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SQUARE DANCE FANS WILL LOVE this one . . The decor is a promanade of miniature
square dancers made with pipe cleaners and paper. Design of the dinnerware is also on
the “square”, A little ingenuily, pretty places, some one to dinner add up to fun and

relaxation.
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On Friday at Altamont some 32
local eighth and ninth graders won
tne county junier high scanool
speech festival ‘and Mrs. Frank
Lel, speech™ Imstrucior, carried
home the trophy for the vear. 1t
Is the first time since the lhte 30's |
that Chiloquin has been on 1op in
speech and the local people should
certainly congratulate the voung-|
teams always receive so much help
in the form of a rooting section
but not even one carload of local
backers ‘wetched this Impressive |
group win a victory. |

The choral reading done by the
entire group with Mrs, Bell direct- |
Ing, was wonderful! Janice Ken-
dall, ninth grader from Fort Klam-

KLAMATH AGENCY

By DARLENE WOLFF

Mr. and Mrs. Thomas Sanders
returned a week ago Saturday from
a two weeks vacation which took,
them to the desert country around
Mesa, Ariz. They returned by way
of San Fancisco, and announced
that the change of scenery and
weather were both sppreciated. |

Mrs, Dwight Souers was hostess
on Monday night to the Altar So-
ciety of Mt, Carmel Catholic church
in Chiloquin, Final plans for the

Rev, and Mrs. Leonard Buck, and
the Halls were to stay In Portland
where they had medical appoint-
menis,

Mrs. George Brautlachi left for
Salem last Sunday to be with her
mother for a few days, The elderly

| Mrs

coming Amatenr Talent Show to
be given on Mar, 14 were mnde.
Victor Sisson president, pre-
sided at the business meeting.
Dwight Souers Jr. participated in
the Junior high school speech festi-
val on Friday as did Cdrine Shor-
ev. The event, which was held at
Altamont gave Chiloquin school the
trophy for the coming year. On
Thursday of this week Belty Por.
ter and Donna Hobbs will take
part in the senior high speech fes-

'tival to be held in Henley,

New forester to jo'n the lopal
staff is Bob Mezger, transferred
here from Lapwal. Idn. He and
his {amily are living in the gov-
ernment house in Cnilgouin,

Mr. and Mrs. Orille Knightpipe
and son Orville Jr. left this past
week for a vacation to be spent
in Phoenix, Ariz, The two daugh-
ters of the family arve staying

aih came within a stone’s throw | woman has been in poor health this |ere with the nurse, Mrs. Elizabetn

of taking first in the humerous |
class as did Susan Ravizza in poe-
{ry interpretation. Other three-point
winners were Naomi Johnson
snecinl speaking (she officlally |
closed the festival at the conclu- |
sion of the schedule) and a group |
of four who spoke over the radio.
Scott Hartley, Roy Hill, both of
whom did excellent solo work in
the choral reading, Dwight Souers |
and Lou Jean Moore, Anita Me- |
Namer and Linda Pope both re- |
ceived good ratings in their divi-
slons, serious and in slory telling. |

On’ Thursday of this week the |
senior high students try their luck'I
at the festival to be held in Henley,

Mrs. Earl Hall and son, Lyle,
and Mrs. Foresi Freld and daugh-
ters, Candace and Melissa, spent
most of the week In Tualatin and |
Portland. They left on Tuesday. |
Mrs, Freld visited with her parents, |

winter and Mr. Brautlacht has
made other trips north to spend
time in Salem. The bus strike puf |
a heavy load on rallroad transpor-
tation so to be sure of gelling &
seat for the return over the moun-
tains, Mrs. Brautlacht went to Port-
land and boarded a southbound
train here. She returned to Chilo-
quin on Wednesday.

Carmelita Garcia was taken to
the Indian hospital at Tacoma last
weelk by Mrs, Merton Porter of
Klamath Agency. Carmie broke her
kneecap in a fall. She did that
once belore last year and was in
a cast for months and now must |
go through the same experiencc |
again, It is the same leg which |
was left weakened by an attack of
polio three years ago. She would
undoubteily appreciate getting
cards and letters from (riends here
at home,

Morgan,

SANDWICH FILLING
Spften cream cheeze with enough

honey to spread well. Add chopped
raisins or nuts,

MARGUERITES
Place salted crackers in a bak-
Ing pan. Spread crackers with hon-
ey and chopped nuts. Place in oven
until slightly browned.

