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Dear Friend?, \ ^ 
i > \ • 

Have you been doing your arithmetic lately-(and we don't 
Jttean adding up Lobiaw tapes!) If so, you know that only six] 
w%ks remain in this POP Game. True, it's not too long a period 
but .still Jtlme enough. tQ_eanr_.a -goodl'.cJwck_£or.Ji;ouri JFund-
Raising group provided you save each and every POP Proof 
of Purchase. Alway«*chseck the Shopping Eist before yofiNliscard 
a labetrlid "or bottle cap^ . ^ make it second-nature to look 
beidre the&fc-leaih ririto the"irasnr oan. '" -o o o~-; & 

O 0 

If you're one of those sentimental people, today—Valeit 

Ithaca — How wbuTd"pu" 
like your chicken tonight, 
dear — steaked, sausaged, 

|^ashed,hot-d<fgged or chilled? 
An odd question? Not in 

the homes of thousands of 
-reentrai-New-¥ork-State-resi^ 

dents who form the experi­
mental marketplace for Cor­
nell University*^ 23 new ways 
to eat chicken "and chicken 
products. 

Chicken s t e a k s , chick-c~ 
links, chicken hash, "bird" 
dogs and chicken chili am 

^mofig^we^P^ucts develop­
ed and market-tested by poul' 
try scientists here to bolster 
poultry prices by finding new 
uses for chicken and eggs. 

tine's Day—is your big day of the year. In fact since it occurs 
^m~a Friday this tlmey-you can celebrate all weekend, As well 
as" being the recipient of hearts and flowersr"you may also 
want to dispense these to others. If, for instance, you're enter­
taining friends, yoFll surely" use" a heart motif, in the table 
decoration, the food itself or both. The following will solve 
your dessert problem: 

RICH MAN'S CAKE 

1 cup (% lb.) Land O'Lakes Butter 
2'4xcups sugar 

s^egg yolks 
, 3 «ups cake flour 

4 tbl. cocoa l , 
I cup buttermilk 
5 tsp. brewed coffee Textra strong or day old) 
1 tsp. baking goda 
1 tsp. almond extract 

— t tsp. vanilla extract ' 
5 egg whites, stiffly beaten 

Cream Land O'Lakes Butter; add sugar and continue beat­
ing. Add slightly beaten egg yolks. Sift together flour, cocoa! 
and soda. Combine buttermilk and coffee. Add liquid alternately 
with the flour mixture, ending with the flour and beating well 
after each addition- Stir in flavorings and fold in egg whites very 
carefully. Spoon into lightly greased and floured heart-shaped 
pans. Bake at 350lOfor 30-35 minutes. Remove from pans after 

-10 minutes cooling and place on cake racks to completely cool 

ICING 
% cup (1 stick) Land O'Lakes Butter softened 

1 lb. powered sugar 
"Inegg-yolk 
1 tsp. vanilla. 
1 tsp. heavy cream 
red food coloring 

.Combine all ingredients, beating until fluffy. This is enough 
frosting for a 3 layer 9-in. cake. If you^make two 8-ln. cakes, 
then increase all of the frosting ingredients by one-half. 

Although this cake is most delicious when, baked as above, 
it also adapts well-to the following variations: . ' 

— If you don't have any buttermilk, use soured whole milk 
. . , add 1 tsp, lemon juice or yinegar to 1 cup milk. Stir and 

^rrtnw m sitHt minfltBap^th^tgaiw-liP^re-fuiinhlnmg-^wlth coffee 

— If you haven't any cake flour, you can use all purpose 
white flour, using 3 tablespoons less flour. It will be of a 
slightly heavier texture, so use cake flour if possible. 

— You can use half Land O'Lakes Butter and half mar 
gaTine (Rich Man-Poor Man Cake) if you want a cake that is 
less* rich. 

— For more almond taste, add 1 tsp. almond extract to the 
frosting and decorate the top of this cake with blanched almond 
halves or slices and jcandy hearts. — -

Along with this extra-special sweets you'll also want to 
serve a "luxury" entree. May we suggest. 

*- LOBSTER THERMIDOR 
1% lb. lobsters, boiled ( o r * lbs. rock lobster X 
Tbls. Land O'Lakes Butter 
cup sliced mushrooms 
cup sherry 
it»P>-paprika 

Vr - - -- *—--
cups light cream 
cup grated Cheddar Cheese 

Split boiled lobsters lengthwise, remove meat, cut into 
pieces. Clean and wash shells. Melt butter in skillet, simmer 
lobster and mushrooms until mushrooms are just tender. Add 
.... rryt, salt and-̂ paprikau-Cook 2̂  minutes, Spiinl" 
and mix. Beat egg yolks with cream, add to hot liquid. Cook 
gently stirring continually until smooth and - thickened. Pack 
into-tbjei^vedlTobsTef snellsT^Sprinkte with grated ^eheddarj 

-^faBma^RmwiMwidAr-hrnllftr and serve hotl VouaT 
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plalaea^BrrRobert^^keCr 
head of the program, with a 
slightly embarrassed grm. 

