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Surprise The Family
With Fried Chicken

... -!-W -, .

l'i cups corn flake crumbs
Z teaspoons flavor accent
2 teaspoons salt

'.4 teaspoon pepper
t cup evaporated milk
1 tablespoon soy sauce

Aluminum foil

Combine corn flake crumbs with
salt, pepper and accent. Mix

Lowly hula hands never d

a dish more exciting than
this "Hawaiian Chicken," nor cre-

ated a hiau satire as pungently
sweet as is tliis recipe. All the

sights, sounds and smells of a

tropical paradise are transported
to American family tables in this
delicious new recipe.

V

;
But it wasn't a clipper ship cap-- ; milk with soy sauce. Line shallow

baking pan with aluminum foiltain who brought such taste treats
- AyV,,-'..!,- ;to these shores. The broiler-frye- r

chickens are Oregon grown, cost
less per pound than most other
meats or poultry, are low in cal-

ories, high in nutritive value,

Dip Oregon fresh fryer pieces in

evaporated milk, then rull imme-

diately in seasoned corn flake
crumbs.t Place chicken pieces,
skin side up. in pan;
do not crowd. Bake in a mod-

erate oven (350 degrees ' about
one hour, or until tender. No need
to cover or turn chicken while
cooking. Serve with

7 mwszzfk
Sauce, icld: eight servings.

SWEET-P- I 'NGKNT SAUCE
2 tablespoons salad oil

and succulent enough to melt in

your mouth. Dipped into evapor-
ated milk lor a smooth clinging
base, they're rolled immediately
in seasoned coin flake crumbs.
Baked in a moderate oven on a
shallow pan lined with heavy-dut-

aluminum foil, the chicken
needs no watching, turning or cov-

ering, and there are no pans to
wash. As for the r

the already low calorie Oregon
fresh fryer' need:- - no shortening
to cook, so remiiiiis on the credit

I medium onion, sliced
1 medium green pepper

sliced
1 tablespoon cornstarch
J tablespoon sugar
2 teaspoons soy sauce
2 tablespoons vinegar

chicken bouillon cube

Make this one both forCOLOR iPLAYS an important part in the enioyment of food.
your family and for friends. Two-tone- d Moulded Salad has one layer of tomato aspic,
one of cottage cheese ... a combination of flavors that blend many foods and

J - .L . IF... ii . - icolors to tempt many appetites. Crisp greens give a perky finish to the ring mold
ad.

1 can (20 ounces) pineapple
chunks
Slivered toasted almondsTwo-Ton- e Salad Is Attractive

side of your calorie chart.
Servo the Oregon fresh fryers

with a Polynesian
Sauce. Crisp cooked onions and

green peppers combine with soy
sauce, bouillon and pineapple
chunks. Heated to a boiling point
then strewn with toasted almonds,
you have a flavor combo all the

guitars in Hawaii could not

Heat oil; add onion and green
pepper and cook until r1 envelope unflavorod over tomato juice in a
uomuine cornstarch, sugar, soy
sauce and vinegar: add to vegeta

FLUFFY WHITE FROSTING and coconut cover cake to
make a setting hen for children at Eastar. Place hen on

bad of marshmallows spread on foil platter. This idea
is especially welcome for Gaster party.

atin
?i cup tomato juice

1 can 18 oz. i tomato sauce
1 small onion, grated

saucepan to soften. Heat slowly
until gelatin is dissolved, stirring.
Add remaining ingredients; mix
well. Pour into a ring mold and

bles with bouillon cube. Stir
pineapple with liquid. Bring to thick and of a marshmallow con
boil, stirring constantly; boil oneHAWAIIAN IKIttlCN

lube made of waxed

paper. Apply design and let stand
until firm; then arrange in a bas- -

sistency.chill until firm
cut minute. To serve add toasted al

teaspoon vanilla

4 teaspoon lemon extract
' teaspoon cream of tartar
2 egg whites

Mix and silt cake flour, sugar.

