
Fohnmry 18, 1942 THE EVENING HERALD, KLAMATH FALLS, 'OREGON PAGE NINE

erate oven for about 10 minute meet at the fire itatlon for InThere's Wartime Role forFOUNDERS' DAY

0 LAKEV1EW EVENT DEFENSE Sub-De- bs in Home Kitchen
DINNER: Tomato Juice, hot

beef sandwiches, gravy, para-le- y

potatoes, broccoli, prune
and cream cheese pie, coffee,
milk.

DORRIS A request for pur-
chase of an air whistle to indi-

cate position of fire was made
to the city council at 1U monthly
meeting by Jame Hodgeman,

"... w.' r.sar in, t.i I m
member of the Dorrls volunteer
fire department,

Hodgeman said the firemen
felt the addition of a whistle
would speed action in fighting
fires within the city UmlU. He
emphasized the whistle would
be a supplement to the siren now
used to give fire warning.

After the siren wail, the
whistle would blow a series of
long and short blasU to inform
firemen as to where the blaze Is
located. The proposed plan
would eliminate the delay
caused by having the firemen

LAKEVIEW Founder day
was observed by the Liikevlew
Paront-Tcachnr- a aaaoclation Feb-
ruary 10, with special program
following tin regular business
session.

Tlio program wai m follows:
Kind ceremony.
Piano trio, "Ovrrlure From

the Barber of Snvlllit," Rossini,
and "Overture to a Magic
Flute," Mozart, Mr. Norma San-

derson, Mri. Carl William and
Mr. Hnyrirn Fink.

Dimt, "Gypy Love Song,"
Mis Kdlth I'ciilnry and Mn.
Mabel Laglor.

Founder duy akit.
Following the program, moth-r- r

of nil fifth grade children
acted ai hnntcsiw and survrd the
beuiitlful three tier blrthdiry
rake and coffee. The commlttco

fto charge was compound of Mri.
"Won Lynch, chairman, who waa

assisted by Mra. Ariel Cn! lug-In-

Mra, Clifton Howard, and
Mra. Frank Cotter,

MONEY BURNS
NEWPORT, Feb. 13 W) Wil-

liam Gluth of Newport today as-

sorted to firemen that he loat
4$ 100 In the fire which recently

dratroyed hla home. He said
$300 In currency In a can and
another $000 concealed In a wall
burned.

BANKER DIES
PORTLAND, Fob. 13 0V)

John N. Edlefaen, BO, civic lead-
er and vice president of the
United Stales Notional bunk,
died at hla home today after a
heart attack.

Top off Dinner
WITH NIPPY

It' a ilgn of the warring
time that 'teen-age-d daughter
are helping prepare the family
meal.

Lucy M. Maltby, an expert in
teaching young people how to
cook, suggests this ilmple meal
for the 'teen-age-d wartime cook:
Macaroni and cheese, crisp ba-

con, mixed green salad, hard
rolls, stuffed baked apple.
cookies, coffee or milk.

Macaroni and Cheese
One cup elbow macaroni, i

pound American cheese, cup
milk, 1 teaspoon Worcestershire
sauce, few grains cayenne, 1 cup
buttered bread crumbs.

Cook macaroni In 2 quarU
rapidly boiling water, seasoned
with li teaspoon salt, for 10 to
15 minutes or until tender and
no raw, starchy taste remains.
Drain. Melt cheese, which has
been broken into little pieces,
over low heat, preferably in the
top of double boiler. Add milk
gradually: stir well after each
addition of milk. Add Worces
tershire sauce and cayenne.

Place cooked macaroni in d

baking dish
size) and pour sauce over it, care
fully mixing with a fork. Cover
with crumbs or with additional
grated cheese. Bake about 15

minutes In moderate oven (350
deg. F.) Serve 5.

Stuffed Baked Apples
Six tart apples, 6 tablespoons

mincemeat, 2 tablespoons chop-
ped nut mcaU, 1 tablespoon but
ter.

Wash apples. Remove stems,
cores, and blossom ends. Fill
cavities with mincemeat and
nuU. To keep an apple from
bursting during baking, the akin
may be cut halfway between
stem and blossom end. Put ap
ples In d baking dish
and dot with biU of butter. Put
i cup of water in bottom of bak-

ing dish. Bake about 1 hour, or
until apples are soft, in moderate
oven (350 deg. F.) Serve hot or
cold with top milk or cream.

