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This and Thay About Women

“It’s A Woman’s World” |

SHE OWNS EVERYTHING BUT THE WAR WHOOP in the
largest collection of Indian artifacts in the Nerthwest . . cans
hundreds of quarts of strawberry jam for sale from an acre
of berries she cultivates herself . . . owns an Indian Art and
Gift Shop in Chiloquin . .. cooks and bakes and brews for &
craw of ten or twdlve ravencus man ., . raises pouliry in count-
less numbars, manages the spud sorter for her husband when
harvest time is over ..« hunts and fishes and STILL has time to |
be a doting Grandmather fo her two young grandchildren,

Mri. Henry Walfe of the Chiloquin country is a master hand
at managemant, Lamb chops siztled in a big iron skillet as she
talked of ceremonial robes, woven water jugs and baskets
«+« the kept & careful eye on bubbling beans as she spoke of
merits of & Horeford sire and whisked a pan of golden biscuits
from the oven of & wood burning range as she reminisced about
the days when she first came z'nl'n the Rogue River Valley to
hunt and fish in the Chilagquin country.

That was years ago, before the family acquired the 2,000
acres they now farm near Chiloquin, The cauntry fascinated
her .. . momentoes of the vanishing Indian fribes were every-
whare and the germ of collecting graw until today, according
to Dr, L, 5. Cressman, of the department of anthropology at
U of O, she has acquired one of the finest displays owned by
an individual,

She knows many of the Klamaths by thair first names . . .
hor true friendship has brought her many additions 4o the items
that fill a room and overflow 1o an upper story of her home.

She has one son Jerry, a young granddeughter and grand.
son ., . . is still collocting,

Clé;f_er l;!ea

Homemade Cookies, Iced
Coffee For First At-Home

Just aboul the time June nrwl;-l
marrieds gel ready o do thelr first
onterialning, surnmer heat secma
o seitle down Lo stay. Best advice
|lo the bride is this: Keep your re-
|freahments cool mnd  aimple. A
iplate of homemade cookies and
{tall, tinkling glasses of Jced colles
are a periect expression of hot-
| weather hospitality.
| Coflee-Coconut Cookles are sim-
iple to make—even for a beginner.
|Aslde from that important paint,
they're preity to look at  and wo
delicious that you may find your
most ddficult indaws saking lor
the recipe!

He sure thal your lced coffee is
served at its top-notch beat, too
That meana that you must start
with good hot coflee. I you pre-
fer to pour It hot over lce cubes,
|_\"1I1'JI need to make it double
|atrengih and use Jois of lce cubes
|1t can alse be made regular

strength ¥ You cool It for a few
hours In the refrigerator belote
| serving Regularstrength  coffee
rofuires two level messuring table.
spoons of coffee {or ong Standard

Colfer Measure) 1o esch three-
quarters of a measuring cup of

waler for each serving.
Str vigorously alter addition af + EE-COCONLT © '
each egg until batter Is nmooth COFFEE-COCONUT COOKIES
Drap from spoop to cookle sheet [

IT'S SUCH A
SHAME TO RUN OUT

OF OLYMPIA BEER

1Y tablespoons dark syrup
2 tablespoons strong coffee
Tonated coconut

Cream buller or margarine and
I sugnr untll lght, Blend In coffee
and vanilla, Bt dry Ingredients |
\ogether, add gradually Lo ereamed
| mixture and chill, Roll out on flous
bourd abuut le-inch thick; cut with
scalloped cookle cutler. Hake on|
greased cookie sheets in moderato
oven, 250 F., 10-12 minutes, Cool,
To make topping, ctmbing sugar,
corn syrup and coffes in sauce.
pan, boil rapidly for about & min-
utes and cool, Brush tops of cookles
with
coconut, Makes aboutr 4'5 dozen
7 Inch cookies,

l WEEK-ENDS!

A CASE TONIGHT

syrup, Sprinkle with toanted -

| OLYMPIA BROWING €O, Olymaia, Wash, U 5.0

Raspberries are here!

