BEV LYONS, popular home demonstrator for California
Oregon Power Company, and Barney Duin of Safeway
Stores, collaberated in presanting a free beaf barbecus
cooking schoal under the sponsarship of Klamath County
Cow Bolles at the fairgrounds on Juy 28. She is shown get-
ting ready to remove a perfectly browned roast from the
motor-driven spit of the barbecue loaned by Montgemery
Ward and Company for the cooking school. The barbecue
® mobile as it sets solidly on rubber-tired wheels. The top
compartment [just under the spray bottle containing water
sitting conveniently on topl is a warming compartment
where garlic French bread was heated in foil whila the meat
barbecued. A layer of gravel was placed in the bottam of
the barbecue brazier before charcoal briquets wara added
for tha fire.

Beef Cooking School

ous dessert

And Barbecue |deas

Those who attended a Klamalh
County Cow Belle beel cooking
school ‘earlier 'this year were in-
trigued with the delicious resulis
achieved by Bev Lyons with a pan
of short ribs. *

Here is her Braised Short Ribs ol
Beel recipe. She added barbecue
sauce Instead of lomalo juice to
finish cooking the short ribs and
they .were delicious and
greasy

This barbecue sauce may be pre-
pared in advance and is actually
betler il made the dav helore
1 No. 2 can lomalogs with
puree
can lomalo paste
Isrge onlun ehopped
Yy pound of hutier
Ty cup vinegar
Ya cup brown sugar
can green cbiilies, chopped
2-lablespoons  Warcestershire
st &

1 tahlespoon’ orecared mus-
tard

Lr ocup calsup

1 leasvoon Accunt
Celery sall, gariie salt, sall,
pepper of mixed seasonings
fo Leste

Lightly brown ¢hopped anion in
butter, Add all cther ingredients
and allow 10 covk siowly 1 hour,
Do not aliow ssuce Lo become too
thick. This spuice can be brushed
on the meat shortly belore it is
dore or i moy be used (o cover
the meal alter it s slicéd and |
then permitled Lo stand a few min-
Jules belore serving. For the shorl
ribs, add a litkle to the hotlom of
the pan during final cooking.

BRAISED SHORT RIBS

Select 12 ounces lo 1 pound ol
short ribs per person. Choose some
that have generous portlons of
white fal en them, Have them eul
in serving pieces In aboul 2 inch
lengths. Place short ribs In heavy
uncovered pan in oven preheated
to 400 degrees.

Brown shorl ribs for about 1
hour. until they are extra well
hrowned, stirring occasionally. Re-
move from oven and pour off all
clear drippings immediately. Do
not allow short ribs to stand in
drippings as they will become
greasy and unpalatahle,

Alter draining add a small
amount of tomato juice or any
olger liquid you desire — just
ehitigh to cover the bottom of the
pan. Do nol add too much liquid
al one lime. Add more from time
to time as pecessary.

Relurn, short ribs to oven in &
covered pan and cook at 300 de-

not

-

grecs untll tender and meat falls
[rom the hones. Note: After lHquid
is added the short rib cooking may
be completed on top of the stove|
in a Dutch Oven [ollowing (he
same  plan, namely, a  small
amount of liquid and add more
from time to time, |
Seasoning may consist of [resh|
onions, carrols, celery salt, pep-
per, garlie, comhination salts, herb
sills, bay leaves, calsup, green
pepper or almost any one season-
ing or combination of more than
ong. Use a variety each time you
prepare short ribs te vary. the
flavor. Be daring! Experiment!
and keop vour family raving about
what a good cook you are!

SUMMER SALAD

Treal your lamily to Calilornia
mid-summer cantaloupe olten dur-
ing July and August, the height ol
its season. The [ruit has a flavor
lit for the gods, all because It is
never picked before it is (ully ripe
Then it Is iced and senl lo all
parts’ of the country in relriger.
ated ¢ars: This method of shipment
holds the wonderful Mavor and sun
ripened goodness. Calorie walch.
ers will be delighted to learn that
half - a mid-summer cantaloupe
scores but 35-40 calories. “'Snow-
top Salad," an exotic summer res
freshment—rings -of tender melon
filled with sliced strawberries and
topped  with snowy mint-flavored
cream  chieese.  Elegant!

SNOW-TOP SALADS

1 California mid-summer can.
taloupe
Salad greens

1 cup sliced fresh strawber-
ries or whole raspberries
French dressing

1 (J-ounce) package cream
cheese

2 teaspoons finely chopped
mint

s leaspoon Seasoned sall

Cut cantaloupe into 4 thick
rings: remove seeds and rind (fom
each ane. Arrange circle of melon
on salad greens: fill center of
each with berries: drizzle French
dressing over fruils, Soften cheese
and beal in milk: add minl and
salt. Spoon cheese mixlure on lop
ot each salad,

clegant  summer  dessert

GOLDEN CHIFFON PIE

1 envelope plain gelatin

'y cup cold woter

1 (No. 303 gan [ruit cockuail

1 1 12-punee!) can apricot
whole fruit neclar

3 eges

byochp sugar

2 teaxpoons finely grated or-
ange rind

2 lablespoons fresh lemon
e
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InMilady’s Kitchen

