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Reserve Rule

Inequity Noted
Washington -fl- JPD- Chair-

man Richard R. Russell (D-Ga- .),

of the Senate Armed
Services committee said Wed-

nesday there are "a great
many inequities" in the treat-
ment of former servicemen
who are required to join re-

serve units.
Russell said in the course of

hearings on a proposed four-yea- r

extension of the draft
law that his committee may

9UNWRAP AND

FULLY COOKED

LARGE FROST-FRE- Entry to make some corrections.
Maj. Gen. William H. Har- -

rison Jr., president of the Na- - j

BRIGHT GREENKOT CROSS BUNS - Hot! Hot! Hot! That's the all important
word in Hot Cross Buns. Rich with eggs and fruit and prettily
crossed with sugar frosting, they're at their delicious best
when served piping hot with generous pats of dairy-fres- h

butter. Recipe and heating suggestions are included in today's
food columns.

n 1

FRESH

FILLET
OF

SNAPPER

OCEAN
FRESH

NO
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tional Guard Association, sug-
gested repeal of Reserve Act
provisions that require per-
sons who have served two
years as draftees or volun-
tary enlistees to join active
reserve units. '

Russell noted that some
men returning to small com-
munities are not required to
drill and attend summer re-

serve encampments because
there are no organized units
in their areas.

He said there is "not only
injustice . . . but a degree of
discrimination" in such treat-
ment. He said he had instruct-
ed the committee staff to
draw up an amendment along
lines suggested by Harrison.

H U.S. NO. 1 KLAMATHFeeding the Family
By ZOLA VINCENT

Food Editor

Mew Potatoes

9
(6)

(5)

25 LB.

BAG

2 29c
LARGE
12-O- Z.

TINS

C

6
(Regular 89c Value)

No. 2Vi

TINS

Turn dough out. on floured
board. Knead until dough is
smooth and elastic, and does
not stick to hands or board,
adding small amounts of flour
if needed.

sh LOCAL FRESH-CU- T

DAFFODILS

Lenten Tradition Calls
For Hot Cross Buns

Hot Cross Buns of the
Christian era have been tra-

ditional since they first ap-

peared around 1250 A.D. At
that time they were sold to
Easter Sunday communicants
as they left church. Today in
America the Hot Cross Bun
season starts Ash Wednesday
and continues all through
Lent but the buns are much

Place dough in greased
bowl and brush top with melt

LARGE

JUMBO'Sed butter or margarine. Cov-
er with a cloth. Let rise in a
warm place, free from drafts,
until doubled in bulk, about "TREE SWEET"

FRESH FROZEN UNSWEETENED
1 hour and 20 minutes. Punch

shire sauce, one-ha- lf teaspoon
onion juice (or one teaspoon
finely grated onion), dash of
cayenne, one teaspoon pre-
pared mustard, one clove
minced garlic, and one table-
spoon minced parsley. Bring
sauce to a boil and pour over
meat.
Molasses Glazed Carrots '

Unsulphured molasses can
do flavor wonders with a
number of vegetables includ-
ing golden, sweet tasting,
spring carrots. Here the car-
rots get a shiny, flavorsome

the same as in 1250. dough down, pull sides into
center, place on lightly flour"Hot" is the key word

FRESH CRAB MEAT . . 1.39 lb.when serving this seasonal
delight which is rich in eggs JUreand fruit and prettily cross

ed board. Divide dough in
half. Form each half into a
roll about 10 inches long.
Cut into 13 even pieces. Shape
each piece into a smooth ball
by tucking edges under with NONE FINER THAN THIS FAMOUS

FLORIDA "INDIAN RIVER" JUICE

OUR GROUND BEEF

IS ALWAYS THE BEST-T- RY

SOME TODAY!
fingers. Place in greased 9- - glaze.

