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when unsweetened, uso I sqilan J

CITY COUNCIL
llrunla Puns, deputy grand exulted
ruler for Oregon south, paid hli
official visit lo tho lodge.

Open house for inniniiers nf tit

organisation will he held at Hi

eliililiousn on Clirliilmiis day.

Prize Christmas Recipes
Offered for Holiday Season

Albert Wyna, Harold lltmeker,
Hurry C. Young, J lunula It. Hall,
Marvin Alheo, Kyle W. Miiimin.
Wtlllum II, Luther "nil Hubert
Toltim. i. ,

Hlnto Houiitor J, Ti CliltilHii'k nf

nieiteii over noi wninr, stirring
lulu the fudge when It reaches
thu liol li k point, If cocoa, use. tl

tablespoons," Until nuts untl rais-
ins tuny lie u sell, 'A dulli'iilo yel-
low ruilgu Is its tuny ns It Is

by adding 3 lublespoons
of riiiiuul fluvoiing. Various
shades of "vegetable coloring give
rhnrmliiK' tints to the swiiol
meats, but pink hud green urn
espei'lnlly pleasing.

A Merrv Chi loluius to you nil

lly HKNIUKTTK QUILLING
KI'HN Itmnntlio Science IVpt,

VOTES BOND

RETIREMENT
Sweets for tho sweet and

randy for Christmas. Do you
remember when you were a kid

sneaking back, of the
tree to sample the candy ou and a Happy and Prosperous New

strings and ornaments. Then the Year.
popcorn which bad taken

mil nyjlt llflM SIISIIS ,SISStlllISISIIS

test r i mO
I irriiiMt rislMiiiisii i ii

many hours to string was very
good, too when eaten off the

ELKS PREPARINGtree.
However, you won't have to

do that any more aa the candy
made from the prise recipes be-

low should be a worthy substi

Improvement bonds In tht sum
Of $50,105.81 will bo retired by
Hid city of Klamath Falls upon
recommendation of the bond
committee of the city council. It
was declilnd "Thursday afternoon
at a special meeting of the coun-
cil. 1 -

A Joint bid on refunding the
Issue from K. M. Adams and
company, and Conrad Bruce and
company, of Portland, and one
from Ferris and Harsrove, and
threo other firms, also of Port-
land, were rejected.

This action was recommended
by the bond committee upon the
grounds that the city had suffi-
cient money In the Bancroft sink

tute.
There are basic recipes for

funee, fondant, divinity and pen-orh- e

and the secret is In proper
cooking, cooling and beating.
Certain fundamental principle
must be kept in mind:

1. Be sure ot good propor-
tions,

2. Measure accurately.
3. Cook eanily by tempera-

ture or accurate cold water tests.
4. If creamy candy is desired.

litul your codec troubles! With M ) I) you

cuit make coffee mill but never wciik, mtilinm

but never flat, utilroiii; but never biticr.Tlit

"Strcngili Essential" is M j'U's exclusive

feature which men like immensely. Ami

M j'B savc money makes more cups per

pound.

firm, cut Into squares or pieces
with a slurp knife.

'

(ilajuil Nuts
Mis, 0. K. Christ,-

-
S;I0 S. 11th St.

3 cups imgnr
1 cup wilier
ft teuspoon cream of tartar
Largo Whole tint uiua'.s or

dads.
Combine first 3 tiiKredieu(s.

Stir until sugar Is lleHtilv.nl, Cook
until a Utile wlinii droppeii irom
a spoon forma a erlsp thread. In
not stir the syrup. Scald tho lulls
n ml rub nit ilnrk skins. Dry the
ments thoroughly; then by means
of .i long sharp pin, dip tho nuts
Into tho syrup, one al n time,
working us fust as possible.
Transfer lit onco to a buttered
plnller to bei'omo firm. This
amount makes 1 pounds.
(nnilli-i- l (irnH'friilt or Orange

IVel
Mrs. W. II. Smith. 524 N. 2n,l St.

Cut pet I lu'.u strips. Cover
witu cold water and bring to boil-

ing point. Drain and repeat four
times. Measure the peel and for
eiit-- cupful allow 1 cup of gran-
ulated sugar; add boiling water
so the syrup will uol quite cover
the peel mid simmer until trans-
parent. (Olio or two hours).
Drain and roll In granulated sug-
ar and let dry over night. These
don't cot much and Are very eas-

ily made.

Holiday White Candles
with Variation

Beatrice Wisher James,
921 Dolores Street.

Foundations:
3 cups sugar
1 cup whole milk
2 or 3 tablespoons butter, de-

pending on the richness of the
milk.