Used Records

SOUTHERN OREGON
MUSIC COMPANY

1330 Klamath Ave.

What you want
is a Coke

When you have to keep your wits

about you, refreshment helps. You

just can’t beat a frosty bottle of Coca-Cola,

BOTTLED UNDER AUTHORITY OF THE COCA-COLA COMPAHY BY

COCA-COLA BOTTLING COMPANY OF KLAMATH FALLS

“Cols™ i @ rogittersd trode-merk,

€ 1953, THE COCA-COLA LOMPANY

March {5 the monoth to turn de
lelously “‘green” and bring oul all
ol eleverest  “lelsh  Hewlpes!®

hether they're old op new yeci:
pes doesn’'t maiter! Cook mud bake
your favorites, add a deft bit ol
s, Palick's Day coloring amd 1lne
voring. Even “lIrish ?‘nlnh!rm"
which are plain bolled potatoes the
warld around, take on a Uit of
shring when dipped In melied buts
ter and rolled in Whole Pavsley,

For a St Patrick's Doy dessert
that has all the dellclousbess nid
charm you'd expect of the Emeraltl
Isle, make a  Ploeapple  Mint
frecee, IV's party<fare when froren
In chocolate-crumb crust! I's com:
pany dessert when frozen in flul-
ed paper muliin cups, or In sher-
|brl or parfnit glosses. Amd Ib's n
wonderful suvprize topping for n
blg, cool frut salad!

PINEAPPLE MINT FREEZE

42 e b marshmnllows

1 No, 2 can crushed pineapple
1 teaspoon Vi iy
1 leaspoon Spearming Extract
1 ocup ereany, whippeg with
[ow drops grecn coloy
I Draln juice from pincapple well

Add enough water 10 make 1| cup
o liguid, Combine murshmallows
and Julce, heat over hot water un-
tl marshimallows are melted. Chill
thoroughly Fold m (lavorings,
erushea  pineapple and  whipped
cream, Tint o pale gpreen  and
wreeze untll fhm, Top with Choco-
inte shavings belore serving

No 8t. Patrick’s Day luncheon
or pariy would be complete wilh-
out lrish Cookies. So simple wid
nexpensive w0 buke, so easy fto
decornte  cleverly In sparkling
green! This Irish Cookie dough i
onle you can mix ahead of time
and chill tn your refrigerator un-
til voure ready 10 bake it.

IRISH COOKIES

4 cups sifted flour
lenspoon  soda
teaspoon sall *
1': teaspoons clnnamon
teaspoon cloves
cup snoriening
cup while sugnr
cup brown sugoatr
teuspoon butler glavor
CREs
teaspoons Vanilla or

1'; teaspoans maple flavoring

Sift together flour, sodn, salt and
spices, Creamv  shortening, sugar
and imitation butter flavor, then
add beaten eggs. vanilln gr maple
| Navoring. Bent well, add dry in-
gredients, mixing until well blend.
red. Form into rolls 1'; Inches in
| diameter. Wrap In wax paper and
chill in refrigerator, Slice thin and
place on  greased cookie sheet
{ then sprinkle with green sprinx and
|bi'o\\'n sprinx, Bake in hol 400 Fy
oven 7 to 10 minutes

Of course, youll want to decn-
rate the cookies you bake for St
Tairick’s Day entertaining. Use a

[} E i

shamrock-shape cookie cutter, Be-|

fore baking sprinkle the top of the
cooklies with Green Sprinx—could

HERALD AND NEWS, KLAMATH FALLS, OF§GON

Honor McGillicuddy With
Tempting Irish Recipes

not be simpler beeause Sprinx
pueed In oA speinkle-top  jar! U
you prefer a cvenmy-iype rosting
o be applied after buking, make
n powdered sugar-butler Jomg sl
tavor it with Pistachio flavor o
Hame  extract, Add o few dropy
green color for an even more ol
tractive effect,

On Bhwmroek cookles, dip e
edges of the ovookie In lelhg—of
with n  pastry  tube outlive the
edges with  delng, Then  sprinkle
Erecnh sprink along the border, For
an plbover frosting, lee the entlie
eookle nnd  then  sprinkle  with
grech sprinx,

