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Indian ace nhoulri be allowed be-

tween Jara Iur cooling. Too slow
cooling may causa the pears to
turn pink or to darken.

Alter 11 hours lest for seal. Label
and alore in cool, diy plaue.

ASPIHIt.
I UN I IT V,
lORANOI V'
flAVORFOR C

Be Thrifty Housewife
Can Bartlett Pears Now

Always a favorite anions canned .Jar by Inserting a knife down Hie
frulta are Bartlett pears which are aides ol the Jar, adding more syrup
at thele Itenk nnw Preriu llnn- - an. " nece.Llaiy.

Aril ' "is a.'conling lo thethat lood costs inav go higher Hits n,mi, ,,.,. nii uclions, Put
winter, sq now Is the lime lo defnit ,llp mi,,, lntt m tollllln( wrr
the rise ui food rasta and can Hull bath, having the water cover the
while It Is reasonable, In prime J'" ' least One inch. Prm-es- the

SERVICE
MEN!
Here To Service Your:

quality and In plrnlllul supply al lrnis lor ju iiiMoiirn, rniinimg ine
time alter the water returns to a
lull boll.

Itemove at once Irom the ranner
and separate Jars lor quick cooling,
away Irom dralta. Kroui 3 to 4

the height of the season. Flint
stored In Jars now will not react
lo the Increase In price that may
come Inter.

Pears are eu.--y to can, too. The
first consideration In quality
canned pears is lo srlrct dull In

prime condition, rears lor cunning
should be firm, ripe, and lire Irom

REFRIGERATOR
Tele-fu- n

by Wamn Goodrich washer """T.r :.tr
bruises. Summer Burnett pciira
turn a soil yellow when ripe. K

thry are not ripe when purchased,
they may be ripened by leaving
Ihrm al room iciniH'raiiire lor a
day or so. until the giecn skin
lakes on a yellow hue.

The raw fruit pack Is the most
satislaclory way ol canning pears.

RANGE
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DRYER

k DlfOSAL
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HAVE IT FIXED NOW PAY LATER!

as wen as uemg tne ea.iie.si method.
By this method the pears are
packed raw Into the healed Jnrs.
a hoi syrup Is poured over Uiein
and they are then processed.

Here are the easy steps ol can-
ning Bartlctl prais. Wash, peel.

i teaspoon almond extract naive and core lite ripe, pears. IIJi"" k J - f You can't tell a boolt bV lis cov-
er,IVvsV?'Jr 'i' ifC ' ' "l but it's the cover and provoking

f. .' ""'"v'Ollv title that nuke you pick up the
Mel. marshmallows , lop o. dou-- j SrSp Kled

ble boiler. Boll together sugar, mo- - water to retain their white colorlasses and water to 238 F. Beat Drain Iruli bclore packing lulu
egg whites until stiff. Pour syrup! jars.
slowly over beaten egg whites, beat p.rk '' ,,,. ' ,,.. , .
tug constantly until still. Add al- - lh

' ,hot
mond extract, gradually lold in J'th.,. 'inc of Z "!.rJU"ii
melted marshmallows: mix well. "clL .'"
Spread between and on top ol 3 T !0 "',d ',r, ,drMCj,t
8" cake layers. II desired, sprin- - ,r"' h. ntTn' T.Up
kle with chopped walnui meau or J'i ,T 'CUp ugV
shredded coconut. ?

, cu" WR,"'r;
u " '

"Of course, I alwayg answer
promptly. I'm on of the
oorly worms I",.. You'll enjoy
better service and won't muia
incoming culls if vou answer
promptly. . . I'aciucYelephone.

wv uevu ji mini iijf iur oniHU pciirrt,
Ughlrr syrup nmy be desired.

book m the first place.
Just so, it's the fancy frosting

that makes everyone appreciate
your g efforts? A well
decorated cake brings oohs and
aahs and orders like. "Make mine
a big piece," even before the cake
is cut.
Now that ovens are working again,

you'll probably be baking your
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 see.

MOLASSES FROSTING
i lb. marshmallows
i. cup sugar
' cup light molasses

cup water
2 egg whites

FY0CK'SHere are some other recipes lor
the nippy fall days ahead using
molasses to add variety lo your
menus.

using the proportion of 1 cup sugar
iu 4 cups water.

