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PEACH PRESERVES—unusual, unusually good, unusually easy
to make. Step |—Peel and dice coarsely, four or five, ripe,
richly-flavored peaches, about 4 cups atter dicing, Measure
three cups sugar, sliver 173 cup blanched almonds and slice |
1/3 cup Maraschino cherries, ready for later use. Step 2— |
Add sugar to fruit in large saucepan, heat to boil, stirring |
constantly, boil 25 to 30 minutes stirring frequently until
peaches look transparent, Add almonds and cherries and heat
again to full boil. Pour hot preserves in shallow pan and stir
occasionally while cooling., Let stand overnight to keep
peaches from floating. Spoon cold preserves info hot, sterilized
jars and seal at once. Makes 2 pints of bright, pretty, fine-
flavored spread.

HELPFUL HINTS |

To bake syctesslully you need [the bowl; metal spoons may dam-
proper ‘equipment. USe standard URe Lhe beaters,
measuring cups and spoons and
level measurements in al] baking
tecipes, A shallow-bowled wooden
Spoon Is best for mixing batter, and
& rubber spatuls for felding and
scraping boWls is a {ine ald.

Picnie  sandwichez: chop four
hard.cooked eggs {ine and mix
them with a =mall can of deviled
ham. Maolsten this filling with may-
onnajse and season with prepared

musar. ihili =auce, Worcester-
shire sauce, and finely-grated
I books mildew during the stim- onion.

You ean’t tell o book by iis cov
Bul it's the cover and provoking

¢ leadipoon almond extract

el Melt marshmaliows in top ol dou

itle th ke ¥ v " "
L'_“:‘ y Hl‘hl{m!‘_:ﬂ‘ ',I\'.ll“.l:_“" U LNE | e baller. Boll together sugar, mo
b a LA Gy " o Insges and waler to 238 F. Beat
Just g0, it's the [ancy frosting | 5=+ - -
that makes everyone apprecinte | ©8E whiltes until stif. Pour syrup

slowly over bokten egp whites, beat

our cake-baking elfortss well
a:?nr'\lird :J‘k‘_ TJT'I:.:):-- unhé. and | N8 constantly until stiff. Add al
Wahs and orders like, “Make ine | Mond extract. gradually fold in

mix well
"

melted marshmallows:
| Gpread between and on top of
B cake layers. If desired, sprin-
| ke with chopped walnut meats or
| shredded coconut

Here are some other recipes fog
the nippy fall days ahead using
molasses to add variely o yous
mentis.

A big piece,” even belore the cake
5 cut

Now that ovens are working again
vou'll probably be baking vour
family’s favorite cake—chocolate,
white, nut or whatever. And here's |
the frosting—a light molasses one
—that will really ‘‘make the cake

Try it and sec.

MOLASSES FROSTING
13 1b, marshmallows

2, cup sugar

1y cup light molasses
by cup waler

1 egp whites

GOOop

A delightfu} and easily prepared
starter for— the meal is apple julce
that has been chilled thoroughly in
the refrigerator and served with n
scoop of orange sherbet

with positive

“Toueh-Test"

SEAL,

W
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Lids /)

Only BALL Jars

"come with DOME

mer, spréad the pages of the books
oul fanwise to air them. If the
books are Qquite damp; sprinkle
cornstareh between the le 5 1o
take up the moisture, Leave starch
on them for zeveral hours, then
brush off.

Wash electric mixer bowls care-
fully. If they are not of heat-
resistant material, do not subject
them o sudden changes or o ex-
tremes in temperature. Use & rib-
ber =patula to scrape the sides of
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CASSEROLE
FOR'12 LAKGE, SEGO
MILK COUPONS
AND 25 CENTS

These gift specials will not be sent
by mail, redeem your coupeons al:

"l save
‘em— they're
valuable!"

N
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See what you can get...

New Sego Gift: Specials!

FAMOUS FIRE-KING OVEN WARE

MIRROR-SMOOTH
GLASS

MEASURING CUP
FOR 18 LARGE SEGO
MILK COUPONS ONLY

(NO MONEY)
T
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412 MAIN ST.