By Florence Jenkins, Food Editor

Like vour pies high and fluffy?
Make a “Golden Chinlfon Pie."” This
has lots of filling, so build the
sides ol the crust up well, Chill
the mixture until it holds  its
<hiape, so it can he “heaped’ into

Ithe shell with nice ripples, Canned

fruit coektail makes short work of |
preparing the fruit for this lusei|
Apricot neclar gives
the golden hue to the (illing. This
I« a wonderiully refreshing and|

ts teasppon sall
1 haked %inchi pie shell
with high fluted rim
s cup whipping cream
Soften gelatin in water. Drain
fruit cocktatl. Heal apricol nectar
to just below boiling.  Separate
opgs; beal yolks with sugar. Blend
in a few tablespoons hol nectar
Combine yolk mixture with re-
maining nectar and cook, stirring,
over boiling water or very low di-
rect hest until mixture thickens
slightly —about 5 minutes, Do nol
boil.} Add orange rind, lemon
juiee, #alt and softened geialin:
stir until gelatin disolves. Chill
until misture will mound on &
spoan. Beal egg whiles until stift
bul not drv. Fold egg whites and
drained canned fruit cocktail inte
apricot. mixture Pile filling into
baked pie shell. Chill until firm—
about 4 hours. Whip cream and
spread over pie before serving
Makes 1 (%inch) pie—& serve
ings,

CHEDDAR CHEESE

" Freshly shredded cheddar cheese
is a wonderful topping for fruit
sulad, Sprinkle it over cooked
green vegetable, or lop hamburg:
ers, barbecued on the outdoor grill
ur cooked inside, with shredded
cheddar. It is a very versatile
cheese.

theies ondy ome

BEWARE
OF
IMITATIONS

LOOK
FOR THE

STUFFED PEPPERS

BARBECUING

and Duin explained, to Keep the heil

“hecp the me
casy when planning
was Barnev Duin's advice to those | usually are blowing outside so the
who attended Klamath County Cow | barbecue should be moblle, or the

simple

beef,
potatoes,
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Leflover meats can be a real

bargain lo the homemaker, Com-
{ a1 1 v

a barbecue.” |concentrated on the food Brcezrrlhmi‘ 2'a cups finely chopped cooked

1's cups mached or riced

1-1 cup chopped stuffed

Belles' third free cooking schoal|siationary, brick ones should haye|0''ves. Yu cup’ chopped onion, one
wid on Julv 28 at the lalr-|a movable hood 1o prevent too|ltaspoon sull. e teaspoon popper
grounds much air movement between the|#nd M Eup hol water for stuffing

Pl nearly all of e effort into|heat and the food. ‘The spit|for % |u~-t.|||:m size groon pep
ihe barbecued ment,” he sdded,|'Which shouid be turned by an pers. To prepare the peppers, re-

limiting the other courses 1o sim.|eheetric motor) should turn at a move tops and

trae evervone teels tree to partake ———
of the food and that po one I1.'1.-i

PR R |—
JAE CHEESE
1& hold back. And, always expect| BLLE  CHEESE |

llo oven

unexpected  guests | Crumble some blue cheese on
| *“Paper plates add lo the uuur-:_“’i‘ of a tossed green ..n.al.'ul fot
mality of the pccasion, but do u:-n"‘“r'_‘l ”'“'__‘ Blue cheese spread
metal silverware. You can’t bal-|on “party " rye shices and th_‘n
ance i chaice piote of stoak on. a topped with black olive rings (Wy

cook better with
richer-lavaor
Wvandotte Olives

poper or plastic  form." |undotte, of coursel adds just the

Things vou need for a successful|fisht touch Lo an appetieer or
barbecue listed by Duin included|$nack ray |
gravel, water in a small clothes e |
sprayer, chorcoal, charcoal lhighter POT  ROAST |
|I|I.1If| or an eleciric starier, smoke

Save Juices trom a pol roast (il
you bave maore than enough lor |
cravy! and add to the pext meat
loal or spaghetti sauce lor addi-
tlonal richness and avor

chips i you ke, hickory tlavor
[1nntches, fire tongs, good, Hreprool
gloves, long-handled (ork, long-
hundled spatula, lopghandled
steak tongs and a sturdy apron,
He advised lighting the Lire
sbout an hour before vou plan to
start barbecuing so it will have
Hime to burn down te & red-coal
eondition. Have some extra fuel
i the brazier, heating, but not on
the burning coals, ready 1o add

Food just naturally

seeds from the
orlrate of six trns per minute, This| PePpers. Simmer peppers five mins

| ple caten-out-of-hand items A AR .

