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Snack Time Rsmnfs

Looking for soimeth
ing cris
. v‘orful 1o serve wn.b,E lfauep l'::l‘i:l
c:o.. uUmmer  drinks? lep!'
(¢ M“:m:-n:lm:::ld spreads will go a
l#nﬁ—ﬂﬂ_ly. i solving the prob-
You keep severnl checas
iruur tefrigetator—such as RU‘:ILLI:
O or Blue type cheese, cream
or u:m:ane cheese and g tangy
Kolden Cheddar, youw'll be reatly

o serve refresh
ments
ments oe: al & mo.

B L

'

1953

When you know company 18
coming, it's easy o makk up a
cheese dip or spread ahesd of
time and hive it ready to serve
when guests arrive, Bul |{ you

| have friends of the drop-in” vari-

ely, i quick and easy combination
Is needed. Another solution is s
spread which can be made up
ahead and kept in the refriger
ntor for several weeky, You will
{find Bpappy Cream Cheese Dip and
Culifornia Cheese Spread fit lhese

C;;:-Makers
Move East

Ever wonder how long |
i takes
to _rnllte & Year's supply of cin
;:I:l: s for the average Oregon fam-
\ _Lr.-.s.-. than 1we minutes; aconrd-
ng lo A, T, Augensen, Paclfic
nanager of manufacture for the
American Can Company, who re-
borts thut an average of 78§ cans
:m:nuﬁ:ua of nll types are opened
i BVCTy
o7 ¥y oevery Inmily in the
“HL:h;:;::ld dnu;umatlo miachines
nny actory now pro-
duce these comlpiners at speeds
UIP 1o 450/ per minute, In the past
century, the firm's representative
Whigh engineered modern methods
of contniner making, sald, one
man required more than 12 days
lo hand-make ths same number of
CAns,
More than omedhird of
v &ll the
lllilna opened in typical Amerlcan
10;19.5 containg fruits and vege-
I:wl:.-i"hrn“ cgme beer cans, fol-
eans for evapor)
oll and colfes, PAR
e

CONTENTMENT

A fIr tree In (he norty woods stood

. Amld the lce and snow; 4
‘How joyful that the desert sun
I'll never need to know!'

Bul ag the edge of burning sands,
A palm’ grew tall and falr—
“How happy that the ice and snow

I'll never need to bear!™
By Ellzabeth Allce Thies
(Published In anthology Spirit of
The Free—1044: Poets of the
Beaver State—1048)

A BENACK for the HOAD

You can  hand a litlle paniry
over the front seat of your car
when you go motor Lripping. A
gy snack kit, smartly styled in
red mnd blus Seotch plaid patiern
on steel, con be had wilh melal
handles whicly hold it securely to
the seat,

I's fitted with two quart-size
vacuum bottles in matching plald,
five plastie cups, and contains a
spaclous - compartment for food.
Budsable Inslde and out, it makes
ealing mlong the road ns safe ns
eatlng In your own dining room,
The handles can be folded together

, for convenlent carrying when the

kit 1s not is use,

SLICK TRICK
Pick up bits of broken glass
with & bar of damp soap, Later
You can shave off the soap surface
with n knife and discard the sharp
“shavings,"

requlr perfecily,

When sweelened drinks are
served, for exumple, those delec-
imble combinations of milk, frult
Julce and lce cream, you will find
Spleed Buiter Crisps make an
idenl mecompaniment, as well »s
being quick and easy to make.
SNAPPY CREAM CHEESE DIP

2 beel gqubes

2 Thsp. waler

2 A-0p. peckages crenm cheese
2 Thsp. chopped chives

Boften cubes In water and mix
into the cream cheese,
chives, Mix untll well blended.
Chill slightly, Serve with crips po-
tato chips,

CALIFORNIA CHEESE SPREAD

1 1b, Blue Cheese
4 Thsp, lemon juice
4 Tbsp. Worcestershire sauce
1 tsp, dry muftard
Onlon salt
1 1b. cottage cheese or cream
cheese

Cut Blue Cheese in small pleces.
Add lemon juice, Worcestershire
sauce, mustard and pepper. Beat
with electric beater, using low
speed, until light and smooth. Add
coltage or cream cheese, Add
onion salt to taste. Beal again
unill creamy and smooth, Berve
as & dip or spread for crisp crack-
ers, This spread will keep for
weeks in A jar in refrigerator.

