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/Get Evergreens '
For Crisp Fun

And

By MRN WILL WOOD
Those who have never tuken a thermos bottle of hot
eolfee and 4 bag of sandwiches, packed up and gone for

n day to the top of Sun me
and pine cones, have surely
n hig thrill

Bun mountain 4 only & few miles
nway with n mrand view all along

the winding rond with freqguent
Lurt-eiils whers one can enjoy the
gvandeur of o wonderful valley be
low, Mere | whersa you will find
beautiful svergrosn treos for your
L mas decorations, such aas Lhw
Kigar  pipe with s large, long
oones, Jelfery and yellow pine with
the smaller cones, the ledgepole

pie with amall hard cones of dif-

ferent liues, fir trees that look like
Lhristns trees with thelr  cones
inding wralght  up o0 the
branches, Idoug fir with brown
tinted econes and the lncense cedar
covered with Uny sharp poinied
cones on long graeeful boughs
Pungent

What s wonderful, pungent odor

thesa lovely evergreena have

As yoid tramp through Lhe under-
frowih gatheritg plne cohiea Yl
will find the Oregon grape with |ts
gy mreen leaves and still here

t !: ihete & bul A L
off the lustre of the leaves
! Linge n ored

Oon the | cloae hy, You asee
the Western juniper with clusters of
bus gray berries Theie ®o A0

vely with blue oandles for the
talls il mantelplece

On W our Klair with thee
faniy nod ) ":.:n;u-u\‘c\r-:.
EreeT s hir

of deeorations lop your
why nol a lovely swag
make. Take =

] 4
front door
It M oAAY 1D
bntich of of the evergreen
teees and wire about halfway down

1 me or two, then add
grape atl the lop with
leddhy o

have

Bpeakl

placthe
1 AL | ur

Wrreatha

11 i g 5 wWreath, take &
otatl hanger 1 it round and wire
fif or cedar amall clusters until
1t s enmpletely wered . ‘Then add
Oregon grape with & bow of red
ribbor. Small cones are yery of-
fartive at the top of the wrealh

“There 1 have

e
the prope
Inok, Others
them with you
Make your plans now 1o go oul

and galher In YOUr OWH EVETETRENL
r:r atd Oregon grape and enjoy
A { 1

{-donr Lrip 1 come

bick with a wonderful spirit for the
belidays ahead
Wear warm clothing, with stursdy

aljoes and be sure to take aome
kind of sharp Instrur ta cut the
binniches =0 na ned o mar e

beauly of tree or shrub,
o i CAN et these svergreans sey.

el weeka before you use them
Pt them in A bucket of water s
Iahve out of doors un you Are
dy o make the green decora-

ﬂ’mm 1o dellgt your heart and your
vialtons

You'll Need
Some Candles

“Christmas candles are practically
& 'must during the Yuletide season,
because 30 much can be done with
thym in the way of holiday dee-
oA tiona

Most stores have displays of cans

a In an asortmienl of shapes in
ree slow burning varisty, that
o any Christmas decor. These
In an array of eolors, and
are fashioned in % swivel ef-

Ao
et that is especially pretty,

Bnow balls, Christmas trees, and
Santa Claus’ all may be found re-
Moduced In candles and to ereate
&~ real Christmasy atmosphers,
afrrited ones are also avallable

For spmething different, one shop
has white tapers that drip all dif-
ferent colors when burning. A beau-
tful effect

Arrangements of holly and the
ke are fun to design, and tall alim
are just the thing to add aa
shing louch. These thin can-
4 can be put In a flower frog
AMnce they are so lightwelght, they
fit Into the scene perfectly,

Whether you want to use candles
b the basls for your hollday dee-
arations or for extra charm, can-
dins of every description ate avail-
able

COLOR FROSTING

",_'_\h'\ up s big batch of frosting
wd then divide it Into several parts,
nlacing In sepasate bowls. Color ane
Bhtch pale pink, another fireman
red, another green, still another

