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wa. The material naa
arrived and . is being made Into the
curtate.

Mrs. Jaurtoa Hoyia urged aU

mothers t start planning tor tba
annual rajbioo Show to be given
as the April T meeting.

Itofreahmento were eerved by
tba second grade mothers, '
' Feb. So Win be toe nest ached- -

uled meetina wUh a epeelai ar.
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The
Finest:
Frozen

Always I

I
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POIM Om A KP of fluffy, flavorful,' eoavortod riee and
you're ready to serve the family on oeonomlcal mtal that
you'll repeat often. , .',.: :' V ' '

A FAMILY PAVOtlll. Lwrtw meal begins with eddino chunk

;.y t soesonod sauco. Don't mia . . . juit stir and heat, v

Rice And Tuna Combine For

Beginners Lenten Meal Pineapple Spohg6 Cake

1
GRIGG'S SUPERIOR FOODS

Hum'i no mm to "set la
"stsw" tf you find at tba lsst

snlnute friends or a are drop-

ping y for a meal oven with
.matters eomnlleated by today of
all daya being a- "meatless" on

They'll never guesi that you're a
barlnner If .you serve this menu
TWtn the use of the seafood fevo-.it-

tuna, and easily cooked Con-

verted Rice, ' trite appealing meal
will be delight 'to prepare and

creamed Tuna on Fluffy Rice 1

it into the schedule according to
the time necessary for your maker.

Put cups water to boil In

covered saucepan (for rice). ;.

1. Bet
'

oven to temperature
needed for rolls.

4. Wash and set to drain the
greens and other ingredients . for
salsd. -

5. Place fruit for dessert in
sherbets and store in refrigerator,
(When ready to serve, spoon sher-
bet over fruit and top with coconut
or cherries.) '. .

9. Stir 1 teaspoon salt and 1 cup
Converted Rice (no need to wash,
use. right from package) into boil-in- s

water. Cover, turn heat to

D01I7 BE MISLED ABOUT

RECEIVING SOMETHING

"Absolutely FREE!"

- Borbod French-atyl- e Green Beans
; - Garden Salad -

... ' Mot Rolls :' Butter-
Coffee

1 V rruited Sherbet
The ahopplng will be problem-- ;

' laae, too. Of course, you have on

hand the necessary . staplea
' milk, flour, butter or margarine,
'ootfeo, saUd dreasuig. Just pick up

the following, ahould they not al- -

ready be stashed away In the re--
(rlgeratoy or pantry. .

utficteat for alx: '

' you still, pay' for it':'
whether you know it.

or not! Check OUR

EVERYDAY PRICES!

Here's a dessert you'U be de
lighted with rich with crushed
pineapple and whipped cream.

: ,' PINEAPPLE GLAZED
PONCE CAKE

" .,';; (Serve ) '::"':'.;, ;V'

Two eggs, t cup sugar." 1 cup
cake flour, H teaspoon ealt, 1

teaspoon baking powder. 1 table-sooo- n

butter or margarine. (4 cud.
hot milk, 1 can (No. t fist) crushed
pineapple, u .cup .sugar. - v.i

Beat agga until thick and lemon-ilore-

Gradually add sugar. Beat
J'i minutes if using an electric
mixer or S minutea with spoon.
Sift flour, measure and aift again
with salt and baking powaer. ma
into egg and sugar mixture 'all at
once. Melt butter or margarine in
hot milk and add all at one. Fold
In dry Ingredients and milk quick-
ly and pour immediately Into a

. square
baking pan. '

Bake In a moderate oven (ITS de.
greea F.) for SO minutea. Just be-

fore csk Is to come from oven
combine crushed pineapple with Va

cup of sugar and bring to boil.
Remove ease irom pan ana piece
on serving plat, ...

With the point at a sharp, knife
mark the cake into squares,
cutting through the cake only
about Vt men. spoon not pineapple
mixture ever hot- cake and allow
to cool. Cut Into squares to servo
and serve plain or with wnippea
cream.' j". ..-- .. .. 'i

Note One layer of a white-cak-

mlx cake may be used in place
of tba k sponge cake.

?'.

BCTINOTIPS ,

In aeiaetlng fresh fruits arid veg
etables, these practical hints from
marketing specialists of the unit-
ed States Department of Agricul
ture will get best results for you:

1. Don't handle fruits and vege
table a unnecessarily. Rough hen-
dllng causes spoilage and loss.- - If
handluur la necessary, do it so care.
fully that you avoid damaging tne
sneolmen. j

J. Remember that the largest
isn't alwaya the best, 'Consider the
also in relation to your needs.

Si
iChOd.-It'w- mad at Tela Clink

If Child Diislopment T Dt, Ar--

nold Oessal wftto Sat ts) caatraja at tne
Raaearok Piagraaa tl Devel- -
OPBaevaV' ' '.:-' .'; J;!;. ,.-- ;

iinv . J. Ciati. arle preal-deo- t.

coadueted a abarl business
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Juice Libby
tin

Rstjultr ;

Coftea
Mugs

Na. 2ft Tins 25c

AKC IRE IVIEA I

SMART SHOPPERS

LOOKING FOR!

