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HOW WOULD YOU like to candy your own fruits and use

them to make & wondorfully good fruit cake? A can of sliced
pineapple, a fow driad apricots and pears, some pitted prunes,

and the
— are

COOK THE LIGHT-COLORED fruits first, then the d
in & sugar ayrup, using a broad kettle or saucopan, [See recipe
for compleie instructions), Let drain and dry 24 to 48 hours
on cake racks with waxed paper undernaath. Then cut

;rult from breakfas) orangei—plus granulated sugar
all you need for the candying, Do this simple job a
couple af days before you make the ceke.

N N\

rkar ones,

in

coarse sirips and add raiting and walnuts, ready to mix with
batter. [Like all good fruit cakes, this one has lots or fruit,

little batterl.

‘The Home-Candied Fruit

Really Makes The Cake;
' It's Truly Deliciou

s fun o cabdy an assdltment
ol frull O Use In making ihia)
definilely different frult cake, The |
recipe looks Joang, but It really
ALY to Qo

Fix the candided frujsa 1 or 2
duya before you olait \he cake
Fer B by, of cake you'll need

1 No. 2 can sliced pinedjpplns
10 mlic ' |
B cupw gratiiiated sugur
Rind of 4 afange
Ty I, dried sy iaboul ¥
iy b dried pea vabsiiut G
1 . dried prones mbodt b

Dirain o ploeapple and

Iy
aldd weler Lo make 2 oug Add 10
AT 1 a broad saucepat or ket
j, Meal, stiyming, unti] sugar 3
disanlved
Add pineapple spricots sl pear
, tirring occasionall
. Or uniy) bruit
fo racks o Arain
parchiment paper

eh the dripping
e "l of rind lett iroum
4 Boirnpw

breakinnd
membranes and while part ol pee|

ol

with spoon, Cover with bolliig Wa
ter, cover panb, and cook 18
utes drain and repeal, cooking
unt rind s tender, Deain, add
to sytup lelt from first Baleh ol
fral sid  slminer unul, peel
transparenl. Place o rack 10
draln |

Warsh and pit  prong add o
riTup aller oranEcs Afe emoved,
ol almmer about 25 inutes, until
feirly well candied, Remove (o
rack to draln

Let mil frulls dry on racks
warm plade | or 2 day degrend -
ing on the woalher ihenn € 0
ang  sirip not t e, Ta them
dd 3 cup of e ralsins  A&nd
I CUpa  conrse wpped Walhuta
Mix and sel aside

Now you are ready to mux (he
oake batter, (There Wil be anly

w smal) amaunt of batter, bul you'll
need 1o use a huge bowl or kettle
fruiiay

BATTER FOR FRUIT CAKE
cup granuldled sugar |
hortening

1
1 cup
A CHRS
. cup milk |
44, oups nilted Tious
2 teanpodts baking powder
2 tennpoons palt

Gradually add sugap to shorten.
ng, creaming  untll fury, Beal
exis slightly, ndg milk; sel nalde

Silt dry Ingredients togelher. Alter
nately add small amounts of lig
ultl and dry mixtures Lo sugar and
shortening, beénthg smooth after
onch addition, Add frufts and stir |
or mix with your hands until all

KLAMATH BASIN GRADE A"

CHILD PERSONALITY

CONTEST
DISPLAY

NOW

PELICAN THEATRE

THEATRE WILL BE

TO PERMIT VOTING |
WITHOUT ATTEND-
ING SHOW, |

FINE lﬂémm

/

STUDIO PHONE 4526
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the papet
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paper over tops until alimost
to prevent over-browning

