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Goblin Winks

A Treat

And No Trick To Make

Ghosts and goblins are st
legal mround Halloween ume
the goblins are maude from ook
they are welcome il most any ¢
Gioblin Cherry Winks can carry «
a Halloween motif ai the tea table

or serve cqually well as part of
the refrehments at a children's
party. You will wapi to iry this

variation of a well Knowmn Irecipe
as a special treat—and they're no
trick o make!
GOBLIN CHERRY WINKS
a5 cup shortening
1 cup SUgar
2 egEs
2 tablespoons mﬁ::
1 teaspoon vanilia
2, cups sifted flour
1 teaspoon baking powder
15 teaspoon w;h
1; teaspoon salt
1 cup F::‘?\‘nwl‘d nutmeats
1 cup linely cul dates
1-3 cup. fnely chopped mara-
schino cherries |
4‘4; cups Corn Flakes
xita marazching cherries
Blend shortening and sugar. add
eggs and beat well, Stir in milk|
and vanilla, Sift together flour, bak-

Apple Rings
And Sausage

1 1p, litk sausage

4 refl Jonatban apples

3 tpsps. butler or MArgarine

3 Brown sugsr

ol jeily
Prick each sausage in several
places with. the tines ol a fark
and cook alowly in a beavy frving
g:n. turping occariomally  until
owned on all sides and cooked

through, While the sausage cook. |
core unpeeled apples and cut into
iinch rings. Place in a single lay-
er on broller pan, brush with
melted butter or mmargarite and
sprinkle lightly with brown
sugar. Brofl upder a low {
for 5 minutes then furn and brush
other side with melted butter or
muargarite and sprinkle with brown |
sugar and broil for 5 additional
minutes, ArTange sRlisage on strv-
ing platler and place apple ringe
aroun the edge. Piace a small
spoonful of currast jelly in the
ctnter of each apple ring. Serves
4, -

FORTUNE GAME

This new wvariation of the old-
time apple bobbing game will de-
light =mall pariygoers With a|
sharp knife cut & plug from the
blossom end of roay-red apples and
save the pitces, Write fortuties ol |
small slips of white paper, fold
into tny square= snd wrap in wax
paper, Then place In the apple
cavities, Iit the plugs firmly in|
place, »eal them with scotch tape
and drop into the tub of water.’'

R

A i

ing powder, st Add 1o
shoviehing I together with
putmeats, dat cut cherries

mix well Cr o flakes into
wediuy flne < Shake dough
into balls, using 1 level tablespoon
dough for each. Rell balls in corn
flakes crumbs and place on greased
baking sheet 3t with » wa-
ter gloss, This ¥ U a plece
of fresh muslin is held tightly over
13 1 of the glass, Make gob-
lin faces on each cookie with pisces
of maraschinge cherry, Bake
moderate oven (37 Fo 13 to |
minutes, or until lightly browned

Yield: 4 dozen goblins, about 2
inchey tn diameler.

Freeze Turks
Unstuffed

Mz

hotiietniakers are

tance of turkeys, amd are buying
them for use now and later. Klam-
ath county home agent, Dolores
Bricken advizes those who plan to
put them in home freezers not to
stull the blds befoge [recking be-
cause of the risk of food polsoning

What may seem like conveniepl
advance preparation, =he warns,
may be a health hs
inside & turkey t 5 a long time
io reach the [reezing poini. Mean-
while, bacterial growih may start
and continue later as the bird
thaws and then as it Warms up
slowly imthe oven, One study made
by industry showed that the cen-
{er of tha stulling did not gt hot
efotgh Lo kil spollage bacteria
until long sfter the meat of the
bird was weil cooked

Another paint to
preparing 1o (reezoc s turkey Iis
that the giblets gizzard, heart
and liver—ahould be wrapped sep-
arately and either frozem In
separale container or placed in
tho cavity of the bird

remember in

TRICK O TREAT

Wash and core fragrant red ap-
ples, With a =harp knlle carve a
ince onh the zide and brush wilh
lemon or canned pinespple juice
1o prevent from darkening. Then
fill the cenfers with a mixture of
peanut butter and ch raisins
ang wrap in squares of cellophane
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FRISKIES!