Make JAM and JELLY with
SURE-JELL pectin today!

s Cup butler or margarine

. which has been rubbed with short- 1y cup sugar
B'rthduy F"n r-n'.rl:;:_ Leave 2 Jnrhrd\ h'*:';n-nn L, cup cold strong coffee You get finar, veal frash-frult
ol o permil spreading. Bake Ly teaspoon vanilla i
in hot oven (480 Py for 10 mine 113 cups sifted, enriched four flavor with Sure-jell. Here's why:
‘suess Whatl utes; lower lomperature to 150 P '3 teaspoon baking powder One-minute boil—saves precious
¢ and continue baking about 30 min. iy teaspoon baking soda juice and flavor!

Bummer birthdays are jusl as "!H’ w"”‘krﬁm‘ r;fl,l““ tnln\ with "a, lenspoon cinnamon Coded for freshness —you know
common as winter ones. Mothep ® SINID ki e, Fill with your TOFPING Sures i
muy have to wrack her bralig fot i_':i-r".’lwl"r 1;1“::-. ni't;jll‘l;:‘r tops and Sure-Jell is fresh!
a novel dden for the children's ™ = bt natia b i Y4 cup sugar 60 iichen-tested racipes— for per-
party in not weather, one  that i B —— fect results follow recipes exactlyl
won't be too much trouble or Iﬂr.‘fUl\ , YEP! ' Highty trated —and a |
tob much tme in the hot kitchen, | The 4':-ounce sze containers of Shop Oreqon Woolen's || fruit pectin product!

Why not trv crenm pulls instead chopped ripe olives are perfect for Tuit pectin
of cake. Thev are, fun l? make, ;-tum[m?r «;:}?wlchrr.. ‘They're par- JULY CLEARANCE

anid fun w eal, They oller tne cularly delicious In egg =alad .

young host or hostess and guests sandwiches, Allow 1  tablespoon for big savings Ao HOMEMADE JAMS AND JELLIES-
s element of pleasant surprise, | chopped ripe olives for each egg i bO CO
The children will have to ML the | Add & danh of curry powder for a on men’s wear! o Taste st... st '“.' J
Hd to lind out what's inside the Lasty accent

cream pulf—perhaps afler & guoss-
ing game about It first
The cream pplis can be [illed

with loe cream, with puddings, in .
flavors that children llke such as
butterscolch or chocolate, with the
tradition  cream Iling, or wilh
whinped crenm. Far an especiully
cooling summery dessert, try il
Ing the cream pufls with frosty

lime sherbet and top with choco-
late matice

Cream pulls can alte serve as
the main course for luncheon or
supper. Fill them with ham  or
chicken salnd made n the cool of
the moming and kept in the
relrigerator,

“GUARANTEED RECIPES
~ = FOR HOMEMAKERS '

(Makes & medium pufls) L
Yy eun shortening (‘
iy cup bolling wates

” IN OREGON!" 72

a CEES
!5 cup sitedflour
+4y teaspoomaal §
DIRECTOR OF SPERRY HOME SERVICE
When Martha Meade tells you these recnpu can't fail,
she means it! Better yet, Sperry guaraniees it because every
one has been carefiilly ‘Wome perfectad for folks living

Combine shortening-and bolling

water, stir over Tow hgat until
in this ¢ nity. These recipes are right for you.,.they'll
work for you! , :

Add  flour
‘bent uniil

shortening ix melted,
and salt all at once!

completely amooth. Remove {rom
heal and sdd eges one at a time.

S Wit Do Briscsss Respe
WILLAMETTE STRAWBERRY PIE

Prettiest ple you ever made. High and
fluffy as & pink cloud. This recipe has
been okayed by Martha Meade }:' asa
anywhere in this community. Just
rememher: the recipe for Sperry
Drifted Snow Flour, Success depends
upon it
Sift flour belore meanuring
Use Jevel ts for all ingred
Measure into the top part of a double boiler== ,

14 pound marshmallows (32)

11 cups sliced fresh strawberries*

yard, These toppings always make |HONEY EGGNOG ON CEREALS
a hit with the crowd—chopped nl-| cﬂru iwo engs, well, gradually

Used Records

SOUTHIRN OREGON
MUSIC COMPANY
1330 Klomath Avce.