' For each four servings:
Scrape, or pare eight carrots.
Leave whole or cut in half . j

Cook in boiling, salted water
until almost tender. Remove

FLORIDA "CYPRUS GARDENS'

FRESH VACUUM PACKED
1 pound 49c
3 pounds . . 1.39

inch round cake pans-1- 3 to
each pan. Cut a cross in each
bun with a sharp knife. Brush
with melted butter or marga-
rine. Cover with a cloth and
let rise in the same warm
place until doubled in bulk.
Bake in a hot 425 degree, oven
for 2 minutes. Fill cross in
tops of buns with confection-
er's sugar frosting. Makes two
dozen (baker's dozens, that is

ORANGE and

GRAPEFRUIT
-- 26).

STOKELY'S

CHOICE EASTERN CORN FED PORK

and drain. Heat two table-
spoons unsulphured molasses
and two tablespoons butter
in skillet; add carrots. Turn
to cover with molasses mix-
ture. Simmer gently 15 min-
utes, turning and basting

Apple-Orang- e Turnover
Delightful, old fashioned

turnovers are always a treat.
These have an added flavor
note when served with a hot
lemon sauce. Use a packaged
pie crust mix or your favorite
pastry recipe for a double
crust pie.

Prepare full recipe for plain
pastry and roll it out one-eigh- th

inch thick. Cut into
five or six inch circles. On
each half circle, place one-ha- lf

cup apple sauce; sprinkle
apple sauce with one table-
spoon orange juice, one-four-th

teaspoon grated orange peel

'Confectioners' Sugar Frost-
ing. Mix one-ha- lf cup sifted
confectioners' sugar with one-f-a

a 1 f teaspoon vanilla and
enough slightly beaten egg
white to develop spreading
consistency.
Stulied Spareribs
Barbecue Style

Here is a main dish special-
ty for a company dinner. It

OUR OWN
DELICIOUS PORK

SAUSAGE

ed with sugar frosting. Wheth-
er you make them according
to our recipe today, use a hot
roll mix or buy them at the
bakeshop, serve them hot for
breakfast, hot for lunch, hot
for dinner or hot any other
time of day. .

An easy and attractive way
to heat and serve is to simply
wrap the buns snugly in alu-

minum foil and heat in a
moderate 375 degree, oven
about 20 minutes. Take them
right to the table in their
foil. OR place buns in a cov-

ered casserole or Dutch oven
and, if they are in the least
bit dry, sprinkle with a smid-

gen of water or just dampen
the bottom of the container
before putting the buns in.
Heat about 20 minutes in a
moderate oven.
Hot Cross Buns

Few things can beat the
flavor and aroma of Hot Cross
Buns as they come right out
of the oven to be served with
plenty of butter. These
"buns" are simply wonderful.

23 cup milk .

113 cups hot mashed pota-
toes

23 cup sugar
134 teaspoons salt

23 cup butter or mar-
garine

23 cup warm, not hot wa-
ter Qukewarm for com-

pressed yeast)
2 packages or cake yeast,

active dry, or compres-
sed

4 eggs, slightly beaten
6 cups sifted enriched

flour
Grated peel of 1 lemon

ALL CENTER
LEAN

PORK CHOPS

BONELESS
PORK LOIN

ROAST

"WELCHADE"

GRAPE DRINK

DEL MONTE

PINEAPPLE-GRAPEERUI- T

DRINK
or8

has distinction and personal-
ity and will make 10 to 12
servings dependent on size of
the sides of spareribs used.
Add to this, hot cornmeal muf-
fins and a crisp tossed green Quart

Tinssalad for an easy to prepare
dinner that is both economical
and filling.

and a bit of nutmeg and sug-
ar. Dot with butter. Moisten
pastry edges with water and
fold over filled halves. Pinch

"5 'c
edges together with a fork

6 cups soft stale bread
crumbs

2 cups chopped raw apple
1 cup finely chopped

celery
1 cup minced onion 2

"Swiffs
Premium"

TENDER
SHOULDER

POT ROASTS

(All Center
Cuts)

l34 teaspoons salt
IISHURFINE" BRAND

J2 cup melted bacon drip- -'

pings
2 sides meaty spareribs

Barbecue Sauce

READY TO SERVE

HAWAIIAN

PUNCH

46-o- z. Tins

00

No. 303
Tins

PKG.

