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Cool Summer
Meals

As lomperatures sonr o torrid
htights, thoughts turn to sumoe

_ |enalers. More tmes than pot, sum.
\mer coolers mean long slim glass.

(o8 of chifled heverages. Cooler
lean algn b spackiing & ul
TN d e lalisnt
fidied lavored jelhed consom
Handy a3 vour relrigeralos 1
heau feptuping t trivd and trie
summer  delight. Have it plain
righl (roem the can o combine

{ wilth erisp, colarful
lor toppings. Re cortain that ane
;r'ur'r'.l-f of vour refrigerntor haolds
lsome canned  condensed  Consom.
| e

jing @ recipe; four hours of chilling
i\“j! do the trick
bia

A& A

v for o salod, or plain
qonling hed | consemme s Just
right {or the calorie conselous gal,
and the econmmy minded hostess,
| For vour next lunchesn Serveo
June Vegotoble Consomme  with
Soiir  Cream Topping, nassortid
|snndwiches apd. angel food cake

Here are the recipes
JUNE VEGETABLE CONSOMME
Ioean (0% tunees  condensidd
consimine

- Ve cup chopped cucumbor

AS HANDY as your refrigeratar is a can of jellied con- 2 radishes, sliced

somma. This racipas combinas canned condansed con. | Emply consumme inta a howl,
somme; chopped’ cucumbar and radish slices. The top- Add \-1'__.1-[<:ih]|-\ .‘.h‘" “'.“"" h-l.l.l:
ping is seur craam and horseradith. For dessart, the Home |VC)fF SHE sisiure ;:[::.:’,.‘;::.m:.':"
Economics Kitchans of the Campbsll Seup Company sug- ||l 1y :m,,.,h,,“, veselibles. v ',.;

gest angel food cake from a packaged mix. For the avid
observars of June Dairy Month, top the fluffy angel food
caks, particularly if it is Cherry Angel Food, with whipped

ctoam just befora serving.

Hy. Serve vith Sour Cream Topping
IMuokes two (o Three servings
SOUR CREAM TOPPING

CROWN ROASTY is an ideal choice for Sunday's out-

door meal, Shown here is &

a conter of hot potato salad. Sarva with ice cream in
home-mada aluminum foil dishas with a varinty of sauces.
The hot dog buns are warmed in the oven during the last

20 minutes the entree is cook

WIENER ROAST |

CROWN STYLE

Aluminim ts making a bid tin
competition with Fidal for position
of mun's hest friend those davs,

7 CUp SHIE Credm
u e | tablespoon prepared  horse:
rudish

Rlond sour eream and horsers
igh, Use as a topping for jellied
consamime

Vinaigrette Dressing
Ihis reetpe s from the manager
ol the Alexander Young Hatel in
Honolulu, Jack E, Trautman, and
reaches us through the eourlesy
of the Home Service Departiment
of the Hawation Electric Cao,, Lid.
& {nhlespoons wiler
1 tablespoons red wine vinegir
Ly lonspotn  sugair
tahlespoon lemon jilee
topsepnon  salt
teaspoon black pepper
feaspoon Worcestershire
Spuce
lenspoon diy mistard
« glove ‘ghrlle, minced
Luhlespoons olive ail
cup salad oil
dill pickle, chopped
stilted olives, choppoed
tahlespoon capors
tahlespoon, ¢hopped  ¢hives
teaspoan Larpagon vinegar
Iilablespaon chopped  green
pepper
1 hard eooked ey, chopped
Mix well the firsl 11 ingredients

— N S

R~ |10 make 4 French dressing. Add
oo (remaning ingredie P Over
i letbuee, chivcon nd pomalne
mixed  with shredded  carrols,
sliced cueumbers and cooked peas
Garnish  with julienne  beets, 1o

mutn wedges, asparpguy and pep
per vings. Shrimps and erab meal
may  be used alse; The pecipe
makes one cup dressing.

crown roast of wionors with

LAZY SUSAN

A hondy lazy susan [or splees
ged in cooking can be made out
of A metal ple plate. Deive o niil
through the center of the pie plate.
Chomse o lace on o cuphoard sholf
near the stave or your work count
er, Place two metal washers on
the shell so thut whon you noil
thee pie plate to the shell the nail
|\~'I1I g throtgh the holes in the

ing. It's an Alcoa Wrap idea.