P
0

mihea  Rbove

e will coated with batter

For baking, use 1 or 3 good-alred
the pana, or several amaller Joaf
ans, or collee cany, Greane Pans

ine with 3 thicknessea of waxed
aper tlelting paper extend 1 or 2
Ppanai, then Nrease
Fill pans 4, Tull, ot
o very alow oven (373 and lay
aeet of aluminum foll or heavy
done
Allaw 2
3 2': hourg for baking small cakes
r about 3 hours If all the batter
is Baked In large cake

|
wire cake tester

Test with
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HAVE PANS AND/OR cans ready before ya:l mix the cake,
Grease them first, (This will hold pnroc linings in placel. Line

bottam of sach pan with 3 layers o

waxed paper cut to fil,

Stand a high "collar" of triple-layered waxed paper around

sides, overlapping end loose ¥,

Thesa collars help keop cakes

from browning too quickly an top. Grease the paper. Fill pans

¥ full, Bake as directed,

- -
COME CHRISTMAS, wu‘P
in bright household foil, fancy

some of your mellowed fruit cakes

papers and ribbons for special

gifts. (No, don't tear off thote paper pan-liners; they help to
keop the cakes moistl. Of courte, you'll save some of your
cakes to slice thin with & sharp knife, and serve with coffes or
tea or dessert wine — and with justifiable pride! Plan now fe

make your cakes very soon,

or loothpick, as
unusl

Let cakea cool In pans When
|\'uu turn them out, don't peel off
| the papera! I yom wish, pour a
little rum or bratdy over topa
| of caken, then wrap, paper and all,
I mluminum foll and store in cool
|dry place. Remove paper only
when you Are feady o serve e
cake. Do plan to make this fruil

Don’t Neglect Slipping

FALSE TEETH

Thi Falbs (esil diey

it or .

augh
3 b

speinkile an
be  teaih  Aere
slemi tesling Al s
r addsd ca@ion Na gummy,
wpery  panty tesle or-feeling Get FAR-
‘r.l.':':l today &l any drug sors

alip o wolkle

Good
it'a

| cake soon as
f it baked,
it has had time to ripen for a few

| weeks

even betler when

even months

Always in good taste...
Coca-Cola with your meals

For just your family or for anybody you entertain,

' :
you can serve Coea-Cola a

age and be sure it will alwa

like it right in its own sparkling bottle. And that
makes Coke so easy to serve, 10s easy to gel, too,

by the carton or the case—at your favorite deulers,

s the mealtime bever-

ys be welcome. People

BOTILED UMDIR AUTHORITY OF THEF COCA.COLA COMPANY BY

COCA-COLA BOTTLING COMPANY OF KLAMATH FALLS

"Coke™ by 0 reghiteend trade-merk,

© 1951, THE COCA-LOLA COMPANT

|
it 1y when 1L’

as never before, thut so | Wherevar i1 is needed,

Despite her years, aba plays golt
and tennls, swhos and maintains
a ekl rub near her country home,
Hhe's good with a toboggan, too.

'4llrn11nh
amall a pereentage of ellgible vot-
ers had cast thelr vots In previous
eleglions

“PBecaure we women, hame-

Jmodel by the American Herilage  makers, cortainly have not only a
Foupdation, an orgniizalion ”"‘"-unrul-.— percentage of the vote, hul | . .
oated to the same job on a natlonal | we have In our bands the moulding | Tele.fun

Jodays Women

By DOROTHY ROE
Assovisied Preas Women's Editor

Meel Cornella P, Burrell of  agje of fulure citizens, for whom we
Little Palls, N. ¥ | Of eourse many Little Fally clil- |deslre 56 greatly an Americs of | by Warran Goodrich
For most of her T0o0dd years | zetis have taken part In the cam-|which we and they cah be Jjustiy, |

she has left politicking to tse men | PRln Lo pile pp a record vote, bul | honestly prowd." |

Mra, Burrell peems o have spirked Mrs, Burrell has four daughlers,
folkn And concentrated on other |y ™ epan"ihing—nnd she's been [ ane son wnd 13 grandehikiren. Bhe |
good works, such as the Commi- having & whale of & 060 UME |gpens 44 beds made up Al the |

nity ‘Chest, the lockl Pine Crest | doing it. Asked how she happened | (Lo st Dinmond Hil, the big tam-i