PARTY FARE
Treat your family and friends 3 1 tablespoons honey and
oL, 0B o WO © Tk, “Blend thoroughly

to an old-fashioned lo#“erenm par- | .

Ly, MAKS yOUF loe. cTeam In & orank- | ToMSted ™ Rlmonda, canned  clIng | ginyio with n fow prains nutmer
el peach nlices and fresh berries. land serve immedintely, Yield:

siyle or electric freeser and plan | foi ench one make Mis own suns |Enouch for four to aix  cereal
on serving It In the garden or back | dae. ! bowls

Just remember one thing: Martha Meade calls for !
Sperry Drifted Snow “Home-Perfected” Enriched Flour
in all her recipes because success depends upon it. There-
fore, by keeping to the recipe in every detail, by using
Sperry Drifted Snow Flour you just can’t miss!

Heres the NEW MEDQ-LANVD

. HOMOGENIZED

CARTON/

OREGON'S FINEST MILK
IN AMERICA’S FINEST CARTON!

Now, wonderful “Farm-Fresh” GRADE A

This moist, rich, loaf cake is a good
traveler, Leave it in the pan, cut and
sorve right at the picnic. It's another
of the apecial recipes developed by
Martha Meade for folks who live in
this vicinity. Use Drifted Snow Flour,
L, follow the recipe.. . and you can't miss!
Sift flour before measuring
Use level for all ing
Have all ingredients at room temperature (about 70%)"
Preheat oven to baking temperature, 350°, 8 moderate oven.
Grease and flour an oblong pan, 13x9x2 inches. Sift together
into a mixing bowl—
2 cups sifled Sperry Drifted Snow
R:lol':n-l’nr!‘amd" Enriched Flour
114 tensp double-action baking powder
1 teaspoon baking soda
1 teaspoon aalt
1'; cups sugar
Add—
13 eup high grade vegetable shortening
1 cup mashed banana pulp

PORTLAND BANANA CAKE |

Heat over boiling water until marshmallows melt. Stir frequently
to blend ingredients. When marshmallows are melted remove
from heat and chill** until mixture is very thick. Then fold in—

1 teaspoon vanilla

1 tablespoon strained lemon juice

few grains salt

1 cup whipping cream, beaten until stifl
Turn into—

n baked and cooled deep 9-inch pie shell
Chill in refrigerator until campletely firm, 3—4 hours, or until
ready to serve. Garnish with sliced atrawberries around the edge.
6 servings,
*Frozen berries may be used. Use 1 package (12 or.).
**If pan is set in cracked ice or ice water it will hasten the
chilling, taking about 3{ to 1 hour,