U.S. GOOD and

CHOICE BEEF

Blade tr arm

55
leaf from stir

ewafatflott lb. 79

i- - ' '
Members of the, Tulelake W -

m senary PTA were, enteriaixted by
lilt. , Margaret McLa'ns' third
grade lsst Friday, Jan. If. at their
regularly echedule mta.lng,

The program consisted of a song.
"Come Ufa Flay We're Indians"
under the direction of Mrs. Mary
Hi, "Tba Indian Square Dance"
and "Looby Loo,1' which were act-
ed out with the entire clasi slog ing .

A family guidance film waa
shown by Mrs. Burris Short and
Mrs. Marret McLain. The film
was "The First Five Years of
Life." the 'study of the Preschool

THE; GUN STOM

PISKERMEM

Irinsj In your Reel

; New Wlsiwrr j
K Mlt. RIPAIR

The CBINSTOri

THt flUH iT6Rt

ymm
Tomato

HI
Swiffning 1 1fX i ::' ;. ; ,3! Z.

Prune Juice

CUPS
Peaches

Pfwtstaeia

fl EtC
BUYS

wm ARE

Pot Roasts

STEAKS
SIRLOIN,

Short Ribs

I thi oo cane cnunk-styi- a tuna
iv I carton converted rice

' .... J No. J cans French-styl- e
'

greenv beans
' 1 or J .paUgesv

rolls ' ;'"
Vegetables for salad, ; such

ae. lettuce, endive, toma-

toes, radishes, celery.
1 pint .lemon or lime ahfrbet
I No J can . sliced cling'

, peaches., orarjje. sections,
or other fruit

- Tour preparation time will be
- twbelieveably short and easy

. aaat aacbydiah will be finished right
'Otvtisae'lf you use the following

ugieatleai Read them aU. Fix
: the eeqwenca firmly in your mind

ibea begin with Step 1.
- l. Flan to prepare your eoffoe

' - by your favorite method,- - working

mite

I ETTirfE

Klamath Oawts.

Ui.Ns.2.
S0-lb.- b

. incJf'
v 69c

: CRACKERS VS';;, I'j

lilDiSiililSl
hbiiuvk iv
Celery Hearts -- 2 -- 35e

Clipped top,.lora ,

9C

Gram Oniem v
JW

a, 1.. aaakadk
I " art.

iaaisnes '!!.i.'";i'a. ' !W'
for those

VET DAYS

AHEAD...
ARTICHOKES

S. Don't buy Just because the
price is low. Observe quality and
condition carefully. At tunes of
abundant supply, you may b able
to find d items of- such
quality that they" constitute a bar
gain... ? x '

,
4. Study the markets:" As back

ground for your ahopplng. aeek in-

formation on market pricea and
available supplies in newspapers,
broadcasts and telecasts.

NEW DEAL ' ;V

Rico won't stick to the bottom
of the pan' If boiled in an alumi-
num strainer.. One new gadget
comes equipped with- a hinged
strainer or flutter that slips into
the sauce pan. The rice will look
better and dishwashing, will be
easier afterwards. .

Husband hardato please? i

g3qtTde-

QUICK!

Spanish Sauce

Just Heat A

Pour

Spilbttti
Frankfurtirs
Omelets

Micsreni
Uftwers
Fish or Riet

Si-

Delicious!
Contains tomatoes, onions, rtfb.
aappsrs, mushrooms, spices. ' -- '"'

ullt-l- n Nhmttf
atlmlnetet plumbing

and vents I

Thd eempletely new and
different rVieldoire Mtro-mol-k

Clecmc OoHiei Dryer
doei away with all clehSaa

polti, rocki and Knet. tela
you ir clothn any timet
anywhere In tne houie re

gardleit ef tn wealfter.
Clolhei eeme out
Mrt, g

you can dry Miem the way
you Me... bona-dr- y for

ilerlnf , or ama
Iverl aVy far Irarent. See Sk

7

OWENS'

NkSMS

-5- ?c
,

law at the end of approximately
35 minutea the rice will be fluffy
and tender.

