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Mmny. It is equipped with .
300 gallon storage tank..

Use Plan-Ahea- d Menus
For Summer Meals Keep needles and threat in a spot

convenient to your ironing board
This will encourage you to re-- a

cure buttons and sew dropped henu
nd seam rlpa aa you find thea.

. ' Paisley
By MRS. CLYDE BRAMLETTE

was
A fire of unknown origin

extinguished Sunday evenmg wun

little or no damage done. The fire

was discovered about t P.m. by

Van Oliver who was passing oy

the State highway stockpile ground

when he saw flames coming from

a pile of old tires stored at the

ground for burning weeds along

highway. Between fifty and sixty
w..ai. -- r .tahin nil were stored

That Are Quick To Serve
the Macaroni Surprise. Cool slight.
I.. ani niaa in fnorl comDartmentcurried Ham Rolls

Froien Broccoli
Brown-and-Ser- Rolls

Snowball Dessert
of refrigerator. Grease muffin pans
and, if doing the advance work
.i hofnrA Rift and mix drvAiivnnr.n ".reparation: Prepare

nlgnt auu
,n daytime. , Bi

Paisley "".""uuo mensce
U,e season. ."11,"lt, received

thorough fiym ma m

clouds so to iw n,mp,redara
outside of buildhigs

irrigation by sWPP' uet ,nes
ditches. Now comes aeleUic

even a natht have
than the mos,u to.

thanrrtettort-- q
This is

Ws la
files hve been have
summer Lake B

for seve" years,
been a menace

Two government gwj t
done research on

tjjlLakeSummer rldd tog ,ne la.e
way oito find a nporagentof them. On.

have discovered a solution
when sprayed "o us
Oy, but 1 7 25 need

asC The agenf stated they

close by, but the wind coming frommig lugim .
ingredients for muffins but do not
mix with other ingredients until

morning. Tne munin oaiwsr wm
t. a - in tinnra In muffin TjanS

the Curried Ham Rolls and place
in food compartment of refriger-
ator. The Snowball Dessert should
be made the night before and
placed in the refrigerator so the
flavors blend.

Just before dinner: Allow 2

in your refrigerator. Make the Spa if

the northwest kept me nam". ...
spreading to the oil. .

The Paisley fire department and

the forest service fought the fire

for over an hour before they were

able to push the burning debris

into the pit-
Only one field lies between the

scene of the fire mid the Fremont
forest boundary.

Two sisters were reunited here
July 8, after a separation of 21

years. Mrs. Stanley Roman and

eight chUdren of Saskatchewan,
rtaaarfo arrlliall WrinSdaV tO Vl

minutes for cooking tne irozen
broccoli. Do not allow frozen vege-tnhi-

l defrost before starting to
cook. Put the rolls

AUTO 'Hi' FIRE

SI STATE

wfarm3

nish Cream, uip "
ing water for a second or two, then
return them to the refrigerator.
This makes it easier to peel the
tomatoes Just before serving.

SPANISH CREAM
1 tablespoon unfavored

gelatin
li cup cold water
3 cups scalded milk
3 eggs, separated

",i cup sugar
1 teaspoon vanilla

Soften gelatin in cold water five

minutes. Dissolve in scalded milk
n klna a vnllra ftnrf SUffSr. Add

in the oven about 16 minutes oeiore

serving time. Whip the cream for

Snowball Dessert, cover little cakes
and roll in grated coconut. Put

THERE IS SOMETHING NEW under ' h. tun .ii Mr.' --vh CTrinn n sister shei the coconut on waxen paper -- v

had not seen since 1832 when toeeasier handling.
CURRIED HAM ROLL William N. Goeii

T V" nBW in fh. VenT .envelopment "world provides ndmdu.l packaged i.rv.ngi
.

that provide the .mart hostm wlih unlimited
opportuniti.i to add glamour to her d,.rt, Uniqje lee er.a.n. packaging, each i.m the form

without
of . cube. The wrapper Tola. back to permit placing the ice cream on

.erving
a disfi or

8 slices boiled ham (not loo
imosquiio and also lor use u.

married and left for tne uanaaisu
city.

Mrs. Eldon accompanied her vis-- u

aib fn fha mant for the weekend.' i glass the use of spoon or knife. B
I L- - II .1

.a a. : l- - : .. .
' thin)

4 cup dry rice
1 medium onion, grated

oi us -- nap., many attractive and un. 2133 Modi-o- il M. 33(gelatin mixture and cook over low
Flvin Flrten. son of Mr. and

gay irom i"""heat live minutes, gurmw... ..i. - rllocnlvprl Pnnlcup finely chopped parsley
' 1 tablespoon butter or marga

-- ,u. ..my. "., prop.ro,. By acoraT ng eacn cud with colorful candies, or by cover-m- gw,th chocolate or fruit syrup, or vv.th wh.pp.d cream. Salted peanuts, almonds oralso may be used as well as fresh fruit and berries in season. Each Dackaoe will
pecans

rht
Mrs. Fred Eldon, is with the Sea- -

haaa In ISaaifia Rnu A Iptter frOm
him to his mother relates the weaindividual cartons . . . wonderful help in

ly unui bubi "
and chill until slightly thickened.