2 Oregon Fresh Fryers,
in serving pieces

1 cup crushed pineapple, V. leal
spoon peppermint flavoring and &

few drops green food coloring
Cover and chill thoroughly. Use.
as a sauce for Ice cream or
sherbet. Makes 14 cups.

NO COOK FONDANT
EASTER EGGSmonds. Yield: three cups jkot.

The salad is always one of the

highlights of a buffet menu. And
because of the service, you want
to choose an especially attractive
one with good flavor. Tomato

aspic is an excellent choice for
it combines well with most foods.

But, added glamor to the ruby
red mold is a layer of cottage
cheese. Garnish it with crisp
greens, and you'll find you have
a showpiece addition to your buf-

fet or family meal.
TWO - TONE

MOLDED SALAD
Tomato Aspic Layer

Cottage Cheese Layer': Soften

gelatin in cold water for five
minutes. Dissolve over hot water.
Add to remaining ingredients. Mix

MINT SAUCE FOR ICE CREAM

1 teaspoon sugar
't teaspoon thyme

Cottage Cheese Layer
I envelope unfavored gelatin

'4 cup cold water
1i teaspoon sail
U teaspoon paprika
' cup light cream

Combine ,a cup light corn syrup,baking powder and salt. Make a
well and add m order, corn oil,well. Pour over tomato aspic lay

EASTER CAKE
IS NESTING HEN

water, egg yolks, and flavorings. TiredOfcr. Chill until firm. Unmold and

garnish with crisp salad greens.

cup soft margarine or but-

ter
Ml cup light corn syrup
4 teaspoon salt
1 teaspoon vanilla

44 eups (1 pound! sifted con-

fectioners' sugar
Blend margarine or butter, corn

cottage Serve with French dressing oi

mayonnaise. Eight to ten serv

1 carton (12 oz. )

cheese
Tomato Aspic Layer:

favorite recipe or cake mix: cool

Break egg yolks with spoon and

stir into liquid; then continue stir-

ring to mix in dry ingredients.
Beat until smooth. Add cream of

tartar to egg whites. Beat until
whites form very stiff peaks. Gent

A nesting hen is a symbol of

Easter that appears nol only in Sum treakfasts?.Sprinkle jings.
milk- - white dishes and plushy
stuffed toys, but this year in an

syrup, salt and vanilla in a large
mixing bowl. Add confectioners'

sugar all at once. Mix with a

from each layer, cut ott one
side about two inches wide at its
center point. Divide each piece in

two making four triangles with
curved enke edge as the long

Easter cake, suggested as a cen ly fold (do not stir! first mix-

ture into egg whites until well Get back toterpiece for the Easter table. spoon and then wilh hands. Turn
blended. Pour batter into 2 un- -

onto a board; knead until mixtureside.Since it would be a little difficult
to tuck the Easter eggs under greased, layer cake pans.

BUN DAM ENTAILSBake in moderate oven (375 deFor body ol chicken, using
boiled frosting, cover bottoms ofthe cake, a basket of eggs be

grees) 25 minutes or until cakecomes part of (lie centerpiece cake layers and put together. Set
springs back w hen touched lightlyscene.

is well blended and smooth. Store
in a cool place. Makes about
1 pounds londant. Color, fla-

vor, and shape into Easier eggs
any desired size. To decorate eggs,
thin a little of the fondant to a
consistency which which will
flow through a cake decorator or

Tiie cake for the nesting hen is
upright on cut surface on a small

x cooky sheet.
Frost complete surface and sprin

with finger. Fiomove cake from

oven; let stand on rack until
cool. To remove from pan. loosen
sides of cake with spatula. Put

a chiffon cake baked in two

layer pans then cut to make the
hen. A fluffy white frosting with

kle with coconut.
For tail of chicken, attach one

tinted beak and a covering of together as directed above for
Children's Easter Cake.coconut complete the Mother Hen.

triangle of cake with skewers to
one end of chicken body jusl high
enough to clear cooky pan, havShe is nested on a bed of fluffy

homemade marshmallow; the eggs ing short cut side next to body.
and curved side nearest cookyare made of uncooked fondant.

