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~ CARVING TURKEY

Roast lurkey Is as American aslbreast (o the hody frame par
the Fourth of July amd genslto end as close to the wing
erally  conceded o be unsur-| possible,
passed in downvight good flavor|

is

and general attractiveness for hol-| 6'
iday dinners, |

In buying your bird, if you al|
fow 13 to 17, pounds per person |
to be served, there should be cald|
cooked turkey for a second meal |
In general, a 68 pound bird will
serve & to 0 812 pound bird
will serve 10 to 20; 1216 pound
bird will provide 20 to 32 serv- .
ings: 16-20 pound bird will provide
32 to 40 servings. The actual num-
ber of servings depends on the
auality of the turkey, correct cook-
ing and carving skill.

When the turkey is done (when

Slice white meat, Bezinning ot
front, starting hallway up the
breast, cul thin slices of white|
meat down to the cut made paral-
k lel to the wing. The slices will fall
the meal Lhermometer registers|away from the turkey as they are
190-200 degrees or when the drum-|cut to this line. Conlintie carving
stick moves easily up and down and [until enough meat has been carved
you know it has been “in the oven for first servings, Additional tur-|
long enough'’). move the turkey key may be carved as needed,
to a warm platter and keep it hot.| Remove individual servings of

Allow aboul 14 cup of gravy tor [stuffing from an opening cut into
T,ach semnl'lg. Pour the drippingslsnic of the torkey where leg has
nto a bowl, leaving all the brown heen removed.
residiue in the pan. Let the fal
rise to the top of the drippings.|
Skim off all the fat and measure TURK EY
amount neeeded for the gravy
hack inlo the roasting pan (3
tablespoons for 2 cups of Bravy.| ‘Today about 70 per cent of fur-
:‘}:ahlusp?ons for 4 C“Pi‘ of I'f“'";' '1- kevs marketed are processed sind|

e meat juice under the fat pickaged  with  the  diumsticks
;houm be used ussgfrt ol l1hr Hauid | placed under a band of skin over
or ihe gravy. roasiing pan the cavily area. This A con
with fat over very low heal. Add|yenionce that homemakers should!
the same gmnunl of iloun as 1.;1.1 recogmize as it simplifies trussing
and blend fat and flour until Ir(la'llh'\. Aller  stulfing the ‘cavity, the
alirring Cl’ﬂ!-h"nﬁ}‘-_ I_[ _‘3"5"I"‘L‘(ilIH!I«'II\"HG are again pushed un-
h;r:nwn the Iat]lami I‘Ijuu; !f!ll-.llll.‘- r‘I'J.‘(Ier this band of skin. Escept for
give more color and Haver lo Ihe'q shkewer (o fasten the neck <kin
gravy. Add the liquid, egol "L‘Iu the baek after wizhbone cavity
mke“'i'[”i“- “;‘1"“"5 :I‘“blm once l:-i is stulfed, no cord, no sewing, no
cups of liquid for 3 tablespoons o
flour and fat; 4 cups of liquid for
6 lablespoons flour and fat). Cook.| procesaing techinijues  emplov-
stircing _constantly until unifetin- od (o give consuimers the lest
ly thickened. While stirring, serape | possible turkey muke it improcti-
bottom and sides of pan o blend cq1 and difficult to remove the
in the brown residue. Simmer|deymstick tendons. It can be done,
at_‘:‘lfl". -';Pml&utes. Season o taste ht it tears the drumstick meal,
Wilth sail and pepper. Some retailers can give this s

For giblel gravy, trim any gris- nl:l .]n l: l_'l:L;-.is:\,mun-l;' lhu'tlt”u;
tle itmmdth;dfiw}il‘d ;Hzl“!'-‘- Dice jendons can be removed
meat and add lo gravy before seu- 0
KONINE. P | Low-temperature, shallow - -

Liquid in the gravy, in addition covored-roasting-pian continues {o
to !the meal juice, may be broth, ho the popular and generally ac-
milk or‘watolr. ) reepled method of cooking the holi-

Plan your schedule so qﬂ'f' Wr-iday bird. To speed rousting time,
key is out of the oven 30 lo [ it suils the homemaket's con-
munutes belore it Is to he scucdl.“-.-_‘,,“-.n‘-‘-.‘ foil may be crimped to
Llh::::lh:»: I:'-:.rﬁw:.;e“ﬁ|rc‘:~t;m &lihe |I‘1‘I:.'f- of the pan, or @ pan with

