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Dear Friends. =

<L+ When -you-did -all- that hollday baklng - =
© " Frozeall of those cookies and such * ST
- Youprobably thought,.,“ 'm in" for a rest, - "

- 'We surely won't eat all that much.”
. Ales that -supply of baked goodies T v

T T T Proved far too! delicious to *save ES =)
.+ . Youkr “stock” hus gope down’ ever lower - .

LI —

’l‘heres one consolation however,
In these months when the wind hlows‘so cold —
A Kkitchen that's warmed by an oven

neaBene,

“And it‘s back to ye-olde olde/bakmg days. . '. S e A

pepper

-gle gardens, bird sanctuaries, a

. salt mine -dating- from far be-
fore Civil War days, ‘and pro-
ctive oil fields-in the syr-

IS “a*xvhole Tot -more cozy-than—goldt—————
_m_or our feeble _attempt -at verse. The point is, it's

- ﬂ“ie swmg the swing oi_bakxng, tlihl is. For instaqce, what’
! more satisfying than the old-fashioned ‘aroma “of freshly baked

| ufactures this unique pepper

rounding marshlands; Hivesthe——
Mcllhenny -family which man- -

seasoning PR

" The word Tabasco hss bheen
the exclusive -trademark for
the sauce made and-Yottled b

- bread, especially-when it permeates your own kitchen? If you've
8 never tried a-kneaded bread (or-a beaten one for thag matter),
try one made with that dependable Red Star Yeast. You'll have
success every timie, however amateur Yyour eiforts

Incidently, have you sent for the Red ‘Star Back Fence
" Réclpe Book? You ‘may remember the contest which Red Star}

B

PR

winners, from appetizers to desserts. To obtain one, just send
- $50 plus 3-empty Red Star Yéast ifa“ckets (or éompressed Yeast |

- Indiand word *fiéani

sponsored some time-back. This book i5a. collectlnuof_the_pﬂze._famumem

the Mcllhenny: mﬁ:ﬁ{ since
1868, and wasthe seco trade

| -in .the U.S.
e name Is an
“land
“where the soil is humid.” The
peppers have flourished on tho
fore the Civil Wa‘r. and it lus
‘been & _century now since the
Sauce was first commerclally

2 ' wrappers) with_you
B i\llnnenpolls, Mlnn. 55(4&

And .now for -some bread recipes vyhlch are variations of]
old favorites.

‘POP"Whoie Wheat Bread
7 . 2 large loaves)

2 cups whole wheat flour
4 "ciipssitted all .purpose flour
) 4 tsp salt
— 214 cups warm water 7(110-11515‘)—

2 pkgs. Red Star Special Active Dry. Yeast

Q(l Sﬁu,’Bnrﬂ:(F vsold——

-In 1848, after the Mexlcan -
War, an Amerlcan: soldier o
orfune known-only as Gleo.- ‘
son,rmamedlnMegigo.;Ajter
~five years he salled back to "
New Orleans, where he met. :
Edmund McIlhenny, a former -
New Orleans banker. Givlng -
him sorieé sééds e had brought 3

from southern Mexico, he.said
they would produce a pepper

pod of especially fine flavor

Y cip (1 half stick) Land O’Lakes Buttcge softened
4 thl. honey or hrown sugar ’
Measure and blend the flours and salt. Pour the warm

water into a mixing howl and-add _the yeast. Let stand a few|
minutes, Stir to -dissolve, Add about one half the dry ingredi-

Rt —*ents—whicirdmvﬂeon'mixed—tog
© . honey, Start mixer on medium speed or beat by hand until{
~, -smooth. (Beating in this recipe takes the place of kneading.)
Stop ‘the mixer, add remaining dry ingredients.- Blend in with|

- -speon_until batter is smooth again — 1 to. L% _minutes._Scrape |
down batter from.sides of bowl. Cover. Lat rise in warm place
—untllﬂoubled.q.—about—:lox—minutesﬁMeanwhile, grease ‘two
‘9x5x3 bread loaf pans. Stir down batter by beading—20 or 25
strokes : . . this will-be a thick somewhat sticky batter, Put into
pans. Let rise in- warm place until ‘edges of batter reach tops of
pans —— ahout 40°minutes. Bake loaves 40-to 50 minutes, or until

: Remove from pans and cool on racks..