Banatorium, the Presbylerian | to jump Into the exmphign With |y bome outside Little Falls, juat |
church and the PTA mm?‘: foet after a lfetime of Indy-|in sase any of her family come
This year, however, Mrs, Bur- Hke detachment from the political | hame. But she finds time {o
rel) has made it her personal re- |s6eng, she sald “mother” the whole community, |

sponnibllity to see that every ciu- |
zen of Lillle Fully goea to the
pulls next Tueaday, For the last
tew manths she his been making
speeches, leading rallles, heading
discusslon groups, ringing doors
bells and spending hours on the
telaphone vurglng her Iriends 1o got
Into the hig push.

Bo succenslul has she been that
| the community of Little Fails has

been aspotlighted as a  natlonal

“Beeaune It was brough o my'always ready with cheery hr!pi

HERE'S A REAL MONEY MAKER!

A chance to be your own boss—and to get into a high
profit froxen treot 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 ||

FILLER-UPPFERS 3 4 2
Il FRAMCHISE ond Exclusive soles rights in your commun-
Your tamily will love these ham. |

burger stacks, Shape s pound of ity. A BIG SAYINGS ON ALL EQUIPMENT. Building plans
| hamburger Into & thin  paitles ~—tried and proven—furnished free. For complete details
|Hpr1nk]n with salt and pepper, Put write:

llnau-lh!r In pairs with this filling
Combipe 1-3 cup dry bresd erumos
with 3 lablespoons milk, 1§ ecup

| each chopped ripe  olive and 10th and Boseline
chopped onlon and 3 tablespoons |

||,mr,.|rr Season to taste with salt| Hillsboro, Oreqon
land chili powder. Bake stacks in | Hillsboro Phone 6843
| hot even about 15 to 20 minutes | |

"'Qh, thank you for raleas-
Ing the party-line to me.

Rex E. Minnick | Thisls o dovble emergency!”

Roly Poly Corporation | To make emergency calls over
busy lines, simply explain the
circumstances to the other per-
son, The Pacific Telephone and

Telegraph Company.

AT SEA

‘ \ SHOP

standout fashions geared

kerrybrooke

wool slacks

| Sean Temeus-los.fi
Kerrrbrooke alacks
wmaothly tailored of wgrm
ofl-wool Aonnel, with snug.
tes woirlbend, darts le
give o simmer look, ond o
concealed ripper. Gigy,
block, navy, brown o
orey. 10 10 20

$795

Once ogoin " an outstonding
group of Foll dresses ready for your
selection. . . 1o keep poce with
your busy routine. Dresses for
businesswear. . . tor PTA and club
seisions. . .and party-mannered
frocks. . . all ot this low price.. . .in
all the new textured rayons and
rayon blends, as well os crepes ond
foilles. Sizes for everyone!

shaiched Acelote and rayes oee. ..
#1 RaMering scoop Aech
sutlimad wih loce fo match
vhe pociel bim Blach and misn
Hel.wres 14'% 19 7%,

warm and handsome
cotton flannel shirt

Closnic vyle, in thecked or plaid
cotton flannel, with fwe big
butten.down pockeh, Weas it

| intide or eutiide your slacky

und jwans. 10 e 20,

specially priced! 5
new-season hats

$998 $188

Tiny price indeed for 1o much stylel Our newanr [ 0
tlochas, profiles aitd heod. hugging haty . _ .

in fultn, royon velvers and mistor beight

brunhed rayom Block ond fell celon.

Thres ways to buy at Sean
* Eary Payment Plon
¢ Layawoy Plan
® Cath, # you wih

9:00 a.m. to 5:30 p.m.
Phone 5188

Store Hours:
133 So. 8th

mew/mm&d'm




