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ansAMa bArn at,...squares. Yield: I servings,
. . B..UII.Three Ideas For Dessert farina mixture oyer uw (J3

Desserts Just full of goodness for

duce milk lo I UP. M

applesauce, teaspoon cinna-

mon, and !' teaspoon naimt to

the farina mixture. Uotwllh I

tablespoon red hole, Dakt by
either method.

lipids Down r'arlns PirfajMt
Use baalo recipe and' Method 3.

Aiiango slices of pineapple er
1 No. ali can peach halves In

baking pan belore adding pudding

water, and bake In moderate oven
S degrees F.) 43 to 60 min-

utes. Servo hot or cold with oream
or fruit sauce. Yield: 4 largo
molds or 6 small molds.
Method t .. ,

Pour into greased bak-

ing pan, Set hi shallow pan of hot
water and unko in modernto oven

S dogfees P.) for I hour to
1 hour and 15 minutes. Cut in

aoiaea Farina mainnsi ouua..-tut- e

cup brown sugar lor
oup granulated sugar. Add 1 cup
mashed, cooked barrels, 1 tea-

spoon cinnamon, i teaspoon gin-

ger, and !' teaspoon nutmeg to
the farina mixture. Use Method 1

for baking: sprinkle with silvered
ulmonds before serving.

Spicy Applesauce Pudding Ro- -

youngsters can also be full of
flavor and Interest for the grown-
ups in the family. Hera are three
Ideas lor an answer 10 just sucn
a dessert problem a baslo recipe
for a nutritious farina pudding,
with variations to please the most

So tods desetvj twrf

finicky eater,
The applesauce variation is well

seasoned with red hots, cinnamon,
and nutmeg all of which add a
delightful spicy flavor to the des-
sert. Upside Down Farina Pudding
makos use of the plentiful supply
of canned trulls. Golden Farina
Pudding provides a good- way to
use those leftover carrots, and at
the same time profits from thair
flavor. ; - ..

BASIC BKCIPE FOR FARINA
. PUDDING

l'i cups milk
l! cups cooked farina

3 eggs beaten x
,

) cup sugar .' , "
1 teaspoon vanilla '

' Scald milk. Add cooked farina
and mix with rotary beater until
smooth. Add eggs, sugar, and
vanilla. Combine thoroughly.

I if- - I

t

m :

Charceol Irelled SUaki

Famous CALORE Phea.ent

Chicken and Prawns so tooitwa

a
PRICED RIGHT scniuir::

Recipes
MOLASSES DISCS ,

? cups rcady-to-e- oat cieal
or crisp corn puffs

l'i cups salted peanuts
I'i cups brown sugar

a. cup light molasses
a cup water '
4 teaspoons vinegar .
i teaspoon cream of tartar

1' ii teaspoons soda
Place cereal and salted peanuts

Into large greased bowl. Mix brown
sugar, molasses, water, vinegar,
and cream of tartar together in
saucepan and cook over low heat,
stirring occasionally, until a little
dropped into cold water forms a
hard ball (250 degrees F.. Blend
In soda. (Mixturo becomes fluffy
and porous. Pour syrup over pea-
nut mixture. Mix with greased
spoon. Cool slightly to thicken.

OPEN EVERY NIGHT EXCEPT MONDAY

97 IS Miles So. of Klamath Falli, Ph. Dorrlt 111Method 1:
Pour Into individual greased

molds. Set In shallow pan of hot
THE MOODY CHORALE, of the Moody Bible

Institute, Chicago, U to appear in concert here tonight at 7:30

at the Bible Baptist Church. 2244 Wiard. The chorale,

a 6.000-mil- e tour, is under the direction of Don

HuYtid'A dramatic sketch, "All in a Lifetime," is mcluded

In the program. We're Long on Qualify, Service and Saving
Side Dish Convertibles With greased hands, form into

patties. Cool on greased baking
sheet. Yield: 3 dosen patties, 3luncheon with mushroom sauce.

Mans' would-b- e meal comple
inches in diameter.NOODLES BE LUXK

4 cup butter
jfc cup blanched almonds,

sliced - -

1 package broad
noodles, cooked and drained

ments that are easy on time ana
budget, can be dressed up tor
service as a main dish. It you
hadn't thought of it, try one of
these convertibles tonight, and see
If it doesnt fill your fans to

Don't forget the Ao'cent
f tnet annrnval at VOW table

it brings out all the wonderful

1 cup cultured south eredin

j teaspoon salt
ht teaspoon monsodium gluto- -'

mate
: 3 tablespoons poppy seeds

1 tablespoon celery seeds
1 clove garlic, finely minced

Melt butter in cake pan under

ALL NEW

JERRY'S FISH MARKET

New Equipment
Newly Decorated

Come in and look around
Open 10 a.m.- - til 6 p.m.

822 MAIN

JERRY and DONNA

RAINWATER

natural flavors in tne looas you
cook and serve.

