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Loin of Pork Best Known of

4

Popular Fresh Pork Cuts

py MAS, GAYNOR MADDOX
Loln of pork Ix probably the

most populer ol all fresh pork

vuls, Allthough not as low In
price os some of the other cuts, |
(merits a ploce on the Sunday
menu inoan economy buadget

The loln eantnlps the back-
bone, riba and tonderioln and s
solil o ronats and chops

Like nll pork culs, roast loin |
of pork, chops anel  tenderloln
showld be  thoroughly  ecooked

Cooked pork shoulil be whitish
In eolor withiout n pink tint,
Roast Loin of Pork

Songon pork loin with salt and
pepper ond place fatl side up in
open rousting pan Loin ronst
needs no rack,  Place In mnllnp‘
ate oven L350 deg. F)
aover pan

Pauating is nol necessary. The
fot will melt and run over sand
intis the rooast A meat ther-
mometer 4 best way of Lelling
when ropst Is done.  Insert to|
the center of thickest part of
roast. Hoast will be done when
thermometor reads 108 degrees |
F., or allow 30 to 48 minutes per
pound

Pork Tenderloln In Cream

One pork tenderlain, salt and

Do not

popper, & tablespoons lard, 1 cup |
creamy, flour, 1 tesspoon lemon
Julce, ‘

Have pork tenderloln eut into
plnfnq for se r\lm.' Season with |

ing point.

| tender.

salt and pepper and brown In hot
lard. Add cream and cook vory
slowly for about 40 minutes or
until meat Is done. Remove ten
derloin to hot pletter, thicken 1i-
quid with flour and bring to boll.
Hemove from hent,
add lemon jules, and pour over
meat,  Serve immedintely.
Chill Pork Chops

Six pork chops, cut 1 inch
thick, 1 medium onlon, ehopped;
# tablespoons chill smuce, 4 table
spoons lemon julee, 1 toaspoon
dry mustard, 14 teaspoons wor-
cestershire sihuce, § teaspoon sult,
& tosspoon pepper.,

Combine onion, chill sauee,
lemon julce, mustard, worcoster-
shire ssuce, salt and pepper,
Pour over chops. Let chops
sland | hour In sauce turning oc-
cantonally. Brown chops In heavy
frying pan. Add sauce, Cover
and slmmer for | hour, or until
Sorve with ehill snuce,

MENU

RREAKFAST. Orange julce,
fried ham, popovers, jelly, cof.
feo, milk.

DINNER: Roast loin of pork,
barhecue gravy, sweel polato
pudding, buttered broceoll,
lettuce, colery and onlon salad,

deep-dish apple pie, cheese,
coflee, milk.
SUPPER: Spaniah rice, |

warm French bread, ginger
pears, layer rnkn ten, rnllh.

Research Shows Lean Pork
Rich Source of Vitamins

By MRS, GAYNOR MADDOX

A pork chop for dinner is an |
all-American ploasure.  Dut
there's more to pork than that,
ir. C. A. Elvehjem, professor of !
mgricultural  ehemistry ol the
Univeraity of Wisconsin, states
that as a result of extensive re-
scarch st the university, he has
discovered that lean pork Is a
rich natural source of the vila:
min B group, including B1 (thia-
min), neceasary for growth, heal.
thy apipetite and for proleclion
sgainst cortain conditions and |
nervous disorders

A alngle pork chop even after
tharough cooking will supply the |
vitamin Bl requirements of the |
normal adult for an enlire day, |
according to Dr. Elvehjem, who |
Is & recognized food chemist of
high standing

Pork shoulder, spareribs, ten.
derloin and feet are often ne- |
glected in fuvor of the betler.
known and more expefinive pork

cuts, yet they each have a dis-
tinctive and deliclous  flavor
when properly  cooked. The

phoulder alone contnins a selee-
ton of at least halfl a dozen ropsts
and steaks, nll easy to cook and
economical,

Always buy pork that ls tht|
grayvish pink color and well.
marbled, or streaked In appear-
ance. The fleah and the fat
should be firm, although pork fat
is not as brittle as beel fat. The
bones should bhe soft with a
slight tinge of red.