SPICED BUTTER CEISPS
(Berves 4)
3 Thsp, butter
14 cup light brown sugar
2 Thbsp, chopped walnuts
1 tsp, cinnamon
15 tsp. Nutmeg
Pinch of Ginger (optlonal)
8 slices hot toast

Bpresd toast with butter, Out into
triangles. Blend brown sugar,
chopped nuts and spices and sprin-
kle over top of each slice. Place
loast undeér broller until sugar
melts and is bubbly, Serve hot,

SHORT N' SBWEET

Bince fashion took terry cloth to
its bosom, life in the heat has be-
come a loi neater and sweeter.
Buch llems ns n sleeveless terry
tunic flaring over printed colion
hloomers, a terry coat polished off
with s black corduroy collar, or
“'diaper” shorts which ean be but-
toned on over s wet bathing sult
will keep the female form looking
pretty cute almost any Lime, It's
easy to be well-groomed in terry,
too, since |t washes lik= a lowel
‘and needs nor ironing after being
sudsed.
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“|t's the biggest oven made
for a full-size rangel”

a

Super-
T

"ELECTRIC RANGE

$26995 53?51: v'::"wm

e Cool, clean, fast electric cooking, from the
world's most famous maker of electric ranges!
Completely new, with biggest standard-size oven
made. De luxe features—like the fluorescent top

light and electric clock oven control.

e Famous Calrod® Insiant Heot Unit @ Fully aulomatic
Super-Oven @ Deep-well Thrift Cooker (6 qt.l ® Fastest

broiler—

no preheating @ Big storage drawer en Nylon

rollers ® New, smooth Rota-Switch Contrel

ENJOY FREE PARKING — BUDGET TERMS

<00

D/YEAR

SERVICE STORE

11th end Klamath

Phone 8141

attended in tho 48 states. Girls
cia Taylor,
potition of County Auditor.

sored by American Legion Auxiliary,
the July 7 meating of the auxiliary.

THESE THREE GIRLS attended Girls State at Willamette University, Salem; duting the week
of June 8-13. The girls are chosen on school leadership and personality. The girls were spon-
Unit No. B. The girls gave their report of activities at-
Gitls from Oregon numbered 225. Some 12,000 gitly
from Klamath County ware [l to r] Joanette Brandejsky, Patri.
elocted Attorney General during the meeting and Patricia Collins,
Mrs. Tom Young, secretary-treasurer of the local auxiliary, was the

registerad nurse at Girls State.

who held the

Ivy Baker Priesi, the new Treas-
drer of the United Btates, began
work s m telephone apérator when
she was forced by the illness of
her Iather to leave college.

Today she can lpok back on a

political and public service carcer
that dates buck to 1933,
Bhe first became Interested In
politics through the Young Repub.
llieans, In 1934 she became presi-
dent of the Utah Stale Young Re-
publicans and two years later she
served as weslern reglonal director
of the Young Republican Nation
Federatlon for a period of four
years, During the war years of
1840 to 1644, she was & member of
the Utah Siale  Republican Com-
mittee,

In 1044 she became a member
of the Republican National Com-
mittes. for Utah,

Her politlca] eareer began reach-

Fleeting Glimpse New Way

came assistant to the chairman of
the Nauonal GOP Commitiee and
head of the Women's Divisien dur-
ing the hectic campaign days. It
was then her political experience
pald off in a successful fight to
turn a - declsive women's yote for
the Eisenhower-Nixon ticket.

Shortly after the presidential
elections, President Elsenhower ap-
pointed her Treasurer of the Unit-
ed Siates and she assumed office
on Jan, 28, 1853.