" ‘POP'jye Bread .
y (two loaves) _

1 phg. Red S Dry Xeastt- . s

ether«the—.softened butter-and |-

well_browned on sides and tops, in a preheated 375 F oven. |

nnd—eolor:-Mellhenny,-a_lover
of well-seasoned food, planted ,
the seeds in the garden of his o

-father-in-law's -plantation at 2 tabhlespoons salad oil

the Avery and Mcllhenny fam-
ilies were forced to move. to

crushed

Texas. When they returned to wed o5 -
_the-island;—they-found-a num- 1 fte temallte

ber of pepper plants had sur- easpoon salt )
- vived the destruction of the ~ %-teaspoon Tabasco ; -

»

plantation by Union forces. Us- 1 cup cooked rice )
i’éﬁtfﬁml’&""’xﬁnm"‘éﬁmﬁ %4 cup gratel Cheddar ehieese i
. e »

recipe. Cut eggplant in half length-

Glrls

Subteens --

-

Stuffed Green Peppers may

ir_pepn itemembrane
1 can (1 “pound) season from inside of ea¢h pepper.

" Drop peppers. “into—boiling-
- water let simmer for 15 min- -
. utes..Stuff peppers. with mix- .

ture and place, standing up, in

‘cireew*‘”lf‘
| ‘Avery Island. & 1 pound ground beef be prepared using the same 375°F. ovent %dhour or untit | FREE ‘PARK'NG
' War - beef-rice mixture as ahove. Re- = peppers aretender. e ‘
At the time of the Civil Wa, - 7 clove gariic, A‘t'hop ped’ or’ move tops of 4 medium green e T S SRS LS T

dish. Sprinkle

with % cup grated Cheddar

ating the original _ for
Tabasco brand pepper sauce in
" the late 1860s, The century be-
-~ fore the 100th anniyersary of

Tabasco saw a modest one-man
hobby turn irito an enterprise,

amount of salted boiling water
until almast tender, 10 to 15

ing % -to 34 irtch of pulp around

e Heat salad ofl in skillet. Add

1% cups Tukewarm water -
134 tsp. salt
"+ 1 cup all purpose flour . . s
P4 cups rye and wheat flou N
. * 1 thl. melted Land O'Lakes Butter (or cooking oil)
e _v.-%4=pkg*caraway—seeds—(ebout=2.—ibl ) - - —-e:—rf -

In_large mixing bowl ‘dissolve yeast in water. Let stand a
few: utes. Combine -and sift the  rye and wheat flour-with
"the white flour and the salt. Add th lguid in; redients mixing
well_using hands: Sprinkle a llttle‘* ur on~top of dough and
around sides of bowl s0 that dough may be easily lifted to
Tloured surface. Knead dough until smooth and elastic, about
. b to- 10 minutes. (the [onger you knead,_the better the texture).
“Place doigh in a large bowl, coveg end let stand in a warm
place for about one and a half h . When doubled in bulk,
-punch down, by placing a well floured fist in center of dough
and _punching all around “top of dough. Flour hands and lift
.do,ugh» onto a well floured surface. Knead again, about 5 min-

—

<

0 -

m«

T

lth

e b Iy : =d
. -bake “for 10 minutps. then reduce hent to 400 degrees and bake
- - - 40 .minutes more, or until loaves are‘ﬁiicely browned. When

" . water. This will produce an appetizing, ¢ éye-appeal sheen. Cool
,completely before sllcing Serve with- Land -O’Lakes Butter.