Then they went on to more 
imaginative game. 

From an experjj m e n t a l 
' kltcKeif "Qiat^cbnitenesT^tHe 
features of a butciier shop, ."' 
ship's galley and research-
laboratory came ,a series of 
novel g u s t a t o r y delights,r 
among them: —-'• 

• Smoked chicken. "We 
call it 'Jewish ham/" Dr. 
Baker remarked, adding that 
it tastes like hawrand iias a 
similar shelf-life, but that it 
comes from a kosher animal.. 

demand for yolks:' 

„ • An apple-egg drink call­
ed .Tren (for * "tree" and 
"hen") was designed to satis­
f y t h e nutritional needs of 
thoseadashing Americana who 
drink their breakfast., 

The poultry product de-
-vetopnwBt-^-pj'Ogram was 

t Frozen omelets, Name 
your -variety — Westenv 
pizza, mushroom, s h r i m p , 

Among the project's more 
successful v e n t u r e s were 
chicken steaks, made from 

, chiclcen pieces knit iogether 
like cubed steaks and dipped 
in egg..hatter and corn flake 
crumbs; chicken chili, season-N 
ed-Just life .toeef=chHS~$rth~at 
most people can't tell the dif--
ference; chicken sticks^ a 
cousin to-fish-sticks;. chickeji_ 
bologna and, salami, and 
frozen French toast. 

4n West-Germany and--Italy_ 
for European cohsumptioh.-
They are also quite popular 
in Georgia and Arkansas. 

Chicken sausages—dubbed 
chick-o-links— were develop­
ed with the "airlines in mindr 
Dr. Baker said: J'Efsing chick­
en instead of pork;" he ex­
plained, "they could servethe 
same breakfast meat in any 
country." \ .. ' -i 

Egg cookies — flavored as 
peanut butter, chocolate or 
molasses - ^ were developed 

THE DIFFERENCE 
:Spe^Hyr^i^e7teen4gecL :: L ^ ^ ^ ; 

"Teen-aged girls have the 
lowesti per^capita consumption 
„f e g g s — probably because 
they don't eat jmuch of any­
thing," Dr. Baker noted. 

The goal of S»e__Cffl*ell 
, program is,, to develop new 
\ products \and" establish/ their 
marketability, then hope that 

I manufacturers r- there is no 
licensing factor involved -r-
will take over from there. 
' ' fKfeprlnW troth the 

^MSm^'^kSBMM^ .llj.il .ilfj.1,1,1, I. -Ji 

, 'I 
"i 

2576 fe^^Riy j^Tfe 
,^1i 

hatched in 1960 after the dean 
of the New York State Col­
lege of Agriculture^ aF Cor-

pork, and, of Tsower^moked:—~ Wh^en-^rncdl—finit-^ntro^ 

Hell told a meeting oT his 
poultry experts that the price 
picture of hens and eggs was 
in trouble. 

Their first nprbduct emerg­
ed a-few- days later — ready-
to-basket cooked and colored 
Easter eggs, 

"We wanted to do some­
thing quickly and Easter was 
just^a few weeks, away;""exr 

chicken (which, for the rea 
son: ^mentioned- above,—has-
been dubbed the L'Catskill 
omelet".) 

• A 500-calorie chiffon pie 
(roughly _ a half tiftaL^ol a 
regular .chiffon pie), made 
from egg white, gelatin and 
fruit flavoring. 

The chiffon pie was de­
veloped to absorb a large sur­
plus of egg whites.. Dr. Baker 
said: "The^gfirnoodle Indus-

duced mild-flavored chicken 
^aialdurlers_in_..1962^-theyL 

eaptured 10 per cent of the 
hot dog market. Advertised 
as "bird dogs that don!:t_bite 
back," they appealed. mostly 
to older people who felt that 
a mild chicken hot dog would 

- be easy, to-digest. + 

"But children, the, biggest 
hot dog market, prefer "soup-
ed-up hot dogs," Dr. Baker 
noted, and highly-seasoned 
bind dogs, are now being turn-

Delicately browned meringues top this soft custard dessert, made quickly 
and easily with egg. custard mix. Serve it by candlelight, in pretty glass 
dishes, to reflect its heritage as a favorite American dessert from the time 

lesson* 

fands in the Snotir^kkir 
All the current doings at 

the White House recall the 
fact that Thomas Jefferson-^ 
President, diplomat, gardener, 
and eplcur<!—was a great ad­
mirer of both French food 
arid blg^gdHyl6y^D7Jrglnia 

potatoes, corn, and crab. One 
of hig f^YQjrit^Fjcench^dfis-
serts was Oeufs .a la Neige, 
which appeared often at Mon-
tlceUo and the White House. 

you must have a sharp eye, 
but in the long run it's much 
tess tedfous than poaching. 

