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Housewives Interest
Sh own in Recipes
Cakes, Cookies and Other Pastries Given tc

Klamath Women Out
To Aid in Defense .

Many Sign Up for Nutrition and Canteen Aid
Classes to Start During Coming Week
Women of the city are vitally Interested in all phases ot

defense work and the social whirl has settled down to meet-
ings and more meetings, classes and more classes. On Thurs-
day evening of this week two more phases of defense work:
were Introduced, canteen aid and nutrition classes and both
ventures promise to be exceptionally well attended.

Live Up to Rationing of Foodstuffs
Muny hmiaewlfe wui looking throuiil) her reclpo fllua

those punt few wcok attempting to inuliituln mi utlrucllvo und
well laden table on a budget, what with food cot continuingto aour and rationing threatened on thl food stuff or that. -
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taliadra of ogglcsa, butlor- -

Ions, nillklesa rake aguln
wore aon aa In the laat war
and hore are a few reclpca
given by Mra. Bert C. Thorn-a- a

which liuve proved not
only Intereating but moat

OLD FASHIONED NEW
ENGLAND GINOEH8NAPS
1 teaspoon aodn In a cup. Add

I tublcapoona boiling water,
then add 2 tablespoons shorten-lug- .

Kill the cup with molnaaea.
Add a little anlt, 1 teaspoon

linger, add flour to roll out.
Roll very thin and bake In a

modernts oven.

MAPLE COOKIES
1 cup mnpln ayrup
I cup ahortonlng
1 egg
1 cup milk
1 1 cupa flour
2 toaapoona bnklng powder
t tcaapoon aalt
I cup cocoanut
Melt ahortcnlng and add ay

nip and beaten egg and milk.
Mix gruduully with the alfti--

dry Ingrcdlonta and luatly udd
the coconnut. Drop from a ten
apoon onto a greaaed pnn or
more flour and roll out and cut
with cookie cuttera. Bake 12 to
IS minute In a moderate oven.

HALF AND HALF CAKE
t cup sugnr
I cup molaane
I cup shortening
1 cup anur milk
2 cupa flour
1 teaspoon soda
i teaspoon cinnamon
I teaspoon clovea
I cup ralslna, a pinch of nut-

meg.
Bake In a moderate overt.

St. Patrick's
Affair Set
Altar Society Scried- - '

ules Annual Social Af-

fair at Willard
The annual St. Patrick's

party given by the members of
St. Mary's Altar society of
Sacred Heart church Is again
scheduled for March tho
seventeenth in the Wiliard ho-

tel ballroom at eight o'clock.
Mrs. Lloyd L. Low, assisted

by Mrs. R. C. Dale, is in
charge of arrangements. A
short program in keeping with
St. Patrick's day la being
planned and a full evening of
entertainment scheduled.

In charge of the tea table
will be Mrs. C. A. Williams,
assisted by Mrs, Stanley Pie-se-r,

Mrs. J. K. McAndrews
and Mrs. A. P. Heup.

A cordial invitation has
been extended to tha publto
and reservations may be made
by calling either Mrs. Low or
Mrs. Dale. . i

Mr. and Mrs. Howard Davis
and small son, Lyle Howard,
are expected here Sunday to
visit Mrs. Davis' mother, Mrs.
Ruby Lyle. Mrs. Davis and
child will spend a week in
Klamath Falls.

Ling, Mrs. Rachel Harsey, Mra.
Alma Uppendahl, Mrs. F. W.
Hamilton, Mrs. Warren Bar-ne-t,

Mrs. O. C. McClellan,
Mrs. J. F. King, Mrs. J. L.
Riche, and Mrs, Sanford Selby.

Mrs. Nelson Reed and Mrs.
E. A. Geary are in charge of
the canteen and nutrition
classes. Mrs. Robert Hart
will teach the canteen groups
with Mrs. Robert Parcher
Ellingson Jr., and Mrs. O. K.
Puckett in charge of nutrition.
The canteen aid classes are
slated for Wednesday after-
noons from two to four o'clock
at Roosevelt school cafeteria,
and Thursday evenings from
half past seven to half past
nine o'clock in the Fremont
school home economics rooms.

Nutrition classes will be
conducted Tuesday afternoons
from two to four o'clock in
the home economics rooms of
Fremont school, evening
classes Wednesday evenings
from half past seven to half
past nine o'clock at the same
place. Mrs. Ellingson will di-

rect the afternoon and Mrs.
Puckett the evening classes.
Forty signed up for these les-
sons it was learned.