MENU
BREAKFAST: Apple aauce,

oatmeal, raisin toast, coffee,
milk.

LUNCHEON: Creamed eggs
on toast, chopped lettuce sand-
wiches, stewed fruit, tea,milk.

Snow Flake Sodas

Oregon, Arizona
Birthdays Saturday

SALEM, Feb. 13 P) The
governor of Arizona and Ore-
gon, the state which have their
birthdays on Valentine day,
will exchange birthday greet-
ings at 8 a. m. tomorrow.

Governor Sidney P. Osborn of
Arizona will telephone Governor
Charles A. Sprague.

Arizona, last state admitted to
the union, will be 30 year old
tomorrow. It will be Oregon'
83rd birthday.

Read the Clasalfieo page.

BAKED BY
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within easy, reach at ewrj meat

to dry it off. If the bread seems
likely to crumble, loop a string
around the load and cut slices
by pulling the ends of the string.

Whole Wheat Butterscotch
Rslsln Bread

1 egg beaten
i to 1 cup brown sugar
1 tbs. melted fat
2 cups whole wheat flour
3 Up. baking powder

Up. salt
1 cup milk
1 to 1 cup raisin
Mix eggs, sugar and fat. Beat

well. Mix flour, baking powder,
and salt together and add to egg
mixture alternately with liquid.
Add raisins. Pour into greased
loaf pan and bake in a moderate
oven from 00 to SB minutes.
Yield i Mb. loaf.

Whole Whaat Peanut Butter
Bread

2 cups whole wheat flour
4 Up. baking powder
1 Up. salt
i cup sugar
i cup peanut butter
1 13 cup milk
Mix the dry ingredienU to-

gether. Rub in peanut butter
with finger tips, or cut in with
fork, until mixture looks crumb-
ly. Add water. Stir well, mixing
only until flour is thoroughly
moistened. Pour into greased
loaf pan. Let stand 20 minutes.
Buke 1 hour in moderate oven.
Yield 1 Mb. loaf.

Whole Wheat BlsculU
3 cups whole wheat flour
4 Up. baking powder
1 Up. salt
1 cup milk
8 to 8 tbs. lard or other fat
Method: Mix the dry Ingred-

ienU together and cut in the fat.
Make a well in the mixture, and
add the liquid slowly, stirring
from the center until a toft
dough 1 formed. For drop bis-
cuits, drop the dough by spoons-
ful on a baking pan. For cut
biscuiU place the dough on a
highly floured board. Pat out
or roll until 1 inch thick, or
knead gently, pat and roll into
a sheet I inch thick. Cut into
biscuiU. Place on a pan and
bake In a hot oven for 15 min
utes.

EXPECTS A RAISE
LOS ANGELES, Feb. 13 VP

Joe Gordon, 1941 world series
here, "kind of expecU a raise"
from the New York Yankees,
"but I'm sure everything will
work out fine. It always ha.

Joe, hi wife and daughter
are visiting his mother-in-la-

before leaving for training In
Florida next Wednesday, his
27th birth anniversary.

FUNDAMENTAL
BIBLE CENTER

CUndanomlnatlonar)

Pine and Second
Q. W. WheaUay. Paator

lanrtaaa 11 a. m. - TtM B. m.

Reserve the Right To Limit

$179by
49 LB SACK

Nutrition Committal

standards for at least two of the
three required substances that
are being Included In the new
"enriched" while flours. Since
all of the nutrient of the wheat
ure contained in whole wheat
flour there Is no reason for en-

richment.
In taato, the enriched flour

cannot bo distinguished from
plain white flour. In looks,
flour that has been "enriched"
by the addition of vitamin and
minora! concentrates after it
has been milled resemble plain
white flour and may be dis-

tinguished only by the label.
On the other hand, flour en
rlched by a modification of the
milling procesa so as to retain
a larger amount of the grain
particularly those part richest
In vitamins and minerals will
be a light creamy color rather
than pure white.