WISHBONE

Blue Cheese
DRESSING

SMALL IfyCombine first seven ingred1 cup currants (or raisins) AO jib VEients in order given. Spread23 cup sifted confection Lrstuffing on one side of spare-
ribs, cover with other side
and sew or skewer together.

ers sugar
Confectioners' sugar
frosting

Lightly salt and flour out- - SWANSDOWNScald milk. Stir in mashed

STEER BEEF

SHORT

RIBS

RANDY'S
FROZEN

VEAL

CUBE STEAKS
ILAP3Bsides of ribs. Melt a little

shortening in baking pan and
potatoes, sugar, salt and but-
ter or margarine. Measure n mibrown spareribs lightly on

outside, turning carefully
water into mixing bowl
(warm, not hot, water for
active dry yeast; lukewarm once. Place in a medium oven,

375 degrees, and cover withwater for compressed yeast). FORbarbecue sauce. Bake untilSprinkle or crumble in yeast.
tender .about IV2 hours, bastStir until dissolved. Add luke

and prick top. Place on a
cooky sheet and bake in a hot
oven, 450 degrees, for 15 min-
utes. Serve warm with a lib-
eral dusting of sugar on top
and a pitcher of Hot Lemon
Sauce to pass.
Hot Lemon Sauce

Mix one tablespoon corn-
starch with one-ha- lf cup sug-
ar; combine with one cup
cold water and boil five min-
utes. Remove from stove and
add two tablespoons lemon
juice, two tablespoons butter
and a sprinkle of nutmeg.
Serve hot over turnovers.
Halibut in Sour Cream Sauce

Here is a fish dish that will
tickle the most jaded palate.
Makes six servings.

2 pounds halibut steaks or
fillets, fresh or frozen

J2 cup flour
1H teaspoons salt

1 teaspoon paprika
Dash of pepper

cup onion rings
13 cup butter, melted

Vz teaspoon crushed sweet
basil
cup sour cream

1 tablespoon chopped
parsley

Thaw frozen halibut steaks.
Cut fish into serving-siz- e por-
tions. Roll in flour seasoned
with salt, paprika and pepper.
Cook onion in butter until
tender. Remove onion and re-
serve. Place fish in pan and
fry at moderate heat until

WISHBOfiE DRESSINGSsing meat frequently withwarm potato mixture and
sauce.
Barbecue Sauce

slightly beaten eggs. Mix thor-
oughly. Mix sifted flour with
lemon peel, and currants or In a saucepan combine one-ha- lf

cup tomato catsup, one
cup bouillon (canned, or one

raisins. Stir one-ha- lf of the
flour mixture into yeast mix 8.0z. $1100

Boifles j

RUSSIAN

ITALIAN

FRENCH

Delicious
Flavor Ifture'. Beat until smooth. Add cube dissolved in hot water),

two tablespoons Worcester- - ham mmand stir in remaining flour,

1SCREWDRIVER 0; VODKA GIMLET?
Maybe you like Screwdrivers, and she prefer a Vodka Gimlet. Just
be sure you both use smooth Smirnoff ...and have it your own way! -

EASIER
PARKING
ON THE

WEST SIDE

z.

Bottle

a

H

--- WE AR

brown on one side. Turn care-- !

fully and brown other side.
Cover top of fish with onion,
sweet basil and sour cream.
Cover and let simmer for five
minutes or until fish flakes
easily. Garnish with parsley.

AD PRICES EFFECTIVE

THURSDAY 3:00 P.M.

THRU

SAT. 6:30 PM.O

it leaves you breathless

DAILY'S
Body & Paini

Southern Oregon's
Oldest and Finest

29 S. BARTLETT

Phone
SP 95

ItUttlOff' VODKA CLOSED SUNDAY:PHONE SP 2-71-
37

222 West Main - NEXT TO COPCOC3 S 100 Praof. Distilled frsn nil. Sti. Finn Smirnoff Fit. (Div. if Henbliin), Hartford, Conn.


