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ARIZONA GLAZE for ham is recommended by the
Company. Southwestern style cookery inspired the glaze
which is grated orange rind, stirred into a spicy brown sugar
mixture with the unusual addition of the lemon-lim- e car-
bonated beverage.

HAM GLAZEFINAL INSTRUCTIONS on "What's My Wine" contest were given the two competing
teams by Carl Werner, Oregon representative of the Wine Advisory Board, while Harold

Hulse, far right, manager of the Winema Hotel, looks on. Members of the two panels
were, seated from left to right, Al Backus, Dr. R. Wayne Espersen, Mrs. Ray Lamb and
Mrs. Harold ( Bud I Cloake; standing, same order, Mrs. Don Kenyon, Mrs. W. E. Lamm,
Mrs. Al Backus, and .Robert A. Thompson. The four seated were termed Experts and their

competitors, Upstarts. The wine-tastin- g was courtesy of Sebastian! Wineries of Sonoma,

California, and the Wine Advisory Board of San Francisco and was the program for
"

the
first meeting this year of the Klamath Falls Soroptimist Club.

SHRIMP TIPS

Here is an appealing menu in-

spired by the southwestern area
of the United States. Serve this

menu buffet style in the relaxed
manner of entertaining, typical of
the western stales.

Tangy Arizona Glaze for the ham
is a pleasing combination of citrus
fruit flavors. II will please you
with its case of preparation, too.

Grate fresh orange rmd and mix
with spices and brown sugar. The

remaining citrus accent comes
from an unusual ingredient, lem-

on - lime carbonated beverage
which is added next. Oils

from lemon and lime fruits arc
the natural flavorings of the bev-

erage and they add a spark of

flavor to this glaze. About M min-

utes before the ham has finished

baking, start spooning the glazt
over the meat.

ARIZONA GLAZE FOP. HAM

l'j cups brown sugar
1 teaspoon cinnamon

'.i teaspoon cloves
Grated rind of one orange

1 bottle lemon-lim- e

carbonated beverage
Mix brown sugar, cinnamon,

cloves and orange rind. Stir in
lemon-lim- e carbonated beverage.
Spoon the glaze over the meat dur-

ing the last 30 minutes of baking
time, using about a third of the
mixture every 10 minutes. Yields
two cups, enough for a six to 10

pound ham.

The Shrimp Association of the
Americas gives an assortment ofofWP
ideas for using frozen or canned
shrimp.

For a delicious seafood omelet
fold chopped cooked shrimp into
the eggs just before serving.

Fried shrimp make a welcome
appetizer. Serve the

seafood with soy sauce or chutney.
For an intriguing new flavor, add

sherry to shrimp cocktail sauce.
A mixture of 3 parts stale beer

BEEF SHORT RIBS take an Oriental holiday in the Martha Logan test kitchens of Swift &

Company. At the same time, Martha Logan's Meat Handibook is offered without charge
to give the homemakor information on how to buy, store and cook meat. Simply request
it from Martha Logan, Box 2021, Swift & Company, Chicago, Illinois.

and 1 part water, to which pepper
corns, bay leaf and seasonings are
added, makes an unusually flavor

Pour off fat. Make a sauce ofMEAT COOKERYful court bouillon in which to boil

CLIP THE COUPON
and bring it to

SAFEWAY
for extra savings on

PILLSBURY CAKE MIXES

shrimp.
Beef Short Ribs on an OrientalHave you tried using cusp waf when shopping to plan on a

pound of meat per serving. FreshHoliday describes a dish whichfles as a base for Shrimp Creole.

