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Feeding the Family
By ZOLA VINCENT

Faod Cditof t fV
snipped mint. To serve as des
sert, top with whipped cream

Apple Pan Paity
For a cooked dessert, this

apple pan pasty is a favorite of
the home economist for the
Washington State apple grow
ers. Tho it outwardly resembles THAT HARMONIZE WITH YOUR BUDGETan apple pie, it
is made with a biscuit mix and
is quite different in texture be
sides tasting "divine. '

Hew Setsen Applet Arrlrej
Give ZmI ie MeeU

From the acknowledged apple
bowl of the world, deep in the
heart of our neighboring jtate to
the north and from our own

Oregon apple orchards
come new season apples to de-

light apple lovers wherever they
are. Apples are grown in com-

mercial volume In 39 of the 48
statea but In general production
volume centers in the Pacific
Northwest with our northern
neighbor growing an estimated
40 per cent of the total apples
distributed in the fresh state and
accounting for around 80 per
cent of their entire crop. Oregon
apples also are distinguished for
their "fane?" quality, grown in
the valleys and benchlands of
the east slopes of our snow-cappe- d

Cascade mountains.

Slice enough Golden Delicious
apples to make six cups. Place
in saucepan and pour over them
two tablespoons melted butter or
margarine and two tablespoons
water. Mix well. Cover and sim
mer gently five to eight minutes
Make up two cups of packaged

APPLES TO MARKET Northwest apples are rolling to market.
Red Delicious and Jonathans lead the aromatic parade. Here are
five delectable apple dishes: Continental dessert of apples and
cheese, saucy pink apples, apple ribbon salad, apple sparkle salad
and an apple pan pasty. Recipes are Included in today's food
columns.

biscuit mix according to pack
age directions. Knead one-hal- f

minute on floured board; roll
thin into h square. Fit into
eight-inc- h round, glass baking

Jk I Extra Special! L jdKSjk
"

Check Each Department

No. 2 Fancy Klamath C FOR THE ITEMS 6 S0L,D HEADS

Potatoes! WTL f Cabbage
And Cash In on th 3 a a;

Ob1 t Terrific Savings! i
JJ S Lct tzJ Pound

Delicious Applet. It is estimat
ed that two-thir- of all the De
licious variety grown are north-

dish two inches deep, allowing
corners to hang over edge. Fill
with apples. Blend three-fourt- hwesterners. Said to be America's

favorite eating and salad apple,

The Family Council
Editor's not: Th ramllr CouncU consists of a Jadga. a psychiatrist,thrre clergymen, a newspaper editor, a women'! editor and two writers

Lara article Is a summary of an actual report. The Family CouncU does nol
give advice; It merely reports on pxoblems that nave been dealt with by
responsible agencies and counselors.

cup sugar, two teaspoons corn
this ia the apple with the bright starch, one-ha- lf teaspoon nut

meg, dash of sait; combine with
one cup hot water and boil two

red fruit with the broad shoul
der. long body and five distinc-
tive "knobs" on its blossom end or three minutes. Pour over

apples. Sprinkle with one tableNow being harvested, these ap-

ples will be around for the next spoon lemon juice. Fold corners
of dough toward center, leavseven months but they will never

taste better than they do right

Hilda K I want to tell my
friend her husband is cheating.

Jane M The situation is too
hot to touch.

Hilda K. I've never been a

ing apples in middle uncovered
Sprinkle with a little sugar fornow.

Perhaps it would be better in
this case if one of the men in the
set warns the husband his behav-
ior is compromising and unpleas-
ant stories could get back to his
wife. The man who tells may
lose the erring husband's friend-

ship, but it could pull the hus

MSi. - wm I 1The Jonathan apples, named a pretty sugary, glaze. Bake ir
hot oven, 425 degrees, 15 min

gossip and I certainly don't likefor Johnny Appleseed, is the
bright red over yellow apple that
i Juicy, medium tart, fine for

to be meddlesome, but a certain PLarrots in 2,orljutes. Reduce heat to 350 degrees
and bake 25 minutes longer.
Serve warm with cream. Sixdessert, extra good for salads.

pies and sauce besides being

DANISH

SQUASH
servings.
Tea for Two
Or Two Hundred

good baker. Other famous north

band up short and make him
come to terms with the conse-
quences of his actions. On the
other hand, it may simply drive
him to more caution. But if he

situation makes me want to
change my policy. The husband
of a very nice woman in our set
is cheating on her and she has no
suspicion of it. The affair has
gone on for several months and
I know for a fact this woman is
blissfully unconscious of it.

west varieties, the Golden Deli-
cious. Rome Beauty, Newtown
and Winesap will be along pres

For some time we've been c
challenged to "take tea and see. Tomatoes S 219is determined to go ahead with

the affair, his friends cannot beOn Friday at Tea Time, foods
editors took tea at the Waldorf

ently.