lsueh  thines as chilled tomatolls slow enough, he explained, tojutes in salted water. Fill ‘the
ljuice and possibly a  crispy,|0old the juices in and allow for | drained, hot peppers with the stuff-
: nchy lad. Lo -ul risp 1.1-'|-'. sell-basting {ing. Place peppers in & hi!kll‘!:

crunchy =als IN Crisy & . | ;
fish and pour up water
anel butter, with plenty of colfee.] As a final thought, select the lul- ) the h:n‘m- di :I ]|"tj-\ IT;‘ l":l
ten or conling summer drinks alsofcuts you would for oven broiling| |} .:'|l|ll' in -i.l‘lh': ‘-l' r‘l: :] \J\ h -'I
are (o ovder becaise vou can't make a chuck ’ I_l\ I y [I1 it "I‘;nk n ) 1' in ;t“
g i {on he m (s INE Lime re-

temembe J vanning afsteak twrm out like a hilg byjf. . " 1
L . N = e . ) Remember,  when  planning afste out like a filet Just by |mains, sprinkle tops of peppers
harbecue to be plenly generous so|cooking it in an outdoeor barbecue

{with grated parmesan and relurn

BARNEY DUIN, Safaway Stores, Inc., Portland, and Bev
Lyons, Copco home demonstrator, Medford, shared barbe-
cus ideas and fricks with some 200 guests of Klamath
County Cow Belles at the fairgrounds on July 28. The beau-
tiful roasts barbecusd before the eyes of the crowd were
confributed by Safeway and then given away.

when  needed

ing,"

HAPPY
LITTLE DOG

TOPS IN QUALITY!

Makes 4 servings,

LOW IN PRICE

CRESCENT
TOPPINGS
CELEBRATE A

A delightful, different, easy-
lo-prepare ice cream sundae
for every day of the month,
Delicious Crescent toppings and
your favorite ice cream make a

summer-time dessert every
member of your family
will Jove. Buy all five
Crescent toppings next
time you shop.

Welcome Wagon
Hostess

Will knock on Your Door|
with Gifts & Greetingsi
from Friendly Business,|
Neighbors and Your
Civie and Social
Welfare Leaders
On the occagion of:
Arrival of Neweomers to

Klun}ath Falls
No cost or obligation

™ T SERLIE,
wikaned } e

RERE Co ol T

WHENM YOU BUY 2 CANS CRESCENT TOPPINGS

rednim e coaphe far 100 ple o

raeh owlun 1700 ol woa comt

FREE RECIPES AT
YOUR FOOD STORE

30 1ty dessern propored
for you by Crescenl, New
idaoy for sany-1o-prepors
deserts, Gat your free

copy of your grocen.

D et b Won counes smite s bieer "’;
o Crewcant Toopinga. Crmcent Mip o wilt
It nandiing pravided t

Phone TU 2-0546

et R 8 N

‘Do not add cold briguels 1o a
hot Hre as they vool the fire down
and the food slows down in cook-
he advised
A barbecue brazier has & hood,

{ fastes better when' .
you cook with Wyandotte “Mission
| Variety" olives, free ripened 1o natural
rich dark brown. Send for your free
Wyandotte recipes. Write Wyandotis,
625 Market Street, San Fun&gm. '

|, Sy (et~ SRR Al o

CARTER'S FINE FOODS

1420 Esplenade St.
Klamath Falls

Buy C-H Pure Cane Sugar and WIN...
JET TRIPS TO

: THE

STATE!

L % WY

o Ha -- 707, Enjoy @ ~

’ L]
C-H celebrates Oregon’s Centennial
. L]

and its own 50 years in the Northwest!
Now you have a wonderful chance to win the vacation of your All you do is add a clever last line to our verse about C and H
dreams—a trip to Hawaii as guest of Hawaii's own C and H Land. Pick up an entry blank in the sugar section of your
Sugar. Only Northwest people can enter and there are 50 trips favorite store; the easy rules are right on the form. Better stock
to win—25 vacations for two, with round trip by jet and hotel up on C and H Pure Cane Sugar while you're there; it's fresh
accommodations in Hawaii—plus 500 prizes of famous “"Hawaii fruit season and canning time. Save the labels for your entries,
Calls" record albums, C and H is taking 50 of its friends in the Remember, the contest is only for Washington, Oregon, Idaho
Northwest to ils homeland in Hawaii to cclebrate the admiseion and Alaska, where Hawaii buys more than $35,000,000 in North-
of the B0th State and its own 50 years as the Northwest's west products every year. Win a jet trip to your new neighbor {
tavorite sugar. Take your prize irip any time in the next year. state, Hawnlii—entler as often as you like :

WRITE A LAST LINE TO THIS LITTLE VERSE ABOUT HAWAII

You fill in the last line to rhyme
with the first two, Here's an ex-
ample: “Yes, Hawaii is where 1
would like to be" or "Welll see
it all, and all for free.”" The last
line is all that's needed—no
eesays to write or puzzles to
solve. Cleverness and originality
are the keys; fancy decorations
won't count. It's easy and fun
-enter and win!

I e o —

- Ly

o

Look for GH in its New Hawaiian Pink Package. ..

granulated