1y pound hacon, diced
A cup chopped onion
2ablespoans four

I tablespoon sall

L oup woler

L cup vinegar

Cook  polatoes with  sking  an,

Eothed i K IO vt i |1N"I.. dice waser, The plate will spin freely
loger wnd sluys dn thibe. The Fry hacon, onions unisl bacon ot the touch of i linger
fce cronm hlls for dessori shown| 'S STisD; onlons, tender | T
in. the piotuee, for example, ean| Combine flour, salt, water, vine FURNITURE MARRS
be served in foll vaps molded over | B3 add to bacanonion misture; | Depressions lelt in rugs add car
the Bittoms af elits aond et it (st ontil mixture bolls  and  is|peis by the legs ol heavy furni-
points to (el Cuts down on dish- | ok, smooth: lire can often be  rimoved by
wirshing Pour over polatoes; loss gontly: |[horough vacunming: then dompen
For the wioner  erown  ropsl, | - JI|”“ With warin wator and, after al
eompletely covor a M-nch din | - e . nwing about a quarter of an it
ot [r-i'.-lr- OF Iray W IIBA SNt RANANA MUFMFINS Lo dev, seraping with thee edee of
foll, Run' n stefng theamh (cank-|  Sift tocether two ctips Hote, one | 00
furters, one. mch from the et Hable spinn baking powdes, by Lea: | b A ’
Tie the siring, making o apek | aprn sall and two Lablespoons su | QUICK. TRICK
of the franks Yo hive string onfugr. Combine one beaten oxg urn'l Sepatate  geound  beel  during
e Stond thomi an énd ""|-'"|' milk, '3 cup: shortering and |CooKiog with  a potito  mashei
deenvnred plate. B 00 il 4l o onee to the (o mixe[When - making - spaghotti  sanee,
ARREPIOr Fing  with hot potado fagee. B ontil thie dev imgeedionty chill; hrawning meat far cassorole
Salid. Cover Uie entive plotler with |y st moistened. Folid ano [Hikhes, ete
a \-mlnl of il Bake 50 inutes | ean milk, % cup shotlening T — ~Hi
il 1;.’.:.-;.-. romove foll hood | ydd all st onee 1o the Doir mix-|
ﬂ_"'|l bike an atdditbomal 10 it es roo ALy wtil the dey dngredi|
L-:I.ull .-I-',- s | .,HI OUESE Lenty ane ust oistenod, Told in|
-I|||I- Prp RHE dr 1 HECAD fane oup sliced bananas. B woll|
i he m Lttt “ppndfon pans about 23 Tull
IMYEATI SALAD Make ol 425 degrees [oe 20 Lo 25
1n LT

B o

The Sandpiper

will be ready this winter, Mear
vate plan Desert-air-aimparnt
Club with tull recrmational leci
wort hose!

warvies availahle

peal, putting areen and toaniv

ful place ta spend sour winte

Representative To

Falls on that date'

Own-Your-Own Resort Apartment

Near Palm Springs, California

vicluded and restocted 1 Wodisem -

garden apartmonts in Pele Desert |9 wiles fram Palm Sewiman!

wiew of desort and anaw copped mountaing, 2 miles frow meis

wcar
Yoor omeemed® will bove = ava
lor kitchen with bum.iny in celge

The Sandpiper 1 an excellent investgent as well sy & won@ers

being taken on October 1 wnite

It you with to dincusy in detail tax oig) other @pantagp ol

thete Cen-Your-Own apartments

Sandpiper, Palm: Devert, for a penonsl appointment in Klamalh

2 bnte
Powr beautitul goll courm wilh

fobekous Shovew Mesntaim

livtes! moid. limen, cad 1eil -

cogit wm leuwiieen circe-

1 wocal@ai, Retervat @ now

Friced @ $18,000

Yiew Mere Julp 11

wrte ot wire Jock Endeny,

vugetables |

It takes hut fdir b 1o
i|rf[\. to caling consistency, right in
ithe can. Likewise when you're use|

al once or store in refrigerator
for three or four honrs. When
ready 1o serve. fry rolls in buts
ter until golden brown Serve
arpn, tapped with sour eream and
rawherry  jam Yield: wix

DET P

ARY \T WITH

MK

Milk contains all known food
low in colories

‘ Cheese Blintzes

| Those of you who have gone 1r||
Honolulu gn the S5 Lurline h
probably tried Cheese Bl
|prepared by the chef, Jer |
Romera. Here ix his recipe for
the

1]