8 e ol a close-fitting. eover used, Sinee
will carve easior, ‘L'""" your gar- mgisture is held in the pan, the
nish to a little parsley or -‘-'1_"'“ steam thus formed shorteins Lhe
greens, Anything else handicaps total cooking time about 1 hour.
the carver, Give Lhe carver a big! Alzo, to offset the reflective qual-
:nous:?? plaller,r a side dish, il j{jes of foil, the oven lemperature
neCessary 0] if?_\__lllc e!iveizurﬂ‘l '".". should he 25 o 35 dogrees high-
key on while carving, and be sure ¢r (ghout 350 dogreesi than Lhe

is

lurther skewering is necessary.
— =

the carving set is sharp. customary low lemperature | 323
Here is the slandard siyle of dogreess. i =

carving turkey as outlined by the —0—

Poultry and Egg National Board:| Don'ts regarding turkey: Don'l

~ {freeze an uncooked, stulfed turkey
lor & cooked stuffed turkey. Thel
home kitchen {acilities are not ade-!
quate Lo do this safely. Follow
package or labol directions tn the|
letter on the handling of frozen
| birds.

‘l

——

To remove leg (thigh or second| Don't under any eirctmstunces
Joint and drumstick'; hold the|allow turkey, broth, stoffing or
drumstick firmly wilh fingers, £ravy to remain out of the re

pulling gently away from |Il['|-nl.'}'l|lr'.:-'|.4::|: for a lengih of time ail-
hody. Al the same time. cut{er the meal is compleled, It is a
through skin between leg aud!!n[l;uy to believe that placing hol
body. Continue as follows: [foods in the refrigeralor ciuses
illn-m to spoil. Belore ref rat-
,‘) ting, remove all stuffing from tur-
{key and put It in o covered howl
|11 desired. remove remaining mest
[trom the bones. Wrap COver
;\':-';. If you plan tn minke tudhey
l%oup, crack the hones, wrap well
and refrigerate, Small, meil-size
1 properly  wrapped b
Press leg away from body with frozen and held up to one month
Nat side of knyfe. Then cul through belore serving

joint joining leg to hackbone and -
FOOD TIPS |

skin on the hack, If the “oyster,"”
PINEAPPLE

mny

a choice oyster-shaped piece 1|
ing in the spoon-shaped section of
the backbone was not removed
with the thigh. remove it al this

point, Hold leg on service plate POPCORN

with drumstick at a convenienl| g 4 oine . ad 60
£ " it 2 CURS. sugar 0 one-

angle to plate. Separate drumstick third cups Lrom

and thigh by eutting down through

4 A canned  pineapple ane-third
the joint to the plaie tcup l'n!lll Sy '.F;;I until n firm ball
is formed when tested in cold wa-
ter, Add 1 tablespoon lemon
3. and pour slowly over the
papped corn, sfirring  to e
ll'fl.’i‘- all kernels, Whon cool enough

rinte halls
A popcarn

4 quaris

[ta handle, press i
| with palms of nds or
[hall maker. Sulficient {or
| of popped cotn.

Z

CRANBERRIES

Slice druymstick meat, Hold'  Cranl

wrTy sauce 15 p traditional
drumstick upright at a convenient o a'rpi ¢ h wy  hird
angle ta plate and cul down, thrn- Whole . kept bt over
ing drumstick to got unilorm a candle war . iy e spleed
slices, Chicken drumsticks  and with ki T

thighs are usually served withotl yied s

shicing. ot wh wine to
sauce. For et
whale orange Kit and
add to a ¢idn of whole
| Frozen cranberry 7
Lo

To moke, «
led s

and
miale

PARTY ToOUCH

Slice thigh meat. Hold

thagh !

firmly on plate with a fork, Cut 3€FiCaFa
slice of meal paraliel {o  the
bene.
Add a
|instant coites
Pwhen you're preparing the

Cit into

white mesl
to wing. Make a cut deep inta the

parallel

HANDY TOOL

A big knife with a saw edge
made especially [ur_cmhnﬂ fro-
gon meal or vegetables is almost
a kilchen necessity for a small
family, i

Gift-Giving

John Osler ecpnunlsts
recommend these recipes lor spe-
cinl gift-giving appeal

RAW CRANBERRY RELISH

2 cups [resh cranberrics
| ‘whole orange
3 cup sugar

Quarter  the
Remove seeds.  darind
meat  grinder with charse
Add cranbertive and grind, Stir
in sugar. Lot stand af least a0
minutes before serving or putling
into jars. (Makes two cups,)
| PINEAPPLEAPRICOT