When spring comes nlong, meni.
planning ipoludes more and  more
anlads, There's vo end Lo the de
Helous  salnds you  ¢an monke, A
minted Pear Salad is pretly enopgh
lor any bridge pariy or luoeheon
plate, simple enough (or any fwn-
iy menl, Cool, refveshing, dellclous

MINTED PEAR SALAD
B conued  pear  halves

1'% cups pear julce

Yy tepspoon green color

Vs lenspoon spoarmint exteact ¥

Paprika
Adid  spearmint  flavoring  and
green color to pear Julce amnd bring
It to n boll, Pour over pears and
allow pears o stang I Julee undil
desired color s obtained, Druin
poars well, chill belore serving. Ar.

| Home

“meoting ol

Extension
News

MEETING

MUERRILL Helen Arnet aon
Helon Punel, seniop regent snd re
vorder of Creseetit Gy chaplor
wete visitors ol the  last regulae
Mereill Women of the
Moose. on Mareh 4. The Creseent
Uity ehapter was reeently  installed
by the local vrganization,

Corn Young, Tulelake, was inl-
Hated and elected o membership
were Adel Bunch, Mary Jane Wenr
and Madelyn Ratlifl, The past sen-
lop regents held their chaptor night
program,  they  are Rowe  Spolek,
Rose  VanMoeler, Olyn  Dradshaw,
Loutsa Teenbice, Veronlen MeNell,
and Margaret Flelds, The jJackpot
was won by Delin Hodges,

The next regulny meeting will be
Miveh W, and the nest Friendship
comumitiee meeting s seheduled for
Moreh 14,

FAIRIMAYEN

The Falrhaven Home Extension
Unit mict Mirch 6th with 18 mem.

Fauge pear halves cut slge up on Bers and ohie guest presont

O Hesigd

lettuce  teul. “Tap
halves

with Canupe Cheese,
CANAPE CHEESE
I pound cottage cheese
1 teaspoon minced chives
2 tablespoots erenm
y leaspoon  poppy  seed
o leaspoon carawny  seed
i teaspoon paprika
a lenspoon celery sall
Giround marjoram
Ground thyme
Ground bay
Ground =age

pear

Gurlle salt
Pepper
| Salt to |aste.
Mix all ingredients and let stand
i covered bowl an hour bejore

using Top with salnd dressing and
dust with paprika,

HONEY SUNDAE

Pour honey over lce cream
Sprinkle nuts on %op or garnish
with a cherry.

Split hot baking powder biscuits
Slip one teaspoon honey butler bo-
tween halves. Put (ogether and
serve.
| Make honey butier by beating
equal parts of honey and butter to-
gether. Add dush of cinnamon or
nuimeg if desired.

Combine equnl parts of honey and |

lemon juice and beat well, Serve

| on fraits for salad.

{BROILED HONEY GRAPEFRUIT

Pour 2 tablespoons honey on half
grapefrult and place on cold broller
rack set about 4 inches below burm-
cr. Broil at 375 F. 15 minutes or
until slightly browned.

Of course you've tasted m
NEVER tasted anything

robust). Roman Meal is

purchase of first packa
April 15,1952,

i
f

-~

Roman Meal

The ONE and ONLY

whole-wheat, whole-rye

DARK MUFFIN MIX

they're DARK...they're DELICIOYS...they're DUCK SOUP to make!

uffins — but you've never
like new Roman Meal

Muffins, They're different from the firse tasty nib-
ble to the last luscious bite! They look different
(dark and tempting) — they smell different (frag.
rant and irresistible ) — they taste different (rich ‘n

the ONLY muffin mix

made from wonderful whole-grain wheat and rye,
bran, flax and other yumyums, Just add water &
bake —so simple even helpless husbands can db it

FREE: Ge! your first package of Roman Meal
Muffin Mix free. Just ask your grocer for cou-
pon af time of purchase. This offer applies on

ge only. Offer expires

They're Dark, Delicious, ml'ld Duck Soup fo make. .J

I

A moming bilsluess meeting wasy
folowed by & noon potluck Ao
alterncon demonstramon an kitchen
sten saving led by Dorothy Tolleth.