After the syrup has been added,
work out the air bubbles in the

2 GOOD

A delightful and easily prepared
starter lor the meal is apple Juice
mat nas been entiled thoroughly in
the refrigerator and served with a
scoop of orange sherbet.

"IHIOlVjETOWN RECIPES FOR

PEACH PRESERVES unusual, unusually good, unusually easy
to make. Step I Peel and dice coarsely, four or five, ripe,
richly-flavore- d peaches, about 4 cups after dicing. Measure
three cups sugar, sliver 3 cup blanched almonds and slice
13 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 into hot, sterilized
jars and seal at once. Makes 2 pints of bright, pretty,

spread.

End Canning Guesswork!

OREGON GUARANTEEDwith positive

HELPFUL HINTS i"SEAL FAILURE PROOFTo bake successfully you need j the bowl: metal spoons may dam- -

age the beaters.

oimxto or tnnmy homc iriwcrPicnic sandwiches: chop four
eggs fine and mix

proper equipment. Use standard
measuring cups and spoons and
level measurements in al) baking
recipes. A shallow-bowle- d wooden
spoon Is best for mixing batter, and
a rubber spatula for folding and
scraping bowls js a fine aid.

JL Vis. Only BALL Jarsthem with a small can of deviled
come with DOME Lidsnam. Moisten this filling with may-

onnaise and season with prepared
musar, ihlll sauce. Worcester-
shire sauce, and finely-grate-

i

j OREGON BEAVERS CIDER CAKEIk MONTI, CAL ySlr- - ri.a Q Al. lOTMIl CO.. HUNCH. INO,

If books mildew durinc the sum onion.
mer, spread the pages of the books

These western recipes will work like a charm in your oven
because they've been specially developed for this commun-
ity and are jjuaranfrro! failure proof. Think what that
means! No gums work! No gambling! You simplv use
Sperry Drifted Snow "Home-Perfected- " Enriched Flour
in these Martha Meade localized rpclpen, and if you don't
honestly believe it a ordinary dour in every
way, send your grocer's antes slip (showing purchase of
Drifted Snow!) to Sperry Flour, Snn Francisco fl, Cali.
fornia, and get double your money back! Try Sperry today!

Two big apicy apple-ric- h layers put
together with cooked apple filing. Will
nerve 12, ao it's thrifty! Us Drifted Snow,
the flour inthn Martha Maad
recipe and you'U hae fine reaulta!

out lanwise to air them. II the
books are quite damp: sprinkle
cornstarch between the leaves to
take up the moisture. Leave starch
on them for several hours, then
brush off. "t save

'em they're
valuable!"

Wash electric mixer bowls care-
fully. If they are not of

material, do not subjectthem to sudden changes or. to ex-
tremes in temperature. Use a rub-
ber spatula to scrape the sides of MEDFORD PEAR TORTE

While pears are ripe and plentiful In
your area, use them in Ihie wonderful
western dessert. Her again, auccesa ia
shaolutelv guaranteed if you follow
Martha Meade's recipe accurately and
use no other flour than Hperry Drifted
Snow! Keep this recipe, on file. S'ou'li
use it many, many times youraelf aod
pass It on to friends who say "It's won-
derful!"- i. ..

KLAMATH

County Fairgrounds

TUES.S SEPT. 16
All meaaurementa are level. Sift flour before measuring
Meaaure into a large mixing bowl

4 large ripe pears (cored, peeled and diced),about 3 cupa
I cup brown sugar (firmly packed, free from

lumps)
1 cup tilted Sperry Drifted Snovr

''Home-Perfected- " Knriohed Flour
2 teaspoons double-actio- n baking powder

Vi teaspoon salt
Vi teaapoon ginger
1 large egg, unbeaten
2 tablespoons soft butter, or margarine
1 teaspoon vanilla

Vi teaspoon grated lemon rind
Vi cup chopped nuta

Stir thoroughly until all ingredienta are well blended. Turn into
a greased square pan snd spread evenly. Bake an pre-
heated moderately hot oven, 376 for 30-3-5 minutea. Serve
wsrm with cream, whipped cream, or ico cream if deaired.
6 to 8 servings.

fiHaringlthe Exciting

All meanurementa are level. Sift flour before meaauring
Have all ingredienta at room temperature (about 70')
Preheat oven to baking temperature, 350 (moderate)
Grease and flour 2 cake pans. diameter, 1 or ljj in. deep.
Sift together into a mixing bowl ;

2 cupa tiflrd Sperry Drifted Snow ,
"Home-Perfected- " Enriched Flour.