Always interested In publie
service, tall, slim Ivy Priest has
been keenly concerned with the
problems of the West, Bhe became
recognized as a lehder In & move-
ment to establish a minimum wage
lor working women in Utah and

Center for Davis County.

tive Council, as vice president of
the Utah Safely Council and in

Ing a climax in 1052 when she be-

“Dieting

store today,

Diet Foods, Inc.,

is now delicious”
e

Says TILLIE LEWIS
Most Famous Weman
in Feod

.

LESS CALORIES

PED UP with flat, insipid, tasteless dietetic (oods? Time
you tried Tasti-Diet. These new low-calorie dietetic
foods are free from added sugar...amazingly low in
calories. .. yet sweet, full-Aavored and downright deli-
cious. Get them in the Dietetic Section at your food

FOR YOUR FREE COPY of the Tillie Lewis Tasti-Diet
Plan, including low.calorie, nutritionally complete
menus and recipes, write today to: Tillie Lewis, Tasti-
Depl. R-2, Btockton, California

DOCTORS: Tasti-Diet Dietetic Foods are accepled for
advertising by California Medicine and other leading

medical journals, For samples and analyses, write: Tillie

Lewis, Tasti-Diet Foods, Inc.,

33 daicis voristior ef Touti-Dist

Dinletic Foods now ovailoble in the
‘ Dintetic Section ot your food siore.

Dept, R-2, Btockion, Calil.

“Jllie Sowia-

TASTI-

LOW-CALORIE DIETETIC == FOODS

DIET

for her role in crealing a Youth |

Bhe served, too, as president of |
the Utah Biats Women's Legisla- |

the American Red Cross snd the
Oenernl Federatlon of Women's
Clubs,

Soon after she first wenl Lo work,
she went inlp the merchandising
field and, at the same time, taught

: new
collecUon af

J

By DOROTHY ROE
L JEW YORE i—Tuo endiessl

onhll.sm'aot
lmlttlmd in the New York Dress

organiza-
allracting
wide pttention among buyers and
press,

Recipe

MACARONI SURPIISE
% cup uncooked elbow mac-
aronl

4 siices bacen
Ly pound Hver, cibed
] :mmu all-purpose

-1 leaspoon sall
15 cup sliced sweet onjon
1emn (10 e5) mushroom

soup
114 tab ons sieak sauce
1 cup whole kemnel com

Cook macaronl according to dl-
rections on package. Drain and
rinse, ‘While ‘macaron! is cooking,
fry bacen (n skillet untll llghtly
brown, Roll, liver in . flour which
has been seasoped with salt, Brown
liver in skillet, Add onions and
cook until onlons are slightly tens

add steak sauce and stir until well
blended, Fold in the macaroni, liv.
er, onions and com, Pour into
greased casserole and top with ba-

Bake In 400 degres oven for 30
minutes,
WOMAN'S WAY

Locale holes in an inner tube,
hose, or gas pipe by applying soap-

night classes in Amerlcan history
and oltizenship,

suds to the surface, Telltals bub<
blas will indieata where tha leak is,

| strixing is & shesth

der, Pour soup inlo & mixing bowl, |

con strips, Place In refrigerator.|

ered all over in black ns,
trimmed with s white satin neck-
Bei Zuckermuall, alse previewing
his collection for the visiling press

if you buy
today

r
B -

They're new! They're for every-
one who loves chicken and every
housewife who wanis Lo save
waork, Swanson's quick-Trozen
chicken pies huve n marvelous
homomade
goodness vour
family will love,

They contain
only unusually
large piccen of
tender, juiey
chicken, rich
golden gravy,
and plumpgreen
pens. You'llnev-
er find starchy,
. stufly fillers in Swanson Frozen

Pies—for these are real chicken
They have a spocially

r SUE SWANSON
Home Econsmin

ples.

blended crust that bakes to ab-

Homemade Goodness
without work!

Upside Down Cake |
with fresh Apricots |

It's SPERRY’S very newest Oregon

Just Brown ’'n Serve
New Swanson
Quick-frozen

Chicken Pies.