Whole Wheat and "Enriched"
White Flour Muffins

1 cup whole wheat flour
1 cup "enriched" flour
3 Up. baking powder
I tap. salt

Sugar to suit
1 egg beaten
1 cup milk
2 or 3 tablespoons lard or

other fat.
Mix the dry Ingredient to-

gether. Combine the beaten egg,
liquid and melted fat. Add to
the dry Ingredients all at once.
Stir Just enough to moisten and
give the mixture a rough appear-
ance. Fill greased muffin pan
two-third- s full. Bake in a hot
oven for about 20 minutes. Yield

12 two-Inc- h muffin.
Steamed Brown Bread

2 cup corn meal
1 cup whole wheat flour
1 Up. salt

Up. soda
4 Lip. baking powder
1 cup molasses
2 cups water.
Mix the dry ingredient to-

gether, add the molasses and
water. If dry skim milk is avail-

able, mix 1 cup with the dry in-

gredients. Beat the mixture
thoroughly and pour into greased
mold until they are about I
full. Cover looslcy and keep
out the moisture, and steam (or
31 hours. Remove the covers
and bake tho bread in a mod

op" appetite w -
here' why..- -

BlURfVI KTRA FLAKY! EXTRA FL4V0RI

"extras" oJteoys dc- c-

these threenre of j.ifeoasnesa...(Here's How to Make the
Wedding Cake at Home .FLAX?tarebedo;a-

:- mm,ol

package today 1 mJi- - I - -
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NABISCO NATIONAL

struction.
J. F, Shelley, temporary chair-

man of the city council, luggest-e-d

that estimate on cosU of air
whistle be presented to the
council at a later date.

Looking for Bargain? Turn
to the Classified oane

lw A EVERY I
j& SATURDAY!

i.W NITE I
Muaio b
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BILLIES

KEN

CHE ESI
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BISCUIT COMPANY

doz. 59c

22c
2for 25c
2 29c

19c18-o- aiia

19c
51c
23c

81.99
bag . 81.79

28c ? 55c
69c f.If 81.37

33c
19c

45c Can
H gal. 83c

BARGAIN OrFEBI

llFlaKu
1Cfl

i ' "ar wtm MitcMAsi on
Wheat Hearts

22c

Produce Features For Friday
and Saturday Only

By The Klamath County
"Enriched" flour hat become

familiar to Klamath county
hoiiaewlvcB, many of whom
know It an per lor food value
and ak fur It In preference to
ordinary white flour. Bread,
loo, la now known aa "enriched"
und It hna become a habit for
homemakera to rcqueat it when
placing their grocery ordera.

The Klumath county nutri-
tion committee for defenae, of
which Mra. Wlnnlfred Dillon,
county home demonstration
leader, la chairman, la making
a aurvey among local merchanta
to determine the actual amount
of enriched and whole wheat
flour and bread uaed In the
country. Dr. Peter H. Rozcndal,
county health officer, la con-

ducting the aurvey aa chairman
of the nutrition commlttee'a

committee.
The Klamath nutrition com-

mlttco la emphaalzlng enriched
flour, and whole wheat flour,
In lis reel pea thla week. It
should be understood that nu-
tritionists do not recommend
"enriched" flour In place of
whole wheat flour aa the latter
already exceeds the minimum

edge but do not cut down. Cut
middle layer Into heart shape,
measuring Hi Inches wide (at
widest part) and lot Inche long
(from bottom to tip of center
vertically). Cut top layer into
heart shape, measuring 8k Inche
wide and 71 Inche long.

Spread with ornamental but-
ter frosting.

MENU
BREAKFAST: Prunes In

orange juice, steamed brown
rice, raw brown augar, en-

riched toast, coffee, milk.
LUNCHEON: Lentil aoup

with frankfurter rings, hard
rolls, fruit bowl, tea, milk.

- DINNER: Codfish cakes',
baked bean, brown bread,
catsup, mixed green salad,
half grapefruit, nut cookies,
coffee, milk.

rMSGoodrMi
OUR LEADER

COFFEE
Drip or Reg. Grind 22cLb pkg.

ReHege

Corn Flakes
Large Pkg,

3 ,.r 19c
Flsher'a

Pancake and
Waffle Flour

10 lb.

