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With Fried Chicken

Lovely huln bands never  pries s oups corm Toke coumbs
parcd a dish more exciting than) 2’ leaspoons ilavor aceent
1h Hawedian Chicken,™ not cre- | 2 tenspaons  salt
ned o lusu Bee a8 pung v Vi lenspoan. pepper
pewoel us is tus recipe. All the v ooup evoaporatod  mil)
sights, sounds and smells of 2 I tnblospoon S0y sauce
trapieal paradise: are transported Aluminum. fonl
n family tables in this;  Combine corn ke crmmbe wath
regipe salt. pepper and accoent, Mix

si't m clipper ship cap milk with sox sauce. Line shallow
ought such taste treats baking  pan with - aluminim foil
ta these shores. The brotler-frver | Hp Ovegon hesh {ever ploces in
vhickens are Opegon grown, cost|evaporated milk, Den rall imme
{loss per pound than most otheridintely in seasonvd  corn Huke
I nesits ot powltry, are low in colojerombes Plice  ehicken  ploves
prics, high i noteitive  valoe, | skin side ap, in Goll-lned  pan;
and succwlent epocgh te melt inldo oot crowd Bake inoa o omod
your mooth. Dipped into evapor ale  oven VB0 degrees'  abuout
aled milk lor o amooth  elinging howe, oF until tonder. No need
base, they're rolled immedintely to cover of tum chicken while |
in seasoned  corn ke enmmbs, cooking, Serye with Sweet-Prungent
Baked in o modivate oven on ) Satce. Yield: eight servings
shallow pan lined with  hea SWEET-PUNGENT SALCE

duly  aluminum loil, the chicken 2 tabléspeons salad ol
| negdls o vatehing, tming or cov I medinm onion, shiced
, ering, and there are no pons o Iomédiuit groen o
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l:nlfarl to tempt many appetites. Crisp greens give a perky finish to the ring mold Serve the Oregon [resh fevers 1 cHickon lnrul]luu_mhr
salad, with' o sweetpungest  Polynesion Ican (20 ouncest pineapple

. Sittere. Crisp eobked Conions  and chunks
TWO-Tone Sc'] ‘ ad |S A'[:'h“a Ctlve groen peppers combine ‘with soy Shvered toasted wlmonids |
sauee,  boulllon and  pineapple.  Hemt oil: add onion and green 2Lk F YA 1 S e -

The salad is always one af the I envelope unflavored ol gelatin over fomata Juide in @ chunks. Heated to a bailing point | pepper and cook until erispander. - ; 2 a e 1
highlights ‘of a bulfel menu And atin jsatcepan 10 solten Heal slywly Hien strown with toasted i'lm‘-'“ﬂ*-|'~"'”‘|"“" cornstarch, sugne, oy FLUFFY WHITE FROSTING and cocanut cover cake 1o | bad of marshmallows spread on foil platter. This idea
hecanse of the serviee, you want B oclp lomato juies Tl golatin is digsolved, stirring (Y9 a flavor combo ol the jsauce and vinegar: add 1o vegen| make a seHing han far children at Easter. Place hen on ' is especially welcome for Easter party.
tn choose an especially .-m.-;u-m.| I ocan 8 oz tomato saucel Add rematning ingrodients:  mix [BWILOS 0 Hawaii could not uul-'hlir_'s with hauillon cube Stir 1n = : v oon =3 AN Rl
mie with good  flavor.  Tomaolo! 1 osmallonion, grated well. Pour intt & ring mold and[508 pincapple with: liguid Bring to o 1 teaspoon vanilla ek and of @ marshmallow cons [coneshaped tube made of waxed| 1 cup croshed  pimeapple; ' teas
aspie Ix an excellent ehoice for ! teaspoon sugar eIl bl i HAWATIAN  CHICKEN holl, stiring constanily: boil one - tonspoon lemon extract | sistency paper. Apply design and let stand jspoon peppermint flavoring aud &
it combines well with most {oads 1 teaspoon thyme Uoltnee Cheess Lavers Saltet 2 Uregon I'|-'_s-'|| Fryers, out/minute. Tooserve add toasted als o loauspoon erenm of tarta NOCOOK FONDANT until feme then arcange v bas:(fow  drops green food  coloring.
Rut, added glamor to the riby Cottage Cheesy Layer gelatin in cold water for five fn serving pieces [monds. Yinld: three cup Trops whites EASTER EGGS kot Cover and chill thoroughly. User
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cheese, Gurnish it with  evisp o oeip opld waler kel to Femaliing ingrodionts. Mix | EASTER CAKE kg powder and salt. Moke # i Comibine A+ cup Hght corn syrup, sherbel, Mikes 11 cups
gieens, and vou'll find vou liave " teaspoon sall well. Pour pver Lamalo aspic oy £ well and add n-order, corn oil, 1teup Hght eom syrap E

