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Cut Food Budget With Tasty Lamb Recipes Heal u:ir can US ounrr.ii of chill

con came nd erve hot over loa- -
a rldie in the dried alurt.l Itmwth
out collara. araina and ruu
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GUN REPAIRING

ond REBLUEING

The GUN STORE

Combuie olne oil. aalt. pepper rd pnglKh inultma. Hou can male
and wine. Marinate lamb tn oil ,y as nine individual e

3 to J hour. Arrange tnK, bv U'liis Hie broiler of your

meal, tomatoes, onion ami rne 'o "e niullin.. lop
. .iirnHiv sk'..u-r- HJ,-- uiih an onion nnc and aprin- -

Homeniakers can expect to find. 1 Ttosp. minced onion

Blenty o good quality '" ' rt" "sp. bultr
ion meat counters this spring at 3 tp. aalt
.". , flt .h. fond budget. An Combine all ingredients. Mix

Narrow.neeked iMtllea like !

p vrtirl. .fa hit! rle.linl OV

irl- - . simnlv of lamb lasl year thoroushly. p'ck into a 1', quart
hwmi .ioiv imr mmieraie heal k! with arated cheese. Herve

for
dropped December prices to theirjioaf pan. Bake at 340 F. lining Willi warm water to whicb

a few drop of ammonia have
been added Alter an hour rine
well In warm water

ttevM-- salad.until tender, about 30 nimtiteServes
lowest point since iy- a"a r.euis. wnc wim num jn. Serves four to six.

i:SV MKAI.erately low puce.--,

SPICY LAMB SHANKScontinue.
Food editors and home econo-

mists throughout the state are
..,,. the wd word on to house

LAMH FII.AK
3 lb. lamb breast, cubed
3 tsp. sail
Dash ol peptH-r-

.

Anv tutkev le" m me retriiirr-j.ior.- '

a onell-- h meal ol II

bv serving creamed diced turkey
have been apnnk-- i

over w allies that
led with finely chopped nun Keep
the creamed turkey hoi in the lop
of a double boiler over the imnier

burner ol vour range

wives that lamb is one of their

4 lamb shanks
1 I5p. salt

Dash of popper
3 cups cranberrtea

cup water
8 whole cloves
3 sucks cinnamon

3 Tbsp. sugar
3 Tbsp. flour

i cup water
Season lamb shanks with salt

economy food bargains oi u.r -
'They say that while many s

know they can't go wrong

on delicious roast leg of lamb they

may be overlooking some s

dishes from less expensive

3 large onions, chopped
i cups boiling, sailed water

lt cups raw rice

Brown meat and union in a litltr
hoi fat. Add salt and pepper. Add
hot waier and rice. Cover and
bake at 300 F. for two hours.
Serves six.

Unexpecteduts. 'and pepper. Brown in hot fat. Sirr-
ing, are recipes for tlirifty lamb , , ...

5

ikJMfjJMcuts that make delicious and dif- -
Add jpceg CnmDonv? v,

Silver spoons tarnished by egg
are easily cleaned by rubbing them
with damp salt.

erent iiuiiu, a.. cranberries to shanks. Cover and
CHILAU KABOB simmer 3' to 3 hours or until very

I cups Inch cubes of lamb tender. Combine sugar, flour and
shoulder water. Remove shanks from broth.

1 cup inch square slices of add flour mixture and thicken SMART MOVE! QUICK!liver icalves' or baby beef) gravy. Pour over lamb shanks and Toilet Tissue
ChefBoy-Ar-D- e EGGS. jSauc. with Mushroom 39e4 Rolls tun
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serve wnh rice, serves four.
SH1SH KABOB

!' oup olive oil
1 tsp. salt
Dash of pepper,
cup dry red wine

3 lb lean lamb breast or
shoulder cut in cubes

3 large firm tomatoes, cot In
slices

3 large onions, cut In thick
slices
12 small whole mushrooms

mum LOCAL
Double Your Money lock
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Boh
ton

3 small onions, sliced
4 cups cooked rice
1 cup cottage cheese

V. cup butter
Thread cubes of lamb, liver and

onion slices on small skewers until
kewer is full. Roast in a hot

even, 400 F., until meal is done,
turning often. Place the kabobs on
a mound of hot rice which has
been tossed with cottage cheese
and butter. In addition, each per-
son is served a small plate

tfa. following relishes: Vi

range, V cup cottage cheese. 1

tap. mustard, 1 Tbsp. butter and
tap. led pepper. Serves six.

IAMB LOAF
1 . ground lamb
1 cups soft bread crumbs

1 cup milk
3 Tbsp. diced green pepper
3 Tbsp. minced parsley
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FARM

Delicious!

HOTELS
OSBURN HOLLAND

EUGENE, ORE. MEDFORD

Thoroughly Modern
Mr. and Mn. J. E. Ear ley

and Joe Barley
Proprietors

HOT SAUCE

Blended JUICE

WESSON OIL

CHILI

Nalley's
CHILI

Reej. IS-oi- . can

23c
lr 1 e. Te I

d it m wUtLtd,
iaa ellk (li
mIm all. M NeNei't
tw 4 I r'aaaaee ketk.

Tasty muhrocni. and vTMalnbUe

in lUvory pure.

Wm. N. Goen,

Diitriet A.ent
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US "GOOD" and "CHOICE"
BEEF From our own FEED
LOTS

See Ul About
Spotiol on Loeb.r ft

POT ROASTS

SIRLOIN STEAK

T-BO-
NE STEAKyd a BOOTH BY

TO fOAT THDCT H tfj t W QTOST LIAN
GROUND BEEFccrpa le nap

- 59' J
. 79c wook:?

"49c un:.

o. 33e M
29c V

ib. 49c $
59e

LIAN
SHORT RIBS

2t!SA?E A pEW0F THE MANY BIG
GET ACQUAINTED SALE

PURE LARD

SKINLESS FRANKS
Del Monto

FANCY SLICED BACON
JANUARY 23824

CHOICE OF FIVE OVENEX
BAKING PANS 9 each

PURE WHITE COFFEE CUPS
8 SAUCERS 9C each

60 WATT LIGHT BULB -- 10
PLUS l FED TAX

v1l

PRODUCE
FEATURES

J frnrriTrriT

ARTrCJWC

BROCCOI

POTATOES

TOMAJOE

UKANuCi 39c

APPLES "'""oV k.. 2.4?

RUTABAGAS 7c

Wfflfri 4?c

REG. 39 3-PIE- CE BOWL SET

29
REG. 15 HARDWOOD qc
HAMMER HANDLE 3

AN!

DONIITS
RIDAY ONLY

GJQlfiJZK
LOCALLY OWNED

1 1 TH a MAIN ST
KLAMATH FALLS

NATIONALLY
ORGANIZED

PHONE 6248