Sue Swanson says—“We’re mighty proud
of these choice pies. They're extra.rich
in chicken with no starchy fillers and they
have an exceptionally flaky crust.”

solute perfection...crispy
golden brown and flaky tender.

You don't even have to thaw
them! Just pop them in your
oven and brown and serve, You'll
have chicken pies to rave about
without doing a bit of work,

Buy several extra chicken pies
to keep on hand in your freeser
or ice compartment, Each ple

kes s hearty, subst tial sery-
ing with no leftovers, no wasts,

They'll save dishwashing, too.
You can bake and perve them in
the same bright shiny sluminum
dishes they're packed in. Then
these helpful little dishes ¢an bhe
reused as gelatin molds, or re-
frigerator diahes,

So why not take it easy Loday?
Serve Swanson Quick-frozen
Clicken Pies tonight. They're
available now at your grocer’s.

Try the New Swonson
Beef Pies, tool
You get generoua elices of tender
beefin a rich, dark brown, savory
gravy and the same tempting
Swanson erust. They're the
“'hecfiest’” beefl pies you ever ate.
Try them and see. All you do is

=y brown 'n serve.

Quick-frozen CHICKEN PIES
also Quick-frozen BEEF Pies

C. A, SWANSON AND SONS * OMAHA, NEBRASKA

recipe. Try it! Success guaranteed!
Most delicious upsides down cake you ever
this hometown recipe can’t fail, she means
it] Bettar yet, Bperry guarantees it. 1f you
don't agree that Bperry Drifted Snow
“Home-Perfected” Enriched Flour bakes '
better than any all-purpose flour you have
ever used in a recipe like this, send gro-
cer’'s sales slip showing purchase of
Drifted Snow to Sperry Flour, San Fran-
cinco 6, and get double your money back.

’

give you lighter, lovelier home baking. None better for

UPSIDE DOWN CAKE

All measurements are lavel. Sift flour bafore measuring
Have all ingredients at room temperature (about 70°).
Proheat oven to baking temperature, 360°% a moderate oven, L
Place over moderata heat in bottom of a deep 8-inch upaide down M
cake pan or skillet--

14 oup butter or margaride

1 cup brown sugar (frmly packed, free from lumps)
Stir frequently until augar is melted and mixture ia bubbly. Remove

heat and arrange® over mixture— ' St

8 apricot halves, fresh or eanned @

N fall ; 3 3 'e.,w k : ey

Sperry, ?mnﬂl:". m’?l:a W:ﬂ'ﬂr 101 e I%W
cahes!
'

3 alices canned pineapple
maraschino cherries
walnut or pecan halves

Set anide in warm place while preparing caks batter. But;'u_aty !ﬂﬂ—

3 egg whites
Hent in gradually-—-
1 cup sugar

Add—
3 egg yolkn, well beaten
1 teaspoon vanilla

Sift together— e
1 cup sifled Sperry Drifted Snow

"Home-Perfected' Enriched Fiour

1 teaspoon double-action baking powder
14 teaspoon snlt

Fold carefully into egg mixture alternnlely with—
14 eup hot water or pineapple juice

Pour batter over prepared fruit and bake immediately in preheated

oven for 45 minutes or just until eake ia done. Remova from oven

and let cake atand in pan about 5 minutes before turning upside

down on wire rack to cwol, 8 servings.

*Arrange fruil. and nuls in any pattern desired. So thal entire botlom

of pan 18 covered.

More Martha Meade Recipes in
every Sperry sack, Luscioun cakes,
pies, desserts. Hearty casseroles
All home-perfocted, guaranteed to
work like a charm in your oven.
Valuable Silverware Coupon in
aack, too. Get lovely Queen Bess
pattern silverware in Tudor Plate
Bada;l by Oneida Community Silver-
amitha.

DEXYEY

. DRIFTED SNOW

YHMOME-PERFECTED" ENRICHED

FLOUR P |

SRRTER W0 WANTEL SEANL " CWENY, -
BT EROE TRABEMANK Y O EINEEAL BILLL (e
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