Yellow andl leave one bateh white,
Use these various frostings on

your sugar cookies and it will loak |

fine on the cookie plate,

sDon't discard the bones when
serving canned salmon; they con-
taln valuable food nutrients

s

$ Tor

% Rec

Yule Spirit

wintain gathering evergreons |
migged a wonderful time and

Don't Forget |
Cranberries
On Your Menu

It's oranberry Lime and i you

L

think you can adjust these delecin-
bie Hitle rod berrien L0 DOARing more
thay jam or jelly, read what's com-
[T

This Is another of Oreyon's prod-
uets that we'd like to tell the holl- |
day cook about |

Cranberry Cooler

‘s cup white ayrup

o Len salt

2 egmy, well beaten

I cup arange jules

2 T. lomon julce

2 cups cranberry juice

Add syrup and salt two egus. Mix
well. Add orange, lemon and cran-
borry julees, Place In guart jJar,
Cover and shinke thoroughly, Chill, |

Pour into tall glasses half filled with |
eracked jre. Makes four small cups \
Cranberry-Orange Salad
ts sup cormatarch
» T sugar
s tea. eall
cups cranberry juice
ten. Jemon Julos
1 cup finely diced oranges
1 cup finely diced celery
I cup chopped apples |
Combine eonalarch, sugar, nll[
and ecranberry  julce, Bir untll
ujetided. Haat 10 bolling over direct

2
1

heat and then boll gently 1'% min-
utes or untll mixture becomes thick
and clear, stirring constantly. Cool

slightly, Add lemon julce, oranges,
eelery and apples and mix well
Turn into & pan, 10 by 8 by 1%
Inche which has been rinsed In
cold water, Chill two hours. Cut ine |

Lo squares and serve oh  crisp |

greets, topped with mayonnalse
sparked with lemon juice. Makes
clght servings, !

Cranberry lee Cream
1 ean jellled cranberry sauce., o
your own equivalent

1.T. white syrup

6 T. orange Juice

1 tea, grated letion rind

1 cup heavy cream, whipped

Mash cranberry sauce with a
fork. Add syrup, orange Julce and
lemon rind, Pour into refrigerator
tray and freze until mushy. Re-
move to bowl and fold In whipped |
creamn, Return to refrigerator tray
and freeze untll firm with cold con- |
trol set at coldest point, Makes 1/
quart ar 8-8 servings,

el
I

Kplted Cranberries

1 quart cranberries
| 2% cups of white syrup

W cup sugar

W\ cup vinegar

% tea. whole allspice

« lea. whole cloves

2 2<inch sticks clnnamon

Remove stems, wash and drain
cranberries Boll  syrup. sugsr,
viiegar and the spices tied In a
cheeseclolh bag. for 10 minutes, Add }
berties and almmer untll clear and
transparent, About 20-30 minutes.
Pour into clean hot jars and seal
AL once. Makes about 2 pints, and |
A nlce Christmas gift

Cranberry Jelly
‘This Is Susie’s old favorite, & nev- |
er fall to unmould as preily as you
please
4 cups cranberriea |
3 cups bolling water
4 oups sugar I
Dash salty |
Pick over and wash eranberries. |
Add water and boll 30 minutes, Rub |
through sleve, cook 3 minutes, add
sugar, and cook I minutes, Mold
and chill, Serves 8. Por Spiced Cran=
berry Jelly, Cook with 2-inch plece
of stick einnamon, 24 whole cloves,
and 6 allspice berries,
With eelery: when Jelly begina to
thicken, fold in 1% cups celery, cut
crosswise of stalks In %% inch alices.

Candled Lemon and Orange Peel

Wasli dry and cut Into thin strips
| any deaired amount of lemon or
orange peel. Remove most of the
white skin from the {nside and drop
the peel Into bolling water, SBimmer
20 minutes. Drain thoroughly, drop
again !nto fresh bolling water for
5 minutes, then weigh the peel. Use
& pound of sugar for each pound
[of peel, Place alternate layers of
| peel and sugar ln & preserving ket-
tle, Place over a alow fire until the
|sugar melts, Cook slowly, and stir
to prevent burning, until the peels
| mre transparent. Lift eeel out, dratn
| well and when almost dry, roll in
| granulnted sugar.