Bpareribs and Lima Beans

Three pounds spareribs, 1 cup
dried llmna beans, 4 cups cold
waler, 2 large onlons, 1 eup ap-
ple clder, salt and popper.
Sonk lima beans in cold water

She’s Able to Do
Two Jobs at Once

“The play must go on"—hut
stoge sinr Liln Leo doesn't ot
her important role in the Broad-
way play “Blind Alley” inter-
fare with her war relief work.
Fletured nbove, on stage, Miss
Lea keeps right on knitting for

for several hours.
cups water and salt, Cover and
cook slowly until beans are ten-
der, about one and a half hours,

Place layer of limn beans in an
olled baking dish, season with
grated or finely diced onion, and
ndd nnother lnyer of lima beans,
Fill dish. Have spareribs cut in.
to pleces for serving.
lima beans and pour the clider
over all. Cook uncovered In a
moderate oven (450 deg. F.) un-
til spareriba are done, aboul one
hour.

MENU

PBREAKFAST: Grapefrult,
fried ham, corn mullins, ap-
ple jelly, coffee, milk.

LUNCHEON: Toasted toma-
ta and cheese sandwiches,
slowed frult, frosted cup
cakes, tea, milk.

DINNER: Tomato juice,
spareribs and lima heans, pars-
ley potatoes, cabhage nnd pines
apple salad, cottage pudding,
choeolate sauce, coffee, milk.

Baked Spareribs
Three pounds spareribs, salt
and pepper. Have spareribs cul
into pleces for individual serv-

| Calif.,

Drain, add 4 I at their home at the Wood River

Place on !

' with saverkraul.

| to
Lovery day during the week. Cra.

Durnblc Rug Crocheted In String

Houschold
Arta
by ¥

Alice 1

Brooks

For
It's Done
In
Sections

Cre yen HCAAMCR L ANTL BeC
PATTERN 6001
Crochoted in seetions (or eary | trations of It and stitches; mate- |
ndl this rug done in shelt| rials needed; color pchemes.
hsndling, this rug 1 ; To obtain this pattern send 10 |
stitch in colors or IwWol . ix in coin to The Herald and |
shades of one color and white 18| News, Household Arts depart-
practical in any room. Use four | ment,
strands of atring or candlewick | lo write plainly your NAME
or rags. Pattern 6801 contains | ADDRESS and PATTERN NUM
directions fnr mnkltut rug; 1llua-

Forf Klamath

Mra. Norma Liddicoatt and
daughter Phyllls, have returned
to Fort Klamath from Stockton,
and are staying with her
poarents, Mr. and Mrs, Ernest
Bennett. Mra. Liddicoatt is em. |
ployed ot C. J. Bricco's Crater
Lake cafe,

Houxe guests of Mr. and Mrs.
William C. Hackler for a weck

three

the north and east entrances to
the park.

Mr. and Mrs. Harold 'Mo.rm
and chllidren of Lakeview spent
the weekend here visiting her
father, Frank Edwards, and her
brother-in-law and sister, Mr.
and Mrs, Kenneth Morris, also |
visiting with other relatives
while here, |

ODORLESS.... ND

ranch were Mr. ond Mrs. J.

Evans of Portland, Ore. While EASY UN HANES‘

here, Mr. and Mrs. Evans en-

Joyed the annual trapshoot at '

Tulelake in company with their | But that's only half the story.

hosts, Mr. and Mrs. Hackler. | As a household cleaner, |
Bob Heath left recently for| VANO is new and sensation-

Vancouver, Wash., where he is| nlly different. Removes |

in military tralning following | grease, grime and {inger-

mnarks from all washable sur-
faces. Restores original fin-

enlistment in the sviation corps.
He is the son of Mr, and Mrs.
A. L. Heath of Fort Klamath

Emil Zumbrun has returned |
to Fort Klamath {rom Los An.
geles, Calif., where he has been

visiting with relotives for sever- [
nl months

Wood River wvalley had iis|
first snowfall on Monday, Octo-|
ber 21, The snow was very wel
and lote in the evening turned
rain, which has continued |

ish—does not streak. Comes
in quart bottles, at an amaz-
irgly
grocer.