4 STUFFED BACON RINGS ' '

4 3 cups soft bread crumbs
from day old bread

li lAasnoon salt broiler.. Add almonds; toast until
golden. Add to hot cooked noodlesyt teaspoon monsodium gluto- -

with remaining ingredients: toss
lightly. Serve hot in place of po
tatoes. Serves 6 to 8 generously.
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;:;M (Wgs Round Steak "JSZi 59c 0
-v Swiss steak i. 59c Np"liC33sm Beef Roasts Trl7.9c T?V

I
' ':'

(

Ground Beef 'SSI? 35c V "jf$,5TUKLET a 3 ibt. i v 6taFROZEN FOODS V gij,, 49c
1 Mixed Veqetablet, fl Th M '"Woned, Juicy O-- Vll 1

Peat and Carrots, l VMl " l6llCr5,ind. Del Monte quality, la. S Vifc)
Chopped Brcccoli. I A SS

Old Fa.hi.ned
.nd p. Phq u u Liver Sausage

" """,b 39c W
Stokeley't Honor Brand 7rV LARD 2 29C

STRAWBERRIES ann S!M -- .. 'J?Freth Froien IO-0- ; II WW tjFVS "' H?H7 ---5

II Va 1 A 1L.
--M!f

Saturday, Sunday

4 PKG. u 's

mate ;

f i, teaspoon pepper v .,;
Va teaspoon powdered 's

marjoram
14 cup finely chopped onion
V4 cup chopped dill pickets
1 tablespoon minced parsley

f 14 cup melted butter ; y ,

V cup water
f slices bacon

Combine all ingredients except
bacon; blend thoroughly. Line

' muffin cups each with 1

slice bacon; fill with Y cup stuff-

ing. Lap edges of bacon over stuff-te-

Bake in hot oven (450 degrees
F.) IS to 20 minutes. Remove at
once to hot serving platter. Serve
as meat accompaniment or for

mm . - v -

--NOT AUALS!

Recipe
SCALLOPED TOMATOES

' BRAND NEW WAY
Trim crusts from 6 slices en-

riched yeast-raise- d bread. Stacking
two slices at a time, cut bread
Into V cubes. Spread out on cooky
sheet. Toast at 390 degrees F
(moderate oven) 15 to 20 minutes
or until cubes are solden brown.
This can be done ahead in the 1 uai niv v.ik m m v

morning or the day before. Heat
a can of - atewed tomatoes in a
aaucepan. Meanwhile, melt Vi cup
margarine or butter in a frying
pan. stir in 1 tablespoon garlic salt
and toasted bread cubes. Stir until
all cubes are hot and buttery. Just

I f iftru umm
BEST FOODS 24-0- bottleSTANDBY

French Dressing 25
before serving, put halt of uie gar-
lic croutons in a serving dish. Add
hot stewed tomatoes and top with
remaining croutons. If serving
dish is oven-pro- you can keep
the scalloped tomatoes in warm

A150 TRY Spaghetti, SolodaHei, Mscatonl,
See Shtllf and GRAPE JUICEuvmjht una

10a. 4 Bottle SWEET YELLOW,
OITiI4CArEUI MACAIONI co. ronuNO, oiisomoven until serving time. Makes 4

servings. . - ;

EST FOODS Dry Onions 3 19c
whitney's . a
HONEY BUTTER A

12-0- ctn., 2 forFrench Dressing

fflomflt WEAi Center GOLDEN RIPE--WtTO A DASH Of OARUC
Chote ond Sonbora or
Golden Wett Pound

NE- W- Ocrf
Table Bottle

toBananas 2k25'Telephone COFFEE710 PINE
YMCA BLDG. 22

FRESH GREEN
.V- - BEST FOODS

'

19
DEL ROGUE 44-e-i. tin

Tomato Juice
Formerly HOME SERVICE MARKET Mayonnaise is 329'Asparagi!35ePint Bottle

LARGE SIZE DOLE No. Toll Tin

.25POST

SUGAR
Krispiet 2 pkgi.

PINEAPPLE19c Avocados 225'
Now Owned

- and Operated

by

DON STROUD

and '

WALT COOL

Chocolate Chips" 19 DEL MONTI .

C0RHc.um
PET

M MILK

' ToiiTinm 2 - 29c

(
tHUNTJELLO

WE SELL

FOR LESS!

All Salci

guaranteed to

satisfy!

Ant. Flavor 6 Pkq.
Tender Gordon JJRJClPEAS

No. 300
3 FOR til gMATCHESDON STROUD

Fire Chief
fCarton '

WALT COOL

49

39'

45'

45'

29MUTTON
ROAST
Meaty. Shoulder Cuti

TOMATO SOUP WtCrater Lake

Cheddar lb.CHEESE
u vrCon

BLUEBELL

POTATO CHIPS

49c Pkg. iJ3Cpickles THRU SISTERS39i Monarch
Req, or Kosher
2'i Glau Jar

MUTTON
ROAST

Leq
w

' Tender and Juicy!

I MUTTON 455,
CHOPS

! IMUTTON Cc

I
I STEW IJlb

! IROUND AOc
I IsTEAU68;:. ?lb

BEETS
No. 303 fin

PICNIC vi ,
HAMS 40ib.
Merrell'i, Ready to Eat

TIDE
Giant
Pkg.

69'

TOIUT TISSU!

ZEE
Family !

4 Raid In Pkav

29--

l' ; Dtllwad Dally Farm Frcih New Yoik Dratted

CcIcTpd Roasting Hens 39
th ond Pino

ojejaojepj 3Uj