MARMALADE
111 oz, package dried apris
Cols
cups fresh pineapple,
| chunked
Sugar  1see
amount

Chop  apricots with coarse disc
in. Oster grinder. Pul  pincapple
chunks through mest erinder,
g coarse disc, Combine apri-
cols and pineapple in heavy satice
(pan. Boil for twe minutes, sbie-
ving constantly, Mensure the mix-
lure and add an cquol amount of
granulated spzor.  Boil,  stirring

antly, until & small portion
from a spoan i thick when

hames

unpecied  orange
Oster

dise

in

recipe for

.
FOR THE HOMEMAKER who has averything, the John Oster

Manufacturing Company has introduced an electric meat

LS

grinder which can be used for grinding and chopping any

food, Including nuts, dried fruits, cheesa and meats and

even makes spreads and pates.

By Florence Jenkins

THerald

b

THANKSGIVING TURKEY is in averyone's mind just now. MJB suggests Harvest Dressing
this year, made with the new MJB Quick Brown Rice. The recipe is on the package of the
dew California qrown rice [which MJB uses bacause it is softer and more flavorful than
southern grown). [t is repeated here for the conveniance of our readers.

Pour in & cups of hoiling

HARVEST DRESSING
| Bring to hoil, lower heal, cover|

Liiuhtl T Make

X 3§ 3 fghtly and cook 15 mirn Makes

Half the fun of Thanksgiving iz you can substitute broth from thel™*® ‘. e I
rlght at the table itsell. Not onlyllurkey giblels, Then stir in 'z tei- (518 SURS 0 Be VW o s
doing justive’ to Tom Turkey but’ spoon salt and '3 teaspoon of basi],| 01¢ CHR L "Ifl'l B "“':'"'l_ i
afterward, remembrances are al thyme o teaspoon of ‘sage,|¥YOUr IUrkey 15 ronm lemperniuee
1 land the dressing warm, the cook

whichever
own fond | blespoon |

vonk prelor, hatte 1 ta- i cut stight!
nead  onion, 'y ocu I"”h' SHRE) FRIEM T BRI

A,

Never add

Recipe |deas

jenol Uhve to seven minules). Pour
into sterilized jars Lo seal, (Makes
[1wo pints. b

| RUM RALLS
Y Ih, vanilla walers
| s Cup pecans

Yo cup light eorn syrup

2 tablespoons  rum  or

Navoring

| tablespoon eocoa

Run walers through grinder with

line dise, untll ane cupld) s
crtmmbed, Grind pecans and coms
bine with crumbs and covens, Stir
in syrup and flavering. Coat hands
with powdered sugar and shape
the misture into small balls, Let
stand on waxed paper for an hour.
|Roll in powdered sugar or very
finely ground nut meats. (Makes!
about 20 pleces.!

rum

Hids!win
A CAR

TUTTEFRUTTE CANDY

1 1. raisins

%1 1b. walmns,  shelled

1 b, pitted dates or apricots
11, figs |
30

prunes |
Conlectioner’s sugar

Soak the prunes until soft. Re
move pits. Put the fruit and nuts
through the Oster electric grinder
using the line dise, Save a por-! |
tion: of the nut  meals te  put =
[through last. Sprinkle confection-
er's sugar on o mixing board and
with the hamds work the froit and
muts until well Blended, Pal out|
about ¥y inch thick. Cut in desired |
shopes, rell in sugar. pack in @
tin hox, using waxed paper be-|
twien the layers. |
| A soparate ice crusher head at.
tachiment s available for the grind-
er which enables the holiday host-
to serve faney relish travs,
sulads, wpe  spreads,  holiday
punche-bowls decked  in beds  of|
|eracked ice. The crusher grinds|
e o nine different chip sizes!
||-lm trically.

A mew

YOU CAN
DRIVE!

FREE BULLETIN

State  College
extension ecircular, “Make Mine
e, olfered 1o Oregon resi
dents ot all county extension of-
fices. or from the OSC bulletin
clerk, Oregon Stale College, Cor-
vallis, Author is Mts. Ruth Klipp-
stein, O5C's  nutrition  specialist
1t includes an outline of ingred
jonts needed for good pastry, meth
lod of mixing, baking instructions |
and sugoestid (illings and  topp
ihgs It ds punched for easy in-
serbion into standard  loose  leal
cotkhooks. Revipes for soft wheal
flour crust, meringue shells, Ore-
ron walnul pie and #& new preteel
crust for cheese ples are all found
i the civeular. |

Oregon
1ST PRIZE! Famous Big M Jr.

