
April 10, 1940 THE NEWS AND THE HERALD, KLAMATH FALLS, ORE. PAGE SEVEN f

Tasty Salads Made With peas, raw; 1 bay leaf, 1 sprig remaining 3 tablespoons butter, it to himself. Keep It, that is,You Can marriagea thyme, 2 sprigs parsley, 4 pep-

percorns,
stir In flour and when well Wow Your Guests until there is a good audience ner a start to hear

part- -

Ham Chicken Accent 2 teaspoons salt, 1 eup at hand. brought forth in
something)

that!or mushrooms, sliced; 10 small on-

ions,

MENU But Leave Your Spouse Alone This takes forbearance for la entirely new. Husbands
company

and:B tablespoons butter, i cup BREAKFAST: Orange Jules, it may mean that a good story wives are so used to trying out1
flour, 2 tablespoons lemon Juice, country sausage, g r I d d I Br RUTH MILLETT They hear too many of them

or good Idea has to be stored their Jokes and stories and opin-
ions2 egg yolks, slightly beaten; 1 cakes, honey, coffee, milk. up for weeks. on each other and thenand wivestablespoon chopped pursley. JJU3BANDS as good, bad and indifferent.DINNER: French veal stew, But It Is well worth while. parading them forrule aren't bowled company,Have veal cut In pieces. a over And they know each other too

Wlpo meat with cloth. Simmer parsley potatoes, buttered by each other's ideas. well. For, brought forth shining and that an unshared thought la
broccoli, watorcress and new and bright before a group quite startling. .

in water with onion, carrot, Instead of getting hurt andgrapefruit salad, strawberry of people who are Impressed When the idea isn't to beherbs, peppercorns and salt stirring constantly, until mix-
ture

riled up over this state of af-

fairs,
it

on
is cinchcream plo, coffee, milk, a to Imprest the hus-

band,
offered to a crowd, the husbandabout 1 hour until tender. Drain thickens and boils. they could both stick toSUPPER: Hot or the little woman, too. or wife could at leastVOIll, consomme pick theAdd lemon juice to slightly one simple rule that would save

Cook mushrooms In double in cups, chicken and ham sal-

ad,
beaten egg yolks. Stir in a little their feelings. the

For then it is seen through time for offering it for the
boiler with a little of tha veal hard rolls, orango coconut of hot sauce, return to remaining

eyes of othar people other's inspection. '

stock for IS minutes. Cook on-

ions
cake, tea, milk. hot mixture, add veal and pars-

ley
Save That Super WHEN a Impressive

people who
or

obviously find it If a man is reading or a wom-
anIn covered heavy saucepan and reheat. Serve on hot Story For Friends husband amusing. olannlnff tha rilnnor man,.

'
with 2 tablespoons butter 20 to blended, add 3 cups of strained platter with onions and mush-

rooms.
or a wife The Time and ALSO

when an idea is set forth by tha
' ALT , . 30 minutes, until tender. Melt stock, Cook over medium heat, gets a swell Idea, or has a Count

It partner it really deserves to
ways gives a fall flat

.... !ri W&tT OFF you'll Dscom? your
l SAZ CAKES AR 8E7TEX EATJNOMQHTE

nm' Tulelake. Dorrls, Chlloquin and Klamath Falls.Prices effective Friday. Saturday. Sunday and Monday. April 19. 20. 21. 22
H0HE8 WHEN MADE mm

lr' r r VV "; '' ' i ' "i ft '1 r1'"'' ' ''r ' UUi SnowSlake Sodas
Extra e,Up and delicious ,.' 2jcmetis la themselves.' Bam ulsdi are

By MRS. OAYNOR MADDOX Caddy'

SHORTENING

to soup, banana-nu- t salad, po-

tato chlpa, chocolnto cookies,
tea, milk.

DINNER: Grapefruit Juice,
brown frlcaMco of chicken,
brown rice mufflna, iplnach,
rhubarb plo, coffee, milk.

Tomato Juice Sto2ScSunny Dawn. No. 1 Una3 43cp 15c
48-o- Tins ..ISO

Pork & Beans
Van Camp's No. 300

3CU 25c

There cn be more to a salad
than refreshing greens. Chicken
and hum, bonus, cheese and fili
ran bo added to turn Dili touch
of tha garden Into a satisfactory
meal. Try then reclpei:

Chlckan and Ham Salad
(Serves four to fix)

One and c u p
cooked chicken, I cup diced
boiled ham, ault, pepper, 1 cup
diced celery, I cup French d row-
ing, lettuce, cup muyonnalse.