Apples and Cheese She happens to be the kind of held responsible.
Jane is right in feeling this sitand the things we saw were trulyIn our picture, we've centered woman who is so devoted to her

home and children she pays no
attention to her appearance and

spectacular. uation might quietly blow over,that e favorite. Continen
tal dessert of bright red and gold The Tea Council treated foods

editors to a a that
if let alone. Hilda's action must
force the issue to a head. If thethinks nothing of it if her hus

c

pound

began with a "Christening Tea' wife is told, the situation be
en Delicious apples and cheese in
an attractive fruit or flower bowl
arrangement which doubles as a

band spends several evenings a
week away from home. If only SPINACH llo package 19'of much charm and high-lighte- d

IS special events in appropriate
comes public and the husband
and wife are forced to deal with
it in some way. It might be a

colorful centerpiece for the ta-

ble. Aa a dessert to top off a fam settings between baby-hoo- d and

ily meal you can serve the ap
a 50th wedding anniversary
party done in gleaming splendor

she could be put wise to what is
going on, she may be able to put
a stop to it before the thing gets
so serious it's too late. I just
want to warn her. My best
friend, Jane, thinks I'm all
wrong.

tragic way for both of them.
(Copyright 1956, General

Features Corp.)of gold, brown and bronze tones CARNATION LARGE SIZE
ples with a single cheese. Any of
the sharp Cheddars, roquefort or
eamembert are good. When there
are guests, you may wish to of

complete with appropriate foods.
Modern trend of entertaining PRESENTS PROGRAM

Ashland Dr. Loren E. Mess-

enger, Southern Oregon college
fer an assortment of perhaps Jane M This situation is too INSTANT MILKwith tea was documented by

such well-know- authorities as
Amy Vanderbilt. author of professor of psychology, gave asharp Cheddar, bleu cheese, brick

or sweet. Perhaps you'd like to
add some plain or stuffed dates

hot to touch. If we all sit tight,
the whole thing might blow ov demonstration of developmentEveryday Etiquette and Amer
er. I know Hilda means well. al levels xf children of variousica's leading authority on the
but. she's bound to cause an exsubject. Florence Brobeck ages for the Altamont school

to tha ensemble?

Bauer Pink Apple author of many American and PTA, Klamath Falls, Tuesday Take Some

Along enforeign cookbooks. Burns W
plosion of some sort. If she tells
this woman, it means the whole
thing is a scandal. Then we'll all

saucy pink apples are a more
glamoroui version of spiced ap Roper, partner in the firm of

SWIFTS 16-O- CAN CORNED

BEEF HASH
afternoon. Selected children
from the district were employed
to demonstrate various portions
of the presentation.

Your SI Taaa I "Elmo Roper Associates and Dr. be involved. It's a nasty businessple slices. A bit of red food col
Hans Zeisel, Director of Researchoring lends rosy tint to apple

halve as they simmer In a spicy
Hunting

Trip!
for the Tea Council.

for our whole set of friends and
will cause everyone to take sides
and bring about all kinds of bad
feeling.

Conclusions were that tea issirup. Serve these plain or with
amall wedges of any handy cake. "just right" beverage for almost

every occasion including those
The Council: This certainly Is

Four generous servings.
Combine three-fourth- s cup su

far, li cups water, dash of salt,

with men present, that a tea
party no longer means tiny tea Gold Medal Flour 10?sandwiches but rather a buffet- -

one of the world's most ticklish
situations. If they don't warn the
wife, the friends feel as thoughtype meal, that tea is increasing-

ly offered at cocktail parties they are part of the conspiracy
to deceive her. But there are
many good reasons why the

two or three strip lemon peel,
one-Inc- stick of cinnamon and a
few drops of red food coloring
to tint desired pink. Boll about
three minutes. Add one table-
spoon lemon juice. Peel and core
four golden Delicious or other

apple and cut into

that hot lea represents two-third-s

of all the tea drunk in the
United States and that a cup of
tea is a good agent for the relief

MIRACLE WHIPhands off" policy is usually
best. LIQUID LUXof fatigue. In tha first place, can the Salad Dressinghalves crosswise. Stick with Barbecued Sausage on Buns friends be 100 per cent sure
about the husband? AppearancesHer is one of the promised

BEWARE
or

IMITATIONS

LOOK
f OR THI
HAPPY

LITTLl OOO

are sometimes deceiving. Many Dierecipes from the Foods Editors
Conference. We garnered this

IKlUOEWHlri
I &fc-a- Ian innocent man has put himself

few whole cloves. Simmer gently
in sirup until tender but still
holding their shape, IS to 20
minutes. Spoon sirup over apples
as they cook. Remove from heat

from Miss Mary Jones, gran-- a compromising position.
In the second place, can the

Giant
Size
Can

Quart
Siia

Jar

daughter of the founder of the
Jones Dairy Farm dynasty.
1 pound link sausage W 2

and cool in sirup. Serve cold.