KLAMATH FALLS, OREGON

Be Thrifty Housewife
Can Bartlett Pears Now

Alwava s favorite among osanned
frulls sre Bartleit pears which are

NeCessuLy
Pradigtionsg are " »

Adjust the lids
manuiaciuror's sl raction,
thee tillest tars tnlo the bolling wale
bath. having the waler cover th
Jurs st least opg inoh, Process th

ul thelr peik pow
that food costs may go bigher thi
winter, sa now is ihe tiae to defeat
the rise wm Tood costs and can frudd
while

aceadimg Lo th

It s peasonable, v prime ( 0 s o h
L A Aanithil » J pears lor 20 minutes, counting th
quality and In plentilul supply .ut lime fior the Walep reluria (o
the height of the seastn. Fou tuly bl

stored 1o Jars pow will ot react

to the Increase in price What ey

away (rom drafts, From 3 1o

come laley
oo, The

qunlity

Peara are easy
firat consideration
cantied pears s to
prime cotdition, Pears {or canning

to can,

Tele-fun

by Waren Goodrich

select (ruit in

lar Dy inserting & knlle down the |
sides of the jar, adding more ayrup

Mt

Iemove al once from the cannot
and separate Jars for gquick cooling,

Inches apace should be allowed be
||'Mm jara for copling, Too alow
cooling may  cause the pears Lo
tarn pink op to darken

Alter 12 hours test for neal, Labul
and storve In coul, diy place |

SERVICE
MEN!

Here To Service Your:

* REFRIGERATOR
* WASH ER (Autematic or Wringer)

Children gow
LRE IS (-
oramox
FLAVOR

"
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howld be firm, ripe, and free lrom
Bruises,  Summer  Bartleil  pears
turn A soft yellow when ripe, U
they ure not ripe when purehnsed,

they may be fipened by  leaving
themn al pooim jeinperalure for a
day or so, until the green skin

takes om a VYellow hue

The raw frult pack s the most
Alislaclory way ol canning peat
Ay well as being the easiext method
By this methowl the peats are
packed raw inlo the Beated Jars
4 hot syrup s poured over them
aldl they are Lhen processed,

Hete are the easy
ning Bardew pears
Nalve and core the
 quaniity 1s

teps of
Wish peel,
ripe pears, 1
prepared sl ope i
drop the peeled pears o salled
wiler {o retain L white golos
Drain frult belore Packing
Jars,

Pack [ruit into clean hot
ang cover with hot
ong-hall inch of top of jars, 11

can

AV U Lo within

* RANGE
* WATER HEATER
* FREEZER
* IRONER
* DISHWASHER
* DRYER
* DISPOSAL
* RADIO - We have a complete
Radio-service department

Factory Authorized Service for
Bendix - General Electric - Crosley
Youngstown and others

(Any Maokel

peiis are o be used lor 5 dessert
irult, m 40 per cont syrup fs good,
using the proportion of 1 gup sugar r ' n fth
ol Yy cups water, 1f thev ute lo P ﬂtmpﬂf- |1a'|“ °\ .']T s
be used primarily for salad pears, ear rWDHII'II <ecOU _.nlf.“r
A lighter ayvrup may be desired, | peuurlwrnw—m:dwonlmm
using the proportion of 1 cup sugar | incoming calls—if you answer
SO TP WP, promptly... Paciiic Telephone.
After the syrup has been added
work out the nip bubbles i the|

“Of course, | slways answer

1001

HAVE IT FIXED NOW -- PAY LATER!

FYOCK'S .=,

"HOMETOWN

OREGON GUARANTEED
- FRILURE PROOF!”

OREGON BEAVERS CIDER CAKE

Two hig apicy apple-rich lavers put
together with cooked apple filling. Will
merve 12, noit's thrifty! Use Ditifted Soow,
the all-purpose Bour in this Martha Meads
recipe and you'll have fine resulta’

All meanurements are level. Sift flour before measuring
Have all ingredienta at room temperature (about 707)
Preheat oven to baking temperature, 350* (moderate)
Gireane and Aour 2 cake pans, B.in. diameter, 11 or 114 in. deep,
Sift together into n mixing bow| -
215 cups sifted Sperry Drifted Snow
"Home-Perfocted' Enriched Flour
3 teaspoons double-action baking powder
1 teaspoon aalt ¥
14 teanpoon ginger
V4 lenspoon nulmeg or mace
15 curn hrown sugar (firmly packed, free from

umpns}

Add—

15 cup high grade vegetable shortening

15 eup apple cider, poured aver

143 cup conrsely grated, pared apple

1 tenspoon vanilln
deat 2 minuten by electric mizer on medinum speed, or beat vig-
arounly with a apoon, approximately 150 strokea per minule,
Scrape nides and bottom of bowl frequently, Then add —

14-4 cup whole eggs, unbeaten (3 large)

3% cup ground, or very finely chopped, nuta
Beat 2 minutes more, scrnping bow| frequently. (Althaugh the
total mixing time in 4 minutes, when beating by hand vou mav
reat an oftan an necessary; but be sure intal beating time remains
4 minutes.) Pour bntler into prepared pans and bake in pre-
heated oven for 30-35 minutes, Hemave fram aven and et
layern atand in pans 8 moment befora turning onta wire racks
to eool. When cald, put Inyers together with cooked Apple Cider
Filling. Spread nides and top of eaks with Cider Frosting. Be-
fore serving, lot cake stand in a ool place to “'set,"” about 1 hour.