® A complete food—all
your dog needs!

® Crunchy, bite-size—witl
Eood "meaty" smell
and flavor!

® Nothing to add—not
even water!

@ Saves you cost of
expensive “oxtran" !

FRISKIES MEAL
. - dellcious,

“full course"”
meal in same
famous formula!

*KEEP YOUR DOG FRISKY WITH FRISKIES”

ALBERS MILLING COMPANY * A DIVISION OF CARNATION COMPANY

Recipe

A full cockle jap i
most important whistle atops  of
childhood. Who can’y remember
the anticipation of rushing to the
cookie jar right from school. Re-
member the fun of finding as a
pecin]l surprize) cookies in  the
shape of pumpkins, witches, or &
turkey. Ii's an imporiant part of
childbood. and one that is remem-
bared Jong Alter You've joined the

one of the

grown-ups,

Here it aD  easy basie recipe
for making these delicious cook-
les

CRISP SUGAR COOKIES
iMakes five doren ' cookies)
cup shortening
cup Sugar
oRE
cups sifted flour
teaspoon baking powder

Ly teaspoon salt
Yy cup milk
T, teaspoon lemon extract

Blend shortening, sugar and rgg

Add dry ingredients (which bave

e

-

been sifted together) alternately
with milk and flavorine to mix-
ture, Chill. After chilling, roll
dough to desired thickpess. then

eut With tookle culters (o delired
shapes. Frosi or not ax You lke
pr sprinkle with plain or colored

sugar. Bake in moderately bot
oven (400 F.V 7 - 10 minutes
CTRY IT -

The easziest way to slive? an al-
mond is o split the hot mut into
halves and then cut each half inlo

Stullng | 3 lengthwise slices

HERALL AND NEWS, KLAMATH FALLS, OhrGUN

Halloween The ig igt For

. Doughnuts

Good old doughnuls sre as Amers
lean s & Thanksgiving Day (ool
ball game, They still sell st the

Halloween |a mlways w blg night pang With pastiy,

; A for chiidren. Defore they go ouk| Crush Corn  Flakes into fine
|rate of 839.800.000 dozeh & NeAL|“begging,* have u parly in the lcrumbs, Aix with sigar, shlt and [many sa they'll want HOTELS
|"Tv S L e :‘; bk ainANeN gally decoraled playroom,  What gpices, Add egg, evaporated milk . - — OSBURN * HOLLAND
doughnuts served with K RIAR could be more perfect for l-:‘lrmh-lmm pampking mix well, Pour inte val 11} MIDFORD

lof milk after school or aiter homes

| ments than tomemade Hoot OWLunbaked tart shells. Bake in o

bran cereal
wiiy evervone cen't Dave Just as

THURSDAY, OCTOBER 23, 1052

Spooking

s Lhere's noo reason

walep until they o complelngy
iveltod and smoolly snd  (wir AT
apples in the mixture to rokl nh
ntl aldes,

TANDY N, ©
CANDY APFLES Yhoroughly Modern

IWork in the evening a1yl Wt 5 P %R b |
These doughnuls do ot CEEG :‘Illll‘;.ﬁll.luz\'ll}l.‘lt'ft\l:.In?‘lﬂlkl:l‘lllllitl‘ |.nlp::lrE :11‘;:::::;-. hot oven (400 §.0 28 10 30| woe (e pigtall crowd on Hallo- Mr, and Mra. J. B Kariey

complete With statistion as to DOW fyg “eigahed corn flukes to give | Yield: B tarts waen, stick Wooden skewers In the Ang Jos Eariey