FLOATING ISLAND 

£$&M oz-) egg cus" 

2 egg-yolks, slightly beaten 
1 teaspoon vanilla 
2 egg whites 

M cup sugar 
Somehow "eggs in the _, . . . , . . , 

became-transiated into Combine custardLmix and_JL. 
English and American cook- §{P ° f ,«>« " ^ to «aucepan. 
erv as"fluathiBisland" B l e n d l n y o l k s ' ^Ai T e m a m ^ 
erjLaa mannsisiano. | f i n f c Brfiljr^mKlure 

As with many classic des- quickly to When we entertain we like to serve something a little 
different for the first course—different, that is, from the 
traditional tomato cocktail or fruit cup. We find that a good 
substitute is sherbet ln fruit Juice. This offers infinite variety 
ttTToloTS"Hnd flavors to suit-^he-particular-oceasloni— 

To carry out the "red" theme in a salad, one could serve 
either tomato aspic (recipes for this have been given previously) 
nr hflt-t snlnri. Thn Intter is simply a combination of beet strips 
and sliced onion (hamburg size) seasoned with sweetened "and 
salted oil and vinegar. This is easy to prepare and colorful. 

As for vegetables, guess you'll Just have to settle for the-
conventional green or yellow ones since,, except for Harvard 
beets or red cabbage, there's little choice. But whatever the 
vegetable, don't forget to perk it up with that good Land 
O'Lakes Butter. 

o o o €> o o o 

We're glad to see that so many5 of- you are using the POP 
Stickers. Not only does this mean valuable bonus points for 
your group, but It also serves as a reminder for shoppers. 
Patronize the stores which display one of tlfese stickers. And 

—-remember^-you-can -akvays_oblain_jaare_ jus4 by. Sb'tag__us_a 
call or dropping us a note. 

o Q 0 0 0 

1S_YOUR JjROUP ENJOYING POP PROFITS? ^^NOT.^OfiT^ 
_C^L TBEJSff mANDWAGON. FOR INFORMATION"ABOUT 
-ITOlNrKG-^E-FWPW- PARAB#,-^HC»NE <JR7 'WRTTEl"HHfc: 

Ennis, Courier Journal, 35 Scio St., Rochester, N.Y. 14604. Tele­
phone 454 7050. IF MORE CONVENIENT, JUST FILL OUT 

rXOUFOTT BELOW AND MAIL T& Mrs. Eftnis. 

X. 
Your Address 

Name of, Organization 

Name of President ..". 

Address of President . 

Your Name and Title 

!-tOf x 
Product Savt 

I Columbia Banking POP, Ractipt for opMiing a i 
now savings account of $50 || 

J or mora or adding to cm 
; -__ txhtfng account. / •' 

Hunt's Tomato Past* Numborod Uct Tops. 

KrayiCannodMoatt Labol 

I Land O' Ukt Buttor 

I lobiaw Ctnhtry 

Guaranto* Saal 

Cash Hogbfr Topa 

i Cola Diot or Rtguiar BottU Cap 

f 
> JHacaroni Product* Box Front, or Labol from 
~~":r ;;:.;% Any 

%md$tar Yf^nf 

I __ —^ — — ^ ~ 

' L«M» fr^(nA1l\ht Product, lut.d • 

Envtlopt 

\-v, 

m^:. -

W^ • • -

bov» will b» «cc«pt«d f»r 

M March ,11, ;l#4t. WATCH THE. COURIER FOR FUTURE 
AbDiTiONS TO THIS tISL \ 

serts, there are pitfalls in 
preparing it inthe traditional 
manner. You used to have to 
poach the "islands" (the me-
ringuos) ln milk—a rather 
delicate operation. Then you'd 
use the mllk-tc-make-the-sof t 
custard, and -it was only if 
you were skillful that it was 
]5erfectly smooth. 

Beat egg whites until 
foamy throughout. Add sugar, 
2 tablespoons at a time, beat­
ing thoroughly after «ach-ad< 

Now there are new tricks dition. Continue beating until 
to~hc~lp you with this famous—^mixture will form soft round-
dessert The first is the use ed peaks. Drop from table-
of packaged custard mix. The spoon or pipe from a pastry 
second is a broiler method for bag onto ungreased baking 
preparihig_the meringues — 

Broil until lightly browned. 
Stir custard. Place meringues 
on—top of chffied^ustatcT. 
Make»Wout 3% cups custard 
and 6 meringues for 6 serv­
ings. 