catsup, garlic salt, vinegar, lemon

juice, horseradish, Worcestershire;
sauce, and mustard. Pour over
meat. Add salt, monosodium gluta-mal- e

and pepper. Cover and bake

meat should be stored in the recaptures the imagination andShrimp Curry or Shrimp Wiggle?
If you're looking for an unusual frigerator in the transparent wrap

or covered loosely. Peak quality" is
pleases the appetite. The delight-
ful mingling of flavors from spicesparly appetizer, skewer boiled in a slow oven (325 degrees) 2acsurpH if (he beef short ribs aresimmered with the meat hints of

shrimp on colored toothpicks with
prepared and served within two or hours or until fork tender,far away places. Fluffy rice, mushartichoke hearts or with pearly
three days.cocktail onions. rooms and cooked celery pieces

which are tender yet retain a bitHibachis the little charcoal
of crunchiness make a perfecti stoves used by the Japanese for

centuries have become extreme New Pillsburyy Cake MixesThe less tender cuts of meatly popular in this country. These
gadgets are ideal for broiling such as beef short ribs provide

eating adventures in low cost fare.Zi1 shrimp. Marinate the shrimp in a

SHORT RIBS ORIENTAL

Yield: 4 to S servings
4 pounds beef short ribs
1 cup water
i cup soy sauce

'A teaspoon salt
1 teaspoon monosodium gluta

mate
4 basil leaves
1 teaspoon brown sugar
i teaspoon ground ginger

'A teaspoon pepper
1 clove garlic, crushed

The secret of success is in a slowflavorful sauce for several hoursi
then broil them 4 to 8 minutes inoist-hea- t type of cookery. The

moisture may-b- e in the form of a

spicy barbecue sauce or a small
depending on the size. The shrimp
will be pink and firm when broiled
to perfection. During the broiling amount of water with herbs or mild

scasonines added. Short ribsprocess baste the shrimp once or
braised in this fashion will be fork Mtwice with the marinade sauce.

MRS. DON KENYON, Soroptimist Club member and panel-
ist in "What's My Wine" contest last Thursday at the Wi-

nema Hotel, is shown holding her glass while Carl Werner

pours a single ounce of white wine for comparison. Each

wine was tasted from a separate glass, marked by number
on the base, and the contest results were notarized by John
H. Houston (shown faintly at rear where he was assisting
with the ). Robert Thompson, seated at Mrs.

Kenyon's right, was taking his responsibilities seriously when

Wes Guderian took this picture.

M I J "V I 19 outside stalks celery, slicedtender and delicious. withf ' I ) (I ) JSince beef short ribs contain sec diagonally into 1 inch pieces
BACON IN SALAD tions of the rib bone, it is best

couponA few bacon slices left in the
package? Fry until crisp and

belowcrumble, then add to a tossed
green salad (after it has been

SALAD

Combine chilled cooked large
lima beans, wafer-thi- fans of fresh
cauliflower and tiny pieces of fresh

3 cups water
Vk teaspoons salt

3 cups precooked rice
3 cans (2 ounces each) mush-

room buttons, drained
1 tablespoon butter
3 tablespoons cornstarch
1 cup water

Brown ribs in deep heavy kettle

WINE-TASTIN- G mixed with dressing), to cooked

snap beans or peas or to a peanut-folder, Old Sonoma Town, which
butter sandwich.contains considerable information broccoli with a tart vinaigrette

dressing for a delicious winter sal

One sure

year's club
good start

way to get the new

attendance off to a

is to hold a
Club of

and pictures of the host winery,
Greer Drew, whose wife is a So- - ad. (A good place to use your wine

vinegar).
Pour off fat. Add 1 cup water,tasting, the WAFFLES ;35 So rich... so moist... I

:mWLM- - soquicMygone!rontimist member, was chairmanKlamath Falls found out last week.
For interesting texture and new soy sauce, i teaspoon salt, mono-

sodium glutamate, basil, brownof the Shrine dinner meeting held
taste, try adding leftover cooked

sugar, ginger, pepper and garlicrice to waffle or pancake batter
Cover and simmer 2 hours or

PEELINGS HELP

Cucumber peeling can help in

cleaning silver. Put your silver in
a tew tablespoons 10 eacn cup oi

the previous evening. He attended
the on Thursday as a

guest. After the wine expert, Carl
Werner, had made a few remarks
about California wines which he

until fork tender.batter.