S teaapoona double-actio- n baking powder
1 teaspoon ealt

teaspoon frinicer
Vi teaspoon nutmeg or mace

l'i cune brown augar (firmly packed, free from
lumpe)

Ad- d- -

V4 cup high grade vegetable ahortening
H cup apple cider, poured over , .

cup coareely grated, pared apple '
1 teaspoon vanilla '

rteat 2 minutes by electric mixor on medium speed, or beat vig-
orously with a anoon, approximately 150 strokes per minute.
Scrape sides and bottom of bowl frequently. Then add

'AJA cup whole eggs, unbeaten (3 large) ..

', cup ground, or very finely chopped, nuta
Beat 2 minutea more, acraping bowl frequently. (Although the
total mixing time ia 4 minutea, when beating by hand you mayreat aa often aa necenaary: but be aure total Seating lime remaina4 minutrn.) Pour hatler into prepared pana and hake in pre-heated oven for 30-- minutea. Knmove from oven and let
layera ntnnd in pana a moment before turning onto wire racka
to cool. When cold, put layera together with cooked Apple Cider
Filling. Spread aidea and top of cake with Cider Rroating.

aerving, let cake atand in a cool place to"aet,"about 1 hour.
12 aervinga,

Apple Cider Filling
Meaaure into a amall aaucepan

Vi cop coarsely grated, pared apple
Vi cup atrained orange juice
Vi cup augar
Vi teaapoon aalt

Stir to combino ingredienta then bring to a boil. Blend in
3 tableapoona cornstarch, mixed with

Vi cup apple cider
Continue cooking, atirring frequently, until thickened and
amooth, about 6 minutea. Remove from heal and add

1 tableapoon atrained lemon juice
Cool thoroughly, before spreading between cake layers.

Cider Frosting
Measure into a small mixing howl

3 tablespoons soft butter
Vi cup tilled powdered augar

Cream together until fluffy. Then arid alternately
8 cups tifted powdered augar

Vi cup apple cider
Beat until frosting ia smooth and creamy,
Note: If froating seems too stiff, add more cider a few dropsat a time until of desired consistency.

AlirrUOl ADJUSTMENTS

Tor IkmI naulla nakt than cham foe tin Itlluila la which you rMkli

ill'
. "bv. mm m 'w-- m ft7MEASURING CUP

FOR 18 LARGE SfGO
MILK COUPONS ONLY

(NO MONEY)

in every sack. UedMmiiblo
for lovely Queen Hen put-ter- n

llverwnre mads by
Oneida Community Silver-
smiths. Coupons in and
10-l- Bricks now worth twice
as much as before. for
them! Save them! Start your
set of "Queen Bens" pattern
today. Easier to get when
you buy the larger sacks.
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WILD ANIMAL DERBY Jmrry DRIFTED SNOW FLOURThese gift specials will not be sent

by mall, redeem your coupons ati

; Tho flmazine
ACTING ANIMALS
MORE HUMAN
THAN PEOPLE ( '

"HOME-PERFECTE- ENRICHED
A mother fine product of Sperry. . .or 100 yean a tender in the Wett

More recipes In the bag... easy,
Jw. failure-proo- f waya to use
IJriftod Snow Flour in Martha
Mend's famous Success Hociiwa for
woatornors. Look for thorn.

FACING LLAMAS ART NEEDLEWORK SHOPPE
412 MAIN ST.

KLAMATH FALLS, OREGON
First time en tow fra (Utlrwood

. Mevie Sett ami Uw Ceitfe I
Look for Sperry Drilled Snow featured al your grocer's ind lislen lo Sperry Breakfast News with Sam Hayes on your Mutual-Do- Lee Station al 7.45 a.m. Monday rtiru Saturday

and the Bill Ring Show on your ABC Station it 1 ;00 p.m, Monday thru Friday ,