low price. Ask your ‘

HOUSEHOLD
CLEANER

FOR
PAINTED WALLS
AND WOODWOAK,
LINOLEUM, STOVES

Get YANO

| ter Lake park has had several
| inches r.l' snow which has closed

ings. Sprinkle with salt and pep- |

per. Place in a shallow pan and
roast in & modernte oven (350
degrees F o for 13 hours. Serve ?7\—"(\ ._POGHET:ASIOHTIE

Klamath Falls. Be sure d

Here are Recipes Making

Good Use of Leftover Ham

By MAB. GAYNOR MADDOX

No story about the importance
of pork In the economy lmrhtt-lI
is complete without a fow recipes |
for using left-over ham, Cer-
tainly sweet ham fat is one of
the finest of flavarings for beans
and greens. And the ham bone
has a standing engagement with
black beans for a soup party,

Ham and Rlce Cassercle

One-fourth cup chopped green
pepper, 2 slices onlon, 4 table.
spoons lard, 1 cup ground left.
over ham, 1 eup cooked rice, 1
cup milk, 1 teaspoon salt, 2 egys,
beaten,

Cook pepper with onlon slices
in lard until onlon is light brown.
Remove onlon. Add ham and
saute until browned. Add rice,
milk and salt and beaten eggs,
| Turn into greased haking dish.
| Boke In moderate oven (350 der{
| F.) about 30 minutes, or until lop
is browned.

Ham Hash
Twno tablespoons bacon !’nt ﬂr
rippings, 2 tablespoons m
onlon, 2 tablespoons mlnc
| green pepper, 2 cups chopped |
bnl!ed ham, 2 cups of cubed cold

eooked potatoes, 1 eup stock or
milk, salt and pepper. |

Melt fat in frying pan. Add]|
minced onlon and peppers. Cook |
until mixture is light brown. Arltl'
remaining  Ingredlents, well|
mixed. Spread hash evenly and |
cook slowly until thoroughly
heated through, and brown crust
ix formed on botlom. Fold over
ns you would an omelet and
serve on hot platter.

If hash s to pe baked, com-
bine all ingredients, put them In
shallow, buttered baking dish,
sprinkle the top with buttered
crumbs and bake for & hour in|
a moderate over (350 deg. F.).

Ham Boulfle

Three tablespoons butler, 4
tablespoons flour, 1 cup milk, 1
tenspoon salt, few grains cay-

Chest Colds

To Refieve Misery Rub on Genuine

Vlcus VAPORUB'

Icnm. 3 egg yolks, 1 cup cooked

ground ham, 3 egg whites,
Melt butter, hlend in flour,
Add milk, stirring eonstantly and

dry; fold In ham and sauce mis
ture. ‘Turn mixture Into buks
tered baking dish; bake {n slow

ecook until thickened, Cool sauce

slightly; stir In unbeaten yolks,
and then ham.

Beat egg whites stiff but not

oven (328 deg. F.) until fiem in
center for 850 minutles, %’w
done, mixture will not ndhere to
tip of knife Inserted In center,
Serve Immediately,

ND 5“‘ 0%
un?

Moos FElsle,
the Borden cotwe

The honeymoon's
never over for the
bride who can cook
like Mother used to—

“Which means," moos Elsle, “plenty of
evaporated milk made by Borden's, on hand
always to improve his breakfast cup of col-
fee =10 h the hed p -0
bless the cream sauce.”

Reach for Borden's. Today's the day!

Super
Market
122 North
9th
Phone

3168

Right Reserved to
Limit Quantities

No. 2

1338 Ore. Ave,
Phone 4714

Store
No. 3

2200 South 6Eth
Phone 6875

Specials at Emil’s for Friday, Saturday, Sunday and Monday

MEAT SPECIALS — SAT. ONLY

Cascade
Tenderized

Half or
Whole

Pork Steak

¢
Young and Tender, 1b. 1;

Side Pork e 15‘

Fresh sliced

Lb.zsc

Sliced Bacon

Lean. no rind

n 25°

;inr Beef
¢
oo AR TE |
hort Ri ¢
SBE?BF bI’LbI- zs

Pork Roast

Young Grain Fed. Lb.
Pork

15°
Sausage

¢
8 ... 25

Pura Pork .

