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FRESH OREGON GROWN FRYERS star for any meal. Shown here is a platter of fried
chicken for the Labor Day dinner. Or you might want to go real fancy and serve spicy
chicken with gingersnap gravy. Recipe suggestions and the photo are courtesy of Ore-
gon Fryer Commission, 4096 Center Street NE, Salem. Recipes are tested by the |

Poultry and Egg National Board,
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MAYBE NOT GLAMOROUS, but the new cellular knit
undershirts for men copy the Scandinavians in providing
warmth without weight. Back in the stores this year ara
red flannel "longies” for the outdoorsman, hunter and
sportsman. You can have red flannels in one piecs or two
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naturally (resher fryers.  Good
chicken must be fresh to start
with. Then fry it right and serve
plenty of it. Here is a simple
recipe thal guarsntees tasty, juicy
chicken,

PAN FRIED CIHICKEN

2 [ryers, about 2% Ibs. rendy-
lo-cobk weight, cubup with
giblets and neck

% cup milk

1 leaspoon paprika

1 cup flour

2 topspoons sall

4 teaspoon ground pepper

210 3 cups fat for frying
each chicken

Place chicken in medium size
bowl. Pour milk over chicken and
turn chicken o completely mols-
ten, Drain over bowl then shoke
chicken, two or three picces ot a
time fn a paper bag containing the
thordughly blended [our, salt, pap-
rikn and pepper o coat evenly,
(Save any leflover flour and milk
for gravyl. Meoanwhile, mell
enough fat in two skillets to have
o Y% dnch layer. Brown chicken
slowly in the medium  hot  fat,
with 2 spoons or tongs larn pleces
unil lightly and evenly browned
tabont 15 minutes), Cover Hghtly,
reduce heat but have fot bubbling
moterately. Turn chicken 2 or 3
thimes to continug browning and
cooking evenly. Cook until thickest
pleces are fork tendor (use table
fork), 15 to 2 minutes. Total
cooking Hime 90 to minutes.
Makes 8 to 10 servings.

Note: 1f desited, liver and pre-
cooked heart, gizzard and neck
(cooked in seasoned water until
fock tender) may be browned with
chicken the Inst 15 minutes.

For a holiday erowd it may be
easler to serve french fried’ pota-
toes, a simple tossed salad and
gliced tomptoes. But for a family
dinner, '8 hord to best flufly
gravy, Add to them o iresh veg.
etable, Jello salad tnd  top thel
meal olf with o light  relreshing
sherbet
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4 peppercorns
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SERVE IT WITH

Holsum Bread

© HOLsUM WD Baxies

FOR MODERN

with Holsum

EXT TIME vou have that yen for

a Salad’n Toast meal, make
it a real favor-treat with Holsum
toast. Holsum Premium Quality*
Bread toasts crispy-tender, golden
brown—sparks the flavor of salad
fixings. Odds are overwhelming
that you'll include Holsum with

every meal. Serve Holsum today.
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Stumpland, U.5.A.—Ingredients: you start with a beautiful

stand of timber filled with wildlife, clear streams, and

campgrounds, Then add people. Only one thing clse is needed to

create Stumpland: carelessness,

You cannot argue with the facts: 9 outof 10

forest fires are man-caused. These fires resule from simple

thoughtless acts . . . a flipped cigarette,

an.abandoned campiire, an unguarded trash fire.

America has envugh Stumplands already. Don't yon create more:

Be careful with all fire this year,

+J PREVENT FOREST FIRES!

Like other American business firms, we believe that business has a responsibility to contribute to the public welfare. This
advertisement is therefore sponsored in cooperation with The Advertising Council and . §.and State Forest Service by:

KEEP OREGON

In Cocperation With The Klamoth County Keep Oregon Green Assn.
This Messoge Is Brought To You As A Public Service By The Foilowing Firms,
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KLAMATH BASIN PINE MILLS CO.
FRED E. BARNETT CO.

J. W. COPELAND YARDS
SPECIALIZED SERVICE

Klamath Forest Protective Assn.
WALKER RANGE PATROL ASSN.




