more may be added
a little at a time,
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thous ondy me

| SRIDDY |
ITOPS IN QUALITY!
| .' s \ l
j
|

I' LOW IN PRICE ll

hot fat in a skillet aboul 30 min
ntes, or until drumsticks are ten. |
der when plerced with a fork, Ra-l
move chicken and keep hot, Drain |
off all fat, then retuwn two table.
spoons to skillet, Mix well into fat
in akiliet two tablespoons  {lour,
% tlablespoon sall and a few grains
of pepper. Sur in water. Boll and
st for iwo minutes. Stir in the
milk and heat until steaming hot,
but do not boll. Serve with the
fried chicken. Makes four M‘n‘lllk‘n,i

per, flour and baking powder. Drop
by tablespoons on a hot  griddle!
with s generous amount of butier
or shortening. Frv  untll golden

| brown on both sides, turning only

once, Berve with pot toast (sauer-
braten) and applesauce, or, for
lunch, with bacon and applesauce. |
Makes elght cakes, 2-tiches in
dinmeter,

RROILED STEAK

Have poristhouse, club or alrloin
steak cut thick. at least one Inch
Bet oven regulitor to broill. Place
steak on rack so that there i a
distance of from {wo to three inch.
s belween top of sleak and heat.
When one side of steak is nicely
brown, senson with salt and pep.
per, rn, and finish cooking on the
second side, Season the second side
and pesve Immediately, Blenks cut
one inch thiek require from 10 to
20 minutes, depending on how rare
you wish them, Season with garlic
salt, I desired.
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THIS AMAZING NEW WAY TO MAKE
JAM IS SIMPLY SENSATIONAL!
YOU DON'T COOK OR BOIL jami made with the

a year ago by MCP. JAM AND JELLY
PECTIN, As a result, you gee jam with 1007 fresh
frult flavor (and colot), lor nothing is cooked sway,
For the same tewson, you use bess fruir and sugar, yet ot
more jam = a pint from each eup of fenit! And how
- much mote comlormable » procedure = no working over
» hot move! ITS FRESH BERRY TIME NOW .., and whether you make
uncooked or cooked jums, there's one thing cetrain — you'll be snre of
mccess every time with dependable M.CP, PECTIN, (Important Note:
Complete r«iﬁl for hoth eooked and uncooked jami aze now being
acked in the MCF. P N package, If the Recipg Folder Jou, fet does

OT include the uncooked jam tecipes, write Mutal Citrus Products Co.,
Anaheim, Calil,, snd they'll be sent prompily.)
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WANT CREAMY FRENCH DRESSING
THAT WILL NOT SEPARATE?

N MAKE IT WITH PECTIN ... but nict just any pedtin
v oo for it aan't be done excepr with MCF. JAM AND
{‘m\r PECTIN and the uf\ique recipe developed by the

LC.P, Kirchen Laboratory, It's just one of the numerous
lun values you get when you buy snd vse M C.P, PEC.

|
I;l)-.r'- '5
B N. And, not only is the notseparating feanire of this
dredti ling, it feal, too, and

éw,
anry g 0 B 0
make, Women (rom all over the country have

1 80 tATy. 10
sent In for this fine M.:'.'P. French Drening mirc. and many leners have
been received expreming approval of in wonderlul qualities. 1f you'd like
o have this recipe, o, simply send & request to the MCP. Kirchen
Labotatory, Anaheim, Califiy it will be sent you promptly without charge.
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IT'S A REAL THIRST-QUENCHER
— AND QUICK AND EASY TO, K MAKE!

OLD-FASHIONED LEMONADE .., made in seconds

without the least bother, and so inexpensively, too ...

with readytouse MCP, CANNED_ LEMON JUICE!