[ many dogen are baked novear, bub by Seet daded fluvor, Put them on ; . stemy end of plump red apples, Propristors

You can bank on i thatodb Mg Siapie O purfer stvie  with Hal al Then heat plaln carmiels over hol s -

plenty, ! S { Toween [avors and gay paber cups HALLOWEEN TREAT —

| This  year Natjonal  DougBnub b panking, Hot ghogolate s al  Leering pumpkin faves peey [rom

Lweek 18 October 1823, vight at the wolld  sounds

©lvery popular beverage with the darkenud witidaws,

-m;um; of l\ho vont \:II:"‘r!lf:‘]'l'i- laris W the wir and costumed  lps
refreahments are welcom e - : . i |IA their rounds | i An eves
fashioned doughnuts are delicious, | HOOT t‘l\!l’- PUMPKIN TARTS mn:rm ::llm‘lll.l"\lilI.I:“tlltal:li:T It's
Take that semme, rich, old-lashioned e oubs silted Mour Halloween!

dougnut batter, add mashed, fub L leasponn  salt | Halloween s a holiday everyone
Iy yipe banang to At akd you I 23 oup  shortening eijoys. Youny and old slike find
Ibave one of the greatest Yecipes 6 tablespoons colidl winter It fun o dress apt o duck for
of the wear, 'The fruit ts mashed apples, to tell ghost stories  and
so that every thatly  morsel of yocup eom Hakes danice squmre  datiees

[doughnut ix permested With wobe 1 el Brown sught And Halloween ©alls  for some:
tderful sweet and I-_.-n-m:-l teaspoon sali ihing special on the menu. Perfect
| flaver, This lested recipe will pro- 1y teaspoon ginger far this holday trest sre Witeh-
duce porfect cdoughhuls o serve) 1 teaspoon einnaimon Hut Muflins, They are mide with
during Nationa] Doughnut  \Week i w1y eaten tronerien molisies  ang  nourishing |

el ;!1\!.!;1:"‘!uI;J:;rﬂ;m; ' | 1 ps (13 oa.)  evaporated
5 cups -.!ll:'sILﬂl‘li: fer | 2 cups (1 no. 300 cand pump- U
4 leaspoons baking powde kin Se ecor s
1 ieaspoon .T“" Sift together Nour and salL Cut
I 2 t:.-:.ll\-l-‘:::-:lf I:i\':wg n -.:rn-wnmx umlll j\uinlautulr:' 1r'£ SOUTHERN OREGON
SJho0 ut wemibles corn menl. Add watey und |
o cup shortening iy only Wil combined. Roll out MUSIC COMPANY
1 cup sugar o Hghtly tloured board te about| 1330 Klamath Ave.
3 og3s. well bealen Lysinch thiokness. Line § 3-inch tart

3, cups mgahed tipe bananas | — -
| «about 3 banuna
1; cun sour milk or buller
milk

11, teaspoons vanilla extract
sy cup our for rolling
Melled 8t or =alad oll

Sift together flour, baking pow-

‘der, socda, salt and putmed. Beat

in time,

shortening until creamy. Add su

gar pradually and continue beat . ° '
ing until light and (il Add ogu: /

and beat well. Add bananas, nulk )) m'

and vanilla to sugar tiixture and ®

blend. Add dry ingredients and mix
until smooth. Turn a small amount
of dough onto a [loured board
Knead very lightly, Roll out to %4
inch thickness. Cut wity floured
21, Inch deughnuy culter

To deep-Iry, have deep ketlle -
to 23 full of melted fat or salad
oil

To shallow.fry, have 1'; Inches
of melted fat or salad oll in {rying
pan. Heat fat to 315 F., or unti
A l-inch cube of bread will brown
in aboul 40 seconds, Slip doughnuls
into hot fat with spatula. Deepr |
fry or shallow-fry about 3 minutes
or untll golden brown. lurning
them frequently. Drain on absor-
bent paper, Makes abput 3'; doren
doughnuts,