Mix and cook to tho soft ball
stage, 3 2S degreei K., If you use
a candy thermometer. Then re-

move from the atovo without stir-
ring, beating, or scraping the
sides ot tho pun. When mixture Is
lukewnrm, ndd li tenspoons van-

illa, and then beat until the candy
begins to stiffen. Pour Into but-

tered puns. A few minutes later,
rut Into squares, or mold Into
odd shapes.

Variations:
To ono batch of the above

fudge, add 3 cup shredded co-

conut. To another hatch, add 1

cup of cour;oly chopped walnuts
and llraxll nuta, or It rhocolnle.

i cup candled pineapple
, i cup candled cherries

I cup pocuua
1 cup walnuts
1 cup ilinr.il mils
Chop together aildMnlx" In a

bowl, t

Mix together:
3 cups sugar
ft pint cream
i cup Kuru white syrup,
lloii until forms a suit ball.

Taku off mill pour on the fruit
mixture. Cool, pour on a largo
platter and in ink In squares,

t'liHMnms I'lidilliiK Cnmly
Marguorlto Hundley

Ilnmotm Apts. No. 2.
3 cups sugar
1 cup light cream
1 heaping tulilespoon butter
1 teaspoon vanilla
Cook this to it soft bull.
The following fruits and mils

are to be cut Up and well mixed
In a largo pan.

1 pound dates
1 pound figs
1 pound coconuut
1 or 2 cups nuta
Pour the hot syrup over the

fruits and roll in long louf. Wrap
in dampened cloth, then in wnxi-i-

paper and put away to ripen.
Slice.

l'lirlslan SwotM

Mr. titorKe Mueller,
Route 2. Box 3:'4

Wash carefully and remove
seeds from I cup uncooked prunes
and ft cup dates. Add 1 cup
raisins, ft cup nut meats, a cup
figs. Put all through food chop-
per and add I teaspon salt, i
teaspoon ciiinmmm, ft teaspoon
lemon extract. Mix well and roll
Into small balls. They may then
bo rolled in powdered sugar or
dipped in chocolate.

Itm-k- Itoiul
Mrs. C. S. Robertson,

McCarthy Apis.
1 pound milk chocolato
3 dosen marshmallows, cut In

quarters.
1 cup broken walnut meats.
Milt chocolate by chopping It

up and putting In a bowl which
Is immersed In water a little more
than lukewarm. When It Is melt-
ed, add tho nuts, and tho quar-
tered marshmallows and stir un-

til blended. Pour into fairly
thick sheets on a buttered platter
or pan. When it beconirs quite

Christmas baskets fur morn
llian 100 families aio bring pre-

pared by tho Kiaiuatli Fulls h'lks
lodge as a major fiwituro of Its
Christmus charity program.

lr. Paul W. Sharp, estei'iued
leading knight of the lodge, Is III

charge of the pi'iignlln. The bas-

kets will bo delivered Christmas
lUOt'tlillg.

A class of U'li was hilllud'il Into
the lodge at Its lueniliiK Thurs-

day night. Those In tho ulasu are
Klherl W. Stile", Theodore Case,

4'cool the mixture before beating.

melted chocolate over toffee. Let
stand until cold. Turn over.
Rreak into small Irregular pleres.
Makes 1 H pounds of toffee. The
almonds are blanched, broken
and toasted, before using in tot-fe-

Mexican Orange Candy
Mrs. K. M. Peterson
1343 Pleasant Avenue

Sift slowly Into hot frying
pan, stirring constantly 1 cup
granulated sugar, .When sussr
la melted, add Vt onp boiling
water. Stir until sugar la dis-

solved. Continue stirring ami
add 2 cups granulated sugar. 1

enp evaporated milk, and a few
grains of salt. .

Cook to the boiling potnt.
stirring constantly. Continue
cooking stirring occasionally un-

til soft ball stage.
Remove from heat and add 2

teaspoons grated orange rind.
Cool at room temperature,

without stirring until luke warm.
Then stir in 1 cup chopped nuts.
Heat until candy holds its shape.
Pour Into buttered pans and cut
Into squares when cold.

Whipped Croam KihIko
Mrs. Ned Smith. Rt. J, Box 127B

3 cups brown sugar
1 cup milk
4 tablespoons butter
a teaspoon salt
a aquare chocolate
3 tablespoons cream, whipped

till firm.
a cup nut meats, chopped
Mix sugar, milk, butler, salt

and chocolate, and stir over flame
till chocolate Is melted, and in-

gredients blended. Cook slowly;
stirring frequently to avoid stick-

ing. Latter part of cooking must
be done quite slowly, as Its easy
to let burn at a high tempera-
ture. Take from fire, cook slight-
ly, add nut meats, and beat until
it begins to thicken a little. Then
add whipped cream and continue
heating until cool. Turn In oiled
tin and mark in squares.

