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cuzlr Put the brown-and-serve rolls SPANISH CREAM
in the oven sbout 16 minutes before 1 tablespoon unflévored
serving time. Whip the cream for gelalin
Snowhall Dessert, cover little cakes 1 cup cold water
and roll in graled coconul, Ful 4 cups scalded milk
the coconub on waxed paper for 3 eggy, separated
easler handling. 15 cup sUgar
CURRIED HAM ROLL i fenspoon  vanlla
8 silces bolled ham (noi 0|  goften gelatin in cold watey five
thin) minutes. Dissolve in scalded milk
33 cup dry rice Combine egg yolks snd sugar. Add
1 medium onlon, grated gelatin mixture and cook over low
1, cup dinely chopped Parsiey |jeay five minuter, stirring constant- |
1 tablespoon hutler or marge- |jy uniil sugar s dissolved, Gool
rine, melted and chill until slightly thickened.
13 teaspoon sall Add vanilln and fold in stitfly beat-
1 ;ﬂ.l;mnkmrr}‘ powder en egg whites. Turn }mo moldl,d C:ll:::g
4 hard-cooked eqRs until firm. Remove from mo
Gury Saute e b i i snocomie or swmel (il vl Fote Ino PLUSH
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him to his mother relates the wWes-
ther there s quite warm, Ther-
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Tice, grated onion, parsley, melted
butter or margarine; salt and cur-
ry powder logether, Place aboul 1-3
cup aof this mixture in center of
each glice of ham, Roll up ham
slices and place seam side down
in a ¢inch square piun, or A 1

ted
x 11-Inch utllity dish, Cut the hard- | o0 0pq puddin Cugpakes 2.3 cup milk, 2 tablespoons mel ;
- | K h shortening and 13 cup chopped| Mrs, Dennls O'Connor and .'-D
cooked eggs In half lengthwie and | ™y e preparation: Prepare Rreen perﬁwr, Add to flour, stirring | doughter, San Prancisco, Calif,, m' O.

place cut, side down on eich hiam
roll, Pouy curry sauce over ham
rolls. Place In refrigerator, Boke In
400 degree oven for 30 minutes,
Curry sauce; Melt 14 cup butter
or margarine in saucepan, Add 15
teaspoon curry powder, 14 tenspoon
asnlt and 4 tablegpoons wpll-purpose
floup (or & tablespoons corne
starch), Blend well, Add 2 cups
milk slowly, stirring nll the tme.
Cook on medium heat uniil thick.
(It you do not use curry powder,
add 1y cup graled sharp cheese
just before removing sauce from
heat.)
ENOWBALL DESSERT
2 cups datles, chopped (or 1
cup dates and 1 cup prunes,

chopped) KELLY'S Clﬁ:l}:‘?l&f e s b
{ableapoons butler or 3 shes that bhave scorched-on , 1

' oug mipar ¢ ; 8'"'“'*p ]nn;fn!;] i golution of baking soda ﬁ;’:’ﬁ';;a;f“ Raymond Morris ool i, :

1.4 oup sugar (optional) § tublespoons nll-purpose Ahdl water, Let stand untll stains| g ‘

enty Tor mesicn restiment. "pLAVOR-GUARDED” for richer Havorl Yes,

44 leaspoon sall
4 cup nup meats, chopped
24 vanilin wafers
1 cup eream, whipped
1 cup grated coconub
Cut or chop the frult, add waler
anfl snlt, One-third oup sugar may
be ndded If & sweeter dessert iy

and hearty combination: of cornad
boef and cabbrge is given a muf-
{in topping In this casserole, A
tangy molded salud ndds color and
taste contrast to the meal,
Kelly's Casserole
Cherry-Grapefrull Salad

all the Kelly's Casserole - except
the Lucky Muffln topping and place
In foud compartment of refrigers
ALOT, Af YOu Are COOKINg ine nigng
belore, measure mullin ingredi-
ents. In the morning, mix muffing
ind place on top of casserole mix-
ture, 'I'hls will take nhout two
minites I dry Ingredienls nre
sifted and measured in advance,

Make salnd in dessert tray and
place in {freege chesl, Mike cus-
tards the night before (iry a pack-
fied mix), Grease muifin pans for
cupcakes, Use o prepared enke mix
thal ean be mixed while aven 15
preheating and baked at same tume
A5 canserole.

{lour
14 tenspoon sult
Dash of pepper
1 tablespoon prepared  mus-
tard
3 cups milk
2 tablespoons vinegar
1'4 cups corned beel of ofe

Mena Number 3. The humble|p) “o Luoky Muffin batter around
n

edge, Bake 400 degree oven for
30 minutes,

Lucky Mulfins: 8ift together
1Yy cups all-purpose flour, 2 tem-
spgons baking powder and 14 tea-
spoon salt, Combine one bealen egg

only until floyr s moistened. Drop
by spoonfuls nround edge of gas.
serole.

CHERRY-GRAPEFRUIT SALAD
1 envelope cherry-flavored gel-
alin
1 cup hot water
1 cup canted grapefruit julce
1 cup canned grapefrult sec-
tiong y
Dissolve gelatin in hot water, Add
grapefruit julce and grapefrnit sec-
tions, Pour into mold and place
in food compartment of refriger

{ator,
et e

Bonk cagsoroles and gless bak-

ate easily wiped off.