Women interested In the
canteen classes are as follows,
Mrs. Walter West, Mrs. R. W.
Truxall, Mrs. Jesse Morgan,
Mrs. J. A. Schubert, Mrs.
Bessie Kline, Mrs. F. Cart-lidg- e,

Mrs. F. D.- Thornton,
Edwina L. Moore, Mrs. R. E.
Geary, Mrs. Louise Borton,
Mrs. Lucille Heifer, Mrs. OUie
Landram, Mrs. A. F. Condroy,
Mrs. Carl Garschke, Mrs.
Ernest Howell, Miss Mary Jane
Jenkins, Mrs. Fred Fletcher,
Mrs. Anna Funk, Mrs. Bertha
Smith, Miss Beatrice Palmer,
Miss Marie Doern, Miss Ruby
Darby.

Miss CUve Wilson, Mrs.
Jack Nixon, Miss Dorothy
Nelson, Miss Mabel Hansen,
Mrs. LeRov Erdmann, Miss
Kathleen Silver, Miss Frances
Fitzgerald, Mrs. Helen Muel-

ler, Mrs. J. Fred Flock, Mrs.
Irene Foster, Miss Lillian Red-ke-

Miss Ruth Flood, Miss
Kareen Dunton, Miss Mawia
Johnson, Miss Julia Cannon,
Mrs. Ralph Kama, Mrs.
Frances Green, Mrs. Avis

Mrs. Lucile Warner,.
Miss Frances Howard, Mrs.
W. C. Van Duker, Miss May
Phlnney.

Miss Mary Houston, Mrs.
Irene A. Brown, Miss Frances
Fenwick, Mrs. Sylvia Mc-

Clelland, Mrs. William Mc--

alona und stuff audi pruuu with
a half wulnut, Muku a butter
by adding egg and milk to pim-cuk-

und wulflo flour und Ixnt-In-

until amootli. Dip ciich
prune In batter und fry In drop
fat, 300 dcg. until golden brown.
Druln on ungluzud pnpcr und
roll In 13 cup augur mixed with
2 tublcapoona of ground choco- -

luto. Servo topped with sweet
encd whipped cream If desired

FHUIT CUSTARD PUDDING
4 slices ury uicud cover with

1 quill l niiiK, Meal alowiy, llit'ii
adu

l cup brown sugar
1 small egg wuil beaten
Giaieu rum 01 small orange
a luusyuoii cinnamon
i luaapoou cloves
i tca.ie.oon aull
i luuspoou nutmeg
t cup ury upiicoln

cup ruislna
cup dates, cut in pieces.

Bake In a alow oven
hour.

11AKED INDIAN PUDDING
(Vury old recipe)

1 quurt milk
6 tublcapoona common!
1 tablespoon flour
23 cup molasses (New Or-

leans.)
23 cup cold water
t teaspoon salt
1 teaspoon ginger
t teaspoon nutmeg
1 tablespoon butter
i cup raisins
Directions for making: Scald

milk. Mix the cornmcul, flour
and water until smooth, udd to
hot milk. Add spices and butter
and cook 8 minutes stirring con-

stantly, then add raisins and
pour into a buttered baking
dish. Put In oven and then
pour over the top i cup cold
water and buke it In a alow
oven for a long time or until a
rich brown color and when test-
ed with a knife the knlfo comes
out clean.

RICE FLOUR WAFERS
i cup shortening
i cup augur
1 unbeaten egg
Grated rind of 1 lemon
1 cup rice flour
Cream shortening and sugar

add egg, flavoring and i the
flour. Add enough more flour
to roll out thin. Cut in fancy
shapes and bake In a moderuto
oven.

SOJOURNERS
HAVE WEEKLY
CARD PARTY

Nine tables of cards wore In
ploy at the Wednosdoy after-
noon meeting of tho Sojourn-
ers club In the Willord hotel.
Hostesses ware Mrs. C. L. Hub-

ble, Mrs. T. H. Reeves and
Mrs. E. Brandenberry.

Dcfcrt--o stamps were aword-e-

for high score held by Mrs.
William Laird.
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TAKE PART IN CEREMONY
These eight young men took part in the Installation ceremonies of DeMolay on
Thursday evening in the Masonic temple. Upper row, left to right, Master
Councilor Steven Stewort, Senior Councilor Bill King, Junior Councilor Philip
Elohm, Scribe Ronald Carter. Lower row, Glenn Kennedy, Tom Scharfensteln,

Jimmy Noel and Keith McGlIvary, installing officers
Kennell-EUi- s pictures.

CANADIAN WAIt CAKE
S cupa brown augur
S cupa hot water
4 tableapoons shortening
1 teaspoon aalt
1 teaspoon cinnamon
1 teaapoon clovea
1 cup ralatna.
Boil all theaa Ingredtenta 8

mlnutea, cool, and then add 3
cupa flour with 2 teaspoona aoda
which hao been alfted togeth-er- .