a showpiece addition to vour buf o Aeaspoon papriki {7 Chill untll fiem Unmold and water, ogg yolks, and Havorings 15 lengpoon sall
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stulled toys, bt this vear inoan center point, Divide esch picee m.l N L R |I|!ullu,' bowl, Add confectiongrs'
Easter cake. suggested as a con-|two making foyr triangles with|¥ fold fdo nol stird fies dsugar all ol onee. Mix with @
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@ |terpioce (or the Faster table|curved enke ofge as the long e o eag: Whites untl welliguion and then with hands. Turn Get back to

vyl b attor o ] ,
blended. Pour batter 0o 2 -1y loard s knead until mixture |
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: . I raddal oo . - P pronsed, #nch layer cake pans, | 1t t y |
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the cake, a basket of cggs be. ) : ¥ " in o ‘cool place. Maokes about
' : g wiled frosting, cover bottoms of | .. & OF .ake ik LRt

comes part of the  cenlerpieee|waky layers and put together. Sel grees! 25 minutes or wntl eokedy " g painds fondant. Color,
DG i ] springs back when touched lightly |y and shiie (hto. T

| AR upright on eul surkoee on a small with fitesr. Bemove cake [rom i pribe N : |
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SWEAT SHIRTS

hen, A fluily white frosting with  for tail of chicken. attaeh one

i Uned beak wnd o covering 'of triangle of cake with skewers 1o
cetonul cormplete the Mother Hen |ane end of chivken body just high

Childien's Easter Cake

She ix nested on o bed ol Mty lonough 10 elear cooky pan, hav BOILED FROSTING [
homomuode marshmallow: the epps g shirt cul side rl(-‘xl o ‘body, 1 aup Hght' corn syrug |
are mude of ucooked  Tondont and curved  side neatest cooky| Ly gl sugar

Itevipes and divections for oll ;u‘[-:l,_.m Aftsieh socd cake I1'Iill\[li-!‘ s Leaspoon sall

liven Tero o chicken hudy just above lirst 2 oq whites

CHILDREN'S EASTER CAKE |n|||-, bt having short ol side D teaspions  vanilla
Prepare Enster Cake or Place corn sviup and sugar in
side nearest first triangle. Frost|n small snucepan. Cook over med.|
TANGY SARDINE EGGS completely; sprinkle with coeo:|lum Teat, stiveing ovcasionally. |
i until syrup boils and sugar is dis- |
For head of chicken, ottach a) solved. Add salt o egg whi 8,
afbrifort ¢ _ thied trinngle o twp front of body | Beal egg whites wmtil stff hut
i hiird cuoked i In hall length: |\ short, flat side next o body, |not dry. Pour syrp slowly "Vf‘"|
wise. Remove yolks and mash| 0 oived eide fucing townrd|ege  whites,  bedting  constantly |
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Add  prepared mustard, VINGRBE [y with cocomit. For boak, cui [beating until mixture will hold)
aned seasoned salt o o mix. o smull triangle from exten ”.,_;m“ perikis, Adil vantlla, beating
Pile into the whites. Garnish with Pl ff o 2 chior - small[in well
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-— frost benk.  Color another  small 2 anvelopes untlnvored  gela:
Tradition decvocs that Menday for spocial food treats too, such| Cheese (s a hoon dormpanion o HAVE SHORTCAKE NOw |H!TII'IIII1| of frosting red antd mound b
win wash, Tuesday we iron and -u|.:._ these refreshing pear siladle! rosh, ripe: pesrs. Thus the grat on top ol heatd for comh 24 et oold water ‘

YOur| furthest from body, and curved
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inelude dine Bggs. Cul