Important: 1t deaired, doughnits
may be sprinkled with granulated
ar powdered zugar, nr 8 mixture
of granulated sugar and cinnamon |

%MAKES A HOT MEAL
SO eAsy |

o

.+ » br shake dotighnuls, & few
pt & tme. tn & paper bag Coh-
faining suxar
I-‘l-u'l‘r- CAKE TIME ALSO TRY=Spoghetii, Sulodetey,
In preparing the pans for frull Macoronl, Sea Shells

cakes, line them with one thickne*

of greased wax rnn«r'nnrl two of end Kurle.O.Noedles ...

greased brown paper. This acts as

insuintion while the cake bakes

and helps prl\'rm & heavy crost PORMASCARMLU MATARON €O, PORTLAND, OFIGOM

ENJOY A WONDERFUL

READY-
TO-MAKE

-MINIT PIE

® Today—-while offer holds=buy 7-Minit Ready-to-
Make Pie al your grocery. Send us the top of the
package thowing price mark; along with a lettar of
15 words ar more, telling why your family liked
7-Minit Pie. We'll send you back the price you paid
plus postage! Tt's like finding money! Be sure to in-
clude your name and address. Letter must be post-
marked on or before Decomber 31, 1952, Hurry! Don't
miss this wonder{ul opportunity.

*Under Terms of this Spe-
chal Offer! Good Only Until
December 31, 1052, (Limit |
packago pec family )

YOUR OPPORTUNITY TO TRY A WONDERFUL 7-MINIT PIE. .. AT OUR EXPENSE|

mix ready. In a few short minules
a wonderful ereamy-smoolh ple 18
ready for your family o enjoy,

Onece you try it, you'll always buy
it! Beeause T-Minit Pie in po deli=
clatis, ro economical ... males § big
pieces for aboul 5¢ each.

Wers't Tour Qppertusity 1n Dicawer e Bwien:
wol, Bariert Way te Mk Perioct Nomamady Pl
® 7-MINIT Ready-to-Make Pie is
se casy it's almost magic. Saves as-
sembling ingredients . daves mess-
Uring . . . saves muxing. While vour
pie shall is baking you get the filling

PUMPKIN
PIE

T
S RE

BANANA
CREAM PIE

LMINUTR
HEMALD

FIE, Max amy,

End NEWR,

KLAMATH FALLS, oREGon| YOUR NAME

1 enelose Tetler
my family
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Voidd if taxed, prohibited or
otterwine reitricted by stita
pr municipal law,

Dffer Fxpliés Decomber 31,
1M2 Lamit: ane package por
family

oy TONE STATE
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“IMPORTANT"” NEW

ARRIVALS

The “BIG FOUR"

Yes ... here they are . . . four of the most im-
portant and popular items for Fall... the ‘‘Schoel
Rush” depleted our stocks but here are welcome
“fill-ins”. . . « all just received in complete sizes
and colors . . . se if you've been waiting for yours
++ « here they are . . . shop now while selections
are the best ... each and every one is an important
part of every fall wardrobe ...

““Turtle Neck'"

Sweaters

As fegturad In “Life" end
avery “styls magesine” In
the country . . . long slesve
. . . all weel turtle neck
sweaters In the levallest
eslors you'll aver see . .

Ovar 250 long awaited pairs .. . ships
ped by “air freight® [ust for your
needs . o+ it's the ene . .« and saly
« «+ Incomparable "Spalding™ . . . #x=

095

clusive with leens . « «

“Slick
Shirts"’

Twslvs brautilel mow
calenm in this “elanie™
jocher . ol with
he aver papuler “deg
ehain® balts o o o W )
. muit Iu!l'...

Angther one of the most popular
items for fall . .. Crape sole suede
oxfords . . . Black . . . Gray and

895

Beautiful Angora Anklets $1.00

LEONS

Blue . .. sizes 2A te C'c . . &




