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%ry Braised Chicken On Novemberhbay

November lookn like & good eal-
fng month, Lots of turkeys (s rec-
ord crop) and lobs of slewing bhens,
Also honey in large quantities, Lhe
reiull of & long-tange iNdustry and
povernment campplgy jo Increage
the Use of honey because the na-
ton's beehives have eoontmie lim-
portance to agriculiure,

Here are other foods on the Unit-
ed Bisles Department of Agticul-
ture's i for November; ‘Table
Krapes, ralsins, nondat dry milk,
cottage <heese, bultermilk, fresh
and frozen fiah, salad oils, vege-
table shortening and table fats and
lard,

You may choose (0 bralse or
fricasses your chicken, Braking
jncludes nlow browning of the ¢hick-
en to develop flavor and add color.
The browning is followed by slow
copking In molst heat uniil the
thickest preces are fork-tender, In
cotfitrasl to slewing or simmering
s very small quantity of waler s
used,

To bralse or fricanses:

1=Cont the Cut-up chicken, gib-
Iets med neck and with seasoning
and flour, For eagh pound of chick-
en, ready-to-cook welght, use 2 ta-
blespoons four, ', teaspoon salt,
14 teaspoon paprika and ‘4 tea-
spoon pepper.

2—Rrown slowly In & shallow jay.
er of moderstely hot fat, turning
to brown evenly, Use tohgs or two
spootis la aveld plercing coating
and the chicken, About 'y hour In
required (0 brown 4 poundy of
chicken,

3—Remove from heal, Add 1-3
to 15 eup waler. Cover tightly.

4— Replace over very Jow heal
of pite in slow oven (125 degrees)
and cook until the thickest pleces

GLASS FACT

The Roman historian, Pliny, be.
leved that the first man-made
gliss was the secldental result of
n lire bullt on the bench by Phos-
niglan mariners (aboul 10,000 B.C.)
The terrific heat of the fire had
cattned sand, sodn and polash (from
burned wood) o blend inte & sub-
stance which was found hard and
nparkling in the aand,
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IN GOOD

USED
WASHERS

These were traded in on new
Frigidaire Automatics.
They're in good shape and

PRICED TO SELL!

VERN OWENS’

Cascade Home
Furnishings Co.

124 No. 4th Ph, 8365

are fork-tender, 2'; to 4 bhours.|chill or barbecus sauce, soured
Bhowld the Alquid. be: used up be- |cream, tomailoes or crenmed noups
fore the chicken ix tender, wndd |may be substituted for water, milk,
more waler in 'y 19 15 cup amounts jgte . and will give interesting ¥a
Vatlslions: Milk, eream, frult or [riety, Seasopings in addition to salt
vegeiable imrn. cidet or ®lnk piny | Aol pepper rmay be selected—all-
be used Initead of waler. When!apice, bayleaf, uﬁill powder, cloves,
the chicken ls gvensbraised, eatsup, winger, nutmeg, chion or garlic,

THE SPIRIT OF ALL WOMEN pioneers must have been "handed
down"' 1o Nellie Davidson Wattenburg of our town. Mrs, Wal.
tenburg has been the guiding star in rromoling many qrourl
both civic and social since har arrival hers in 1906 « . . the
lives in the family home on Pine, site of the city's first Pres.
byterian church, imtarested in polities andrfincipall + s s candis
dates and clubs . ., women and warld affairs,

A native Oregonian, daughter of pionesr parenis and
grandparenis and great.grandparents, Mrs. Watlenburg, num-
bors among her ancestors one of the founders of Oregen
Christian College at Monmeuth, now Oregon College of Educa.
4ion, She graduated from Oregon State College in 1893, faught
In several Oregon counties and in Klamath Falls during the first
world war years when teachers were occupied with other
Interests,

She was the first woman 1o serve on the city school board,
District No, | 4+ « she was one of the organizers of the local
chapter of American Astociation of University Women . . ,
she was appointed by the State Regent of the Daughters of
the Amorican Revolution to organize Eulalona Chapter, was an
energetic worker and member of the Red Cross Board for
many years . . . bolongs to and is a past Worthy Matron of
Aloha Chapter, OES, a past president of the City Library club
and has only recently resigned as president of the board of
directors of tha City Librery Board, a post she has efficiently
filled for 26 years.

The insert was taken during her term of office as Frmidenr
of the Rebekah assembly of Oregon in 1916-1917. Thirty six
yoars later the camera caught her still sharply interested in the
affairs of mankind . . . her slender fingers still on the pulse of
Klamath Falls.

Hearty Dishes Stick To
Family's Ribs -- Cool Days;

Recipes for tuns caseroles are tuna and discard oll

Break tuna

legion, for tups in the most ver-|into plecen. Add luna and olives
patile and the most populiar of | to sauce, Plaoe over low heat and
onnned fish. This tuna copooction | continue cooking untll tunas and
is eapecially delectubile and eye olives arg heéated through, about 2
appealing. The base of lhe cas-|lo 3 minutes, stirring gently. I'Jrn|r|'
ner—noodles—al the broad variety. | noodies and turn loto & well but-
The tender noodles are brightened | tered l-quart casserole. Add pars-
witr mineed freah paraley. Ripelley and mix lightly with s fork, |
olives are combined with tuna in then spread into an even layer

the well seasoned anuce which Pour hol tuna mizture over noodles

poes atop the noodles, A generous and top with shredded cheese

sprinkling of shredded cheese over | Place in broller about 5 lnches

from heat and broll untll cheese
Is melted and |lightly browned,
nboul 4 to 6 minutes, Makes 4
SETVIDKES

| Helpful Hints

PETTICOAT FEVER
To wear under the gently full
skiry, the nylon hall-slip with ruffle
ol embroldered nylon 18 a popular
choice. Choose n potlicont us =
| gift, and you choose wisely for
| with the full-skirted silbouetie still
| Popiinr, peiticoats are as unport.
|ant as ever,
CHRISTMAS GIFT
Ta a woman, a bottie of perfume
represents more than s remem-
brance, lo; a beautiful fragrance
*ays 1o the woman, *“You are
m‘}!-lugimf:lf. "";;‘"”:“::',d‘?gv;‘l: |lovely, you are feminine, 1 admire
Add milk uawm stirring to 'lnp')‘m’ feminine charm.” A gift of
wnooth. Cook over low hest um::.'pf'fﬁ“]‘ erihethy besuty and
thickened, stirring all the while, |"DC2 l0Ve You for i,

the tuna mixture, then a quick trip
to the broller for m meltingly mel.
low top completes thly simple yet
festive main dinh
TUNA AND NOODLES SUFREME
4 ouncen broad noodles (aboul
2 cups dry)
2 tablespoons butter
3 tablespoons flour
3y leanpoon aall
Few pralns pepper |
1-10 teaspoon pawdered lh\.‘hlr~1
1 23 cups evaporated milk (1
tall can)
1 6! ounce can tuna
3 cup allced ripe olives
« cup finely cut parsley
« cup shredded process Amer-
lcan cheese.

Cook noodlea until tender, about |
B to 10 minutes, in 11 quartg |
baolling water to which 1 tablespoaon |
salt has been added. While noodles |
nre cookinig, melt butter in sauce-
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Pie

An elegant homemade ple It such
fun to serve, and Il can be quickly
made! The secret I8 a refrigerator
ple, made with a rich and dell-
clous graham cracker crust,

A tantalizing flavor Is the focal
point of the crust, so I's Import
ant to use & delicate natural fla-
vored margaring to combine with
the crackers and splees, Quality
margarine will combing with the
other ingredients quickly and well
Then, after an hour's chilling In
the refrigerator,the orust will be
firm and ready for the filling.

Applessuce, eanned or homemada
Is a delighiful flavor complement.,
Vanills pudding, dressed up with

ach slices, chocolate chips or
ansted cocanut are other quick
fillings, There You bave it, Plo—
bomemade, quick, and delicious,

GRAHAM CRACKER CRUST

Yield: S-inch ple whell

1y cup melted margarine

24 graham crackers, criushed
fine (1l cups)

Ta lensoan mali

L teaspoom nutmeg

1 tenspon clnnumon

13 cup nugar

Combine graham crackers, salt,
apices and sugar and mix well, Add
margarine and blend, Bave 1 to 2
lablespoons of crumbs to sprinkle
over {inlshed ple. Chill In refrigera-
tor at least one hour befare fi-
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thickened filling and cook about 2 |In, Gool. Pour luto
minutes, Add margaringe and vanil

%nhun cracks
er crust. Top with whipped oream,

THERE IS NO SUBSTITUTE FOR EXPER

perience 1o do the job; was member d_nm free
terney, f""_.“""“'h l;;n_u.nly. 4 years; Chm

John McCourt han the Ex
wevmona  Deguty District Al
War Latzs Bosrd Oremnn, W
teict Attarney siace 1948,

s COURAGE. McCourt has conrsgn

Ing. P} with chilled applesauce.
Garnish with apple slices,

BUTTERSCOTCH PIE
3 tablespoons margarine
13 cup brown sugar
ty cup tlour
Ly leaspoon sa
2 cups milk
3 ey yolks

tenspoon  vanilla |

|

Mix together sugar, flour and|
salt. Oradually stir in milk, Cook |
slowly for 15 minutes or until mix-
ture thickens. Beat egg volks, Stir
rmall amount of cooked mixture
into yolks, Gradually pour Into

It

tn da the job; plon the will bo ot
things dosel

S EFFICIENT. McCourt's tact, effick
ency and skill enrne your weir.

John B.

McCOURT

ATTORNEY GENERAL

Fd. Adv., Repuhii Contwad
Cammirien, Lobart A, Flligm, cww.'m Crvgea

Remove from heal. Draln oll from

St.Joseph

ASPIRIN

| Now Buy Medo-Land
i=,

Look for Medo-Land Buttermilk in the green

paper container, Medo-Land Grade A Buttern

has golden flakes of butter all through it. You'll

find the buttery flavor is smooth with a mild tangy

freshness that is wonderful. Buy it in the gable
carton that seals and protects. No washing, no
posits or returns Buy it and try it . . judge Me
Land Buttermilk on its fresh flavor,

LOW IN CALORIES...BUTTERMILK IS

WONDERFUL FOR SLIMMING

AT YOUR GROCER'S NOW!

Pure-Pok Containers are
guarentend by Good Mouie.
keaping . ., commanded by
Parenty’ Mogotine.

CREAMERY

BUTTERM

'n this NEW

MEDO-LAND
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Parkay in o
you to fry i

Krafis

New Parkay

spreads smoothly
-gven when ice cold!

SAVE 10¢

We are allowing You 10¢
off on the purchase of New

that once you serve New
Parkay you will buy it
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out in a warm kitchen,
New Purin;v won't goo down
or separate!

Neaw Parkay is a mar-
garine you'll proud to
sorve. Use the money-saving
coupon today!

Clip coupon now and
take it fo your grocer

again and again. If you
already are using New
Parkay, please consider
this coupon as a small
measure of thanks toa
loyal customer,

rder to urge
t. We believe

1
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Te wruw You nee anthorisnd (o aci a0 sor spend in teddeoming this eoupon,
A Kralt ss will retmburse you 108 plus 3 for bandling, for sach coupan,
¥ dovl yeay the have ¢ liarl withy the terms of thn alfer
cusioemer i I- any sales tas on the Parkay received, Cash
walus of conipon f‘n ralt Foods Compatry, Chi 1iL
Nome
Address

. City.
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