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Mrs. Dick Reeder whipped up the botter for us, ond daughter Andrea seems even more |y
interested in the activity of Wes Guderian, Herald and News photog

Out Of Gift Ideas? Why Not Try

{

A SMALL TABLESPOON of rich botter is dropped in the center of this delightful little dersd sugar. and 4 esg whites Mix
Krumkaoke pan which is much like o waffle iron only tlat with o design in the metal pieces. | the almonds,

Some Klamath-Grown Fruits, Jellies?

By Susie
When in doubt--make # » gift of The Candy Jar, 1
an Oregon frult, Mrs, Denton has & label on the

|wild plum jar that tickled Susie

| pink. It says:

| *Preserves From Wild Plums. Of

product! the Upper Klamath Warnides™
And agaln, i you think (hat pota- | SOtnds good. doesn’t it?

5 | One of the saddest stories of the
fall was the loss of the Klaumath
wild plum crop. Susie worked her
pigtalls off trying to get enough for

{at least two pints and that's all

she got. Right in the place, too,

where ahe used to get them by the
el
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ew good ideas for her
tmas giving. Everybody |
t SBusie LOVES good
and especially fond is
frults of our own Klam-
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Sugar Plum

But some wild plum jam has been
) made this season although Avis Mc
Connell finds that the tant
| Sugar Plums <an only be made this
year oo order and not the casy
come-by it was last holiday time,
Which s another sad story, be-
cause the Sugar Plums made his-
tory last year.

But therell come a time—!

Our old friend Mirtam Flock got
her eager paws on some wild plums
however, and nas provided the Can-
dy Jar with some of this Klamath

£
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Kiamath way, Myrile
been whipplng up good
Jellies like cne possessed
r own label she has put
undreds and hundreds of at-
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then there \s elderberry and choke-
cherry jelly, and any dope knows
that these two make the most won-
derful gifts in the world,

Wiid Plum

Avis MeConnells anug litts place. | delicacy. Only we understand by the golden yellow, About 20 minutes and

well worn-out old grapevine, that
AMirlam’s pluma came from Lake
county. Miriam's kitchen is in Eu.
gene, if you don't know,

Oh well, sisters under the plum
skin or such, and they're all good.
Miriam also rang the bell in the

| New Yorker t'other lssue, and they
mved over her Prune Catsup. She
alse whips out a fine wild black-
berry Jelly and sploed cherries that

A has stocked for those who en-
JoF a good sweet along with meat
Kolossal!

Luclle Warner puls ottt another

Elamath product:
1 th Kolossal Kakea! These
" do not mean the sire.

but the quality whi
s outstanding. The usual fruit filled
pound cake,' the applesauce fruit
and nut ceake which is wonderful as

h makes them

A pudding as well and her own
br ¥ hard saure
re's nothing made, In

s make
better! And that makes the best
Christmas gift of all

Myrtle Denton's wild plum jelly
and wild plum preserves, are the
most marvelous o the world and 2 beaten g
she has kept that lovely and quite ': cup sugar
bewildering orangey-red ecolor 1n cup :E:r:t»d butter
both. You can't find 1% in any other cup four
fult, but as {ar as that goes you teaspoan lfn'-i:)l’: extract
can't find the taste sither, Add sugar to l‘e.I! beaten: egge

There is Just one local outlet for Grease the Krumkake fron with
all of Myrtie Denton's culinary fast as you
harm and achievement and that 2 | 0" *

5

ble in stores),

Aagodt Reeder’'s Lemon Krumkake

Mix in batter, flour
shortening. Bake g

Here’s Some Tasty
- Far-Away Morsels
| For Yule Palates

| By SUSIE COOKIE

Now, when vou come right down to it, there's little
room for argument that each and every country has its
own peculiar and marvelous brand of cookery which auto-

matically, Free State and the Union Forever, makes that |

particular brand the best covkery in all the world,

As 0. Sude-oid nol oie anop e
of Scandinavian blood n bher velns = 3

the Swedish and Norweg conkn ::r lllll-‘r S "n " '-rl “[l the
J 2 A " - ' i | &8 thihats where e doughuus |
e s marvelo apecially at a
. Ply Marvelons, Ky Culler owines In handy ', brush with

Christiias time, i you give them

o6k white pr th ¢ ped
{the sugar and the cream and e $§ While and sprinkie with chogy

butter, they can whip out the fines "i vy -»nm:l ¥ ‘_“_-‘:i b‘l'”‘:' i -\il:
cakes and cookies In the land. But o g l‘ "I'"_‘ LR ‘I‘“' |
let one of them oatch you using | 2t SSRE FEL tagetier wilh jam
a butler substitute and your name PeoWeen. Yummy
will be Pyit | Pannal Pepparkaker (Gieger Siaps)

Being In a gegerous wood, here Make your Santas and Angels out
are a few BSwedish recipes that of this dough frcorate and hang
should make any holiday baking os high enough so
spree fun and a whopp spceess.  the m

Flara (Almond Wafers gal

Two-thirds cup blanched »imomds

by cup suEar

L cup :
| 1% e ton, clove

3T milk e« T. soda

Qrind almonds and Fix I'wo-third ip bulter
other Ingredienta i atl
until butter melts P aspaon =
fuls of mixture about 4 hes Apari
on well greased and conkie
chee Hake i modera wen 0 '
degrees until a luscious light utler
brown, This takes betaeen 8 o 10 Then add siltet
minutes. Allow to cool & and blend U hiy. Knead

