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The Klamath Fulls Home Exten-
sion Unit meeting Sept. 11. at the
home of Mrs. H. J. LultKsiaard. Ill
St. Francis wus In cliaiue "1 Mrs.
Fred Karlson, chairman. Other

are Mis. Keith Henry, vice- -

a --A:
9th and Pin Phono 3168

chairman and Mrs. tills Matthews,
secretary-treasure-

Chairman of standing commit-
tees for the coming year are: Mem-

bership. Mrs. C. A. Uiecnwell;
Hospitality, Mrs. Fred Karlson;
Luncheon. Mis. William Ludwlg.
Recreation, Mrs. B. J. d;

Publicity, Mrs. lluch Haddock;
Standard Unit. Mrs. John Oliibn-cl-

and Mrs. Keith Henry; 4 H club,
Mis. Keith A.ili IMim',
Mis. B. J. Loftgaard: ACWW,
Mrs. Hal Ogle: PiOKram Plmmim.
Mrs. Mark Taylor; Telephone, Mm.
E. A. Oreenwell; Scrnubook. Mm.
Hugh Haddock.

..'.7 X-- . ;W?r ! n:1 - : r. ; n ; 1

Fourteen members were present.

CALENDAR
Oct. 3 Camp IV, Unit will meet

at 10:30 a.m. in the Community
Hall. Dolores Bracken. Home LK'in.
on.su ulion Audit, will give lessun

Poij-- and Cliurin Can He Yours
Coiiger-Fitlrvio- Unit will meet

at home of Mrs. Win. H. Moore.
Merrill Highway, at 10:30 a.m.
Project Lenders Joyce bpecr and

SHERRIED PIMIENTO-TUN- it a colorful sprea d or dip you can make in advance and keep in
the icebox to serve with potato chips, crisp crackers or thin wafers.

RecipeAn Apple A Day Keeps
Doctor AwayNuf Sed Next time you plan to serve mac

Pimentos-Lif- e

Of The

Party Dish

aioni and cheese, try this delicious
and unusual variation of the lumily
lavorite. Chop cooked macaroni,
dress It in a winejoy them serve tender, delicious

apple pancakes. Mix 2 tablespoons
sugar with l cud finely chopped or

and cheese sauce, wrap it in slices
of boiled ham. Then bnke the hum
and macaroni rolls in more ot the
delicious sauce until bubbly and

Apple hungry folks everywhere
are cheering the arrival of the new
crop ot those bright red Jonathan
apples. For now they can have all
tlie flavorful enjoyment that only
these crackling crisp
apples afford. These fragrant ap

Kiatra pccica rea jumiuma apples T,. hnmrmittr whos a wise keepsand stir into vnnr rauiar iMnra
batter or mix. Bake as usual and 8 SUPP'' 01 Prty fixings in the
serve with butter and honey. pantry and the refrigerator so that

she doesn't have lo run to the
Fragrant and sweet Jonathan store when unexpected guests ar- -

-- i
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apples will be even more j ..... or 0 .hol. red

delicately browned.
UAKKD HAM AND

MACARONI ROLLS AU GRATIS
(Serves 4)

1 cup elbow macaroni
4 cup butter or margarine

cup flour
1 cups milk

1 cup grated process Ameri-
can cheese

?4 cup sherry wine
1 teaspoon Worcestershire

sauce

pimientos are a wonderful help
because they add color, flavor, and

crisp and flavorful if you chill them
in the refrigerator at cool, but not
freezing temperatures.

j

Your family will be tempted by j

broiled or sauteed liver if you add
the wonderful spicy flavor of red

zest to so many other pantry shell
items.

Here's a colorful spread or dip,
for instance, that you can make
quickly. Or, if your party is plannedJonathan apples. Cut unpeeled.

cored apples into rings in advance, mix It and keep it in
the refrigerator to serve with po--thicx. fry in butter or margarine

ano spnnxie wim a lime orown tm rhiirs erisn rrrkr.sugar, riace a iragrant appie rmg wafers. Served with 'curls' of
on each slice of liver. pimiento strips, it has a bright

Banana dressing for Waldorf
salad. While those crisp, juicy red
Delicious apples are plentiful.