Bake In a alow oven 7.1

Qfj mlnutea or If In layer pans 28
mlnutea.

MAYS TMI MUSI0 YOU WANT WHIN
.YOU WANT IT I

DERBY'S
MUSIC CO.

120 Wo. 7th Hdqs. fot
RECORDS

All Kinds 1b Stock. thir
Day Service on Orders
RECORD CABINETS
RECORD ALBUMS

12 pocket loose leaf Albums
.. as low as 75c

Mr. and Mrs. David Bullis
are in Portland this week
"house hunting." Friends re-
gret to learn Mr. and Mrs.
Bullis and their two children,
Lester and Roger, will leave
Klamath Falls soon to reside
In Portland where Mr. Bullis
has accepted a position. Young
Lester is spending this week-
end with his paternal grand-
parents in Ashland, and small
Roger is the guest of the Percy
Webbs.

League Head
Scheduled
Mrs. Rasmussen To Be

In' Klamath Falls at
Monday Sessions
Mrs. Ralph W. Rnsmussen

of Portland, president of the
Oregon League of Women

Voters, will make an official
visit to the Klamath league
or Mondny, March the six-

teenth, and nil members are
asked to reserve this day for
conferences and meetings.

Plans will also bo discussed
for war time service among
the league members. At halt
past ten o'clock there will be
a meeting of the executive
board with Mrs. Rnsmussen
attending. At half past twelve
o'clock a luncheon is planned
in honor of the state prtsl- -
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BAKED PRUNE WHIP
ANGEL CAKE

S egg wfUtes
a teaapoon cream of tartar
li tablespoons lemon Juice
I cup augar
I teaapoon aalt
1 cup at rained prune pulp.
Bent whitea of egga until

fluffy, then add cream of tartar
and beat until stiff. Add lemon
Juice, augar and salt to prune
pulp. Mix well and add to tha
whites folded In lightly. Pour
Into angel cake pan and act in
a pan of hot water. Bake 43
minutes In moderate oven (380
deg. F.) Turn Into serving dish
and serve warm with custard
sauce.
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dent. Both meetings are In
the Pelican party room.

Regular meeting of the
league is slated for two
o'clock in the library club
rooms. An excellent attend-
ance is required.

PARTY GIVEN
MONDAY EVE

FOR BRIDE-ELEC- T

Miss Helen Hough enter-
tained In the parlors of the
First Methodist church on
Monday evening of this week
complimenting Miss Maxine
Laurenson who left Thursday
evening accompanied by her
mother, Mrs. Lela Laurenson
and daughter, Dorothy, for
Phoenix, Ariiona. There she
will become the bride of Mr.
Milton McAulcy, cadet student
at Luke field.

Guests included Mrs. Laur-
enson and her daughters, Mrs.
Johansen, Mrs. L. P. Dunn,
Mrs. W. C. McAulcy, Mrs. C.
H. Barnstable, Mrs. E. Sclinee-bec-

Mrs. Howard Clark,
Mrs. William Howe, Mrs. Nor-

man Saunders, Mrs. W. L.
Terwilliger, Mrs. Lew Horn-
by, Mrs. Washburne, Mrs. Ol-

iver Spiker, Mrs. T. B. Pow-

ers, Mrs. Ray Baxter, Mrs.
Robert B. Hough, Mrs. Albert
Gaster, Mrs. Victor Phillips,
Miss Janice Barnstable, Miss
Lucille Schwinger, Miss Adcle
Powers, Miss Dorothy Baxter,
Miss Elaine Baxter, Miss Dor-

othy Wood, Miss Winifred
Wood, Miss Allene Hough,
Miss Alma Mullis, Mrs. Stew-
art Balsiger, Mrs. Charles
Morris and Mrs. Jack Leit-wic-

DAFFODILS
TO BE SHOWN
AT MEETING

A meeting which promises
all the gaiety of spring is that
scheduled by the garden group
of the Klamath Falls Woman's
Library club when "Bulbs and
Daffodils" will be the program
topic for a gathering on Mon-

dny, March the twenty-third- ,
at two o'clock in the small
library club rooms.

Mrs. Ernest D. Lamb Is
chairman of tho afternoon and
announces that Mr. Conley of
the Conley Blossom farm nt
Eugene, will spenk and bring
with him interesting daffodil
specimens from his gardens.
There will also be spring flow-
er arrangements mado by the
members and placed about the
rooms.