Apple Ribbon Salad
Extra special flavor of this ap

friends be sure the wife Is "bliss-
fully unconscious"? The wife is
not likely to announce it to her
friends if she is aware of what is
going on. She may be putting up

6 thin slices of lemon
medium-siz- e onion, chopped

fineple ribbon salad lies In the gour
TOPS IN QUALITY!

LOW IN PRICE
fight the friends know nothing'4 teaspoon chill powder

1 tablespoon brown sugar about. Or she may prefer to re-
main unaware. STRAUSS CHOICE MEATS

. Money Back Guarantee On All Meats
tablespoon 'Vinegar mm114 teaspoons Worcestershire

sauce
V4 cup tomato catsup
1 cup water

hamburger buns, split and
toasted.

Place sausage in shallow roast
ing pan. Place slices of lemon

ROUND
STEAK lb

over sausage and sprinkle chop
FROM CHOICE

INSPECTED BEEF
ped onion over all. Combine re-
in a i n i n g ingredients, except
buns, and bring to a boil. Pour
over sausage. Place in oven pre-
heated to 350 degrees (moder
ate). Bake about 40 minutes, FANCY FRYERS lb 45PAN READY

MEATY BIRDS
basting frequently with the
sauce. Serve sausage with some
of the sauce over halves of toast-
ed buns. For servings.

'56 Corn Crop Estimated
At 3,369,102,000 Bushels cSSSyi GH

'

--- sugar

Washington (U.B The Ag
riculture Department today es-

timated the 1956 corn crop at

met touch of sour cream, orange
Juice and grated orange rind add-
ed to the mayonnaise you blend
Into the cheese. You might
range this prettily on a large
platter to be passed.

Soften an eight-ounc- e package
of cream cheese. Add h

cup sour cream, two tablespoons
orange Juice and one tablespoon
grated orange rind to two table-
spoons mayonnaise: blend into
cream cheese, mixing well. Cut
three red Delicious unpeeled ap-

ples Into halves, lengthwise. Re-
move cores. Lay each half, cut
side down, on board and cut
crosswise into five or six even
slices. Spread- - slices with cream
cheese mixture and press lightly
back together. Place on crisp sal-

ad greens. Decorate with stuffed
green olives if you like.

Apple Sparkle Salad
This apple salad may be pre-

pared in a ring or other fancy
mold for an ideal luncheon
entree or to offer the "cards"
crowd. Add a ruffle of plain or
tinted whipped cream and you
can transform this salad into a
dessert certain of an enthusiastic
welcome. Eight servings.

Dissolve two packages of lime
or lemon-flavore- d gelatin in two
cups hot water. Add two table-
spoons lemon juice and let cool
in refrigerator while preparing
fruits. Cut two unpeeled Delic-
ious apples in half and set aside
one apple half for garnish. Cube
apples and mix with l'a cups
grapefruit sections and one-hal- f

cup diced banana or one-hal- f cup
canned pineapple chunks. Stir
ll cups ginger ale into cooled

gelatin and chill until about as
thick as unbeaten egg white.
Fold in fruits and pour into a
two quart mold or ring. Chill
in refrigerator until firm. d

and garnish with salad
greens, apple slices and grape-
fruit sections. Serve with any
favored salad dressing or with
aour cream dressing topped with

3,369.102.000 bushels.
IT'S PURE CANEThe crop reporting board esti

mated the 1956 wheat crop at
975.517.000 bushels.

CHHED P1CHICS 4 'bs ? ?
PORK SAUSAGE wsr 49c
GROUND BEEF 3 I00

1 1

HflBBBBs
6

'. PAULSEN'S. . . . . Lots of Free

Bock's "ftCaixi "preA breads are as close as your grocer I

imn Market Parking
2 Big Lots

AT THE REAR OF

THE STORE!
CENTRAL POINT, OREGON

Prices Good Friday and Saturday Only We Reserve the Right ta Limit Quantities