12 pervinge.
Apple Cider Filling

Meanure into a nmall saucepan—

4 cup conrsely grated, pared apple

15 cup strained orange julce

15 cup sugar

14 tenspoon malt
Stir Lo combine ingredients then bring to a boil, Blead in—

3 tablespoons cornstarch, mixed with

13 cup apple cidor
Continun cooking, ntirring frequontly, until thickensd and
amooth, aboul § minutes, f{a-mu\n lrom heat and add —

1 tablespoon atrained lemon juice
Cool thoroughly, before apreading between cake lnyern,

Cider Fronating

Menanure into a wmall mixing how] —

3 tabloapoons soft butter

14 eup aifted powdered sugar
Cream together until lufly, Then ndd alternately—

3 eupn sified powdered sugnr

V4 cup apple cider*®
Beat until frosting in amooth and creamy,
*Note: If froating scomn too atifl, add more clder—n fow drops
at a time—until of desired consistency,

ALTITUDE ADAUSTMENTS
For heat reauilts make Uiean chunges for the aliliuds In which you reakls
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Skerry DRIFTED SN
B

“HOME-PERFECTED"

iy

Another fine pr\);'fm'f of Sperry...for 100 years a leader in the Weat

RECIPES FOR
Mteeste

y

BIRECTON OF APTRARY HOME SEMICE

These weatern recipes will work like a charm in your oven
hecause they've been apecially developed for this commun-
ity and are guaranteed failure proof, Think what that
means! No guesswork! No gambling! You simply use
Sperry Drifted Snow Home-Perfected” Enriched Flour
in these Martha Mende localized recipes, and if you don't
honestly believe it out-performs ordinary flour in every
way, send vour grocer's sales alip (showing purchase of
Drifted Snow!) to Sperry Flour, S8an Franciseo 6, Cali-
fornin, and get double your money baek! Try Sporry tixdny!
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S Wecta Peads Kuvocess Regpe
MEDFORD PEAR TORTE

While pears are ripe and plentiful in
your area, use them in this wonderful
waatern dessert. Here ngain, succeas in
abanlutely guaranteed \f vou follow
Marthia Meada'n recipe nccurately and
use no other flour than Sporey Drfied
Snow! Keep this recipo on You'
use it many, many times yoursell apd
pass it on Lo friends who say I won-
Pl derfull™
All measurements are lavel. Sift flour before mennurning
Measure into a large mizing bow|—
4 Inrge ripe pears (cored, peeled and diced),
about 3 cups
1 cup brown sugar (Armly packed, free from
lumpn)
1 cup sifted S!'u-rr_v Drifted Snow
‘Home-Ferfocted' Enriched Flour
2 tenspoons double-action baking powder
Ly tenmnpoon aalt
13 tennpoon ginger
1 large egg, unbeaton
2 tablespoons soft butter, or margarine
1 teanpoon vanilln
13 tenapoon grated lemon rind
15 eup chopped nuta
Stir thoroughly until all ingredients nre well blended. Turn inte
A gransed f-inch square pan und npread evenly, Bake in pre.
hented moderately hot aven, A75°, for 30-05 minutes, Serve
warm wilh cream, whipped croam, or lce crenm if dosired,
6 Lo 8 servingn,
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dlitherevare Couprory

in every mack, Redeemable
for lovely Queen Bens pal-
tern silverware made hy
Oneida Community Silver-
amiths, Coupons in 5-1b, and
101l nackn now warth twice
as much an before, Look for
them! Save them| Starl your
sel of "Queen Bern'' patlern
today, Eanrler Lo get when
you buy the larger sncks,

FREWAT PRI A
MM RERERCTED A
MAATUA MEARE * AWE AEA AT ERIR
TRADEMANRS &F SEVERLL MILLY, B,

OW FLOUR

ENRICHED

! o Frehoyiud’
MUICHID 1L aun

More racipen in the bag,.,enay,
new, fniluro-praof ways to use
Driftod Snow Flour in Mnrtha
ondl’a famoun Succonh Recipons forl
wenterners, Look for them,

Look for Sperry Diified Snow fealured al your grocr’s and islon lo Sperry Broakiast Nows with Sam Hayes on your Mulual-Dan Lee Station at 7.45 a.m, Monday thiu Saluiday
and the Bill Ring Show on your ABG Station al 1300 p.m. Menday Ihru Fridey
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