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S IDE STEPS

TO SANDWICH o
< AND SALAD MAKING (J

*
Basic ingredients for sundwiches and salads can often be pre-
pﬂhvf aheaid n)' tirme, This will save pra—inut minntes when the

Sinal bit of food is being hastily tucked into the packed lunch.

Mayonnaise
A Base Recipe

Beat with rotary beater in a small howl
2 eup yeolks
1 tablespoon lemean juice
1% teaspoons sall
1 teaspoon sugar
13 teaspoon monosedium glulamale
Y2 teaspoon dry mustard
V2 teaspoon paprika
Add, 1 teaspoon at a time at fiest
12 cup soled oil
Cradially increase amounts of adbinions: heat
vignrously afier each aldinon, Alternately
beat in small amotints of
Y cup ralod oll
1 toblespoon leman juice
(If mayonnaise separates becsuse oil hias been
adided 1ae rapidly, beal it slowly and thorough-
Iy into 1 ege yoll.) Store mavonniise covered
in reftigerator,
Absat 115 cups Mayonnaise

Nore: Mavonnaise may be thinned seitl a small
amount of cream b

touch, fuld in whi

wre serving. For a special
ped erean,

—Tarlar Sauce

Follow A Recipe. To X cup mayonnalse adil
2 tallespoons finely chopped scallions (with
tops), 2 laHn;mnni chopped swast pickle,
' | 'I.||a'|t~junm chopped groen olives and 2

lea:puon capers.

~—Russian Dressing

Follow A Recipe. To Y4 enp mavonnaise adid
3 tablospoons chili sauce, 1 tablespoon minced
onion and !'§ teaspoon prepared hors dish
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Blender Mayennaise

Put into BWender container in onder lated
1 ega
2 tablespoons vinegar or lamen juice
Vi "teaspoon salt
1% teaspaon sugar
Y teaspoon menesedivm glulamate
Y4 tesspoon poprika
1 or 2 drops labasce sauce
Cover, turn on motor; blend thoroughly, Powe
praduslly intg center of ingeedients while
Wending
Y i 3% cup rolad oil
Al wil only until it begins 1o laver on sur-
fate; mayonnaise then will be proper consist.
envy, (Il mayonmaine sepurates, see .\1.3'|u||.
naise, on this page.)

Store vovered in refrigemtoc,
About | eup mayonnaifse

Note: Tartar Sauce, Russian Dressing ani
Thousand luland Dressing (on this page) alio
may be prepaced from Bleadee Mayonnaise,

French Dressing
A Duse Recipe

Seceet formul for suceossful salads is the tang
anid zeat of this French Dressing,

Combine in a soeew-top piat jar
¥ cup salad oil
Ve cup lemon juice or vinegar
1 tablespoon sugor
¥: teaspoon salt
Y4 teasp poprika

—Thousand Island Dressing

Follow rec ipc for Tarlar Sauce; omit capers,
Add 1 or 2 Hard-Cooked Epgs

sieved or finely chopped, 2 tablespoons chiki

saves and 1§ 1ehspoon paprike,

Y4 teaspoon dry musherd

Y4 teaspoon pepper
Cover tightly and shiake vigort 'I.I", Store
covered in refrigerator,

Shake well Lefure wsing.
About 1 cup drensing

The Klamaih County Cow Belles

and the

Oregon Beef Council
are happy to present a...

COOKING DEMONSTRATION

by Helene Kralowec

TUESDAY
at the Cooking School and Food Fair

Enjoy the program, take home the re-
cipes, serve beef regularly for health-
giving, appetizing meals.

GIVEAWAY — Erv Savio, Oregon Food Stores manager,
will previde a luscious prime pot roast as one of the door
prizes to be awarded at the Cooking School. Registra-
tion is all that is required to be eligible for one of the
many valuable prizes that will be given each day.

Make An Appointment for Beauty with
THE NEW

g@

HAIR DRYER by

@ NATIONALLY ADVERTISED

YOUR OWN PERSONAL, PORTABLE
HAIR DRYER, HAIR PERFUMER, NAIL
BEAUTIFIER, POLISH DRYER ,VANITY BOX

all contained in one

’munom fran’a
=y [

o New bouffant bonnet covers all curlers, allows for even air flow.
Reachin pocke! for hand testing » New power manfcura accessory
kil with twa Fles, buffer, culicle pusher, culicle brush » New mall
potish dryer dries both hands at once — quifekly, neatly » New mulll-
heat dial temperature control @ New super-long 40-inch clear plastic
hase e New “dressing table™ vanity with large mirror, storage trdys
for halr supplies » New perfumer lo scent hair while It dries
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DISCOUNT ‘|9
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