The next mocsng will bo March
19 at the home of Mrs. Lee Hollls
day on Keng rond, tople will be
kitehen storage led by Miss Tolleth

Irish Medléy
Chill Dessert

IRISIIT MEDLEY

1 packnge Orange Jell-O
2 cups hol waley
'x cup canned crushed plneap-
ple, dralned
cup Girl Scout cookle crumby
cup eream, whipped
package Lime Jell-O
cups hot waler
drop ol ef peppermint

Dissolve Omnge Jello In 2 cups
hot water. Chill. When alightly
thickened, fold I pineapple. Tun
intn shallow pan. Fold cookle
crimbs  Into  crewm,  Pour over
Orange Jello mixture. Dis
solve Lime Jello i 2 cups hot
water, Add ol} of peppermint. Chill
uniil cold and syrupy. Place in
howl of c¢racked lce nnd whip until

| tlufly and thick, Pour oyer cream

Now At Carter’s

Roman Meal
Muffin Mix

| 2., 33¢

FINE FOODS

Unniold
cut In

mixture, Chill until firm.
Cul shamrock shapes or
squares, Serves 10 to 12
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TO PAY FOR A NEW

BENDIX

MIRACLE AGITATOR

WASHER

{

owY

ONLY

Lk

$12.13
Por Month

BANISH WASHDAY
DRUDGERY!

A the g of o dial your
clothes are diown down
it hot cleansying cur
renty. thoroughly e
muving soil. With oot
away, flosh-away dram
ing your frosh warhed
clothey vioy cleon and
waler iy auwtomaticolly
extructed valoly liom
your clothes with Bendix
Vocuum Drying Your

honds never touch walel!

WGe$

&Y

“l\‘ﬁ‘ u“"'q Cum-:m At
.M““’ “‘[-‘l\l“ l:;uw' wark surlaie
WASWE S Ly ot
RINSES 4
DRAINS gutometit Y
{1\
m::n“ wmetel .
1)

Viw it sag=hos

Praduct of BINDIX HOME APPLIANCES
LDIVISION AYCO MANUTACTURING CORFORATION

FYOCK'

1001 Main Ph. 2-2518
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8 5o Tuna Smart! Be Tana Sure! o 5

! L]
tional leur. Mace the dough belween 2 sheats

wered paper (12 in, yquore), ;
Rall aul yniil dough reaches edpes of poper
Peal ol top popar. Cul dovgh inte 9 1quares

Make tung lilling s floke 1 can (1 cup) WHITE

;- ‘ i
: i
]
THE SAME PRICE AS ORDINARY & \ Tt
TUNA...but what a difference in gy il
s flavor and tenderness! These select I 7‘ l
"Connoisseur cuts” are packed to the I WA M-M .'
nilt, too, with health and nourish- l This delicious Lenten Dish w l
: ) as |
ment! White Star Brand Solid Pack l developed by Betty Crocker's
;Fancy] o .pucked excl‘usivefy from Staff ot General Mills l
select tuna filets! The brand that l ::S:;nl.::?:;mnﬁ?-1:‘::’?"’:;“"'" s . |l
made tuna famous! ing powder, 1 1ip, sall. Pour a:re'.,n::.':.:fn :
cup (bul den't uir togaiher) Yy cup WESSON I "
OIL, %) cup milk, Then pavr all @l ence inta the
flour, Stir with Tork uhiil mintyre tleans vide ol ' ¢
bawl and rounds up inlo @ ball. Smoosih by v
knvading dough ebeut 10 Nimes without oddi l ."

L7 g M sOYBEAN Ol
" USALY AODED 4

"

“Buty Crocimr end “Colt Medsi™
Bre regy wodesaikg el Geenrs
Ine. Wewan OJ i 8 g rad
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Tisp. Wihiime Shor Brr
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STAR Brond TUNA; mix togethar with Yy cup
minced calery, 1 09, unbealen, Spread 2 1hap,
tuna lilling ever eoch squore, Rell up each
square o lor jelly rall,

- Place roll.ups, sealed side down, on ungreoied
cookie theel, Boke 10 10 15 minules in hel avan
(430%), Serve willy ho! soute made by bringing
10 0 boil (over low heal, witring conilanily) one
10%-02, ton condemind’ cream of muihronm,
celery or chicken soup and 2 thip, chopped
poriley. Gornish wilh Periley of paprika,
Serves & 10 9.

“If you vis GOLD MEDAL Seli-Riving Flour {seld
In the South), emit boking powder and all,

BLUE LABEL..,
Al

‘s Suw Grenn Lobal

o 4 D Blasg
Dugtntie Tumn,
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