7. Open green beans and drain
the liquid into saucepan. Add . a
teablespoon or so of butter or mar-

garine and let simmer unta only
a small amount of liquid remains.
Then, add a dash of sslt and a
bit of your lavonie nero isucn aa
marjoram, savory, or basil) , ana
the .beans. Cover and hold until
amost ready to servo than heat.

; 1. Prepare creamed tuna, as fol--

lows" '' i '
'Melt a tablesnoons (Vt cud but

ter or margarine In top of double
boiler over hot water (or use
small heavy skillet- - or saucepan
over low heat). Add 4 tablespoons
flour and stir with a wooden spoon,
preferably, until blended. Slowly
add, wnue surring, a cuv
Cook until smooth, stirring con-

stantly to avoid lumpa.
Season to taste wKh salt, pepper,

paprika and perhapa a email spoon
of.Worcestersnire sauce, sh hum

do not mix, Just stir lightly
and heat thoroughly.

When ready to serve, place nee
on putter and nestle tuna in the
canter. Bnrlnkla arated cheeae over
the top, or aaa a on oi papnu
for solar. Bonis or parsley or
pimento strips, or olives, will also
lend tne necessary unicn o
briffhtness.

. Place jroUa In oven and toss
sslad.

10. Solicit a helper tor tne tenia- -

setting and proceed .to "oosn up
vaiii meal.

Last and most Important relax
and enjoy your guests; aa well as
your meal! v i -

should your guest - Include
staunch cheese-levers- ,' try ry r
hand at another version of the

tuna and aauce this one 1 a
AtilAk and eaav rarebit.

American cheese into chunks and
nl.re in tm at t double-boi- ler

with 1.S eutk evanorated milk or
light cream. Keep water hot, but
do not boll. Stir until melted and
blended then add a pinch of mar
joram or thyme, u you use, ana
i nr i eaiu chunk-sty- le tuna (de
pending upon the number of per--

..J anrl tha 'ahH,Jll- -
aoiis w n no. w a.

you desire), Heat ana servo
aver the hot rice.

For n "meal in one" piaiier, ar-

range buttered peas,: green beans,
or other vegetables around, the rice
ring or, under tho .tuna. With- a
brlaht edse allowing for garnish.
Add a tossed salad, beverage, toast
or rolls, and a prepared dessert.

' SLICK TRICK
' a nw wrinkla In hreadbnxes la

a d one In clear plastic
claimed to keep bread Iresn tor
nine days.' It makes a pretty addi-
tion to the kitchen essy to keep
snarklina by simply sponging in
side and out with warm soapsuds,
polishing with a dry cloth.

liilf
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WffgiS" THIS

rf...

Broccoli
All

EGGS'"

IN OIL No. ViTlisa

UN-
- mm

Apple Sauce

STRAYBERRY

Preserves Sunbltst

Now Available for Immediate

v;,?kJS;; Delivery!
Ths acceptance hat been so treat on this new model
dryer that this is His first time we can moke immediate 29

feck

ms
lb. 15--

lACrf jjC

Na. 303 tin 19c

Cheer V.. 31c

Ivorymm
SSiu 29c
SNOW
ivoftr

29c

FAWT'TRANiFEBS t cdtOBtl

No embroidery whatsoever is
steaded for these lovely young
fawn designs! Just Iran off the
transfers in their exquisitely shaded
tarquoise and soft brown colors
the designs will be permanently
affixed to your material. Hand-aom- e,

modern-lookin- g place mats
and matching napkins can be
achieved by means of these de-

signs; dress frock pockets sports-
wear are also enlivened by their
use. There are ten l'i inch deer
in a variety of designs in the pat-
tern. You'll like them I

Bend JS cents for the Two-Col-

"FAWN" Designs (Pattern No.
17S) transferring, laundering in-

structions. Your name, address,
pattern number to Carol Curtis.
Herald end News, Box 329, Madison
Square Station, New York, 10, N.Y.
It. T.
., Patterns readv to fill ordera im
mediately. For special handling of
order via first clasa mall Include

asasasaHaasasasalaBasjaaawaa
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tCONOMlCAl

IjlAMERICA'S

III.

f

Round STEAK

RIB STEAKS
v."

20g. far

atlivery.

lasU'?
aftw

A
U.75 -l- ad TVs leweet Tenas

$11.12 MrmaeiHi

VERN

Lean

33

79

.--
45

OIL MONTI
IIST ORADI

SLICED
DACON

59c

Shoulder Pork Rst Dreft .. 31c

OXYDOU 31c

TIDE --, 31c
CAMA- Y- 12c

OIL MONTI

SKINl."' '

49c
...

I - A SIGN I

i eooofATiii

t lll';

;; twikJI
Cascade Home Furnishings

: COMPANY
124Nov4ti FOODS


