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Barbecue s
A -Magic Word

Everybody loves a barbecue.

Small wonder — for the magie
word  suggesis good food, 'good |
Iriends and good fellowship — |
warmed oulwardly by glowing |
coals and mwardly by pungent
s$auces exuding the fragrance of
wonderiul food, !

One of the nicest
burbecued meals, from the we
an's point of view, ls thut the
mian of the house usunlly takes
over, dolog the barbecuing and |
preparing a good purt of the meal
himgelf,

Oregon. Dalry Council sugpesis
this ‘menu as belng cusy on both
the nmateur chel who presides at
the barbecue and the homemnker
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Frosty Desserts
For Sultry Days
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oughly but do not melt; then whip

CHOCOLATE ICE CREAM PIE with Creamy Fudge Sauce i a refreshingly cool frozen dessert.
Serve plain or with sauce topping. Keep frosty mixes handy on your shelf for easy, economi-
Photo and Recipe Courtesy The Lipten Kitchens |

fie
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in re-
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Turn into chilled coconul crust

CREAMY FUDGE
Add three square
chocolnle to  one-nilf oup lig
sauce pan
L onnd siir cons
is melted

SAUCE

and dash of

INBULATION

ton nnnunlly are used  in insulating

about doubled, | electric wire and cable,

DESIGNER

Casper-Davis

MODEL

Noreen Nash

THE STORE |

LaPointe’s

\.

off this Casper-Davis black velour creation . . .
lovely to look at . . . lovely to wear. LaPointe's Millinery

Department.
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Millinery Department

100,000 bales of col-

Most of the utensils and 1mh]
needed to do home catning easily |
and economically are already !n

few Inexpensive and handy ltems |
you may not have. They nre sug-
gested by Home Canning Institule
of America, Chicago.

They inelude a jur lifter, fun-
nel, ladle with lip, sicve or strain-
or, colander, food mill, food chop-
per, large measuring cups, large
trays and & wire basket.

Using your oven for Bome cane
ning s dangerous, the Institute
stales, Food may spoil bocause of
under-processing and jars may ex-
piode. It suggestis always using a |
pressure canner when reclpes call
for procezsing at temperatures
ebove that of boiling water.

For best results from your home |
onnning, use only standard
fruit jars that are made to W |
stund the heat used In processing
0dd size *‘second hand' Jars are
usually lighter, and processing
times recommended in vecipes will|
not be correct. Also, never use|
chipped or cracked jars of any
kind.

Some frults will darken while
you are preparing them for can-
ning. To prevent this, drop pared,
cored, peeled or pitted [rulls into
a solution made from two table-
spoons  salt and two tablespoons
vinegar o one gallon. of Waler
Rinse the fruit if I ' left in the
sofution more than 16 minutes and
never leave i more than 200 min-
utes.

I you huve ever had the prab.
lem of fruit darkening after can-
tingg, the addition of wscorbie acid
will help to prevent it. Follow the
manufaciurer's directions

In making plckles ‘or relishes,
always remember fo use only
cnameled, plass, aluminum, Stain.
less slesl or stonewnre utensils
Brass, copper, iron and galvan-

—ak

ADD SUGAR TO PEAS
Season fresh or frozgen peas in
the cooking saucepan with salt
peppéer, buiter or margarine, and
don't forget the sugar (aboul !y

unsweetened |

Place r-\'crl
ty until |

teaspoon of beel or cane sugar
for each cup of pens). Place a |
lettuce leaf on top of the peas
and add Just enough waler to
create steam In the pan, then
cook only a few minutes,

SUGAR |

A lablespoon of sugar Nus only

50 calories. Thers are so umn‘.‘r
Imple and deliclous dowser

mode with only a small amount

of sugar which waon't throw n:«;l
divi out of balance or add welght,

Canning Season Here

ited ketlles are lkely to be the| psplration 15 seen in the lrench
chilsg of undesirable color ob

vour kilchen. However, here are n|OF Feact with the acld and salt to
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wear follows grownup styling. This| siriped dickey.
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QOnly Certo and

SureJell pecting

"FLAVOR-
GUARD”

Your jams and jellies

You get more natural ftuit flavor
and sure results every time!

o Pt g "ol T
CERTO OR SURE-JELI—takn
yout chales —=n Hauid or
popedered natural fruit

B -
Now, be absolutaly sure of Tuscious, fres) Figitehe gt

fruit favor. Use Certo or Sure-Jell! Only

they cin "Flavor-Guard” your homemade

jams and jellies. Here's why

® With Certo of Sure-Jell natural fruit pec-
tins you beil your fruit just one minute,
saving precious natural fruit Navor.

@ The only pectins coded fur freshness are
Certo nnd Sure-Jeil. You know they are
fresh when you buy them. This guaran-
tees perfect results every time when you
follow the recipes exactiy,

HOMEMADE JAMS AND JELLIES
TASTE BEST...COST LESS!

/ How to
MAKE A MEDOLAND

\COTTAGCE CHEFSE...

Made fresh every day
cream and milk,

ty, too, b

Cheese equals the pi

for bite

Cheese Salad tonight

actly what we

flavor,

Medo-Land Cotlage
Cheese tastes {-r-e-s-h and satisfying, Thrif-

ause ounce for ounce Coltage

nothing equals Medo-Land
Cottage Cheese for flavor! Serve a Coltage

medan

RECIPE LL.

1 pf, Medo-Lond Cotiage Cheese, Curd or Chive
Yy cup ralsing
LoMuce

2 7T. Mayonnoise
2 medium sized carrols

Arrange Y: cup Medo-Lond Coltoge Cheese mixlure® in
circle on leltuce leaf, Smooth level, Farm baskelball mound
of two tablespoons of groted carral. Moke seams with

halved raising pres-coked 15 min. in hol water and cooled,

from grade A sweel ; ; ;
s *One pinl mixed with lwo toblespoons mayonnaite makes

four servings
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