§~S. 

FOR CHILI 

Bible for Young 
by Ai.J& îOocagnac 
mary Haughton (2 
millan; &-|4.95 eac 
tHey reauire""tKe_i 
of the Bible text, t 
are_gell conceivec 
produced. They w 
any house with 7-li 

Dear Krey"customers : 

" I don ' t know abojot you, but pork sausage has always been a breakfas t 
favori te of mine; and so I was del ighted, a few years baote, to come aeross-
the b e s t - t a s t i n g sausage I ' d ever had. I t was. on .a t r i p down south, - - A . 
and t h i s sausage was southern-s tyle a l l the way. I t was spicy and peppery, -+ 

-w±tb>-lots-o4-sip. I t took, some-doings—but—I~m'anaged—to-get—the—reelpe,- !— 
which I brought back to the cooks at our Krey Kitchens, I c a n ' t l e t you i n ' | 
on a l l the secre ts , but the accent i s on freshly-crushed Ted peppers , : i 
sage, other exotic s p i r e s , and~more'"Team meat than you're used to g e t t i n g .' 
in sausage. We cal l i t Krey Southern Brand Sausage, and we.make i t up th« '' ' 
old-fashioned country way*—in two-pound c lo th r o l l s . Takfi_soine home.! ^ _ 

-n«jtt—tdaie_you-shop» Ob—*nnd- tcy.>it.on_piaza.. i t . ' a unpiH&^wbJ^^qocl L . -- i.-_i 

Yours for peppier breakfas ts , 

j^xl^^"^^ 
P.S. We're also making a new "mild* blend now. I hope'.you'll t ry a 
package for a change of t a s t e . Jus t great for pou l t ry dress ing-

• • — t 

A.Time for Liv 
(Herder and Hei 
color booklets d< 

le-̂ an occasio 
jious experience, 
includes: I Am All 
ence Persteiner (a 
cents); Playing, 1 
Watry and Joseln 
ages 6-8; ,95 cent 
Mix, by Arlene Hi 
Catherine Watry 

JZS cents); Handle 
-by Marian Schriem 
14;'75 cents). 

The. Girl in Wk 
by Albert—Bige 
(Macmillan; $4.50) 
of 12 and up wil 
classic biography 
Asp-enthralling. 

The Tower of 
William Weisner 
$3.95). The ancier 
lightfully're-told 
age group (and. 
too). 

r r A D U L T REJ 

Red Flag/Blacl 
Patrick Seale an 
llcConville (Putm 
A highly readable 
those turbulent d 
olutionary activity 
May and June, 19( 

Beyond the Bu 
TiifezandrBeath-oF 
by Sterling Tucke 
tion Press; $4.85 
paper). An Urban 
ficial writes an 
Black Power. 

Nathan Wright 
thorn; $4.95, cl 
paper}; Wright ren 

. and whites that 
need a critical seli 

Weimar Cultun 
Gay (Harper and 1 
Professor Gay d 
that neither intell 
liance nor artist 
ment can vivify a 
society where the 
tues' of !1^^cipSi 
and tolerance are. 

Pentecost Come! 
Park, by Raymond 
der and Herder; i 
ny, deeply spiriuu 
nating. So what if 
is a period piece; 
raphy has got to t> 

SOUL F< 
JfcnJLe -̂T-aJL-Hu 

Jacques Maritain, 

-ĉ .. ' ~~». 

TMsxiiralJ 
ty, is amon 

—-leiyHfor-i 

On 
Some hheer To 

scapes that'ThonK 
ed for rich New Y 
early 19th Centur 
on&man-show tha 
tomorrow. 

. TheTMemoriir 
biggest exhibition 
indudes also- Jh 
"Voyage c¥~Iife" 
a total of 61 pair 
drawings, The sh 
through Jtfarch~23. 

Thomas Cole, h 
ful in his own timi 
charted the way 'fi 
edw Hudson Rive 

. painting and has 
b "father''. Of, the A 

scapd art. *The sc 
Mohawfc "and Hi 
areas is promineni 
\ 
^Drawing on 35 : 

prfvate Collection! 
country^ the Joca 

*^ftire^iiiet^hpw; 
vwind\uii as the % 
offering \at New 

^Qfey^MusMnj »J A 

T^TT 

ipr^Fcl^esTil 
to two dlher'co'a 
4eriesr th^—Mun 

-Prpctui*-Distitute^ 
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