Delightful Seafood Recipes Will Be Told,
Demonstrated At Third Annual Cooking Show

(Continued from Page 3)

per in butter ontil tender, Blend!
Add milk gradually and|

in {lour
cook until thick, stirring constant.

ly. Add seasonings, egg, and crab

meat. Place in 6 well-greased in-

dividual shells or S-ounce custard

cups. Bake in o moderaie oven,
360 degrees F., for 20 to 25 min
utes or until brown, Serves .

Serve with parsleyed potatoes, |

butlered beets, citrus [ruit salad,
hard rolls, brownies, colfee, tea,

milk.
SHRIMP AND MACARONI
SALAD
iTe Be Demonstrated By
Campline Sullivan
Wednesday, March 27
3 cans (4'c ozs. each)
shrimp
2 cups cooked elbow macar-
oni
cup chopped celery
cup chopped caulillower
cup chopped pickle
up chapped parsley or par
sley flakes
+ CUp mayonnalse

tiny

Pl

L

French dressing
teaspoon mnpnsodinm y1u

teaspoon salt

o leaspoon pepper
I teaspoon eelery seed
Itepspoan  grated onkon or
anion flakes
tablespoon lemon jules

hard-cooked oups
tomatloes

Letties

Dreain shrimp. Cook and digin
Combine <hrimp, ma
caroni, celery, cauliflower, plokle
and parsley. Toss together light-
ly. Cambine mavennalse, dress-

"

mjcarani

ing, monesadivm glutamate, salt,
lemon julce,
{

eelery sedd
aid anfon. Add 1o shrimp-magaro-
niomixtre and mix  together
Serve on lotiuee and garnish witl
epg And tomato wedges Sorves 6
with' erlspy  cornhiend,

sundaes, collee, Lea

pepper

serve
Checolote
milk
OVEN FRIED RAINBOW TROUT
To He Demonsirated By
Caraline Sullivan
Wednesday, March 231
& pan dressed rainbow troul,
fresh or frozen
I tablespoon sall
I cup milk
I eup bread crumhs,
brow ped
4 Lablespoons  salad
fat melted
Thaw frozen fish, Clean, wash,
and dry lish
the miltk and  mix
in the milk and roll i crumhbs,
place in well-greased pan. Pow
melted (at over fish. Place pan
vn shell mear the top of & very
hot oven 500 degrees Foand bake
1 to mitutes until {ish
flakes easily when tested with o
fork. Serve immediotely ot a hol
platter, plain or with a sauce
bt

ol o

wlher

or

s 6
SAUCES
TARTARE SAUCE
I cup mayonnilse
1 tnblespoon minced  pickles
I tablespoon  parsley
tablespoon  mineed
wipLional!
1 tablespoon onlon Nakes
Combine all ingredients and
chill
LEMON
=3 cup
2 1nble
Juice
2 tnblespoons chopped  onion
L chopped  pa
‘:I'\
leaspoon s
LCombine
chill

MUV

ke
COper

CREAM SALUCE
SO0 Cream

wpoons fresh leman

lespoons

all  ingrediems ol

with ereamed new pola

1

ridishes, cel

Kerm

yo broad, ¢}

e, Tk mis

tablespoans garlic Mavosed

Add the salt o
Dip the fish|

SOUTHERN BARED FILLETS

2 pounds  Lillet K

I'!.. s
I leaspoon &

Dash pey

Leasy

mielted and  leman julee. Combine all in-|

Cut fillets Into =erving size | predients except salad greens |
partions, Place in o single layer |mix well. Pour into mold and chill|
in a wellgreazed boking pan luntil firm, Unmold on salad|
Combine remaining ingredients greens, Serves B |
and pour over fish. Boke in al Serve with buttered brocooli
moderate oven, 350 degrees F., for | spiced bran muffins, rhubarb pie

20 unitll fish
Mokes easily when tested with o
fork. Serves 6,

colfee, tea, milk.