Pastry
Stir together in a mixing bowl—
115 eups sifted Sperry Drifted Snow

A R?lome-?é’:fected" Enriched Flour

1 tenspoon salt
Measure in same cup and add all at once—

1} cup Wesson 01l (1 cup plus 2 tablespoons)
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| 3 tablespoons cold milk
(3 medium-nize, ripe bananas) L POty ’ .
\ MEDO-LAND HOMOGENIZED MILK 14 cup milk i ]| gnt‘llrw:“:‘li:?ﬁ‘]‘yu:;g ﬁ:tc?‘bﬂ;uﬁ»r:o‘?:hhghm“w:\‘;ﬁl apk&ii;
% 1 5 1 teaspoon vanilla . Deing Y. Rell out gently until ¢ ircl
1 comes to youin a spa rkllng red, white and blue l:l[e«nt 2 minutes by electric mixer on medium npeed, or beat I i{l]m'::t:} s]'}th:':l::a?'uuluoﬂ'orupg;:;:é’r.u;'hen%{yu;l?:nmcgﬁ
'i " % ;il ::“::I b“:t‘t]::; “ma?m\}fﬂf;mﬁnﬁ;g‘m““' Secrape |  bottom t{v.l.\]'u-r by one udguhuhn-y will {1}1‘11“ }ouﬁlhar}. Place,
2 - -5l y OV 9-i i P t t
n‘ paper carton. No WaShlng or returns necessary. X o4 cup whole egg, “?h;:ﬂ; g‘:"‘:) b I s;;ﬁ;:ndur:r‘;fucn;;:dt:&l;npr;zﬁﬁaimslg;n}‘;; %?atzlm‘tﬁr;
3 eat 2 minutes more, scrapin w uently. 01 e i fi i tf ide t
! You‘ll’*hke the “gab]C‘Sty]e" top that cannot | total mixing time in 4 m'-f‘fmf*}“n buting!:! hand yg& mhy | Eﬂlil)d l':ﬁI: h:‘t;.d Ilil‘:iz: ?:r !';—nl‘é) milnnL:.::l p‘unn I:Iw:r r::‘ljtu?ﬂ i
. . Al |  restans often as neceasary; but be sure tofal deating time remains | preheated very hot oven, 475%, or until golden brown.
| collect dirt or water. The easy-to-pour lip is ity St | P
i Pour batter into prepared d bake i heated ov
‘ double sealed Wlth hcat' | :’u‘s-:".ln-lrin\:‘tm.1 t::jzar u!\s{rg:nl;’:n% ;:m. Re:r;::::repfr:?? ovenn::EE :
. & . . let loaf o in pan. n loafl i oroughly cold it v
; Rich, creamy Medo-Land Homogenized Milkis | scrved plain of iced with Lemon Butter Frosting. 12 servings. |
| pasteurized for protection and enriched with LIS er Txvering '
| Measure into a mixing bowl— |
" - 14 cup soft butter |
400 U.S.P. Units of VITAMIN “D” in every 2 tablespoons cream |
! No wonder, Medo-Land Milk t e gl s e |
uart wonder edo-Lan 1 astes so 3 cups sifled powdered sugar ) :
gquarii INO ' v P Bl.:ill vigomly multh A spoon, a‘rha;:ﬁlho electric mixer at : ﬁﬂm&wm %[//f(ﬂ’
medium speed, until icing in smoo creamy.
fresh...s0 good! The fresh cream is spread by | i eves snck, edeomati
izi HIGH ALTTTUDE ADJUSTMENTS | for lovely “‘Quesn Bess
J homogenizing, so that every drop has cream P v i ot o i | Midor Pnie made'ty Oneidn
in it! 2000~ ST s Tt { 1t's milverware you're proud
¢ 3300 300000 §000-4300 43003000 8003 | to own. Start a set: easy to
| Ingrediants L Post fout et foui got. The larger the sack, the
| fg;'rywm'.‘.“ Toe Do sl 3ot i 2 il 20 I greator the value of the
hujoni o coupon.
| Plowr: < 1 thp, ,_-.." a‘n-!r- awe
Loy oy ; :-'v-l }-:‘“ "un' 'Enp.i | More recipes in the bag...
1 Pure.Pak Contoiners ere Baking Sedu s Fres M o7 1=y =K } ::ﬁiguan?tﬁ&rg:;?rﬁ:;:
wuaronteed by Good Houre: Bakinr ALall wtitudes ovee 3500 fost bake a1 3767, & mod- | E-.n Martha _fthnlfiﬂ'u t‘nnlnnun
/ : e ure Ll ven, Succesa e western-
[ ::'::"f. ;‘-.';::::Md.d by : Ll '.Tu,n 1-;:n:: '-'::Nniw ot lower altitedes wilhin ssek range snd smaller : p:-l._ lguk”{zlmt;r. i
1§ ne. amonnts of M = alfiiuder.
|
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MEDO-LAND
CREAMERY CO.

ze

Sperry DRIFTED SNOW FLOUR

“HOME-PERFECTED"” ENRICHED

SERENRY, CORLITED BHOW," VOME-FERFECTED AND CMARTHA
MEADE" ANE NEGIHTENED TRADKWANIY OF GENERAL MILLS, Ihe,

Another fine product of Sperry ... for 100 years a léader in the West

Homa-Puelogiod
L IMRIHED sLouR

Look for Sperey Diifted Snow featured al your grocer's and fisten to Sperry Breakfast News with Sam Hayes on your MutuaI-an Loa Station at7:4% a.m Monday Uhru Saturday
< and the new Bill Ring Shaw now on your ABC Station at 1;00 p.m. Monday thra Friday