One small con makes 12 glawses at besn than 145 the

cout of mont soft drinks. And how muth

"bettet for the children, for everyonel For, MCP, LEMON

JUICE is pure, wnadulterated, fullstrength julee,

A rllcl; I; Ylu::'la (:.‘Iit"l NOT ;mltulriﬁ‘ % n?-

tnime preservatives of any , such ar unwl e slphor dioxide
o hm:'m of sode. (It's & wise precsution to read the lnbel earefull

when buy lemon juice, canned o bottled,) Pure, wholesome M.CP,

I.EKOE‘“J'UI& it %0 convenlent, m economical, w0 uselul In 30 many ways

"Il mever wint to be without |t. Write for & FRER Recipe Folder to the

G.P. Kirchen Labotatory, Anaheim, Calif, {And there's M.CP. FROZEN
LEMON JUICE, oo, LI pour grocer hasa’t pot it, he can enaily get it fog you.)
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oven, add the potatoes and return |
to the oven to [inish the baking
#nd o brown the potatocs. When
the baking is done,
and other vegetables If desired,

add parsley

London Broil

1 top-quality flank steak
iabout 2'; poundn)
1-3 cup buller or margarine
3 lablespoons dry red table

I egE :
1 teaspoon grated onlon Wine
teaspoon  salt Cooked rice.

Preheat  broller.  Flace flank

sieak on rack with surface about
three inches below msource of heat,
Hroil 2 to 3 minutes on each side.
Meanwhile, melt butter in large
frying pan. Add wine and heat
until bubbling. Cut flank sleak
dingonally into thin slices, Drop
Into drying pan and cook one
minute, Remove to hot platter, ar-
ranglng slices to overlap scross
center of "the platter. Surround
wilh border of hot rice. Pour wine
sauce remalning in frylng pan
over rice and aleak and serve at
onuce, Makes nix servings.

baking powder
1 teaspoon allapi

L, leaspoon salt,

r and 1 cup wal

Hake an greased cook.

e sheet it 350 degrees for 12 mine

utew. (Drop the cookles onto the

tookle sheot by teaspoonfuly),
BOUR CREAM PIE

(very rich)

ralsine

cup SURH

Cup sOUr crenm

1
1
1
3 eqgps
1

leaspoan cinnamon
teaspoon salt
s leaspoon nutmeg
« tlenspoon cloves
3 tablespoons flour
1 tabiespoon vinegar '
Walnut ments
Vanilla
Beat egg yolks in beavy kettle
or top of double boller, Add sugar,
tiour and spices, ete., which have
been mixed together, Add cream,
vinegnr, vanilla, Cook untl) thick.
Pour into baked pie crust, Use egg
whites for meringue.
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FRST CHOICE FOR SERVICE
# FREE TV & RADIO
* UNEXCLLLED FOOD
® AMPLE PARKING
# CENTRAL LOCATION
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DEVILED STEAK "
Mnke a sauce of 4 tablespoons
lemon julce, 1 tenspoon Worcesters
shire asvce, 1 lablespoon graled
onlon, 3 tenapoon melted butler or
buoon drippings, 4 tatlespoons chill
sauce. RHub 1.inch thick biade steak
(or steak of your cholce) well with
dry mustard and marinste one
howr In the aauce, Diedge with
flour, brewn In hot lard, add »
few tablespoons of (he marinade
and cover, Cook slowly for about
an hour or until tender.

Blocks

"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-blended, date-nut sauce, Combine | fablespoon
cornstarch, i teaspoon salt, 1%z cups maple-blended syrup,
2 tablespoons butter in saucepan. Bring to a boil and simmer
3 minutes, stirring constantly. Remove from heat and add dates.
Cool. Then stir in % cup chopped nut meats. Makes 2% cups

sauce.

— Photo Courtesy Log Cabin Syrup

ALL BEEF::

|DAHO RED BEANS
s Dennisons

CHILI CON CARNE OFFERS SUCH QUALITY

| No filler of any kind to spoil its delicious

flavor! Just tender, lean beef — plump m .'g.
nj Idaho red beans— perfectly seasoned — o Suban heel,
cooked in individual containers %o you ¢ s

get all the savory, protein-rich beef

juices! Enjoy this hearry, all-family treat

—s30 easy to fix and s0 economical!

Get Dennison’s Chili Con Carne today.
L e
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YOUR

You look better, feel bester, are better, whea 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 you: food dollar. |
Next time you shop, buy Oregon dairy foods, for taste...

for health...for economy.

BEST BUY!

Th
wedgis, Foam ™
tenstruction. FAE

Foam cushioned
white olk sandal,
Sines 410 (0.

& 11'S JUNE DAIRY MONTH!

0..!......l...........ll...i

This month, fealure Oregon's unsurpassed dairy
+ products in your menus«—they're healthful,
delicious, end economieall
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