CLAM AND (HEESE DIF
iTo He Demonstrated By

to 25 minutes or

Serve with baked potutoes Caroline Sullivan
stewed lu!‘l.l.llu'-F. ssed  salod Wednesday, March 27) |
proens, whole wheat bread, choco Trean: 7 (or T ouncell

lute taploca pudding, colfee, tea

minced clams

milk I dounce  packige u--.-umi
SEAFOOD MOUSSE choese
2 cups floked or cannesd fish, Yy leaspoon salt

crab ment, lobster meat, ied onlon o1
or shrimp
1 tablespoon unflavored pela
tine
2 cup cold water

» cup boiling water

2 leaspoon
onion flakes

1 tenspoon
shice

3 drops Tabasco sa

2 teaspoons leman. julce

Woreestershire

Puotato ¢
Drain clams and save about 4
tablespoons lguor, Soften cheese
2 tablespoons. chapped {al room temperature. Combine all
pickle ingredients except  potato  chips
2 tablespoons chopped stuffed]gnd liquor; blend into & paste
olives Add clam liquor one tablespogn
+ leaspoon salt at o time, beating alier each adidis]
Salad greens tion; until desired consistency
Didin fish remove (obtained, Chill, Serve in a how]
Lany shell or cartiloge from shell-|surrounded by chips
[fish. Soften gelatine in cold wa-| Makes aboul 1 pint dip

%

|
|

: cup moyonnaise or salad 1 teaspoon chopped  parsley
dressing or par tinkes

14 cup catsup
2 lablespoons lemon jub
s cup chopped celery

W O

potatn

ter for 5 minutes. Add boiling TUNA APPETIZER TRAY
water wl stir until  dissolved 2 chns (6 'oF T oonces each!
Conl lend mayonnaise, catsup, tunn

]

BIG HAM — A fully-cooked boneless ham will be one
of the door prizes cach day to be given at the Cooking
School by Big-Y Stores. Jack Hallmark, one of the Big.Y
owners, shows one of the prize hams.

Visit The

DAIRY
BAR

At the 3rd Annual

COOKING SCHOOL

or  Ccoim- tshlespoons chopped onion
tablespoon  shortening or
salad oil

cup tomato ketchup

cup vinegar

2 cup m:ll\“n fise
mercial Sour cream

2 tahlespoons chili sauce or
calsup

2 teaspoons mild horseradish

1 tablespoon lemon juice | 1 tablespoon Worchestershire
Lz teaspoon Worcestershire sauce
satice 2 tablespoons brown sugar

Assorted raw viegelables : leaspoon salt
Drain ol [rom tuna; add to| Heal oven to 575 degrees F
mayonnaise and beal until blend-|'moderately hotl. Place fish in
. Stir in remaining ingredients. [greased shallow baking p an
Mix dressing with drained tupa; Brown onion "]'E_}lﬂ}' i shorten
lurn inta center of serving dish !_h.‘?-"» “‘Id__ remaining ingredients;
Serve with cucumber slices, dia-{simmer five minutes. Pour over

-L'-uu;ni.‘\.- cut celery, tomato wedg- “"'h!_ buke Tor 30 minyles or un.
es. cauliflower fowerettes or oth-|Ll fish is tender, Garnish with
I._-; vogetibles, Six servings. parsley

BARBECUED FISH -

(546 servings) First “wooden nlckel™ was is-

1: pounds [illets of haddock, sued by the chamber of com-

hiass ar perch ‘mevee of Tenino, Wash., in 1032

IPAGE ¢ Tuesday, March 26, 1963

HERALD AND NEWS, Klamath Falls, Ore,

They Cost No More! Famous

| MONARCH
RANGES

Outstanding Electric and Combination
“Litetime” Ranges —Since 1896!

Monarch Electric Range with
Kitchen Heater.

Big, "lifetime’” ovenm bokes 12 looaves of bread or nine pics
« - America’s easiest to cleen oven. Deluxe, fully autematic,
with 4 Super Speed surlace units. Kitchen heater Burns either

179”

“AL ‘ORE SLECTRICAL LEAGUE sONUS QUALIFICATION

Monarch
from .
Less Cal-Ore Bonus &
Hafter's o w n Gener-
ous Trade - In Allow-
ance.

Ranges

“our Your olb
3l0 RANGE WATER HEATER
OF ANY TYFE OF ANY TYPE
& L]

spolies o ourchate of mew electiic rouioment wnlv

Khactit
EIL;?» al League tpensared buyers bonin cilowsnes ond
:m.-.w.-‘“ﬁ“ bor dewlens epprolind valie of yeor old
Ta .-”L(\g petted with ihe seliing dealer. Offer

FE oy gethetied ‘wegie member ‘oot

AND FOOD FAIR

Learn New & Better Ways of
Serving Dairy Products

]
le taihe  foraily

FREE DELIVERY — EASY TERMS!

one block of furniture
B33 Klamath Ave.

Ph. 4.4878