Recipes and directions for all arc

BOILED FROSTING

1 cup light corn syrup
cup sugar

! teaspoon, salt
2 egg whites

Hi teaspoons vanilla

pan. Attach second cake triangle
given here. to chicken body just above first

CHILDREN'S EASTER CAKE one, but having short cut side
Prepare Easier Cake or your Place corn syrup and sugar infarthest from body, and curved

side nearest first triangle. Frost a small saucepan. Cook over mod
ium heal, stirring occasionally,TANGY SARDINE EGGS completely; sprinkle with coco

nut. until syrup boils and sugar is dis
solved. Add sail to egg whilesFor a tasty snack platter treat

include Tangy Sardine Eggs. Cut
For head of chicken, attach a

third triangle to lop front of body Beat egg whites until stiff but
6 hard cooked eggs in half length not dry. Pour syrup slowly over'with short, flat side next to bodywise. Remove yolks and mash egg whites, beating constantlyand curved side facing toward
with canned sardines and the oil. until all syrup is added. Continue

beating until mixture will hold
(ail. Frost completely, and sprin-
kle with coconut. For beak, cut
a small triangle from extra tri

Add prepared mustard, vinegar
and seasoned salt to laslc; mix. soft peaks. Add vanilla, beating

in well.Pile into Hie whiles. Garnish with

wedges of ripe olives.Pears Make Salad Special PWHAVE SHORTCAKE NOW

No need to wait until July for

Tradition decrees that Monday for special food treats too, such Cheese is a boon companion to

we wash. Tuesday we iron and so Ls these refreshing pear salads fresh, ripe pears. Thus the
the week. Regardless of accompanied by tasty burgers. ed cheese spinkled on the pears

MEN'S

SWEATSHIRTS

$198 L $149 I

PLAIN MARSHMALLOWS
2 envelopes unllavored gela-

tine

cup cold water
cup granulated sugar

1 cups light corn syrup
1 teaspoon vanilla

Sollen gelatine in cold water in

small saucepan. Place sauce

Mmfruit shortcakes. Just thicken MEN'S
Saturday's task, it is a special T1 (ew , f,.esh fruitsjis the per ect complement to the

sweet, mellow fruit flavor. Whatday in everyone's book. It's a day on the market now, which makes
double !cou'0' ne e"sler or "we delicious

angle of cake; color a small
amnunl of frosting yellow, and
frost beak. Color another small
amount of frosting red and mound
on top of head for comb.

Prepare Plain Marshmallows.
color green and mound around
chicken for nesl. Sprinkle with
green (inted coconut.

EASTIiR CAKE

l'i cups sifted cake flour
14 cup sugar
2 teaspoons baking powder
4 teaspoon salt

Vt cup corn oil

z cup water
2 egg yolks

these succulent pears

canned fruit cocktail with a little

cornstarch, add a bit of grated
orange rind. Serve hot over split
biscuits with whipped cream and
a sprinkling of chopped candied

ginger, if desired.

Winter Work

SHIRTS
Wash & Wear

Reg. $2.98 '

In white, yellow, navy, blue
and groy. Sizes small, medium
large and extra large.

pan over boiling water and stir
until gelatine is dissolved. Add su-

gar and stir until sugar is dis-

solved. Pour corn syrup into a

large bowl of electric mixer. Add
vanilla, gelatine and sugar mix-lur-

to syrup and beat about 15

minutes or until mixture becomes

treat. Throe varieties of ripe
pears are available during the
winter and spring months but now
the focus is on the stubby,

Anjou so ideally suited
to a variety of uses. Anjoti pears
may be broiled, baked or stewed
and adapt themselves to an un-

ending array of meat accompani-
ments. Also, they are so very
good for fresh eating in succu-

lent salads, juicy desserts or out
of hand for snacks and
lunch boxes.

ior a aaiuroay mncn or supper
than fresh fruit salads and juicy
hamburgers' Come to think of
it, this would make any day
special!