CHEESE BLINTZES

I cup cottage cheese |
poan hrown sugar

Win dianpmon

poon:  minced

-.u'.dl.'-'l

cup floyg

tahlespoons mellod butter
Leup Hour

cup solr eream ‘
Strawberry  jam

J Mix the cheese, sugar and cin
‘t"-:‘g |namon. Strain through a fine sieve
Aot |\rhi orange peel and mix Set
. Beat eggs, ndd milk and
botter; odd [our and heat until]
very smooth, In a lightly ailed
|-i.1!l1‘!_ fry 2 toblespoons of hat-
er at & time as & thin pancake.
o not bhrown, Place on n clenn
dry lowel as each s fried Top
with a spoonful. of cheese {illing.
Fold to make an envelope, Fryl

aside

-

needs, yot i
v v o helps you keep up pep
while lesing weight!

home quality

GENERAL MILLS has a new crisp putfed cereal callad Cocea Puffs, a corn cereal with
chocolata flavor, One ounce of Cocoa Puffs provides these percantages of minimum
daily adult requirements: |5 per cent of thiamine: 3 per cent of riboflavin; & per cent of
niacin and |12 per cent of iron.

COLORFUL SoUP

Add two tablespoons or more of |

ITinely ehapped plmiento to a can of

your favorite eream soup for iy I1Il'|'|
tagte and color addition

Betty Crocker Presents
New Chocolate Corn Cereal

The new Cocon Pulls are line fop apghly, Ste i omilk, SHE remains
nibbling.  They are o dandy|ing ingredients and  add
“munching food" for betweenaneal | hall of batter in greased |
snicks. Also, they are a novel|foured Sincl sgquare pan, Sprinkle
Change served jE a hreaklnst cere-{with Half the Streusel misture, Add|
il remaining hatter and sprinkle re-|

Hetty Crocker suggests here a{maining Streusel over top, Bake
backyard  harbeeue  bruneh. Thel2s (o 35 minutes

tmenu  Includes o bawl ol frekh )

toxsed froits, Strousel coffee coke STREUSEL MINTURE

il And, to provide 2 vup brown sugar (packed) | 8

more oubdoar eating fun, heaping 2 tablespoons flour |

bowls of the new choealate (lavor 2 [easpoons Cinnanon

corn cereal 2 tablespoons melted butter
The fruit combination may he Y1 cup chopped puts

trawberries, melon balls, | Mix together all the above in-

pinoapple  ond - hananas.  Froitfapadients

Frovee sprinkled ovir the banana

ghees will prevent disenloration
The colfoe cake s made .|!|n-,ul| FREEZING CANAPES

of time and warmed i fol dorf Use dav old Bread, Cut into des I
the otildonr hrunch, Hore s the|siped shopes, spread one side with |18

Hetly Crocker rocipe (hutter and toast In 2 250 decoee B Wea Cater To Parties And Bqnque'}s - Fh. 4-4556

A ; toven, Add spreads, (recze, then
“J::#;:_FJI(I{:"]FU lwrap. Thaw in wrapping for al
o ‘ “ Irast 30 minutes before serving

pCup sugar -

Yy cup soft shorlening
1o
s oup milk
17 cups sifted i
2 teaspoons  baking powder
L teaspoon: sall

SNlRLNs 3

Featuring The

for a BANG-UP 4th of JULY PICNIC

.+ . SERVE

| Heal oven to 8575 degrees. Mix
shortening with sugar and eeg thor§

]

| He won't go on until
| he’s finished his
SANTIAM

Blue Lake Stringles

GREEN BEANS

W

For your Holiday picnic, barbecue or dinner party,
choose plump, tender, Oregon-grown Fryers . . .
so full of flaver and nutritious goodness , . . batter
because they are Naturally Fresher, the way you like

them best. And versabile! . . . why thesa fine birds

knew how to be GOOD just any way you want to
cook them. And they cost less per pound than mest
meats do. Have fun en the 4th . . . EAT Oregon-
Grown Fryers,

ST | Ask For and Get

ALL MEAT
TENDER GREEN BEANSH

Fresher Oregon-Grown Fryers LOOK FOR THE LABEL

. G0 TO THE
MOUNTAING...

YouU DO...
eat plenty of-

LUE
BELL

Potato Chfps

GREAT AS ALL
OUTDOORS!

PS5 Y0U LEAYE HOME,
DRWE CARRFULLY ¢

[} WHATEVER

BLUE
BELL =¥
TRIPLE -PAK




