S8pices characteristic of

subtle and distinctive flavor, It's
B molst loaf—almost like a dondue

or soulfle—and its particularly nat-
lruuve baked in & round pan and
out In ple-shape wedges. Over each

Klamath Girl
Chosen Member

OREGON STATE COLLEGE,
Corvallis, ¥eb, 21 (Special)—Laura
Lou Hill of Klamath Falls has been
recently chosen for memberzhip in
the Oregon O, service honor soclety
of the women's recreation associa-
tion at Oregon Btate college.

of three women's athletic or-
sanizations at OSC, the Orange O
presents letlers as local recogni-

blon uw
Miss senfor in education,
Is the dluchter of Mr, and Mrs
Louls T. Hill, Rt 1, Box 657, Klam-
ath Falls,

CHEAF FOOD
Btuffed eggs are a popular win-
ter entree when you serve them
hot. Combine the cooked yolks with
chopped ripe olives, a bt of cream
lm salt, T and curry powder
lle back Into the whites
lun in a hot oven about 5
minules, Serve on toast with a

Parmesan cheese sauce,

HUR!
your curtainscrisp and ready

for ring? A sudsy Jlaunder-
ing bead-blulng in the hot
wuh will msake them fresh as

mhmgm“ them & hot sstina-
fng and s delightully” attractive

& de attractive
finish,

BOTTOMS UP

Aﬂer-nhte and skl parties are
, and for refreshments hot spicy
apricot whole frult is both warm-
and nutritious. Heat the nec-
tar as it comes from the can with
few whole cloves and s piece
stick ¢ on. Berve in big
mugs and pass a plate of chocolate
walnul brownies,

EE

a-

'SAVORY SAUCE
New England Tuna Loaf
With Celery-Olive Sauce

New plece
Engiand give this Tunn Loaf its | Ce!er}'

« |lento, and seasonings. Stir In eggs.

%
N

some of the flavorful
live Sauce—so easily made
by combining condensed cream of
celery soup with evaporated milk
and sliced olives. You'll {ind this
a tasty and attractive loal to serve
your family during Lent—and af-
terwards, too.

2 cans “‘Bile Blze" funa

1 cup soft bread crumbs

2 tablespoons chopped parsley

3 tablespoons chopped pimiento

15 teaspoon salt

1, teaspoon pepper
ll‘ﬂ-.'s'pﬂﬁl‘l nutmeg
w teaspoon cloves
CRRS
cup evaporated milk
tablespoons melted butter or
INArgarine

‘1 can condensed celery soup

1% ecup evaporated milk

1y cup sliced stuffed olives

In & medium-size bowl combine

tunn, bread crumbs, parsley, plm-

(ET R ] it

Add 1 cup evaporated milk and
melted butter or mnargarine and
mix thoroughly. Pour inlo a well-
greased 8-inch round baking dish.
Hake In a moderate oven (350 F.)
40 to 45 minutes or until a sharp
knife inserted in center of loaf
comes out clean, Cut in ple-sha

wedges and top with Celery-Olive |

sauce, Makes 6 servings,

To Make Sauce: Comblne comn-
densed celery soup % cup evap-
orated milk, sliced olives. Heat,
stirring frequently, and pour over
Tuni Loaf.

HFRALD AND NEWS KLAMATH F-\LLS ORF(‘ON

gstul
Serve Often

Eggs are reported to be one of
the “good buys' this months, Home
makers who keep a weather eye
on thelr {food budget will find these
proteln-rich family favorites eco-
nomical ndditions to thelr Febru-
ory menus,

Egg dishes need nol be limited
to the ever-popular breakinst ba-
con and eggs. There are muny
dellcious egg combinations that
will add variely and substance to
meals. Eggs, milk and cheese are
the basis for many deliclons dishes
—hearty casseroles, scalloped nnd
creamed dishes,
salads and sandwiches are but a

few “good ege” idens, These
dishes are particularly nice to
seryve on “malds night out';: that

night In the week when many woin-
en plun a lighter, simpler moeal—
in order to catch the early movie,
%rt a good start on the evening

anasta game, or Just to give
themselves a rest.