Members were invited to bring
guests, but cautioned that there
was a limit to the number the
Winema Hotel could serve for
luncheon. Capacity was reached,
all right, and it was probably the

longest luncheon meeting the club
has ever held.

Just before serving bring 3 cups
water and 1V4 teaspoons salt to

PUDDINGhas been promoting for the last
an aluminum pan along with cu-

cumber peelings. Cover with warm
water and soak' for one hour. Wash

the silver with warm sudsy water

a boil. Add celery, uoit tor tnree
An old timer, but still deliciou- s-20 years (and introduced Ray Wor minutes until just tender. Add rice.

sliced bananas folded into chocoden, local distributor), a gift
and see how free it is of tarnish. Cover and remove from heat. Let

stand 5 minutes or until water islate pudding before it thickens,Carl Werner, Oregon public re-

lations representative of the Wine wrapped package was presented to

Werner. It turned out to be tbe
handsome tie Drew was wearingAdvisory Board, San Francisco,

came from Portland on Wednes

absorbed by rice. Add mushrooms
and butter to rice mixture and toss

together gently.
STUFFED BREADwhen he first met Werner the pre

day and nut on the wine serv vious day. Remove meat to center of largeice for the Shrine dinner Wednes or ground beef and cook over lowLeaving Drews Manstorc on

heat until all the red color is goneWednesday, Carl Werner had ex hot platter. Drain excess fat from

juices. Blend cornstarch and 1 cup
Add a can of undiluted black beanclaimed: "That's the prettiest tie

water until smooth. Stir cornstarch

day. He was assisted on Thursday
by Ray Worden, distributor here
for Samuele Sebastiani wines which

were served, through the courtesy
of Aucust Sebastiani, Sebastiani

soup and thin mixture with half aI ever saw in my life." So now it
mixture into meat juices. Continue

This recipe has been requested

by many persons.
Called "Stuffed Bread Italiene"

by Gourmet Alvin J. Gordon of

the Casa de los Tesoros, Alamos,
Sonora, Mexico, it is subject to

variation in the sauce, but this is

his (and our) choice.

can of dry Vermouth (the drinkhis.
ing kind don't imagine for stirring and cook over high heat

until thick and clear.Wineries, Sonoma, California. moment that a cheaper wine will
BEAUTY TIP eive the same result, because itThe program was actually in

won't).two parts. Two teams of four en With the holiday season a thing
Cut a loaf of French bread in Season with a teaspoon (or more)cased in competitive tasting oi se

two, crosswise. Scoop out tne oregano which has been ground inbastiani wines, comparing them
with like varieties of European

of the past, and with no further
reason to e in rich foods

and sweets, now is the ideal time
to plan, prepare, and follow a def

soft insides. Oil the entire outside the palm of your hand. Add

half cup or more of beef bouillon

Heap rice mixture around cooked

ribs. Serve with hot gravy.
SIZZLNG SHORT RIBS

Yield: 4 to S servings
4 pounds beef short ribs

V4 cup catsup
1 teaspoon garlic salt
4 teaspoons vinegar

Vt teaspoon lemon juice
2 teaspoon horseradish
1 teaspoon Worcestershire

sauce

wilh oil (use a good olive oil like

Wvandotte Olive Oil). Stuff each and let simmer. Taste for season
wines. Top rating among 16 wines
went to Sebastiani champagne, the
maestro reported when all reports half with mozzarello cheese brok

ing. It probably won t need any
en into pieces. Hold the two halves salt, but you can add pepper ifwere in.

inite schedule to improve your ap-

pearance and grooming for the
coming spring fashion season. Max

Factor, world famous beauty au-

thority, suggests the following list
you wish. Shortly before serving,together with foil; place on cookie

sheet and heat in a ovenThe eight panel members sat
stir in another to one-

until the cheese is runny. half can of Vermouth.
down to a table holding 128 wine

glasses because each wine was to

be tested (and tasted) from a sep
'A teaspoon prepared mustardin striving for a more glamorous

appearance. While it is heating, prepare the Choose from 7favorite flavors
... ' ''

1 teaspoon salt
To serve, slice the bread into

rounds with cheese in the center
and top with sauce. A tossed

sauce.Take off those extra pounds andarate glass. Harold Hulse, mana
'i teaspoon monosodium glutaSaute a finely chopped onion andslim down your figure to go with II Ui I rI STIT-v- Ta

-ger of the Winema Hotel, pressed
every wine glass in the hotel into salad is a good accompanimentcouple of cloves of garlic mthe new fashion lines. Expen

mate
PepperServe with Scbastiani's Pinot Noir,olive oil in a large pan. Whenservice for the dual occasion

Brown short ribs in roasting pan.
ment with all the new make-u- p

colors and techniques and create Cabernet or Barbera.soft, but not browned, add a poundMembers and guests were invit
ed to taste 10 top wines in the

1 iVtewilyour own personalized glamour,
Sehastiani line and to have the Give yourself an entirely new coif-

fure to frame your new make-u- p y m m mwine of their choice with the chick Tillie says -
I'mW-to-MW- D 5en salad luncheon which followed. look: and to complete the cam GREEN GRASS MAKES oooooooo ovPurnose of the party was to dem paign, plan a new spring wardrobe

in colors and styles to flatter the TILLAMOOK &--onstrate the superiority of Cali

If 1BETTER!fornia wines over those of Europe, new "you." yy i
both as to price and acceptability If you follow this plan, you are THIS COUPON and 42)0ntilUl purtha.tr to any

THIAMOOKas a meal beverage. sure to become lovelier, and hap
pier too. dairy krdi wi yr 'rundEach guest was given an

containing California wine GREEN CDASS. Thh (ivH TIllA hm"MOOK in diitioctiv. k.qvl IImm4 flvw.irecipes, sent especially for

the event by Jessica McLach- - C t rated Tillamook.
2 C biwoil mil.
1 C drained, cooked. "lin of the Wine Advisory Board

2 PKGS. OF PILLSBURY DELUXE CAKE MIX

G.ldan Y.llow 'Cttromtl Oiong. Chotolola Ftidgt Flnaoppl. Splc. Whlta

TO GROCER: If ou honor ttiti coupon mil pin.nlml iat.il cullom.r. itiuini mingltcluilf .ill ladeani lor
cant, (or tha tfifleranu bet.ean yout notm.l 2 o.ck.. itiall prica and canti. whiehwal

t iieat.t) olH tiro eanli handlini eoit. ptovidini you surrendar coupon lo manulaclurar . ulaiman or mail lo

addim belo.. Void unlaw initially Kquirwl in tha mannar providad abova or whaia prohibitad. lated. or oinet-,- ..

inttictad or abuud. Good only in U. S. A. Cart ulna 1lOa. Tha Pillibury Compwy, 8o SOI Minntapolu
W. Miu.

This coupon aiplrat Jutil M,1M

1 C diced rooked bam. beef, m 1
wieners.

2 can temiw mwe.

San Francisco. Included hi each

envelope was an application for
enrollment for the Wine Institute's
Wine Study Course, also. The
course Is offered without charge

l A Tillamooksotted M nine n aan. pp- -

pet. garlic, orrit.no.
PrrfMr. hitoht mis

oirmon. rolling into 14-- enI
For yon

JC 'our fu1
to those who are interested in fur

r - Natural Cheddar ChMM
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thering their knowledge of Cali

cl. HrM r. .ml irt in arr a
Pour o.rr dmtch. Sprinltlr nn
Tillamook in nrclr drvin. BakeI on baking ihut 400 difi

aa2J tntntnr.

j
fornia wines In cooking and as a MARKET BASKET

9th I Pin
Klamath Falls

meal beverage. At each place sot

ting was the Sebastiani Wineries
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