Scale Model of Mercury Turnpike Cruiser!

2ND PRIZE! Ford Thunderbird, Jr.

| CONTEST Scale Model of Ford Thunderbird

Have your soungsters ontered

lI_IL- White .?.lllh Sugar Coloring Both cars are electric motor driven « have builtin
Conlest yel? The coloving books rechargar « controlled speed « electric lights « foam
are available without charge / at rubber cushioning « puncture prool Lres « ball

your grocery store or at the Jo 0,
Newherry Slore on Main Strect, |

bearing mounted wheels

8 O oTHER BIG PRIZES

10-3rD PRIZES
RCA Portable
Hi-Fi Sets!

BEWARE

oF
IMITATIONS 20—-4TH PRIZES

RCA Transistor
LOOK Radios!
FOR THE
HAPPY
LITTLE DOG 50-sTH PRIZES

Folding Binoculars
Pop open—Snap shutl

'TOPS IN QUALITY!

| LOW IN PRICE enter the big

memories — v ity that re-| finely chopped oelery, | leaspoon | MOITINR to turkey t.r-"‘ nlght  bhe-

sulted when the turkey slipped off minced  parsley,  chopped Hvee|fore as it draws the molstire|

ha nlatt i " " T ‘from the bird. Stuff the turkey

the platter onto the [loor while from the v in 2 tablespoons s A they L iC ot

dnd was carvitg it: the time thelbutter. Toss lightly with the rice. WHen you are ready to put i inie
vily decided to loake ove You e o delie and delec-| the oven. . -

wther and forgot to thaw the able st P - one thal can

koey and it « * to the table pret- be made in oa matter of minules

by raw: the upsel stavy bowl: th HARVEST STUFFING

wine that' tasted so funny because und ground sansige .
Every  farmly its Vo Iy cup chopped onions .
hanksgiving recipes, too t ! |

those who would LKe (@ try a new - o rolery

and very goot-ealing recipe this 1 datince can mushrooms in-

yolr, ey mak Quitk Brown cluding liguid

Stufiing, Use the new MJIB Quick 2oups MJB. Quick Brown

Brown Rige that is being intro Mice

duced Iin Klamath Falls this 3 cups hoiling water

month. MJB sugbests cither of two,  Beat up meat into sh ves
recipas satile until brown fin
nd add en roor

fren

QUICK BROWN STUFFING

YeoliFE B oun MLIB O Quloek ne to make clp, Add
Brown Rice as dirocted on the st 1o me nnd  sur tn enions
packi You can use wator or salt, celery, moshoooms: and rice

WIN 4 1655 vorxswAGEN:
<) 50 OTHER

|
BIG PRIZESA!\/k | 1
BOYD'S /= |
“Name the@
Boydie" |
|

Contest Rules on Special
Band on Every Boyd's
Calter Can

IT'S EASY TO WIN THESE BIG PRIZES

1958 VOLKSWAGEN
25 1358 price PORTABLE TV SETS!
25 1958 Prilce TRANSISTOR RADIOS!

BOYD'S WOW PAYS NONPROFT ORGAMIZATIONS 10: FOR TACH
218 LD, % FOR FACH 1 LA LID. FOR DETAILS OM THIS PROTII-
ATLE LID REDEMPTION OFFER WIITE BOYD COFFER CO. P O, BOX
1841, FORTLAND 7. ORIGOM

AN s b e

o

=]

FOR FLOORS USE BRUC

Fioor Cisanar « Aaphall Ti

g .

!

BRUCE

self-polishing wax |

SNOBOY APPLE

coloring contest!

While you color for SNOBOY'S Contest,
munch on a SNOBOY apple or two! They're
the crisp, juicy, good kind because they're
picked for flavor and guaranteed for
quality, Get them al your grocers now.
SNOBOY Apples!

1T'S EASY \

FREE

(OLORING BOOK
N BACS OF
GNOBOY RPFL

TELLS HOW TO ENTER

NE
HF\F o

5

Qr.

Formerly 98¢

Guaranteed

equal or better
quality than

any other '
brand '
at any price!

- Clasning Wax - Paste Wax
te Clenner - Aaphalt Tile Waz