Our Lowest Post-Wa- r Prices for This Quality

1 teaspoon prepared horse-
radish

li teaspoon prepared mustard
Salt and pepper to taste

8 thin slices boiled ham
Buttered fine bread crumbs
Paprika

Cook macaroni in boiling salted
water until tender; dram; chop
fine. Melt butter and stir In flour:
add l'j cups of the milk and cook,
stirring constantly, until mixture
bolls and thickens. Add cheese:
stir over low heat until cheese
melts. Remove from heat. Add
wine, Worcestershire sauce, horse-
radish, mustard, salt and pepper.
Mix cup of this sauce with the
macaroni; spread some of mixture
on each ham slice; roll up and
place side by side in a gicased
shallow baking dish. Add remain-
ing U cup milk to remaining e

sauce; pour over ham rolls;
sprinkle with bread crumbs and
paprika. Bake In a moderately hot
oven 1375 F. ) about 25 minutes.

salads are at their eating best. For
extra festive flavor add one-ha- lf

cup ripe banana, mashed, to d

cup whipped cream. Add one-thir-d

cup mayonnaise and three-fourt-

teaspoon salt.

187.88 199.88Tasty topper. Your fruit salads
Panel Bed suite Reg. 207.95 Poster 3cd suite Reg. 220.95

party look.

Sherried Dip

1 can whole red pi-
mientos

2 packages, cream
1 .l can grated, chunk-styl- e

tuna
!i cup Sherry Wine

3 tablespoons mayonnaise
1 teaspoon grated onion

'.a teaspoon Worcestershire
sauce
Salt, garlic salt, and pepper
to taste.

Drain pimientos; put through
food grinder, place cream cheese
in a bowl; mash well with a fork.
Add ground pimientos and tuna;
mix well. Blend in remaining in-

gredients. Heap in a serving bowl.
If dip is not to be used at once,
store in the refrigerator, then bring
to room temperature before serv-
ing. Good with potato chips, crisp
crackers, rye or whole wheat waf

will taste better than ever if you'll
add soicv red Jonathan apple and
chopped nuts to your mayonnaise
dressing. To '4 cud mayonnaise al-

low 2 to 3 tbsps. grated red apple
and 3 tbsps. chopped walnuts or
almonds.

Truly outstanding bedroom groupt ol

unusually low prices for this high quality,

large 56-i- Double Dresser, 36-i-

Chest, Panel or Poster Bed all in

charming 8th Century styling. Popular

"Cherry Mahogany" smoothly-buffe- finish, over special
t Mahogany venesrj fronts.

Expensive construction details throughout f

center-guide- drawers, with smoothly finished Interiors.

REG. 18.50 Nighl Stand antique-finishe- pulls. . .16.$!

ples are naturally so juicy wey
lairly ooie when you bite into their
tender skins, and a little chilling
brings out all of their spicy flavor
and makes them even crunchier.

After everyone has had their
first fllnst of eating these luscious
apples fresh, they'll be clamoring
for their favorite baked apple des-

serts so you'll be glad to know that
Jonathans are an apple
and wonderful for all types of cook-

ing and baking. For a recipe to
satlsfv those dessert appetites try
this flavorful Dutch Apple Cake.
Serve it oven warm for dinner to-

night with the spiced cream top-

ping given in the recipe and any
left can be served Plain with coffee
or will make a special lunch box

treat.
DUTCH APPLE CAKE

WITH SPICED CREAM
1 cup flour

J'i tsos. baking powder
2 tsp. salt
2 tbsps. sugar

' cud shortening
1 egg

l cup milk
3 red Jonathon apples, peeled

cored, and thinlv sliced
a cud brown sugar
1; tsp. cinnamon

.' tsp. nutmeg
3 tbsps. butter or margarine

Sift flour, measure and sift into
mixing bowl with baking powder,
calt and sugar. Add shortening,
egg and milk and beat until thor-

oughly mixed. Line the bottom of
an baking pan with wax
paper and spread the batter in the
pan. Arrange apple slices in loose-
ly overlapping rows with pointed
edges down on top of dough. Com-

bine brown sugar with spices and
cut In butter or margarine until
mixture is crumbly. Sprinkle even-

ly over apples. Bake in a hot
oven (400 F.) for 40 to 45 minutes.
Serve warm topped with the fol-

lowing spiced cream. Makes 9
souares.

For spiced cream stir 1 tbsp.
sugar, Vt tsp. vanilla and V tsp.
nutmeg into 1 cup light cream.

APPLE SHORTS
Bpicey cinnamon pinwheels will

make a pretty topping for your
next apple cobbler. Follow your
favorite recipe for cobbler up to
the point of rolling the top crust
of biscuit dough. To make the

roll the dough out to a
rectangle thick and brush
lightly with melted butter or mar-
garine. Mix 1 tsp. cinnamon with
Vt cup sugar and sprinkle over the
dough. Roll ud as for a jelly roll,
cut into slices and arrange
over the fragrant red Jonathan
apples. Bake as usual.