Mince Meat, brandy £lavor . Ib. 10c

Ground Bee! ..
Brisket Bacon

2 lbs. 285¢
Ib. 18¢

SPECIALS ON SOUTH 6TH

Pork and Veal
Sausage ... v Ibe 10¢
Sids Pork . . 1b, 12%e¢

PRODUCE FEATURES — FRIDAY AND SATURDAY

Cranberries v..oco. 2 .. 29C
Apples 207" . 5 $1.29
Celery Hearts ... s....10¢
Sweet Potatoes 3., 10c

squaSh Individual Danish

Boiling Onions 10 ;... 23¢
Potatoes y...... " 15" :.; 27¢

Oranges s.......... 25..29¢

#th and Pine

831 Mein St

“Bundles for Britain" while she
aols, .

THROUGH THE COURTESY OF

EMIL'S FOOD STORES

NEXT 8 DAYS — Saturday, Nov. 2 through Saturday, Nov. 9thl
Ask For Your Free Photograph Card at any Emil's Food Store

BRUNO Studios

2200 €- ki

1338 Oregon Ava.

THIS OFFER GOOD FOR THE

Dial 8723

Waconia Sorghum

24 tb. Can BIC 5 1. Can 55‘:/

Powdered

Sugar

o 17

No. 1 Tall

S# Fruit Cocktail
S# Fancy Crab Meat

15°
29

Can ..

Ne. 4 Can e e pa—r i ———
— | $% Peas "o ¢
Honey | Medium Size, No. 2 Can ..o 15
Pure Stained | Yogetable Salad 15°
5 Century, Tall Can
. 3¢ | catsup v 15
Pail Large Bottle ...cooceienerceres

Del Monte, Wheols Kernel

Corn

Vacuum Packed

Beets

Sliced, Three Sisters, No. 2 cans. 3 for

Prunes
¢
2 Cans 23

29°

s 15¢

P T [
glo:loglauce .8 Cans 25 w!:ahéut’
Hostess Peas 11°| Modiim Sise
Wo. JO0B CRN ....c.comrciicirmsmmsiivmssts

Pineapple

10°

Dole Plantation, Largs No. 14 can

Lhe 35¢

Minnesota Wild Rice 45‘

1 Pound Package

Ritz Crackers

Large Package ...

Blue Ribbon
Dark or Ligh

Mal

can 35C

| P

Miracle Whip .... ,..27c

)

Tuna Flakes

X No. % Can ..o

e B Cans 25‘

....1 Lb, Can
. B3¢

Chocolate Ghirardelll .

(Peaches - 105 e i I

A 29
| Mushrooms

25°
Pleces and Stems, 2.o1. can. B for

Medium Grade AA

por. 31
85°

Friday and Baturday Only

's Black Tea

Schilling’s Coffee 23°

as¢

Milk
Swift P fum
TIII. ?:t‘l Egg’
6 35¢
Lipton
I Flour 1 Lb. Can
I Sperry’s
Drifted Snow
24% 1 Lb.
g1t

Sugar

White Batin

Raisins

2%
4 Lb. Pkg.

Now Crop ...ccommmeme: 10-1b. 49c
Cloth
Standby Fancy Florlda Sack

Grapeirult

No. 2 Can ..........

2 BS

Cake

Flour
Ball Bearing Stay Sharp Sclssors, Reg. Swansdown
$1.00 value. and 39¢ Lge.
3 cans Sunbrite Cleanser for ...

Pkg.

Cranberry Sauce
Ocean Spray 29

23

Argo Corn or Gloss

Starch

3 Pkgs.

Fisher's Pancake Flour

Nestle's Semi-Sweet
Chocolate

For Toll House
Cookles ....... 2 Bars
Wisconsin Swim

Cheese
185 Lb. Wheael

25°
w35

Garden Brand

Beans
No., 303 Can
Meco Brand
Corn

No. 303 Can
Trellls Brand
Peas

No. 303 Can
Diamond A
Kraut

Tall Tin

X FLAKES

R R

LIFEBUOY

POR‘S.0 PROTECTS HEALTH

@ RINSO

SPARKLING WHITE

SOAP
) c%;rgrﬁxfxl#' roRr

Large 19¢
2 for 11c

Giant 53¢

BATH