Aking board. h Roill out and
with fancy cutter ace on

Epor (SATA S Errased baking ahoel And bake
use help and don’t mi low to moderate oven, 325, 8 to
beard because Susie (s Led iHow do you like

| Anyway—you o©A Swediah ™
them i they get W00 sp to rell
These are pretly as & May bride

only not the same color
Polyneer (Tarts)
% CUp buller
Ome-third cup sugar
2 ek yolks
2 cups flour
Weork bulter a
ereamy and don't §
Christmas comes but
Add egg yolks and four rking
until smooth as a new dollar bill
Chill
Now make a Nlling of 1 cup of
almonds, ground: 1% cups pows

sugar and egg whites
unti! amooth and fluf-
ears. This takes

i beat
lke kittens'
about 18 minutes

Roll out the dough
| vidual fluted cake then lne
| with greater part of the dough and
1 three-fourths full with filing
Roll out remainder of the dough,
cut In atrips and arTAange in cToss
on top. Pinch edges, Bake In slow
to moderate oven, 325 degrees, until

Butter indi-

keep an eve like a jealous sultor
on that oven Makes about 30 tarts |

Konjakskransar (Brandy Rings)

Cot a lttle brandy you'd lke to
use up before the Old Man geis
home? Try these Brandy Rings and
| please the holiday visitors.

One-third cup butter
i N cup sugar
| 3% cupe flour

3 T. brandy

Mix all Ingredients and work un-
tll smooth. Turn onto floured baking
board and roll into thin lengtha
Twist 2 and 2 together like twine,
catch on, cut in 4 to S-inch pleces
| and shape in rings. Place on & but-
tered baking sheet and bake in a
350 oven, I that’s moderaie Lo vou
until the rings are golden yellow
Not more than 10 minutes \

Vaniljkaker (Vanilla Rocks)

1 cup buiter

1 cup powdered sugar

1 e yolk

2% cups flour

2 tea. wanilia

Work butter and sugar unil
creamy and flufly, add egg yolk

and four and mix throughly, Use
A pastry tube and make Into
or other desirable shapes
and place on well buttered baking
sheet, Bake at about 350 degrees
until golden yellow, about elght
minutes by your watch, and when
cold, garnish the center with a spot
of bright currant jelly or sprinkl
with powdered sugar. Thess won't
keep 10 minutes after they're spol-
ted by the kids
Syitkakor
(Butter Leaves with Jelly)

Prepare the Butter Leaves recipe

Roll out thin and cul In roun:

it's more fun

Christmas shopping's done
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IT'S A WONDERFUL STORE

Convenient Heat Indicator

Priced ot bt . .... 7.95

Heet lndlcater |a lop, teel bady Cosl
handlar, no-mar fael. Bl slumic
wwm gride. Far 110120 volt AC

Corn

Popper

Blactric—taads No Stirving

With 2 cans 54’
Pepcorn

. 8
ey dmmiie (o8 trpe pres

wont, Fennd 80120 wait AC, J . . -

THE RED HOT LITTLE Krumkoke is rolled quickly around a small wooden ¢

Reeder as she completes the crisp confection

but those Mrs

ous

Reeder made for Susie were

These Hilled
filled

raspberries. What a dessert! The recipe is given below

ROEBUCK AND CO.

with ice

by Mry

Creagm or

ler
with whipped

cream and tresh fr

THE GIFT OF A LIFETIME!

Maid of Honor COPPER BOTTOM

ON
oF YOU

6-qt. size
B-qt. size

Kenmore Mixer

16-Speeds 35”
Aspend for evary mising job. Motor
detaches for mining joby off the

#tand, Revolving tum-iable. Come
plete with eccesorien

l

. -4
Kenmore lomh;

UL Approved

The modern sory wayl Cooks com-
plete meal for 2 10 B of levs than 1e
per penson. Dossn't dry out food.
Auvtomatic heat comirol.

Y510
A R SELECTION!

E. 2-qt. combination cooker

 Salafaction pastinnud s yowe monsy baick” SEARS

weal, Wiple-plated
remarabbe

$|50

8 PIECES

6.49
.2.98
5.19
e 3.98
5.75
..6.98
7.98
7.35

F.
G.

Pop-up Toaster
Fomous K enmore Avtomatic Typs

I 9’5

d desigel D
. Brawsng cosdral,
wwab way. 110-100 ¥, AL

U. L. Approved . . .

AP - -] .
Portable Heater
Cuts Dewn Your Fuel Expanse

Kenmore Beond . . . '2’5

The stonamicel, satry way o remarve thil.
Sofel Dwrabls Maolng wily Jway
vwitch. Twe heoh. 1000-1400 Wamy,

Staindess Steel Cookware

See these new lowest prices . . Make up your
own set .. Choose the combination you want!

A, 10V3-in. chicken fryer
B. 7.in. opan skillet [
C. 9-in. covered skillet ........

10-in. wsize -
D. 4-qt. covered soucepot ...

5V2-qt. dutch oven ... B.49
1.qt. covered saucepan ... 2.98
2.qt. size ... 4,49
3-qt. e TR e 5.39
d.qt. size . TN B
4.qt. covered kettle ......... 6,75
6-qt. size il 7Y
8.qt. nize .B.79

..

5 Stan

FEATURE

LT o,
s
v,

Light Kenmore Iron
Maw 1000.watt Autamarie LT ]

Priced to Save 8.75

Bt amseth, waiyglidng wonkmg were
fote. Chrome pliiad hody, autemar
heat contrel Lightwaight, saty 1o ves

All-Purpose Cooker
WithWaflle Grids Q395

Toouky sondwiches, grilly wathey,
hot cokey, bacan, 901, whols magid
Folly avtomatic, remevable walfe
o U L Approved. Save nowl

STORE HOURS: 9 «.m, to 5:30 p. m,
133 So. Btk

Phone 5108