Sack 49c
Pheasant Sweat

PEAS
303 Cans

3 for 27c
Tender Sweet

CORN
303 Can

3 ,or 27c
Cascade Wafers

CRACKERS
2 lb. A Ac
Box ILY

Grapefruit
.... 6 for

Cauliflower
2 beads

Celery
Fancy Medium Sise

Parsnips3 lbs.

Cabbage Klamath,
Firm Medium Site

Oranges sunkist.
252 Sise 2 dos.

29"
25'
13"
.17"
a.4'
35"

SPECIALS FRL,

Eggs? Grade A Large 2
' Saturday Only Fresh Ranch

Pancake Flour llTLffn.,1.mn11n. Fresh, Fluify,aluaiiSUIUttUUWS Luge Cello BagGEOCETEEHA Potatoes Klamath. A A(U.S.No.2's 25 lb.bagflF Ginger Snaps
LOAF

We

Flour FLAVOR
Milled
Sperrv's

100 Bran ?ff.BUcBt c 10c
lVnhlfiOil Vanilla Wafer. Fine for

' Banana Pudding Large Package

Nncoai1: 26c 2tt iU..
Haan Salad Dressing or

or Spread Quart Ja

Vitamins and Iron)

Swansdown Flour 49 tt. Ba, .
VTInnv Improved Northern All PurposefflwUr Vitamin and Mineral Enriched 49 lb.

eWntlTHalts

SAT. AND MON.

Shortening
Can

bag

27c Ouart
Can

c-- I

49 Lb. Bag
a y

029

QUALITY

DIPIIIPCrlvnitt
25c DRY SALT

A great many rcadcra have
a.ked tor a wedding cake recipe
"aa aoon aa possible." That'
another sign of the times. Many
men In uniform aro marrying at
once. They've decided agalnat
watting.

WEDDING CAKE
Four cap alfted cake flour, II

teaspoons combination baking
powder, 1! cups butter, 2 cups
sugar, II cups egg white, I tea-

spoon vanilla, I teaspoon almond
extract.

Sift flour once, moesure, add
baking powder, alft together
three times. Cream butter thor-
oughly, add 11 cups augar grad- -

cream together until lightOlly, Beat agg white with
rotary egg beater or flat wire
whisk until stiff enough to hold
up In peaks, but not dry. Add
remaining i cup augar, 2 table-
spoons at a time, beating after
each addition until sugar la Just
blended. Add 3 of flour, then
a of egg whites; repeat, adding
remaining of flour laat, and
beating very thoroughly after
each addition. Add flavoring.
Prepare this recipe (7) time for
three-tie- r cake.

BOTTOM LAYER: Prepare
recipe three time. Turn into
18xl2x3-lnc- pan which has
been greased, lined with heavy
paper cxtonding about 2 Inche
above top of pan and again
greased. Bake In slow oven
(325 degrees F.) 2 hours, or un-

til done.
CENTER LAYER: Prepare

recipe 2i times, ualng 18x12x3- -

Och pan. Bake 1 hour and 05
or until done.

TOP LAYER: Prepare above
recipe Is times. Turn Into
15xl0x2-lnc- h pan prepared as
above. Bake 1 hour and 40 min-
utes, or until done.

DIRECTIONS FOR CUTTINO
LAYERS

Leave bottom layer a is, trim

SO GOOD
SO INEXPENSIVE!

i
Aleekel
20

by votuma

wines
CoMfornlo

Fine wines, In distinctive
decanters... worthy of a
place on your sldeboardl

O SHERRY PORT TOKAY

ANGELICA MUSCATEL

$1,93 Oal. 60c Qt.
H L O. IVONS S, KAAS COMPANY

' Ion ProKliea, Colllomlo

Sunkist Coffee dp"Dr?S:

BAKER C0C0flNUT--
. 25c

RAISINS 33c

PRUNES E22c
CATSUP 1. 2 35c

MLKgrT" 4faf33c
VnCm enocelxa Molt Vlira- r- Lso. OQCWWTH Iron Blow Food Dr1nli Jor J3C

BEEF CUBES tXZJZZK. 33c

HOT SAUCE Drf Hmo 6 Oano 25c

BEANS gSS. 2 25c

CUT BEANS pw.?y?. 2,29c
BEJWSjT.gr" 2,.f25c
JVtnN Diamond A Wholo n OQWftn Konm, No. 1 0 , for

PAD M Tondor (wool, Oholoa 0 OQUVXul Quality, No. m Oan v for "
TOMATOES .,.2,0, 25c

HOMINY K?.n. 3far29c

Snowdrift
A SwiftPrem Product

(Enriched with

Pro Shortening
Corn Meal -
Aunt J. ... 9 lb- - ck -- -

Nucoa -- fOlaomargarina 2 lba.