Test the weave of & gheet by rub-
hing It between your fingers. If a
powdery substance comes off, you
will know it contalns sizing and
won't stana up under washing,

Ranchers around. Plush are busy
with their garly' haying, Some have
their early alfalfa already stncked.

Blll Green, Lakeview, was help-
Ing Warren Laird brand calves
severa]l days last week,

are spending the summer at the
Fiynn and O'Cennor ranch,

Mr, and Mrs, Cash Rychard,
Paul and Phil motored to Yon-
colla to aitend the wedding of the
Rychard's daughter, Pauline. to
Paul Allen, son of Mr. and Mrs.
Warren of Yoncolla, Poullne at-
tended SOCE in Ashland last year.
Mr. Allen drives truck.

May Stewart, Malln, has been
employed at the Plynn and O'Con-
nor ranch through haying,

Hale Rychard will be employed
at the Barry Taylor ranch during
haying season.

Bert. Rogers,

daughier N ;
and_ 1itile ghter Nanoy

Carrle Morrls were

recently for medical treatment,
Ray Lisle, Ashland, is cooking
at the J. P. Egan ranch,

Washing sods (also called =nl
godn) can be used as a water soft-
ener in the proportion of one lea-
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;“g and ml'gh’ry good

Porter Fril-lets, Saladettes;

Noodles and Lasagne, Your

i

i

ummer meals with

Sea Shells, Kurle-Q

r stocks them all.

Dy uﬂ\iﬁ%\u\m

1 GOES FARTHERI You can make 1100 batches of
jam or jelly from one bottle.

EAsIER1 You dan't have to dissolve liquid Certo
—juist pour it into fruit mixture!

pASTER] It's true! You're through just 15 min-

because you bail just ona minute, you retain
the luscious flavor of fruit at its sun-ripened
best] What'smore, Certo s coded for frashhess! 8
Get Crrta— o Hiquid natunal frulf pectin groduct—todoy!

desired, Cook over low heat umtil 12-0z, OAN i ;
g;iﬁ?elgﬁt 'ﬁh:ﬁd\asﬂfﬂ:eﬁn:ﬂ: 4 ;22: conrsely ¢ul raw cab- spoon-per gallon of hot water,

remind
your grocer

16 put o cose of

ang pile three or four wafers high,
Let stand In food compartment of
refrigerator. Just before serving,
cover wilh whipped cream and roll
in shredded coconut, Red cherrles,

Lucky Muftiis
Melt butter or margarine In snuce-
pan, EJir in [lour, salt, pepper and
mustard, Gradunlly add milk, stir-
ring until thiekened, Stir in vine-

UM-M! My WIFE MADE IT— THAT'S WHY I'M FEATURING..,

7 S i e

by
EEPAERE CIRGH UL, nfy be nead | gar, Add corned beel, whigh has

Bs n garnish,
* PICTURE FRAMING

* Olympia Beer in your car.

Menn Number 2, This casaerole
main dish presents nutritious liver
in an unexpected nnd satisfying

Be propared for
unexpected guests,
o

Dew Way, iy
.- Macaronl Burprise o
¥ Tomalo Enlad

Com Mulfins y SKap

Bpanish Cream
Advanea preparation;

o) Maln . Phess PR3

Prepare

Yes—men go for this new salad
' just as eagerly as your luncheon party guests

YOU CAM MAKE IT AS EASY AS

At your food store's “Golden Jubilee Salad™ display, pick up a
ean of cling peach halves and a package of prunes. Get your Kraft
Cottage Cheese from the dairy case.

Make sure it is Kraft Cottage Cheese you use; For Kraft is made in
specially-designed plants and is made from specizlly-purchased milk
to produce a clean, balanced taste that harmonizes perfectly with the
good flavor of other choice salad ingredients,

c Place the prunes, cooked and pitted, between two peach halves,
Push a toothpick through the peaches, at the base, to hold them
together. Set on a fuffy mound of Kraft Cottuge Cheese and garnish
with walercress or lettuce. Serve with Kralt Mayonnaise.

Commnndey V5 Biurtinee bani-too, Whits shfewalls, thioos wheel diss—nsid glarsrvduning tisie] glass—=optional i sll iodels 5 saim vt

ting new 1953 Staddaker
W%M%&MW

Dramatic new American car

T e bt 2 LV
BTUDEWARKER - 1088

with the lnw-mvung European look
gets Fashion A rademy Gold Medal
for design and styling

The directors of Fashion Acad-
emy, noted New York school of
fashion design, bave named the
1953 Stondebaker outstanding
in smartness and styling.

This is more than a gratifving
recognition of the talents of
Studehnker designers,

It is also an endorsement of the
unerring good tuste of millions
of Americans who consider the
new 1953 Studebaker the liest
looking automobile ever built,

You are sesing more and more
of your friends and neighbors
proudly driving new Stude-
haker Commander V.8a and
Champions every day now,

If you are eager to own one
vonrself, you'd hetter come in
right away and order yours.
The saoner you do, the seoner
you'll have the exciting now
Studehaker sedan, coupe or
hard-top you want. Prices are
night down (o earth.

cCulloch Motors

Klamath and 8th ..

See and drive the

new 1953 Studebaker
that received the

FASHION ACADEMY AWARD

Phone 4149