SATURDAY SPECIAL
PEAR SALAD

2 fresh Anjou pears
4 stewed prunes

'a cup grated Cheddar cheese
4 strips pimiento

Salad greens
Halve and core pears. Dip in

lemon juice or to pre- -

Delicious Food
Bright as the (lowers that bloom

in the spring. "Mint Fluff Tarts"
can be as a luncheon par-

ty or buffet supper dessert, or to

glamorize a simple family meal.

The filling, an easy-d- one. is

made with colorful canned fruit

cocktail in lemon-- gelatin, plus
a package of whipped dessert top-

ping. Mint extract and a little

green food coloring added give
taste and eye appeal. At serving

time, the little torts get a topper
of toasted flaked coconut.

For your work and there's real-

ly little of that involved you'll be

rewarded with 10 lovely tarts or.
if you prefer, one nine-inc- pie.

platlcr lined with salad greens
and serve with favorite dressing.
Makes four servings.

BEEFBURGERS

Ground meat is best if han-

dled lightly to avoid packing. Di-

vide with a knife, shape gently
into balls and then flatten out.
Broil or the same as
steak to rare, medium rare or

'Beware the rdes of March, Caesar... keep up
your energy with ROMAN MEAL BREAD j" WtiJii,,i,i .war .afy Beautiful

GLASS SETS
You can always buy firm pears Ivent darkening Foam RubberPlace stewed

of each pearwith confidence they'll ripen at' prune in cavity well done stage. Season when the With Silver or Gold
Colored Serving Trays

home .in a few days at room half. Sprinkle with two table

f
patties are turned or after they
are cooked. One pound makes fourtemperature, becoming sweet and spoons grated cheese; garnish

juicy, the way you like them. Iwith strip of pimiento. Place on patties thick. 90 $139ib $165Pieces
Your Choice

TVtw 'Ai.ifcr.Ma Wmd&t iMm
M EDO-LAN- D FRESH COTTAGE CHEESE

IS IDEAL FOR LENTEN MEALS
New Assortment

i I PLASTIC

FLOWERS
IOOK WHAT THE PROTEIN

IN Vi CUP OF CREAMED

COTTAGE CHEESE EQUALS

MINT FLUFF TAKTS

Id lb. 14 oz.i can f ru i

' cocktail
Vi cup sugar

1 envelope plain gelatin
Vt cup water
'1 teaspoon grated lemon rind

't cup lemon juice
'.' teaspoon salt
2 drops mint extract
1 to 2 drops green food color-

ing
package whipped

dessert topping
10 i baked tart shells

Toasted flaked coconut for

garnish
Drain fruit cocktail, reserving

all syrup. Heat syrup with sugar
to boiling. Solten gelatin in water:
dissolve in hot syrup. Stir in lem-

on rind and juice, salt, mint ex-

tract and food coloring. Cool until

mixture thickens and mounds on a

spoon Prepare dessert topping ac-

cording to package directions.
Fold into thickened gelatin mix-

ture. Gently fold in drained fruit.
Turn into baked tart shells; chill

or 29(

MEN'S HATS
$ J 93

Water
Repellent I

ROSE BUSHES

Large Plants m U
Good Selection V

MORAL: Uo as the Romans did! Include
whole rain energy in your daily diet. Modern

ROMAN MEAL when

made into bread, makes delicious toast, supcib
sandwiches. Vitamin-fortifie- Good protein e.iting.

Look lor the ROMAN GLADIATOR on the wrap.

Medium xrving Iran meat, poultry,
fish i. cooked)

25TACKLE BOXES s250 to J4w 3 slices Cheddar Cheos

f 3tggi OQ0until firm. Sprinkle with toasted

Low. Low Prices Plus "S&H" Green Stampsflaked coconut to serve.
Makes 10 tarts.
Note: Filling could be chilled in

nine-inc- baked pie shell instead
of tarts if desired.

MEDO-LAN- D

CREAMERY COMPANY

tJ) JJj fijj 6J) no

iMii.FLUHRER'S
Newspaper

SPOT ADS

art inexpensive
14o o by

At Your Grocer's or
from Your Medo-Lon- d

Route Mont 4480 South 6th Next to Oregon Food