Gracious Gifts

% Phonograph Records

ord & Album Racks

% Children’s Records
% Storage Albums

% Record Players

At

UHLIG'S

1024 Maln Fh, 12

Candy Jar the other afternoon, threw

Fiag

A LOVELY HOLIDAY arrangement of garden chrysanthemums flanked by Chinese pheas- |
ant feathers—also Klamath grown—was made by Mrs. Will Wood, enthusiastic member of
the Klamath Falls Carden club, Mrs. Wood also wrote the accompanying article on greens
gathering for holiday time |

saw, And what was in them? The|ls the brand new Nippy Date Bauce, |

°
want A S lc magie of basil, marjoram, savory. |like a chutney only ever so wonder- |
| tarrngon, thyme, aage, oregano and Im][, better.
Hol.d F ed? A Ma, where's my dinner pall?
iday Feed?
Here's How

And there were flavor sets of cur-
ry, chill, celery, alffpurpose, onilon

Morkaker (Bulter Leaves .

Don't leave these out of your
Christmas baking. You'll be sorry.

1 cup butler

L5 cup sugar

1 egg yolk

4 blanched almonds, grated !

1'% cups flour

and garlic that set us to drooling,
A dreams of curry and rioe,
chill con rcarne, barbecus sauces
mmmmmm! And herb charts, yet,
o gulde those who are just begin-
ning to find sut about herbs and |
how they ean 1L any meal into the |
upper bracket.

Once upon & time
avallable to the
of anlt, a 1l

¢ only thing
cook was A dmsh
itle pepper now and then,

and If she was Jucky, the grating These llttle sets, product of Fla- 3
of & lemon rind vor Mill, hang on the wall and with- ;“r.omr:. ‘nnndz.:tu“;nam?x::t ,-uﬁ;léh
Bul thow days are long since 0 easy reach. But a light hand with ;

|almonds, and flour and mix well
|Chill. Now roll out thin on »
| floured baking board and cut in de-
|sired ahapes with a cookie cutter,
something that's good for the dou- | A doughnut cutter ls what Susie
ble chin, or a double order of let- | yeed Brush with one egg white, |
thce."That new Callfornia avacado | peaten, and sprinkle with a mixture
ofl that makes olive ofl take & back | made with 25 chopped almonds and |
seat. Try It with a wine vinegar, |4 7T, sugar. Place on buttered bak-
dash of garlie eall, and pour u\‘rrlm‘ sheet and bake in moderate
avocado and baste fresh shrimp |gven 8 to 10 minutes, or untdl bute
the air and dug out the nlcest, fat- | With same! ter yellow. This makes 80 cookies |

test little green bottles you ever! For meat, fish or sea food, there |and are GOOD. |
- A PN R P AL N M R A R R S 5 O WY S

the herbs, sister! But heavy on the
lst of Christmas giving.
And then, we almost forgot—

gone and the most deliclons splees
and herbs are now yours for a pit-
tance, And so prettily packaged that
even U all the goodness In the warld
weren't inalde, 1t would still appeal
B & gift

We practically shoved Avis Me-
Connoll aside in the basement of the

bills of lading, tosed wadding (n

Give An ...

Timely
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Tos for Oracious Gifts o o o

A Philco

’

Philco

® For Quality

Philco

*For Price

Philco

® For Styling

Radio-Phonograph

Combinations

Prices From 1 7995
Philco

Plus Valve Table Models

Model 520

America’s greatest low
priced Table Model
Yalue.

Model 526

New concepl in  com-
pact design and value.

vy GENERAL ELECTRIC
v¢ UNIVERSAL

PRICED FROM

‘ 495

Twin and Double Beds

Single or Dual
Controls

Model 921

, New plus performance,
(L new tuning ease in new
solid ivory plastic eabl-
U nel.

yc WESTINGHOUSE

- UHLIG'S

1026 Main  Klamath's Oldest Electrical Dealer
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