Escalloped Eggs and Cheese Is
o tasty supper dish made extra
rich and satlsfying with bulter,
milk and nippy Cheddar cheese.
Serve it with buttered green vege-
tables, toasted whole whoat rolls,
A crisp salad and apple crisp with |
cream for dessert. The family will
never nollce the lack of meat!
For thoxe who lke well-seasoned
egg dishes with n dnsh of imagina.
ton as well us of tubasco, and o
pood cheese flaver blended in, will
enjoy Tobasco Egss. This is a tasty
late supper dish,

l‘unllape‘d rn's and Cheene
5 hard- cnokrd m.m
1 cup bread crumbs

sliced

4 Tbsp. butter

1% Thsp. flour

1 cup milk

15 tsp. salt

1y tsp. pepper

Iy t=p. paprika

1 tsp. Worcestershire sauce
15 cup gruted Cheddur cheese,

Melt butter over low hest, ndd

timbales, souffles.

flour and seasonings; blend, Grad-
unlly add milk and cook, stirring
constantly until mixture bolls and

thickens, In n greased cnsserole
alternnting  Tayers of  one-hualf
crumbs, eggs, cheese and sauce.

Top with remaining crumbas, mixed
with 214 Tbsp, melted butter, Bake
i modernte oven, 371 F., until
sauee is bubbly and top browned,
about 40 minutes, Serve plain or
with tomato sauece.
TABASCO EGGS
(Serves 4)
1 Tbsp. butler
e cug soft bread crumbs
1 cup milk
1 cup heavy ecream
A, tap. salt
Dash ciyenne
6 to 8 dashes (abasco 6auce
6 epRs
1 cup {Irulﬂl Cheddar cheeso |
g slices buttered tonst L X
lel butter In skillet. Add bread
crumbs, and saute untd golden
hrown, Remove from skillet and
reserve. Heat milk and cream in
same skillet over low heat Add
snlt, eavenne and tabasco, When
mixture reaches scalding point,
Lreak cggs carefully and aquickly

into crenm mixture, Sprinkle cheese
and bread crumbs over eggs. Keep
dipping sauce over eggS until
crumbs and cheese are well blend-
¢d and eggs are cooked RS you
like them. Remove eges onrefully
|nml serve on toasi, topped wilh
|snuoe.

SNAPPY HOT DISH |
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Get Lovely CHINA |
iN MOTHER’s oATs ‘@ &% 7

Popular "Wild Rose" Pattern
in Soft Gray-Blue on Ivoryl

No waiting—no coupons—no money to send
for these premiums! They're inside every hig
square package of Mother's Outs. Take your
choice of this China, Aluminum Ware,
King" Cup and Ssucer, or Carnival Ware,
You get double value! Money can’t buy »
finer quality, more nourishing oatmeal than
Mother’s Oats. It's the delicious bot, creamy
oatmeal your family loves. Get it today!

MOTHER'S OATS—a product of THE QUAKER OATS COMPANY

ires

GOLDEN CREME
DO-NUT SHOP

' Now Located at
2218 So. bth
Next to Lee Hendricks Drug

A Complete Line
of Pastries
Phone 6491

and TRU

& Miles North

Open again...

Hamilton's Cafe

CK STOP ~

on Highway 97

* Melva’s back to serve you . ..
with an A Grade restaurant.

Open 24 Hours a Day

EAS ER/Veh/ PIE CRUST

3 : ! l Bt it nmﬂalmnw Snowdrift - flour
vp Snowds .,,_— xture to form dough.
Try ‘Snowdriit's New Pie | using blender or Press into a bull and flat-
Crusl Today, It's guaronieed knives, until mix- ten slightly,
3 good, If you are not antiraly tiure looks
;:ﬂlilnl. wrile Snowdrili, 210 l llke fonrna
rerne Siree), New Orleom meal, FHe.
v 12,1, and cost of ingredients I ﬂ%‘g;ﬁ‘}%ﬂr - Ilfnezc::'a:l N
will ba refunded. l Btep 2. = e,

1, Mix in large mixing bowl

work!

Now comes

mille
much to add.

pa
Just be

6[051/ W zgood wlthg
* Sﬂowa’m% %
and Mik!

Easier, tastier pie crust without any guess-

Start the usual way—cut in Snowdrift with
all the flour. Extra easy with quick-blending
Snowdrift, your emulsorized shortening,

Snowdrift's wonderful new se-

cret for sureness! This pie crust is made with
~an exact amount—no guessing how

Result: a crust rich in flaver

and color with “golden flake” goodness clear
lhrough' Rolls neatly, too, between waxed

per

Ynu 11 call this your “trusty crust” recipe! | f
sure you use Snowdrift—pure all-veg- |

etable shortening,

RED CHERRY PIE with Snowdrift's New “Golden Flake” Pie Crust

Snowdriff with Milk gives you the crust you can trust every time —golden brown and rich in flavor!