The chicken ihould bo free
from akin, fat and urlitle, and

Mould be cut In cube I to I Inch
In alio. For apeclal occasions
whits meat alono la uaed. Sprin-
kle meat with salt and pepper,
add celery and French dreulnit,
and let chill halt an hour or
more. Servo on platter in lottuco
cupi and garnish with mayon-nalie- .

Cottags Cheese Salad
(Serve four to ilx)

One pound cottage checie, 1

teaspoon aalt, 2 tablespoons

White
Magic
Bleach

Cleans, Deo-
dorises.

Bleaches Like
Magic

Karo Syrup - 5 - 35c

Pineapple
""--

2 29c

Cherries "'-'- " -- 10C

PG Soap - r" 3 --10c

minced onion or chopped chlvea,
1 tablespoon minced puralcy, 1

tablespoon chopped sweet pick-le- a,

puprlka, aalad greens,
French dressing,

Mix cottuuo cheese with suit,
onion or chlvea and parsley. If
cheese Is dry moisten with sweet
or sour cream. Puck In small
bowl and chill half an hour or
more. Unmold on lurgo plate,
sprinkle with paprika and sur-
round with salad greens. Sprin-
kle greens with French dress-
ing.

For luncheon on a warm day,
try this:

Banana Salad
(Serves four to six)

Thrco rlpo bananas, t cup
mayonnaise, i cup sliced pecuns,
lettuce. Peel bananas and sllco
In half lengthwise. Arrange on
beds of crisp lettuce. Garnish
with light mayonnaise. Sprinkle
with sliced nuts.

Comfort Tissue
Soft and Absorbent

.4 roll. 23c 18cGallon

Cherub Milk 5cBaby Pure Can Zee Tissue
Tinted or White

4,011, 19c
Menu

BREAKFAST: Stewed aprl-cot-

dry cereal, wholewheat
toast, honey, coffee, milk,

LUNCHEON: Clear toma- -

B Cans 33e

Kitchen CraSt Flour Aabatter bread, pies and cakes 491b. bag9Xe F

Deviled Meat 3 ler 10c
Candy Bars and Gum slse 5 ban 15c
Sugar Belle Peas FrZr,uud 1 --cr
garden peas. No. 2 tins A for

Grapefruit Juice 8;:ntm . 3 for25c

French Veal, Brunswick Stew
Termed Popular Meat Dishes

Mission Bell
Scotch Granulated Soap.

lBe pkg. 25;

Giant Sis gm
Pkg.. J7CClears? 0C ?,d Co,dl' Chesterfields.

0 Lucky m
Strikes. Raleigbs31 Pkgs. 25c

. 1.19Carton

Tomatoes, 23? pack -

move veal shank. Cream butter
with flour until well blended
and stir slowly Into hot liquid
6vcr low heat Let boll 2 mln-uto-

This veal stew with a French
accent uses carrots, mushrooms,
onions, green pens and fresh
herbs with Inexpensive cuts of
veal.

FRENCH VEAL STEW
(Serves four to six)

Two pounds stewing veal, 1

quart boiling water, 1 largo on-

ion, studded with cloves; i cup
chopped carrot, 1 cup fresh

25c ThwaBt&tSUtoL8 Wo. 2M's tins
Rancho Tomato. Vegetable.Soup Asparagus and - A m--

Prices Effective Saturday Only, April 20

Br MRS. OAYNOR MADDOX
Vegetables, fresh and colorful,

gtvt meat dishes extra delicacy.
Try these combinations for din-
ner;

BRUNSWICK STEW

(Serves four to six)
One four-poun- d fowl, 1

cracked veal shank, boiling
water, 1 tablespoon salt, i tea-
spoon pepper, 1 teaspoon pap-
rika, 3 small onions, sliced; 2
cups canned tomatoes, la cups
green lima beans, It cups corn,
cut from cob or whole kernels,
canned; 2 tablespoons butter, 2

tablespoons flour.
Have fowl cut in pieces for

serving. Place In kettle with
veal shank, add boiling water
to half cover and salt and pep-
per. Bring to boiling, covor
tightly, and simmer over low
heat 1 hour. Uncover, add on-

ions, tomatoes, and beans and
cook 30 minutes. Add corn and
cook 10 minutes until chicken

peaTall tins tins

Brown Derby Beer ;0ll-o- i. stubbles or 12-o- tins 3 for X7C '

Vanilla ZSZSs 15c
Black Pepper 5c

Fresh Halibut lZStL 19c
Fresh Crabs t
crab meat In salads . .

s. tin
Each 25caw Ciettr' Coffee without

Icaffein 30Cl ib. tin

15C1A9 Canterbury
Orange Pekoe

PAtlr Ctgtalr T,nd steaks cutrUrit aiVdlV fm grain fed
young porkers ,.

Cf'A'ifrc Blb or alrlolo. cot from
O lCds9 choice steer beef

U-l- 29o
Lb. 15c
Lb. 25c

Sandwich Spread.
: Lunch Box . Qt. Jar 3S

Piedmont Mayonnaise.
Quart Jax . 35

SALAD OIL, May Day,
"pure vegetable, qt, tin 33

Airway Coffe
A mild 'mallow blendand vegetables are tender. Re-- 1 Mb. 12c

35cbag
Silverlsvi? f aril

Pure Lard JS 4 lb,. 25c
Breakfast Bacon S 1

Lb. 22c
Spare Ribs JST. Lb.15ic Sunnybank Oleo

's. deliciousPremium Hams lZZ

WWWW Mill
Swift's : ..4-l- PaU J
Hntiai) Amber clear, so delicious
JIUllCJ Wiu, hot buicults qaor muffins pail
Fels Naptha Soap B 5c
Grapefruit whT. 11oKo. 2 tins u Can W

Ts1f Willi SaTan delicious flavors. .

tfVIA II Ctlstrawberry. Raspberry. Cherry.
Lemon. Orange, Lime and jt aas

22c
etn.

SATURDAY ONLY. APRIL 20TH

Loganberry . ....; pkgs.

Hershey Candy Bars
Slse 5 for X?C

Utah variety.Celery crisp and appetising .

GARDEN -- FRESH
FLAVOR AT ITS PEAK Rattattac Nutrltlus golden fruit.

bunches 25c
.... 3 u... 17c

3Bu.10c
ripened to perfection

TUmipS Tender and sweet

Cabbage solid compact heads

iiffr aji sjiss) J
Fluffiest. 1 lb. cello bag

Ea. 8C

I EDIUS

L 21c
Lu .--39c

3cLb.
add newCucumbers I.h;trt: your

spring salads 2 fM 15c
5 lbI. 13c Have you trill (ha

ffJEU OLD DUTCH
a 1ST CLEANsm

the best of each crop Is ac-

cepted. Stokcly's vegetables
and fruits are picked and
packed the same day often
within an hour to preserve
their fresh-tastin- g flavor.

Order Stokcly's today. See
if these vegetables and fruits
aren't the ncarest-to-fres- h

you've ever tasted. Look for
the Stokcly label when buying
canned foods. It's your guar--.
antee of highest quality.

New Potatoes
Radishes green onions .'

: :': because Slokely's are
ruihtd from garden lo klfcht
en In record-breaki- time

Just like "Mom" put up? No,
indeed! That vegetables and
fruits have that desired home-styl- e

goodness... but they're
far fresher, far richet in natural
flavor, far more uniform in
quality.

Here's the reason: All of
Stokcly's products are care-

fully and quickly moved from
field to cannery, where only

2Bu. 5c'
50 FASTER!Spinach tS; tZL-- : t 3 lbi. 13c

Par ff2 do.. 49c WW.! Can 'GrangeS Medium slsed fruit

Grapefruit --S?.?1?.
LUX FLAKES

For all fine sUks and
, linens

Large Pkg. 20

KLEENEX
Large slse packages

2 for 55
Regular slse packages

2 for 2S6 ... 15cxira large suesAlltfUHkilt'i Ptwiit TtUi
htur Ml ul if tppnml .CtmWIiOtiflOC Luscious, ripe red fruit. Sun7iraWUCrriC5 ripened. Serve with rich cream,

with waffles, or on short cake.
SATURDAY ONLY. APRIL 20

FINEST
FOODSm Stokelys

I r I IIS lliml lmilmJIM nttltUn frmlll mm
ttmumn itmtitjmm $mpijrmu jmia