' Hollywood Delight
Helen Sage, 210 Main Apt.

ing' funds to retire the bonds,
and such action seemed advis-
able.

License Roncwnls Approved
6. Stir only to prevent burn

FULL FLAVOR AT ANY STRENGTHThe best price offered for the
bonds was (97.625 at 4 per cent
submitted by Ferrii and Har

ing.
6. Corn syrup or acid will

aid in producing a creamy candy.
7. Clear weather la best for

candy-makin-

Remember that you can readi-

ly substitute cocoa for chocolate

grove, et al.
Twenty-two applications for

beer license renewals la the city HTECEwere approved by the - council,
and one application for renewal,
presented by Wong C. Leung of

In a recipe. Sometimes the vari-
ations of a recipe are much more
interesting than the basic re

431 Commercial street, was re
cipe.

My sincere good wishes for
success to all who use these re

jected.
An application for class B

package license from the Stanley cipes. A notice will appear in
fceer parlor waa rejected, but the this paper when the RecipeStanley application for regular

Safeway Stores open Sunday, December 22

and evenings till 8 P. M. for your convenience.
'

- Only 4 Days till Christmas

SHOP EARLY - - Let Safeway Help You

beer license, renewal was
Round-u- p Contest will resume.

$1.00 Prises
Caramel Chows

(A Christmas Treat)
Mrs. E. P. Livingston,
1540 Lookout Street

vlThe Schubert - company was
Warded the contract tor a po

lice motorcycle, fully equipped
with radio, etc., at a bid of

1 cup brown sugar (packed
firmly

cup corn syrup (light or IAFEWAY
' Choice birds from the flocks of

the Crater Lake Mountain Turkey
company are being purchased by
the Southern Pacific company for hristholiday dinners on Cascade Lim or a man

dark
. enp top milk or thin cream,

(do not use condensed)
Salt ' (pinch)
1 tt tablespoons butter

teaspoon vanilla
H cup Braill nuts, sliced thin

' U cup coconut, shredded fine.
Combine sugar, corn syrup,

salt and cream. Place over low
heat. " Stir frequently during
first half hour of cooking, and
constantly during the last half-hou- r.

It requires approximately
one hour of alow steady heat.

When th ayrup is heavy and
thick (after 50 minutes cooking)
add the butter,

Aa soon aa syrup reaches a
hard ball when dropped in cold
water remove from flame. Add
coconut, nuts and vanilla. Pour
into oiled tin, a ahallow tin, ap-

proximately g inches by 8 inches.
When bottom of pan Is cool to

the hands, and the candy firm
enough to cut remove the entire
slab and cut It Into small squares,
wrap each piece in waxed paper.
Keep in air-tig- tin.

Honey Butter Scotch
Mrs. H. M. Brown,
435 Jefrerson St.

1 cup strained honey
1 cup brown sugar
2 teaspooni butter .'
1 tablespoon vinegar
H teaspoon soda, .

1 teaspoon lemon extract.

ited diners between San Francisco
and Portland. .

The S. P. Is buying the birds
through Liskey brothers.

- L. L. Graham, district agent,
aald the plan la in keeping with
the company's policy of baying
local quality products for its
diners. Klamath potatoea are
served to patrons of the company.

- Recently the Crater Lake com-

pany sent six carloads of birds to
the Boston market for Christmas
sales.

til :M
i if - jc- -

''TCi,

maStrong Eastern
,

Team, En Route
V to Coast Game n rr F

' CHICAGO, 'Dtc. '20,' Iff) One
ot the strongest eastern squads
in years was en. route to the Pa

I t "7.W IJclfic coast league today for its
annual football battle against Boil the honey, sugar, butter

and vinegar until it is brittle
when dropped Into cold water
(270 degrees); Btlr in the soda
and flavoring. Pour Into a but
tered pan. When cool break

the western at San Fran-
cisco New Year's Day.

). Twenty-tw- o players, Including
two and nine cap-
tains ot 1935 college teams, com-

posed the eastern squad, coach-
ed by Andy Kerr of Colgate and
Dick Hanley, former Northwest-
ern mentor, Brief stops will be
made en route at Grand Island,
Neb., and Ogde'n. The team will
establish -- coast headquarters at
the University ot California.

