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' Better Late Th ' SRR P S e
fmmv:;:; Th::,e 1 T4/t ' PAY- L ESS D RU G

| MGXiMIIDfS’IBS . _ | . 808 Main Street ° Klamath Falls, Oregon

' Manans has always been one of

. - ; s - CPLASTIC
Busie’s favorite words and gennrals RS
+ Iy her downtall Always putting = S 2| POKER CHIP RACK

L off to tomorrow what should have . With 100 Chips snd : TOURSEL e

been done yesterday i . ol Deck of Cards 57 T . AND PAY LESS

For a long time we've thoughi L = ¥
you'd like a little Mexican cookery 3 g
for the haliday season but 1t wian't
untll somenne gave Husie two gay
casserolea or whatever they are
ealled In Mexlean, and a palr of
baskets for bread sticka, that ashe
went into sction

Mere's one with rlce and werves
wix generouasly

Mexlcan (Mla Podrids

3 cups bolled rice

1'% cupa frisd onions |

& oups grated Amerlcan cheese

W cup butler |

Y eup pimentos, chopped flne

3 cups aeasoned stewed (omatoes |

Cover the botlom of & well buts
tered casserole with rice, Sprinkle
on & layer of fried onlons, then &
layer of cheese, pimientoes and (o« p r <
matoes, Dot with butter apd con- : ; gt " ur !”U'l! PRICE

r tinue untdl sll s used, making the . o : fisa - _' P Wiy 'l' .a'!?

Inat layer of rice and cheese, Bake Gcm wrap T

covered for one hour in & moderaie . 1l 4
oven, 350 degrens, removing the cove h

er the Inst 18 minutes to brown the SH&RPESI Bu‘r
top e i #
One of the nicest points In favor ! Lene Ranger lN TOWN!

of Mexican food I that it I almost
always prepared as a main dish ﬁ‘. GUN Gl'ld

0
you know, the kind you just have . HOLSTER Bex of 53

ta have n green salad with for & New

Year's supper. This one calling for | F ) 3 . SET ELISS .lu ﬂ'l.“!.T
s pound of round steak for inatance | . e ey 1le Faney - Bax $ '
and don't forget to lay in Spice - . y '§1.22 walue 1'1
lands oregano before you siart, It's of 1.7 '
the fMavor you're alter;
Beel Klew

(Mexlcan I

1 b, top round steak, cut In small
pleces

2 cups s'ock lor bolling water with
boulllon cube)

1 large onion, minced

Ys green pepper, minced

Racon fat

iy cup stewsd tomaloes or «

1T, tomato paste

1 tes. chill sauce, or & lttle chill 1 g J’.u;f Arrived! Latest S.I‘yﬁn[t."

powder | . ; e e

1 tea, oregano | B O i~ ' L.

Balt and pepper di "“ J ' n“slcll Pownin 'nl Es ==

Pry onion and pepper In bacon i A st B ~Beautiful spun alu- ’4 5’ o e Ll-Inch
fat; add meat and brown well. Add 74 ; ;it.-::m-:n;-“::l -:::;:: . - e \
stock, season (o taste and cook . ‘ - - 1 B v 4 LECTRIC
alowly In & coversd pan or Lranaler =3 e B et - 3

o a casserole in a slow oven, Add L, ' : “
lomatoes, oregann, and chill when ' L i ’ 4 WREAT
nearly ready. It should cook at least ". e R e =i - .
. % houra or until tender (oregano i Co i Witk Kight aad &
s dried, wild marjoram. It & also A - —for Your “
& drisd herb from Mexico, & variety - pore’ i = s Ql‘ﬁ‘ 4
of sage. Nice to have on the shell o B S neth? : . DecormtioRt
and call Busie if you can't find It .. - ‘;I e 4 \ “ e
And now with & swish of her new ' v :‘ e sEia s A% “‘a
Christmas serape, Susie gives you F = ; i
Ternera En Rajas ) i
This is veal cooked Mexican style SRS
and calls for veal round with lemon, 3 :
) cheesa, rice and pimiento
Wipe with a damp cloth and cut
3 pounds of veal round Into length
strips Y4 inch wide, Pirst, however, |
you have maked the butcher to cul
the round ‘s inch thick., Now ‘
Place the veal in & bowl and over |
it pour the julce of 2 lemons. Let |
It all stand for 10 minutes but turn |
It now and then.
In a flat dish combine 1% ecupn |
fine bread crumbs, 's cup mineed | - ’ ; . T
parsley, & cup grated Parmesan ” (it at i :
cheese and 1 lea. sall | . e SRS
In a second plate whisk up 2 eggs | 'y Ry e f T c‘l.srl nl"STA