4
This weekend was spent by

Mrs. Ruth Turner in San
Diego and Santa Ana, Cali-

fornia, where she enjoyed a
visit with her sons, both In
tho service. Mrs. Turner visit-
ed Larry, member of the
United States marina corps in
San Diego, and Jnck, stationed
In Santa Ana with the army
air corps.

social
Calendar

Monday, March 16
. Klamath League of Women
Voters entertain state presi-
dent, Mrs. Ralph W. Rasmus-se- n.

Board meeting, 10:30 a.
m.. Pelican cafe, luncheon in
party room, 12:30 p. m., busi-

ness meeting, 2 p. m. Library
club rooms.

Klamath Community Con-
cert association presents "Mar-
riage of Figaro," Pelican the- -

aire, 8 p. m.

'Tuesday, March 17 ,
American Legion twenty-thir-

birthday celebration, Le-

gion hall, 8 p. m.
Annual St. Patrick's card

party, Willard hotel, 8 p. m.
Sponsored by St Mary's Altar
society.

Wednesday, March IS
Dinner meeting of the Amer-

ican Association of University
Women at the Willard hotel.
The speaker will be Wlllllam
Parnsh, editor of the

Friday, March 20
St Patrick's night party for

families of Riverside school,
teachers in charge of program.

Saturday, March 21

Italian supper dance to be
given at Reames Golf and
Country club.

Monday, March 23
Meeting of garden group.

Library club, 2 p. m., small
library club rooms. Daffodil
specimens shown by Conley
Blossom Farm, Eugene.

Tonstmistress club, Fremont
school, 7:15 p. m.

Saturday, March 28
March dnffodil dance of

Winter Dnncing club, Willard
hotel.

Elks dance
for younger set in Elks Tem-

ple
Monday, April 6

Easter Monday pnrty at Wil-
lard hotel sponsored by Guild
of St. Paul's Episcopal church.

Saturday, April 11
Annual Shrine hospital ben-

efit dance given by Klamath
Shrine club In armory.

Monday, April 13
Annual spring musicale by

Klamath Falls Woman's Lib-

rary club. Mrs. Don J. Zum-wal- t,

music chairman,
Tuesday, April 21

Klamath Lutheran Ladles
Aid birthday anniversary par-
ty, church parlors, 6:30 p. m.
Potltick supper with men In-

vited.

Friends of Mrs. David R.
Vandenberg will be interested
to learn she is recovering at
her home on Washington
street following a recent ill-
ness.

Lieutenant Walter Kelly of
Camp Callan, California spent
a brief time hero as the guest
of Mr. and Mrs. Lester

returning to his post in
the south on Saturday,

PEANUT BUTTER HERMITS
1 13 cup Borden's Eagle

A,brand magla milk.
i' I cup peanut butter

I t salt
1 cup grnham cracker crumbs

or dry b.ead crumbs.
Blend milk and peanut but-

ter; add salt and crumbs. Drop
by spoonfuls on buttered baking
sheet. Bake in a moderately
hot oven (378 dcg. F.) 18 minutes
or until brown. Remove from
the pan at once. Makes about
24.

VERMONT NUT CAKE
21 cups flour, sifted
31 teaspoons bnklng powder
! teaspoon salt
i cup brown sugar
18 cup shortening
3 eggs
i cup chopped nut meats
1 cup maplo syrup
8 tablespoons milk
t teaspoon, vanilla extract.
Directions: Sift dry Ingredi-

ents, cream sugar and shorten-,- f

;lng and add to that the eggs,
if'ono at a tlmo, and boot well. Add

nut meats and flour mixture al-

ternately with the syrup and
milk. Bake In layer cake pans
28 minutes In a moderuto oven.

TWO CLEVER DESIGNERS COMBINE TO GIVE YOUJ 1
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HONEY LEMON CAKES
II cups honey, heat to boiling
1 cup butter, add to honey,

then cool.
2 cups pastry flour. Stir Into

honey and butter. Let this
stand overnight.

1 grnted rind of n lomon
2 tablespoons of lemon juice
i cup chopped blanched al-

monds.
1 tenspoon soda dissolved In a

llttlo warm water.
i teaspoon snlt.
Mix all and bnko In muffin

tins In a quick oven.

Jj CHOCOLATE PRUNES
24 Inre prunes
34 wnlnut halves
1 cup pancake nd wffl

flour
1 egg, sllKhtly beaten
s cup milk
Cook prunes until tender,
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MARRIED AT HOME

Mr. and Mrs. Dwaln McDonald are pictured
shortly attor their wedding ceremony at the home
of the bride's parents, Mr. and Mrs. Alfred Poter-stclne- r,

1014 Portland street. She Is tho former
'Yvonne Peterstoiner,
Kennoll-Ellis- ..... .:' .' ....r.