- popP Gheddar Bread . (Batter Way)
(1lg. loaf or:2 sm. loaves) . _—

. - -1 éup milk

. . 8tbl sugar

: " 1 thl. melted Land O’Lekes Bitter
1 tbl, salt.

T 27pkg Wed Stii Active Dry Yeast
e 1 ciyp Wari water' :

" utes and divlde into two pieees for two loaves of bread. Shat%%
*el’e“rrelotirmd

" - baked- fremove—from—pans—immediatelyjbmsh lightly- with cold

. 3—2~»small.mp~mediumﬂeggplailts.i

-Tabasco-fs-prepared now as meat and garlic. and brown,
“it always has-been, the only breaking up with a fork. Add
exception being mechanization - tomatoes, salt and Tabasco. ]
“of the bottling operation. The Remove. from heat, ‘Blend in
peppers are mashed and stored  rice and eggplant-pulp, Spdon -

in wooden cagks sealed with meat-eggplant mixture into
saltt -year fexmenta-
“ina sh baking pan.

wise and -simmer - in small-}-

minutes. Remove and cool, Cut -|--
’ end scoop out innér pulp leav- -]

-then-d rid-wid
: in ge an om without dam-"|
&“:ﬁ“:sgurﬁrtgdsc%lﬁtgzsfmm aging outer shell. Dice pulp, i -

ggplent ells: Place | -

.tion process. After that, ”‘he
mash is mixed with vlnegar. remaimng nnxture may
stirred by hand for three baked:in indlvidual casseroles,

tled. 'l‘abasco isunigue because i eggplant,s. Bakein 375°F, oven
:}fl it&;tfil:vm;. amilr e?ll‘lltrhe tflillct " about 25 mimittés?ihitl ho gkl

a not coo| e other
pepper sauces; its processing YIELD: 4 to 6 servins:
consists of aging like fine - -
wine. It artfully seasons appe-
tizers, - 'soups, stews, gravies,
sauces, salad dressings, and
egg, vegetable, meat and sea-
food dishes.

During World War 0, when |[
eneqration~ :
ed, the government encourag-
ed _all US, cltizens to plant
their own “Victory Gardens.”
Vegetables fresh from sthe .
“backyards” and little meat
available really challenged the oo
imagination! .

One popular recipe was Egg-
plant with ground Beef, a new

idee for wan-tlme tables,

EGGPLANT WITH
GROUND BEEF

+ CELLAR WALLS.
'WATERPROOFED "

WE GUARANTEE a dry cellar 3
o Frea Estimates N

DIAIN 111 INSTALLED-

S 414 cups sifted flour :

-1 ﬁunjhteddeuhup_cheddmheeseh—«_ﬁ;;;-—?jl.“_;_.,: e ——

14 tsp. ground sage . - Y

1-8 -
o

Any |
et

weeks, then filtered.-and bot- ! Sprinkle* dheelos over stwffed]-if

- Scald milk, stir in sugar, melted butter and Salt. Let stamd

= untll Jukewarm. Dissolve yeast in warm water. Add cooled milk,

cheese, flour and sage. Mix well, cover with towel and set in

. warm place 1 hour or until double in bulk. Stir down and beat

about 30 strokes, pour into 2 small well oiled loaf pans, or one

large ‘loaf pan or 2 quart casserole. Bake in moderate oven 375

X ‘degrees for 50 minutes to "1 hour or until a hollow sound i§ pro-
- duced upon tapping!

e

“Hormie ‘Heating Inc:
- m-n_n 2714450
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TS TYOUR. ‘GHOUP EmoYtN’G 0P P ROFITS, IF  NOT,

GET ON THE POP BANDWAGON. FOR " INFORMATION
ABOUT JOINING PHONE OR WRITE Mrs. Ennis, Courier-|l§

Journial, 35 S¢lo St, Rochester, N.¥. 14604. Telephone: 454°7050.