Yields a double.crust ple or Int- 2, Measure
tice-top ple, or 2 pastry shells, Y eup milk
Preheat oven to 425°%, and stir in

2 cups sifted ell-purposs flour,
such oy Gold Medel
1 teaspoon salt

CHERRY FILLING: Draln 1 (No, 2) can red sonr cher-
rits; save juice, Combine 2 thep. cornatarch, Y fo %

clp canned c.lurry
fiilce, Cook until thick and clcnr Add 1 tsp, almond

cup sugar and desh salt, Stir In &

extract. Turn dralned cherrles into ple

thckannd Julce and dot with 3 tbsp, butter, Cover

Snowdrift -

Stir together and mix into the re-

Y% cup of the Snowdrift-flour
mixture

paper. Flip qulckly over
shetl; add
about 40 minutes.

MADE OF FINER,

with Inttice pastry. TO MAKE LATTICE TOP: Roll re.
mn!nmu dough as above, Peel off top paper. Cut into
lainch ntrips, Wenve strips orisscross on waxed

molstening and flute edge, Bake In hot oven, 415°F.,

3. Roll half the dough between I
two waxed papers (12 inches |
sfiuare), Ease off top pa r

Plok up bottom paper at to l
corners, Dough wd“clinl Flnu '
(paper slde up) In 9-

ineh ple ]
pan, Peel

off paper; I
fit Into pan, I
Trim, Add

flling, |

/

SRS

é_/

.f-
flling. Beal ends without

|
|
I
|
|
|
o

COSTLIER VEGETABLE OIL—

YET IT COSTS YOU NO MOREI

Prices effective
FRIDAY - SATURDAY

We Reserve the
Right To Limit!

Free delivery on meat and
grocery orders totaling $5
or more. Deliveries at 10:30
and 2:30,

LLSWEET

MARGARINE

THURSDAY, I-’I".Ill‘.l‘a\ll'i" 12

| Flﬂﬂll' mﬂr ﬂll/f[.f |
2 GREAT ANERICAN!

4 ASHINGION'S BIRTHOAY
SPECIALS!

Colored
Cubes

COUPON
On Fuu

CORN BEEF --- Swift's Premium, 1 2-0:.

|IBISQUICK = 39

PEARS --- "Success" qund - Lar ge 2'/2 Tins

CHEESE ... 89

CLOROX BLEACH --- For every bleaching use --- /2 Gullon

TUNA

Solid Pack — Royal Club
White Meat — No. V2 Tins

29

GINGERBREAD Mlx — Dromedal‘y WEE  Gee. Warhington's Mother's Recipe

PKG. 27c

MAYONNAISE

DURKEE'S
Quart

69

GREEN BEANS --- Creswell, Short cut, 303 tins

2 for 25¢

COFFEE

C

HILL'S BROS.

11b.

Yacuum Packed

TOMATOES

""Bagley’”’ Choice, Blue
Label. No, 2V2 Tins

ASPARAGUS %" » 36¢c |
W, CATSUP ™ . 19
8 SRR | COCONDT ™. 25
TOMATOES 1‘ SouTLEAN
wercon bt Tl MUSTARD GREENS ™ ™., 17c
CABBAGE, pe| POESIADGRERNS ™1, 2
| \LETTUCE -~ * 2 10C| TuRNp GREENS e, . T8¢
r::.u;li‘;ancv i 3c BLACK EYE PEA Fresh ‘he"cdam cans 23(:
BANANAS 22 3;5 BLACK EYE PEAS > ... .. T8¢
TS v &5 2o 2| TOMATOES, OKRA, CORN 5, 27c
CARRO cuT OKRA Blue Plate S 11c

Bud
HANSON’S

MARKET

SLAB

YOU CAN'T BUY

BETTER
MEATS

FRYING *

STEAK

All Meat

-

BACON ™ RABBITS ™" 69:
Bacon Vo SLICED = o
J OWLS | $moked BACON ""', ;:.1.4 4 b,
st Sk ROASTS ... :
HAMS s:a:::d POBK Young Pork 49 Ib.
PORK Laun e GROUND o 59 c

BEEF

P pe—

:




