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cane
sugar JodaiyA Woman wherever It la needed.

Despite her years, ah plays toll
and tennis, swims and maintains
a run near her country home.
She's good with a toboggan, too.

By DOROTHY ROE

Associated rress Women's Kdltor
Tele-fu- n

by Warren Goodrich
Meet Cornelia P. Surrell of

Little Tails, N. Y.

For most of her years

attention, as never before, that ao
small a percentage of eligible vot-
ers had cast their vote In prevloua
elect ions.

"Beesure we, women,
certainly have not only a

greater percentage of the vote, but
we have In our hands the moulding
of future citizens, for whom we
desire so greatly an America of
which we and they can be Justly,
honestly proud."

Mrs. Burrell has four daughters,
one son and 13 grandchildren. 8he
keeps 24 beds made up sll the
time at Diamond Hill, the big fam-
ily home outside Little Falls, Just
In case any of her family come
home. But the finds time to
"mother" the whole community,
always ready with cheery help

she has left politicking to the men

model by the American Heritage
Foundation, an organization dedi-

cated to the same job on a national
scale.

Of course many Little Falls citi-
zens have taken part In the cam-

paign to pile up a record vote, but
Mrs. Burrell seems to have sparked
the whole thlnii and she'a been
having a whale of a good time
doing It. Asked how she happened
to lump Into the campaign with
both feet afler a lifetime of lady-
like detachment trom the political
scene, she aald:

"Because It was brough to my

folks and concentraied on other
good works, such as the Commu-

nity Chest, the local Pine Crest
Bsnatorlum, the Presbyterian
church and the PTA,53 This yesr. however, Mrs. Bur- -
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rell his made It her persona! re-

sponsibility to see that every citi-
zen of Little Falls does to the
polls next Tuesday. For the last
lew months she has been making
speeches, leading rallies, heading
discussion groups, ringing door
bells and spending hours on the

t'... telephone urging her friends to gel
into the big pun.

Do successful hst she been that
the community of Little Fails has
been spotlighted as a national

HOW WOULD YOU Ilk )o candy your own fruitt and ui.
(htm to make wonderfully good fruit ck7 A can of sliced

pineapple, few dried apricots and paari, soma pillad prunei,
and 1h Mall from breakfast oranges plus granulated tugar'

are all you need for (ha candying. Do this simple job a

coupla of dayi before you make iha cake. f

HAVE PANS ANDOR cant ready before you mix tha cake.
Great them firtt, IThii will hold paper liningt in place I. Line
bottom of each pan with 3 layart of waxed paper cut to fit.
Stand a high "collar" of triple-layere- d waxed paper around
tidet, overlapping end looiefy. Theie, cellars help keep cakat
from browning too quickly on top. Greate tha paper. Fill pant
V full. Bake at directed.

HERE'S A REAL MONEY MAKER!

A chonce to be your own boss and to qet into a hiqh

profit frozen treat business that has been known to pay
60 to 70 of the total investment back in a year! NO

CHARGE FOR THE FULLY PROTECTED NATIONAL

FRANCHISE ond Exclusive sales rights in your commun-

ity. A BIG SAVINGS ON ALL EQUIPMENT. Buildinq plans
tried and proven furnished free. For complete details

write:

Rex E. Minnick
Roly Poly Corporation
10th and Baseline
Hillsboro, Oreqon

Hillsboro Phone 6843

FfLLF.R-L'PPER- S

Your family will love these ham-- '
burger flacka. Shape a pound of

hamburger Into t thin patties.
Sprinkle with sslt and pepper. Put'
together In pairs with thi filling
Combine cup dry bread crumbs
with 3 tablespoons milk, cup
each chopped ripe olives and
chopped onion and 3 tablespoons

'

parsley. Season to taste with salt
and chill powder. Bake sticks In

hot oven about IS to 30 minutes.

"Oh, thank you for releas-
ing tha party-Un- a to me.
This Is a double amargancyt"

To make emergency calls over

busy lines, simply explain the
circumstance to the other per-

son. The Pacific Telephone and

Telegraph Company.
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COOK THE fruitt firit, then tha darker onei,
in a tugar tyrup, using a broad kettle or taucepan, (See recipe

.for complete inttructloni). Let drain and dry 24 to 48 hourt
en cake rackt with waxed paper underneath. Then cut In

to a busy Autumn
COME CHRISTMAS, wrap torn of your mellowed fruit caket
in bright houtohold foil, fancy papert and ribbont for tpecial
giftt. (No, don't tear off thot paper pan-line- they help to
keep the caket moitt). Of court, you'll tav torn of your
caket to tlice thin with a tharp knife, and terve with coffee or
tea or dettert win and with juttifiabl pride! Plan now to
make your cekat very toon.

standout fashions geared JXm-.- g n
cuke itoon. Good as It U when it's
flret bAkrd. it's even better when
It has had time to ripen lor a few

coarie ttr'pt and add raiiint and walnutt, ready to mix with
batter. (Like all good fruit cakat, this on hat loti or fruit,
little batter).

The Home-Candie- d Fruit
Really Makes The Cake;

It's Truly Delicious
jjpnnQweeks, or even months.

wire cake tester or toothpick, as
usual.

Let cakes cool In pans. When
you turn them out. don't peel off
the papers! If ypu wish, pour a
little rum or brandy over Up
of rakes, then wrap, paper and all.
In aluminum foil and store lo cool
dry place. Remove paper only
when you are ready to serve tne

' ' 'kerrybroolc);.
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It'e lun to candy an auoilmrnt art well coated with baltrr.
cake. Do plan to make tliu IrullKor baking, use I or 3 good-aire- UULJLJ.Unf friiltn In uv III inakmi llil

urllnllrly rtillrrrnl Irull cXe. Hir tube paiu. or aeveral smaller loaf
pans, or coflee cann. Grease pans.
Line wllh thicknesses of waxed
paper letting paper extend 1 or 9
lenhea above pansi, then grease
the paper. Fill pans lull. Put
Into very alow oven and lay
a sheet of aluminum foil or heavy
paer over tops until almost done
to prevent Allow i
to 3'; hours for baking small cakra
or about ) hours If all the baiter

Don't Nglct Slipping

FALSE TEETH
!k riM iatti drov, iia or wohi
hn kotl lain. t, Uugh or fit?Itni t it ftniunM ftttil nibrrtl by
u'h hnttri4V rAKTEhTH. n tiki-I- t
n inngitt1i fwndr o prtnhl on

platta. hp rI lm mriotiP Ml Oh on tl 'I feline f
rutllt antl tli1d oftIort Mo mmmr,.o. )t (! or fHnt ac
TCKTll io4r ttt it 4ni mot.

git sllmew look. ooda ,J U I

.y If,,. 30 I &

2jL ? Lila baked In large rake. Test wiUl

One ogain.T an outstanding

group of Fall dresses ready for your
tlction. . .to kp pot wrta

your busy routine. Dresses for t

businsswar. . .tor PTA and club

Mtsions. . .end parry-mannr- d

frocks ... oil at this tow price . .' . in

all A new textured rayons and

rayon blends, as well as crepsts end
failles. Sim for vryone!

imp looki long, out u reauy
raty to do.

Klx tho candlrtrd fruit 1 or 1
dayn brture you ntart inr cake.
Kor 6 li. of cake you'll nerd--

No. 1 can tliccd pinc4iile
10 allrer.i

4 cuim uralilllnlrd ujrKind of 4 oranura
1, lb. drlrd apricnU about

, lb. drlrd pcara lalxnii t
I', lb. drlrd prune ibmt aui

Drain ayiup from plnraiiplr and
add water to makr 3 cupa. Add to
Mixer In a broad aaurrpan or kel-

tic. atlrruig. until tugar U
diwiolvtd.- -

Add plnrapplr aprlcoU and pears
Took alowly. atirrmg occasionally,
about U ininulea, or until Irull
lookn glared.

I. lit out dull onto rack to drain,
with waxed or parchment paper
undrrnraili to caich the drippings.

Ui hal.hIN' of rind left from
breakfai.1 oranges. Scrape out
niemurane.1 and while pan of peel
with spoon. Cover with boiling wa-

ter, cover pan. and cook 15 min-

ute; drain and repeat, cooking
until rind li under. Oram, add
to ayrup lell from flral batch of

liuil, and almmcr until perl I

transparent. Place on rack to
drain.

Wash and pit prunes, add to
ayrup alter orange are wmoved.
and alnimrr about JJ mtnutea, until
f.ilily well candled. Remove to
rack to drain.
It all Iruila dry on rack tn

warm place I or 1 dya, depend-
ing on Uie wealher. Then cui in
long alrlia, not loo tine. To them
add 3 cupa of while ralMna and

- 3 cupa coarsely chopped walnut.
Mix and net aalde.

Now vou are ready to mix the
cake batter. (There will be only
a amall amount of bailer, but you'll
need to use a huge bowl or kettle
truilai.

RATTKR FOR r Rt'lT C ARK

I', cup gianulated augar
1 rup shortening
4 eggs

,i cup milk

4'j cups allied flour
5 irHsiHKiiw. baking powder
9 tea.spoona aiilt

Oradually add augar to ahorten-In- g.

creaming until llulfy. Beat
egga "lightly, add milk; net aside.
Hilt dry Ingredient together. Alter-

nately add aninll amount of liq-

uid and dry mixtures to augar and
shortening, beating aniooth afler
each addition. Add fruits and atir
or mix with your hands until all

Always iirgood taste...
Coca-Co-la with your meals
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Thr. '. 'ron v.r.i, end mirror-brig- .. .tways to buy at S.ors," I ! brushed rayem. Ilotk ond toll colors. f' !'.'
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For just your family or for anybody you entertain,

you can serve Cm Col n as llie meal time bever-

age anil bo sure it will always be welcome. People

like it right in its own sparkling bottle. And that

makes Coke so easy lo serve. It's easy to get, too,

by the carton or the case at your favorite dealers.

KLAMATH IASIN GRADI "A"

CHILD PERSONALITY

CONTEST
DISPLAY

NOW
PELICAN THEATRE

THEATRE WILL BE
OPEN FROM 10 A.M.
FRIDAY & SATURDAY
TO PERMIT VOTING
WITHOUT ATTEND-
ING SHOW.

FINI PHOTOGRAPHY
dmie UMort authoiity or thi coca-coi- a comfany iy ' v

COCA-COL- BOTTLING COMPANY OF KLAMATH FALLS

CaV eMw,Bsid mmk. O 1MJ. 1HI COMfAMY
i uNOtawooirt "SalSifccfMUirt&uCoi, peat money 6zc' Store Hours: 9:00 a.m. to 3:30 p.m.

133 So. 8tk """ I.U
STUDIO PHONE 4526
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