. o 7

through the week, Regardless oflgoeompanicd By fasty hurgers el cheese <pinkled on the poars| NO ”P}"'l II‘-I i‘“'”‘ "]"“J -|Il|.\'l|\hn' Prepare Plon - Marshmallows, | et grhulited sigir ’
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De||C|OUS FOOd (treat. Threc varipdies of ripeiaC Ve e b Tt ond juiey | Disenits with whipped cream and EASTER CAKE pan gver bolling water and slir . -
Bright aa the (lowers that hlogm | PRAFS. are ilable during the hamburgers” Come to think of|® SPrinkling el chapped candied 14 cips sifted cake four [t gelatine is dissolved, Add s In white, yellow, navy, Ml.!.ﬂ
" dna. “Mint Flulf Tars' Winier and spring months hul now ¢ T oo Binger, I desired PRUIFT R TR ot e sbie untl sugar by dis- and grey. Sizes ll'ﬂﬂ". medium,
in the spring. “Mint 1 i this would make any duy I
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m:k(r il {m lemonv  golatin j\]l\ eniling nrray of meat eonmpan 4 stowed prunes BEEFBURGERS r
rockta . alin i
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I;';L?r“ illll‘fli‘\'(‘ np]w:I ..\| corving 0 hand for midmeal snacks and  balve snd core pears. Dip mfinte balle and then flatten oul. || Ly |
as
time, the Tittle tirts gol a fopper lunch boxes lemon Juice or antkoxidant to pre-[Brall or pucbroil the <ame  ps| '
of .Ilgn_“.tl.,d flaked coconut You'can wlways buy Lirm pears fvent dorkuning.  Place  stewed stoak to cate, ‘modium rate or &
g v wrpte poald with confidencs—thoy'll ripen at!prune I cavity of esch  pear well done vage. Season whin Lye i i
For your work—and the renl 3 | f I Y it tiver or Go b
1y Tittle of thal involved—you'll |m:|]|sn|[- in o fow days al |ul..m !.-.:ﬂl Sprinkle  with twa In]l_ii_--ép.-\llm-. .;m- rhn'nﬂr[ or .'1II1.';' thoy | Colorcd Serving Truys
rowapded with 10 lovely tarts or, tempeeature, becomting sweel and spoons  grided  cheese gacnigh| are cooked. One pound maokes four | | c
i veu prefer. one mine -inch ple | Juicy the way vou ||]_|.‘.' them with steip of pimiente. Place on H.‘ul!u"{ Leneh lhu-_l-. ! Piﬂccs lb 5 39
MINT FLUFF TARTS | ‘
Poiith 14 oo can fruit YOI.H‘ Chmce to
eotktail
e BUp SUZUr : ]
Lanvelope  plain gelatin | - ¥4
| Ly cup waler A | |

-
vi teaspoan grated lemon rind| S
o cup lemon juice
% teaspoan =alt

2 drops mint extract

MEDO-LAND FRESH COTTAGE CHEESE
IS IDEAL FOR LENTEN MEALS

MNew Assartment

PLASTIC

MEN'S HATS |

§ all syrup, Heat sy Up )
wtin an w

| Hppteman g LOOK WHAT THE PROTEIN |
1{-1‘.'-n|1:‘.-|u pockage whipped| § |N 'q CUP OF CREAMED 4 VARIET,ES! s |
psg 1 Lopping Large Curd o
I‘ 10 inch |-|,1L|-l Lait shiells COTTAGE CHEESE EQUALS Em:II\f.'urd Ean ! rdfdlll'
A Toasted fAaked eotonut for Chive CTH g PLOT: P " 2 epellent
i i anih ot MORAL: Do as the Romany did] Incl .
| |],'.d”:'r::_:“| eocktall, roserving %m Low fot whole grain enetgy in your fe ditt. Modemn ‘ 3 fur 9‘ |
ebrati flax ), wlhien

ROMAN MEAL (whe

made mto bread, makes

tn bailing. Salten |
distolve in hot s

on rind and juice, salt,
tract and lood eoloring

| mixture thickens and nidinds on o
poan. Prepare desgert tof
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Meadivm serving leon meat, pouliry,
fish (3-02, cooked)
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MEDO-LAND
CREAMERY COMPANY

wndwiches, Vitamin-fartified, Goodd profein eating

Look [or the ROMAN GLAIMATOR on the wrap

ROSE BUSHES‘; |

Large Plants
Good Selection

TACKLE BOXES °2° to*4*

Low. Low Prices Plus "S&EH" Green Stamps

Bon Bazaar |

4480 South 6th Next to Oregon Food

urntil

eopding  to pack setltins
[ Fold fmo thicke ge
ture. Gently fold in deained Trun
Tupn inta o bt whells; chill
untdl firm. Sprinkle with 1oasted
| flaked coconut to serve
Mak 10 Eurts
i Note: Filling could By n
nineinch baked pie shall instead

ol tarte If desires
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