IF MORE CONVENIENT JUS:I‘ "FILL 'OUT THE COUPON

AND MAIL TO MlS Enms

[Rp—.
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* SCHEG ASSOCIA‘I‘ES ING

—INSURANCE— -
PROMPIL,, ,EFFICIENT CLAIM SERVICE

Phone (716) 5867220 .

¥

Ty

< _--L.or_mers..or adding. %o_a
exisilng account,

Nqnheredl,idfop A- ”V

| Q'Hunl's i‘omalo Pasfe

| Kray Canned Meats - Label
R l.an‘dj}' Lokes Butter - Guarantee ‘Seal B
z " - Cn:h Register Tape = ..

l.obldw Century

AV ' new savings nccounf o 50 .
on_‘

g e L e

desired—Bake—in | —45&“0““05 AV . e

YIELD: 4serv1ngs.

CORNER MEIGS,, | -

- Folk Gulfar 14 00 up
E R ] Simi‘g Ban|o 39.00
' Gibseﬁ”’?Fclk Guitar 99.0(
" Greco Clamc 69.00
Uke 2.00 wp .
" Violin Shape- Bass 89.00
Glbson. Elpciric 89.00
- Fender” Si"raioeasiey _17]57
—Vox Todr ShapeBass- 199
- - ——Groi’ch—Chd_Aﬂuns.Thm

34t R

Bass. Amiplifiers ......... 85.
Jl llggyhgck;Amp. 2-12"

: - 'l'he Waier—Heoier—for lh&Gromnchmily

Acuve growmg famihes need lots ‘of hot water. There are many, many baths,

& 3

the number- of helpful appliarices to*make fife eisier.’ Soon an automatic dish- -
" washer is added; then a pew and bigger washer —all o keep you, your Tamily

[

many washings and much cleaning to be: dosie. .And, is the-famil mily grows, so does: @

Jordan Bes_s Bass Ampli

" Thin b olfow- Eloglrié. 2!
| B W&Wa»l’odelv——« -29.00

L e
CEx s

_~Whatw
. peacefy
- Lastye
..« .native

;. schgole
s lepers,
¥ if you’
™ to you
world
Sisters
— them-.v

and your home as neat as a pin.

"But many times,” as your faimly increases, your old water heaten Seems. 60
ut-of-hot-water-iti-the-middle-of-a- showerm

the 'water isn’t hot- enough for thel second’ batch of clothes. If ¢his is- the case; ng

* :Smith | Bermagl%s

PR

.——is-the time-to-switch to theﬂwa er;h;"temhatgrof' ith yoi nndanul L ==t A._O. =

§ ) ﬁllecause.ArO.—Smnth_lsqu mwmtmeted-throughout,—ita&ahlerm—keepﬂp

* with your mcreasmg deinands: The:glass lining is ‘built to take numerous' chan
that occur, when convernng»cold water to. hot, And the thxck blanket of insulation’” -
keeps the hot water in the taﬂ: — where Yo" want itl. "

e

¢ - 'So, if your-old water heater can’t keep

up thh jom growing fanul[ =30

‘. ’ ‘ in and see us. We‘ll sée: fhat you get an A o Snuth t;hat grows wnth you.

o

E Hegueur eyel_leheck, d- bv
‘your | ﬂ

la Diet or Rogulur Bottle Cop.

nl Products  Bo, ‘
l:«m «i M;rumombol fmi\

| cian . o . ;f you
need glasses,

-, scription_; te,” usqq er uhg‘ .
ave the latest - |

l faction, We h
:falhions:in fnmos.' T

VING

oheduch Iiufod ;'bove wm lu ece:j d“ﬁr
m — that is, from Qctober 1, 1968 thii~
’lcly'l' THE COUR!ER FOR FUTURE

.Pre;mphon O[nicm

BUI.I.'S HEAD. PLAZA
 NEXT TO FANNY_FARMERS -
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