For breakfast on Sunday morn-
ing when everyone has time to en

or until bubbly and delicatelyApple appetizers are grand to
crowned.serve before dinner or as

or evening snack. Core fresh,
spicy red Jonathan apples but do
not peel. Cut into wedges and

NUTTY GOODNESS
There's something very luxurious

spread with cream, roquefort, PAY CASH, BUY ON TERMS, OR USE WARDS PLANEdam or Cheddar cheese. ers or melba toast. Makes about
two cups dip.The whole family will enjoy this Lfestive salad that's made with

about almonds. They "make" the
party. Roasted and salted, blanched
or unblanched, almonds have a
wonderful flavor and a crisp tex-
ture that's hard to beat. Good
taste goes d with good
nutrition, for almonds contain all
of eight vitamins carotene (provi-
tamin A), thiamin, riboflavin, to-

copherol, niacin, pyridoxine, biotin
and chiline.

bright red - skinned Delicious ap Try fresh juicy apples, thinkly
sliced or grated, as a topping forples cored and slices into rings.

Spread apple ring slices with roque- - cereial. too.
Accent on color. The bright redtort or cream cneese. Fill centers

Delicious apple is tops for salads,
and growers recommend that this

of stacked slices with chopped ap-
ples and walnuts. Tod with French
or mayonnaise dressing. variety be used witnout paring.

jThe skins are both tender and
Snack treat the youngsters will palatpble and add vivid color to J

enjoy after school are wedges of :Jour iooos. o)crisp, spicy Delicious
apples, spread with creamy pea DM1Lunch box treat. Core medium

sizf rfH nplic.inlitt annlps anri fillnut butter.
National Apple Week will be the core cavities with raisins or mmcelebrated Oct. 1, 1952. to

commemorate the harvest season.
The first Apple Week was ob-
served 32 years ago.

nuts, or a combination. Wrap in
wax paper and tuck Into lunch
boxes as a surprise treat for the
youngsters.

Washington State apple orchards FINE PHOTOGRAPHYcover 35,000 acres of irrigated land,
and total approximately 1'2 mil-
lion troes. 4fW

Breakfast treat. Start the day AI VNOUWOCO--

7rt Deicloos BeeffWOU
About 15$ a serving ; 'with a bowl of thinly sliced, spicy

red Delicious apples. Top with STUDIO PHONE 4526
cream and sprinkle with sugar- -

too! Chef Ravioli costl
only about 15 a serving.

It's one of many Chef dishes,
tasty meal dishes that average just
about 15 a person.

Why not make one night every
week "Chef Nighf'l Help balance
your food budget and serve some
of the best meals ever! ;

You'll rate a hug and a hurrah...

you serve your family
these tender, tasty little meat pics.

Made of fine macaroni filled
' with hearty beef cooked in rich

meat-tomat- o sauce. Ready to heat.
So good, so convenient for dinner,

lunch, porch suppers, entertaining.
Such a blessing for your budget,

Bin THEPES ONLY ONE

OLD CIASSIC
J ; an, C JSava time, save mone.
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T4S QUART JC
V $055 S? All

Straight

i i'titue one nigrrra weeK i 5;
CHEF W(MV. J jlgfil

CHB0M&WHISHES

FINE ITALIAN FOODS

Ravioli NEW! FOR MORE EXCITING

MEALS WITH LESS WORK

r 1
1 SPANISH

''hSAUCtJ

IMal STRAicirrwHisciES mM
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A siuicc that hns everything chunks of onions, tomntocs,

peppers, mushrooms perfectly seasoned. Complete
nothing to add.' Try it on meat loaf, rice, omelets, fish.

ENJOY THESE. OTUEk TASTY MEAT DISHES,

f ABOUT 15$ A SERVING

Spaghetti and Mcaf Balls ready to heat.

Spaghetti Dinner spaghetti, sauce, cheese, complete
Sauce with Meat for spaghetti, omelets, rice
Sauce with Meal Balls 6 moat balls, rich sauce, excellent
on mashed potato, macaroni, toast

(Note ; for meatiest days try dclitious' Saute wilb Musluooim)
'

' ' ' 'I

Chef Boy-Ar-D- ee SPANISH SAUCEMATCHIISS BUND OF STRAIGHT WHISKIES It flOOf
CONTINENTAL OISTI III NO. CORPORATION fHllADElf HIA, PA,


