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" Cocoa-Mocha
Angel Food

¥From Grace Colvin Wells, home
service director for Caliiornia Ore-
gon Power Company, comes this
chocalate-mocha angel food cake.

Sift and measure 1 cup cake
flour, 1ty cups confectioner's sus
gar, 1, cup cocos, 1 tablespoon
powdered Instant collee, Bit to-
gether four times,

Beat until quite dry 1'; cups
egg whites, adding, while beating,
115 teaspoons cream of tartar and
1. teaspoon salt, Add slowly @
tablespoons mt & Ume) 1 cup gran-
ulnted sugar, After the egg whites
are quite dry, add 1 lenspoon
vanilin.

Add ths dry ingredients in four
parts. Bift into beuten egg whites
and fold just until evenly distri-
buled, Do not beat. '

Bike in o 10-mch tube pan at 350
degrees for 50 minutes to an hour,
or until the tdp springs bnok when
touched with your {finger. Invert
pan on n rack to cool.

Mrs. Wells suggesis treezing this
cake in your home freezer, When
serving, she says, slices will thaw
sulficiently as they are cut.

Cottage Cheese Ring

package lUme flavored
gelatin
cup hot waler
small onlon, chopped
14, cup chopped nuis
tublespoon lemon juice
cups celery, cut fine
cup cotiage cheese, well
drained

4 oup mayonnalise

Disselve lme gelatin in  hot
water, Cool, When gelniin staris
to thicken, add rest of ingredients.
Mix well, then pour into- n ring
mold. Chill until firm, Unmold on
a platter of crisp lettuce leaves,
¥ill genter with crab or shrimp,
if you wish, or serve plain with
tomatg slices and ripe ollves for
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n gaidlsh, Serve with n side dish
of mayonnnige thinned slightly
with lemon Jjulee and a litle
creanm.

GRAPEFRUIT APPETIZER

Tor the firsl course for dinner,
pour a tanblespoon or so0 of ver-
mouth over halves of grapefrult.
I you wish to serye them hot
instend of cold, dot with butier
and broll briefly before serving.

RASPBERRY TORTE takes | pint fresh raspberries [with 30

berries reserved for garnish). Crush berries and sprinkle with

Ve cup sugar. Whip ¥z pint heavy cream. With a sharp knife,
cut an angel food cake into four layers. Fill each layer with
crushed raspberries and whipped cream. Top with whipped
cream and whele berries, Makes 8 to 10 servings.

High Altitude
Cake Baking

Belly Crocker, home economist
for General Mills, Ine,, who first
developed the famous method of
mixing enkes in one bowl In just
four minttes, without ereaming
shortening or beating eggs, and
gave ys tha quick easy Sur-N-Roll
Pastry and Stir-N-Roll Biscuils,
gives us adjusiments for cake
making at high altitudes,

This' Is printed in response to
numerous telephone calls  from
newgomers to the Klamalh Basin
who have found that their sea lovel
recipes do not give the same per-
feot cakes at this altitude — 4,106
fect.

BARING TEMPERATURE

At all altitudes over 3500 feet,
she recommends inerensing bake
Ing temperntures 25 degrees,

MORE FLOUR

Using Gold  Mednl “Kilehen -
Tested” Flour or Softasile Coke
Flour, at 3,500 fect ndd 1 table-
spoon more {loir per reclpe, Then
add 1 tnblespoon more flour for
each 1,500 foot Increase, so an acd
dition of 11, tablespoons of flour

Is indicated at this altitude,

EGGS
Use maximum smount of egg

called for in recipe. If puri of
egg s needed to make full meas-
ure, add egg white, not yolk.
BUGAR
Do nol reduce al any
snys Betly Crocker,
LEAVENING
If recipe calls for baking pow-
der, soda or both, make suggested
changes as listed below, Measurs
noourately, and use only the
amount of baking powder, soda or
bath, ms indieated in adjusted ta-

altitude,

ble. When the sea level recipo
calls for:
Sea Leyel A500-5000 feet

1 tap, Ly isp.

114 tsp. A s

a tsp. 11 tep.

s tsp, 115 tap.

a lep. 11, tsp.