Add vanilla and fold in stiffly beat-

en egg whites. Turn into mold. Chill
in rtomnvo from mnM and

ther there is quite warm, iner- -
rine, melted

H teaspoon salt
teaspoon curry powder

4 d eggs
Currv Sauce (see below)

APRICOTS ARE HERE!
MAKE YOUR JAMS AND JELLIES WITH

been diced into inch cubes, andUliiil mm. n..i.v. ....... .
serve with chocolate or caramel '

cabbage. Mix well, Four into PLUSH

By DIXIE DIXON
Cook rice in two cups boiling sauce. ' .

, i ThA humble greased casserole and drop spoon- -

f.ila nt T.nalr., Unffln haf.fni ftrnnnrlwater until dry and fluffy. Mix menu jwumuci j CERTO FRUIT PECTIN!
edge. Bake in 400 degree oven foranu ileal y ..

beef and cabbage is given a muf Ranchers around. Flush are busywith their early haying. Some have
30 minutes.

T.nairv Mnffln.t! Rift, toiretherfin topping in mis casseruie.
tan.. mniripi Rftluri adds color and

rice, grated onion, parsiey, meueu
butter or margarine, salt and cur-

ry powder together, place about 3

cup of this mixture in center of
each slice of ham. Roll up ham
slices and place seam side down

tneir early alfalfa already stacked.
taste contrast to the meal. Bill Green, Lakeview, was

Warren Laird brand calves

1?4 cups flour, 2 tea-

spoons baking powder and (, tea-

spoon salt. Combine one beaten egg
n a a. .a n .KlaannAiiH mpltri

Kelly's Casserole
rherrv-Granefru- it Salad- - several days last week.

Custard pudding Cupcakes Mrs, Dennis O'Connor andl."l llllla, tt w

shortening and 3 cup chopped
daughter. San Francisco. Calif..Advance pieparuiiuu:

all the Kelly's Casserole except
u t ..at.., Muffin tannin? and place

are spending the summer at the
green pepper, aqu to iiuui, abmiug
only until flour Is moistened. Drop
by spoonfuls around edge of nynn jina O'Connor ranch.

Wggy w em,"roo 4jjgj
--pT J0M s Vory tummer meolf with r

l fl'r i.' fc,t" Fr',,' Saladaftt.; SEES

3wf ' Mitf9e Sea Shell., Kurle-- Q

sf? Tj Noodle, and Lasagne. Your ' Wl
Mr. and Mrs. Cash Rychard,

Paul and Phil motored to Yon
in food compartment of refriger-
ator, it you are cooaing tne nigni
before, measure muffin ingredi

a" Ifcaal fJ! m
I A Fteduct t Cxaniol foo jggjg

colla to attend the wedding of the
ents. In the morning, mix miuiim
Hid place on top of casserole mix Kycnaro s oaugnter, Pauline, to

Paul Allen, son of Mr. and Mrs.
Warren of Yoncolla. Pauline atture.- This will take about two

.ia if av lntrredienta are

T SALAD

1 envelope cherry-flavore- d gel- -

atin
1 cup hot water
1 cup canned grapefruit Juice
1 cup canned grapefruit sec-

tions .
ntocntirp nplattn In hnf. water. Add

UllUUICa " o- -

sifted and measured in advance. tended SOCE In Ashland last year.
Mr. Allen drives truck.

May Stewart. Malln. has been 1 GOIS FARTHER You can make two Vjatche. ofMake salad In dessert iray ana

place in freeze chest. Make cus-- i
- it.. nitrM before (trv a nack--

in a square pan, or a i
x utility dish, Cut the d

eggs in half lengthwie and
place cut side down on each ham
roll, pour curry sauce over ham
rolls. Place in refrigerator. Bake in
400 degree oven for 30 minutes.

Curry sauce: Melt cup butter
or margarine in saucepan. Add 'A

teaspoon curry powder, 'a teaspoon
salt and 3 tablespoons
flour (or 2 tablespoons corn-
starch). Blend well. Add 2 cups
milk slowly, stirring all the time.
Cook on medium heat until thick.
(If you do not use curry powder,
add ii cup grated sharp cheese
Just before removing sauce from
heat.)

SNOWBALL DESSERT
2 cups dates, chopped (or 1

cup dates and 1 cup prunes,
chopped)

tt cup water
a cup sugar (optional)
'a teaspoon salt
'A cup nut meats, chopped .