until they have a good head of foam. |

S BUir in 4 T. waler. | = :: L B R i ] i | e I Glnns c THAYS

Roll the veal strips, a few ol a i ¥ 1 i ¥ . TITH nES
time, in crumb mixture, then In 4 s T ; : b a $1.00
| K and agaln In erumbs. Turn the , s e ML ¢ X . Deubie sa '.l..
§ oven on al 350 at this point i L -5 Dosk c

Take & medium sized frying pan
and heat 'y cup salad oll, Saute the
breaded veal strips, two or three
st & time, In hot oll until golden
brown on all aides. Watch the pan
and add more oll I you need It
Draln the browned veal strips on
paper and then place In -'Im'HrIW‘

camserole, Bake 30 minutes, or until A T 3
the meat 1s tender and easily r A . ! ) . v i s,
plerced E ; =5

While the veal bakes, cook until

i, -
& ’ gA
tender In holling salted waler 1

A ’ : ¥

:un of \:]nhlm rice = ll.'k-llll 2 rtul: ~ 5 - NES 3 eo' PAeTs 3 p’ECE

ater an tem. salt to I cup o Al . A3 Round enes. squars o Bl
rice I& the proportion. Drain gice if ! 'y < - misd and In fact & lllr.:-li::.;‘w‘.:; £S5£e SE
necessary, season with 3 T, butter, | f J f - - crriain to one to please you. D
a dash of salt and pepper. Arrange A oy * \ )
a ring of rice In n serving dish and 2 b ’ . . \ y e 85.00 Value
put weal in the center. Decornte y v . == ’
with cubes or strips of pimiento and each NYLON 'RUSH

serve piping hot.
: What sort of a vegelable to serve
:
1
o
-
-

with & Mexican meat dish? How
aboul:
Calabasas Con Elote
This 15 Italian sguash. Combine

UTY CARE

Four pounds of chocolate

! vodies for your favorite - )
with corn and you have |b. _ 4 - , S
Pour about 4 T, salnd oll in a 1 v Cf Christman  family, As-

frying pan and add 1 medium sized . Mm sorted santers — all

onlon, chopped pretty fine, Saute . ’, yummy-good!
for three minutes or until yellow
and tender. Stir in 1 pound or nbout
4 medium zucchinl squanhes, washe-
ed and cut In % Ineh rings. Don't

peel. Baute for 5 minutes on medi- ' 2o iy S SK'N B
um heat, turning nﬂen.l y : p M.M

Add 1 can whole kernel corn, and . -
3 medium-slre tomatoes cul In oy For Lovelier Skin
elghths or 1 cup of canned tomatoes ]
Beason with 2 lea sugar, 1 tea. aalt,
1y tea. chill powder and 's Lea. pep-
per, Cook, silrring oeccasionally, 10 :
minutes or until squash just tender, & {

N E a 3 Chintx

g @’ ¢ & Wl e~ SHOE BAG

Bomething for the girlsl ' .

It's a going thing to have & : . \ Assorted Colors
cluster of lipsticks and :o change i : 3 : Ve Altrective
the shade of your lips Lo harmonize A 3 - y rachi
with the color of your gown, suit, ! . W UTlFUL 28 V;@ ) | "

* ehora's & ¥ : 79 ! We'll print your own ot
There's a clever little set of lhm: § V “Mvd ”{:‘ snapsh
In red plastie shown by Lueclen Le Btop in teday mﬁ “.lh
Long and called Whistle Stop. As 3 _ Holds & Pr. Shoes cars dosien 308 M“h'-i

you may guess the lipstick contain= N ’ service.
y ., e I8 In the form of a whistle. Rein GARDS WITH
Then & set of three In a red leath- nlk Z ENVELOPRS e
er case by Revion s the answer (o -
the Inexpenaives-but«-nice gift

prayer.

Pour eranberry Jelly inlo & [fat
pan and let it harden, Cub out
shapss with & cookie eutter for

!!\ oo