314 Lsp. 2tsp,

4 L=p, 2 tapy

SPECIAL HINTS
Grease and flour cake pans

HERALD AND NEWS KLAMATH FALLS, OREGON

Meat Loaf

Meat Joaves mean good ealing
at any tme. But they make an
especially good cholee for summer
days. Reba Btaggs, home econo-
mist with the National Live Stock
and Meat Board, has five

or mustard sauce. Then mold the
meat mixture over it and bake.
When unmolded you have a ready-
made sauce.

2. Make a design on the boltom
of the pan, using ollve sllces,
pickles, hardcooked eggs, pimien-

{0 or green pepper, Mold the meat
mixture over the design and bake,

3, Look to your cupboard for dif-
ferent pans in which to bake the
loaf — @ square pan allowing for
square servings of the meat loaf,
or & ring mold, serving the cenler
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filled with ereamed peas or suc- | cheese, olive, fomaio, horseradish,

cotash, Or bake meat mixture in | mustard and pimiento sauces.

Individunl muffin pans or shape| & Use dlifferent combin.

into individual loaves and bake In | ations of ment for your loaf,

a ahallow pan for a crisp crust, | as ground
4. Prepare a plain meat loaf and | beef, veal and ham; veal

serve with a sauce, Suggested are | pork, or ham and pork.

such
beef and pork or ham

3

tions for varying meat loaves with
litile effort.

1. Prepsre a sauce topped loaf,
In the bottom of the loaf pan
spread catsup, a barbecue sauce,

Hot Beef Puff

What to do with leftover cooked
roast beef alter you've served it
cold’ sliced and you aren't just in
the mood for hash?

National Live Siock and Meal
Board's home econonilsi, Reba
Stagp, suggests making ho! beel
pulf, This recipe serves four,

2 cups ground cooked beef
1 tesspoon sall

teaspoan pepper
tablespoons choppod parsiey
cup mayonnaise

slices of bread

Bulter or margarine,
soltened

eggps, slightly beaten
cups milk

1, teaspoon sall

1, tenspoon Sage

il g
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Combine meat, sall, pepper,
persley and mayonnaise Snread
four slices of brepd with m:m-ri
or margaring, cover with meat)
mixture and top with silees ol
breand, Place sandwiches In
preased shallow casserole dish,

Combine eggs, milk, sall and sage |
and mix well Pour over sand-|
wiches and let stand in refriger-|
ator at least an hour hefore bak-
ing. Bake in m moderate oven|
(350 degrees) about 45 minutes
or until brown and puffed.

WASHING PLASTIC

The proper way to wash plastie
handbags and shoes ix lo  use
“ry" soapsuds. Whip up a lot of |
soap Wwith very litle water until
the suds stand up stiff. Then daub
some on n clean cloth or sponge
anl go over the solled surface.
Wipe quickly with a damp-dry
rinse cloth, then with n dry
cloth, Wash off the slightest
smudge as spon as It appeirs and
these summer nocessories will al
ways be clean.

{horoughly. Use = high grade
vegelable shortening, Measure mc-
curately and bake exaclly as di-
rected. Use proper adjustments
for tlour, eggs, lesvening, In Ane
gol Food nnd Bponge Cakes, heat
e whites only to a soft peak, Fold
in dry ingredients lightly and
qulckly (use as few strokes as pos-
sible).

Adjusimenis  are  unnecossary
for eookies, desséris, quick breads,
pastry nnd yeast brends, How-
ever, yenst brpads require a short-
er rising period.

LOW IN CALORIES!

Bubble Ub keeps
your waistline trim.

NOT T00 SWEET!

LAWNS

Da yon wank & geed lawn ar just
& law prios® Yo esn't mlways have
boeth, Wa de guality werk and fur-
nith  everyihing. o guarantes &
guod siand of gram! Phone AZ8A

LAKESHORE GARDENS
NURSERY

ONE GROUP
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ARBUCKLE'S

MODEL SHOE STORE
717 MAIN ST.
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An allaround family drink
«++ a swell ‘mixer, too!

Carton ... Good for
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SPECIAL INTRODUCTORY OFFER

VALUABLE ... v e
COUPON

on the purchase of a 6-bottle carton of “BUBBLE-UP" . . . ot your favorite Grocer.

GET A CARTON TODAY!
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