The team, assembled at
yesterday,

celved uniforms and ran through
a,', brisk signal drill.

ill j ly

-: Cv SIKAH.III jtMi

WRITTENHOliSE )EJ' SQIJAISK too 'Proof Straight K)t Wbiikf

rULl P'NT

into pieces,

25 Cent Recipes
Chocolate Nut Toffee
Mrs. E. M. Thomas,

803 St. Francis St.
1 cup sugar

4 cup almonds
cup corn syrup (light)

Pinch of Bait
1 tablespoons butter
4 squares chocolate

cup thin cream
Vi teaspoon vanilla.
Combine sugar, corn syrup

Hi.. ill'""' j ZZ

rW'W ' --''w. HBELLE O- - )lmm iit i t: ',. l ti. on . tfi .w. ErMht. nr
cream and salt in saucepan.
Place over low flame and cook
to 244 degrees F., stirring con
stantly. Add butter and continue
to cook until a small amount of
mixture forms a hard ball in

"OU". . B " U,uIMn,70t J QUART --MWli" pLsw--.
75'
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cold water. Remove from fire
and add vanilla and nuts. Pour
Into greased pan.: ' Cool. Pour

Vagrancy Charges
. . ; ;. Result in Fines
' Vagrancy charges filed against
Clarice Walker and Charles
TUohardson, negroes, brought a
fine of 125.00 snd a Jail sen-
tence of 30 days to the woman
and a fine of $30 and 15 days
In Jail for the man, when they
appeared before Police Judge
Richmond" Thursday morning.

Clarence LaPralrle, charged
with drunk and disorderly con-

duct, was fined $26 and given
12 days in Jail, and other
Court proceedings were ' listed
Thursday as follows: Frank
Brady, $10 and 10 days for
drunkenness; Roy J. Jorgenson.
$10 hall forfeited .on charges of
intoxication; Meda Baker, drunk,
$10 or 5 days in jail.

Green Bay Seeks
Game in Portland mmON SALE DEC. 12 to JAN. 1

BE BACK BY JAN. 14, 1936

iWi ' I vmw JJmm4 t" DISTILLED

'

PORTLAND, Ore., Dec. 20, UP)
The first feeler for a profes-

sional football game here In
January came from Joe O'Connor
of San Francisco.

He suggested the Oreen Bay
Packers might play an all-st-

professional eleven here January
.6. The Packers play the De-- -
trolt Lions, world champions, at

vSan Francleco Christmas Day.
Tar Schwammel, Oregon State's

tackle of 1933 Iron
'man fame,' and a number of other
coast stars are on the Green Bay
Packers . team. Mike Mtkulak,
HarryFlBld, Bernle Hughes and
others 'from the Chicago Cardi-- ,
nals flrobably 'would head the
all-st- llneup.-"- - -

Examples of Low ROUND
TRIPS from Klamath Falls

Medford $ 2.80
Htilrm 7.20
Portland 8.45
Weed 3.45
Hnn FniiicIhco ...... 10.60
Hacratuento 9.00
Los Angeles 19.85

y Limit,

Similar Lov Fares to all other1
Pacific Coast or Eastern Points

Departures from Klamath Falls
NORTH I10UXO , i

10:39 A. M.i. 6:1$ P. M. '

SOUTHBOUND
6:30 IV M.

8110' KlaninlH
J l'HONK: DUO

i ""in " I 'unu,i." I R. ww nil ai .
"

f ' DIXIE BELLE cftniQm .
f f OLD TREASURE U M CLASSIC Orc&di ) l

LAVALIER n.
Rescue Fliers

" in Buenos Aires
BUENOS AIRES, Dec. 20. Iff)

;. ' The plana of Sir Hubert Wil-- .
kins was being equipped today
with floats and skis at Rio Gal- -

DISTILLKD DRY' UAT A VOCJJ .A Y.E . OU HI tV Cfim.d.Ci)(BO.M.nlli SS.00 Clonic PMch , SS.OO 1 :M BV3

K'.P ',, ' r 7 rr WVMI , i latlle Avrlttt coidlol x,w Clonic Oiango SS.M
.'...(, .,, i v., j5'-- k$X . - . J? I I! Anii.i ti t M

oil Pint ill
'SMmmsSZ

-
jiiiiHworiu, niiRsiug in uie Ant-
arctic for nearly a month,

V. aiM ti..i...4 - .c mi., ii...ti 1 'on xiuuriL auu rnui fiuiuiu Other ChrlatmaH VnliifmMmburner are to proceed to the
nearby Chilean port of Magal-lane-

from which they will take
the plane on a ship to Antarctica
and then make an aerial learch.

AUTHENTIC SPECIAL Dl LUXI BLENDED WHISKY, 1.8S Full Quart PATRICIAN STRAIGHT BOURBON WHISKY, 1.20 Full Quart
All th abov liquor ar dlttllUd and bottUd by CONTINENTAL DISTILLINO CORPORATION, PHILADELPHIA, PA.