24 vanilla wafers
1 cup cream, whipped
1 cud grated coconut

employed at the Fiynn and O'Con
grapefruit Juice and grapefruit secUtlUS uic iub". "

. i riMaM mnffln nans for nor ranch through haying.
Kate Rychard will be emnlovedcupcakes. Use a prepared cake mix

... ua hIvmI nihil, oven Is at the Barry Taylor ranch during
haying season.maif tan mc iina

preheating and baked at same time
Bert Rogers, daughter Nancvas casscroie. ..,, ", and little Carrie Morris were

guests at the Ravmond Morris

jam or jelly from one bottle,

IASIERI You don't have to dissolve liquid Certo

2 -j-ust pour it into fruit mixture!

i MITIRI It iwe' You're through just IS mln--

3 I met after your fruit's prepared, fi.for richer flavor! Yes,
4"flAVOR-OUARDID-

"

boil urf one minute, you retain

&3 best! What's more, Certo is coded for fresKne&s!

... (X Crto a nit-r- tl fnM fdln product ftxfayf

home Friday.

tions. fOUr inKJ IIIUIU UU yinv
in food compartment of refriger-
ator. -

Soak casseroles and glass bak-

ing dishes that have scorched-o- n

spots in a solution of baking soda
and water. Let stand until stains
are easily wiped off.

Test the weave of a sheet by rub-

bing it between your fingers. If a
powdery substance comes off, you
will know it contains sizing and
won't stand up under washing.

Ira Moore went to Lakeview
recently for medical treatment.

KELLY'S UAOBr,iwj
4 tablespoons butter or mar-

garine
8 tablespoons

flour - '
V2 teaspoon salt

Dash of pepper
1 tablespoon prepared mus-

tard
anntt mille "7- -

Ray Lisle, Ashland, is cookimr
at the J. P. Egan ranch.

Washing soda (also called sal
soda) can be used as a water soft WG TIME 61 WlV
ener in the proportion of one tea
spoon per gallon of hot water.

2 tablespoons vinegar
lV'a cups corned beef or one

can
4 cups coarsely cut raw cab-

bage
: Lucky Muffins

Melt butter or margarine in sauce-

pan. Stir in flour, salt, pepper and
mustard. Gradually add milk, stir-

ring until thickened. Stir In vine-

gar. Add corned beef, which has

um-m-! 'My vViFi? made ir that's why j'm FEATuma

Cut or chop the fruit, add water
ana salt. One-thir-d cup sugar may
be added if a sweeter dessert is
desired. Cook over low heat until
thickened, then add broken nut
meats. Put between vanilla wafers,
and pile three or four wafers high.
Let stand in food compartment of

refrigerator. Just before serving,
cover with whipped cream and roll
in shredded coconut. Red cherries,
grapes or other fruit may be used
as a garnish.
. Menu Number 2. This casserole
main dish presents nutritious liver
in an unexpected and satisfying
sew way

Macaroni Surprise
Y

' Tomato Salad
Corn Muffins

' Spanish Cream
Advance preparation: Prepare

PICTURE FRAMING olden J ubilee

InLlorii
Yes men go for this new salad

just as eagerly as your lunelieoti party guests

....

YOU CAN MAKE IT AS EASY AS

JS At your food store's "Golden Jubilee Salad" display, pick up a
can of cling peach halves and a package of prunes. Get your Kraft

Cottage Cheese from the dairy case. j

B Make sure it is Kraft Cottage Cheese you use. For Kraft is made in
specially-designe- plants and is made from specially-purchase- milk

" to produce a clean, balanced tasle that harmonizes perfectly with the

good flavor of other choice salad ingredients. ,

Q 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 fluffy mound of Kraft Cottage Cheese and garnish
with watercress or lettuce. Serve with Kraft Mayonnaise.

iw:s,'.v,:;x:.,.:..;H.'.L m v he

tfblervds ihe flavors -- or a perfect- - salad f
Comuudtr Vt BtftfUnw Whiu t.tlfji, thnm wb4 dim nd tlnttd da-- optioQii La U modeb i nln ooth

Sxatwvm 1953 ciucieLW.

lnjDtBAKla-ISU- J

Dramatic new American car
willi the low-swun- g European look

gets Fashion Academy Gold Medal
for design and styling

The directors of Fashion Acad-

emy, noted New York school of
faliion design, have named the

')53 Studebakcr outstanding
in smartness and styling.
This is mora than a gratifying
recognition of the talents of
Studebakcr designers.
M is alto an endorsement of the
unerring good taste of millions
of Americans who consider tho
new 1953 Studrhakrr the lirst
looking automobile ever built.

You or seeing more and more
of jour friends and neighbors
proudly driving new Stude-
bakcr Commander s and
Champions every day now.
If you ara eager to own one
yourself, you'd better come iu
right away and order yours.
The sooner you do, the sooner

you'll have the exciting new
Studebakcr sedan, coupe or
hard-to-

you want. Trices are

right douu to earth.

See one rfrit'e tie
neto 1953 Studebakcr

that received the

FASHION ACADEMY AWARD

IMulloch Motors
Klamath and 8th' Phone 4149