TtmUf Liaf
TEA V'rU. 43c

GELATIN 5c
Parwy Bit Rom

RICE 3&25C

T0MAT0i$2 r 25c
KRAFT DINNER 2 19c
phflMint Piirt Itmwbtrry
PRESERVES J" 41c
Ortion trend

milk;:: sae
Pat, BerdMi'a, Slo, tie, 4 (or 35)

aTVaffoO Syk-Hlg- h Blend,
Freio Ground 1 lb.

S3c
Cocoa I7Our Mother 2 U- - tin

Raisins Thomp.
son Seedles 4 lb. pkg.J1'
HEM0 it 59c
Dm Naw Vltlmn-Ml!r- Drink

TIM awrMt WhMl OarMl

WHEAT ALONE MS 18c
Brimful IwMt
DC AC No. 101 2,.r25craM Oano

Diamond A Wholt Komol

ropy no, 1 2 29cWilli Oan i. for

iwllfi- -'i Cm
DEVILED MEAT 6 , 25c

OXYDOLT;r!!l23c
SCOTTISSUE. 3,0.1.25c
WALDORF 3 RolH Jg

1.9949 lb. ack

16cLIMA BEANS ZZI

Wesson Oil
OUlit J Q,m B.Kod Tall Pan J for JC

NEW POTATOES 1 12c

PEACHES t: "iff 20c

PEARS ParMila Oan 22c

BLENDED JUICE wnVllc

GRAPE JUICE cnuronoa aoftio 33c

GINGERALE,0.'r..,7. 3.0tfc25c

flW WoodworH aottlo

SMc
trim Wo DooalO

PEAS- - CARROTS S?,,, 17c
We hiT a complete aaaertment of Kerr Cap and Lid

Swansdown Flour Vt.1 till worfl.im S'ro aina e.n C

SPAGram'T 3 29c

TOMATOES nrt. w19c
RAVIOLI 5! 10c

CHICKEN - NOODLE 2 ... 25c

Eggs Fresh Local Ranch, Grade
A Large . . . . . .dozen 29c

MINIATURE CHOCOLATES

MEATS AT EMIL'S
lo'lt'a Olraloa Plomoa. OOft
Tandorltad, aoononHoal to sorra-- la. 'w

PORK u. I9e
SAUERKRAUT . , 10c

BEEF ROAST 25cCholoo Blada Outa Lk.

Produce Specials Saturday Only Meat Specials Saturday Only
Lettuce Sc Beef Roast 8cr BUd;b 22c
CELERY f CA CALAVOS BIB w PORK 97La. Bunch... XC Med. else C STEAK ...lb. ZOC CHOP8 ...lb. Al
TOMATOES Artichoke. llSm UB"JU"dShort Rib of
Fancy .... lb. 15Ca ta, ISC Beet lb. ISC ,dght lb. 26C
BUnCh Veg n0it' Fancy Dressed Local

Radishes, Onions, Turnips 3 for 10c COLORED FRYERS

On of tht flmtt bitf rcMUttt twtdw and

BOIL BEEF

SLICED BACON
u, 15c

u.39c

PORK-BEAN- S !?.!? 2

SUPER MARKET
9th and Pine Ph. 3167

... 25c

STORE NO. 2
1338 Ore. Ph. 4714 2200

COTTAGE CHEESE 0ratr Lakt M Pint 15c

SPARE RIBS Pound 25o
PORK STEAK rrT u. 25c
PORK CHOPS KK: ZTL 35o

" YOU SAVE MONEY WHEN YOU BUY YOUR FOOD NEEDS AT

WHITAKER'S GROCETERIA
1205 Klamath Ave. Free City Delivery on $2.00 Order or Over . Phone 4803

STORE NO. 3
So. 8th. Ph. 6875


