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CRISP, FALL DAYS stimulate the appetite, For buffet entertaining, the cold cuts buffet iray,
pictured above left, offers a simple, hearty meal for guests. It is particularly effective for a
casual group which comes in to hear a football game broadcast. It can be prepared in ad-
vance, allowing the hostess 1o enjoy her own party. For an appstizing and atiractive arrange-
ment, choose a variety of shapes, colors and textures, such as shown here: jellied corned beef,
spiced ham, bologna, head cheese, summer sausage, liver sausage and pimiento loaf. Centor
bowl can be filled with Rainbow Macareni uladgnr your favorite potato salad. Lower right
shows an atiractive, easy-to- prepare platter of canapes for cuckieirﬁme. Use your handsome-
eit fra‘{ and individual fluted paper cups for daintiness, The sardine-cucumber canapes are
triangular slices of buttered pumpernickel spread with mayonnaise and topped with two Nor-
way sardines and half slice oFcucumbcr with rind, and decorated with a small strip of pimien-
to. The platter is dressed up with a bed of fresh parsley in the center to hold the lemon sec-
tions in place. Upper right: Just for the novelty, we show a picture of horizontally sliced
whale steak, dipped into flour, eggs and bread crumbs and fried in deep fat until browned.
The Norwegian breaded whale cutlet is not suggested for a fall party in Klamath Falls, but
it's fun to see what people eat elsewhere,

Use Buffet Type Meals
For Autumn Entertaining

Canapes May be Varied:;
Fish Enter the Picture | -

Fall In Klamath-Falls means,; RAINBOW. MACARONI SALAD
football and football days are eat- 2 cups  elbow maearonl (¥
ing days, whether It Is the Satur- ounce package)
day aflernoon crowd thay vomes in Y, oup French dressing
to hear the game broadeast, or cup slieed green onicns
the meal that precedes a Pelican or 15 cup diced pimiento
Ow! conlést at Modoc Field. 1; oup finely chopped  sweel

-

=

molsiened. with mayonnaige

snuck materinl that ados up o &
preily square meal, For varlely,
try stuffing finger length pieces ol
crisp endive—huge platters ol it—
with sharp cheese or Roguelort
and
onion julce and dusted with pap.

r pear] onlon in the cgnier of each,
fried untll crisply brown, are
mighty good., Serve on a platter
with the toothplcks sticking up for
easy plcking.

In additlon to your cheese
sprends, here is one from & friend
and the advantage of keeping
very well:

Heat p &mall can of tomito sauce

cheess, B8e
plain or be fancy and acd a slice
of stuffed ollve.or a strip of pim-

over low heat. Stir in at least a
cup ol grated cheese, American,
cheddar or sharp. Whoen melted,
add the chopped contenis ol s jar
of chippef beel and mix guickly.
Serve cold on crackers.

A NEW ONE

cume bowl'of buttered popeorp, try

using a mixture of cereals, such s

Rice Chex, Wheat Chex, Cheerios
snd Blim Jim pretzels, Butier as
popeorn, adding a gdod dash of
liquld smoke to the melted butier.
Then salt with a mixture of mone-
sodium glutenate, garlie salt and
splt to taste. Spanish peanutis
make a good addition to tha mix-
ture,

For the l-;.jund_r.lwho urtmmvitted o mneﬁz S Al ! {ka for eye appeal.
in to hear football vis rvadio, try '3 cup thinly sliced carrols 11 ball Bulk ShoBaes  With
using four long sheels of wrapping (or grated) Small balls of bEAgE WiLh
paper, such as butcher paper, or 2 tablespoons prepared mus-
newsprint, one for each quarier, tard -

{ento or a gardine on top.

‘WHICH BRINGS US TO FIBH

Bardines make wonderiul snacks,
cenapes or the main dish for a
meal. They can be served right
out of the can on & ph!e&hmem-
panied by crackers angd ‘chespe or
made into very“tnnc;“ dispes, n-
In addition to the always wel-| deed,
Here's n recipe for Deviled MNor-
Wiy Sardine Canapes, originated by
Tucian Toucas, executive chel of
New York's Hotel Astor:

UBIQUITIOUS EGGSB

There are countless recipes for
stufled eggs nnd they are good In
any combination of canapes, hors
d'oeuvres or buffet sprewa. Accent
the stulfing with musterd, with
onfon julce, garlic salt or sharp

rve the stutled eggs

1 can sardines ({(three and
three-fourths oz.)
6 slices of white tonst
3 tablespoons bread crumbs
2 tablespoons prepared mus-
tard
2 lemons for garnishing
Juice of one lemon
Oll from the caw ol sardines

to keep irack of the game, play
by play. There is an expert in every
crowd who delights In gelting down
n the floor Lo 6el as score-Keeper.

Fating for such get-logethers is
pretty easual, of necessity. Cold
cut buffet trays, such as the one
piclured on this pnge, Wwith earrot
sticks, celery curls, olives and
buns on the side, allow for nibbling
or making mun-sized sandwiches.
A big bowl of macaron] or potato
snlad, made in advance, allows the
hostess time {o listen to ihe game
herself,

Here is the recipe for tne plec-
tured salad:

Mayonnaise, salt and pepper
Cook macaroni In bolling salved
water to which a hall teuspoonful
of olive oll has been added. When
tender, drain and rinse with cold
waler. Add French dressing and
chill for several hours, |f possible.
Add remaining ingredienls, using
aboul 1 cup mayonnaise wmd salt
and pepper to taste; mix thorough-
ly but lightly. Chill several hours.
Serve in lettuce lined bowl; sprin-
kle with chopped fresh pursiey pnd
+op with hard-cooked ege slices, it
desired. Serves 8.
BNACKS
There {8 an endless variety of

ATTENTION! AL SQUARE DANCERS!

THE FAMOUS

FENTON "JONESY" JONES

“MR. SQUARE DANCE HIMSELF"

will be

FEATURED CALLER at an OPEN DANCE
SATURDAY, OCTOBER 3 — 8:30 P. M.

DO-SI-DO CLUB HALL ot AIRPORT

Mix mustard with leimon julce

BTRICTLY CORN _

Jewelry from garden seeds is
fun to make, protly to wear, and
affords amazing conversational ma- |’
terial, according to Delores Brack.
en, m‘ y Exiension Agenl, .

“Corn, squash, melon, sunflow-

er, Job's tears or any other large

ball hour. Usually vinegar added
ol:lﬂn. dye bath ;Ill belp m
or,'*

Beeds should be alighty moist

::n be worked up, snuugn_y will not
t when strung, Use » strong
needle and waxed thread, thin fleh
line or other interesting .
stringing the "beads.” Well-spuced
knots or double of triple stands
¢an be used to work the seeds
Into & varlety of costume jewelry,
Including jangling bracelets, dang-
ling earrings or neckiaces, Miss

cord for

ST Tk by :
and the oll ‘Irom the can of sar-
dines. Roll sardines in musiard
preparation, then in bread crumbe.
Broll for a few minutes, Cut toast
into wedges the size of w sardinc.
Bpear sardines to the pleces of
toest with toothpicks. Serve hot'on
& tray with  lemon
wedges and watercresa or parsley.
SARDINE CANAPES
For canapes, {igure on ¢ne three-
and-three-fourth-ounce cun for four
persons, The [following sardine
orenm cheess recipe will make
<) canapes:
foften two three-ounce packnges
of cream chieese; Drain the oll from
one can of sardines and make a
Mix aream

pures of. B

cheede with the sardine puree add-
ing ‘chopped chives and season to
tasta, Spread on 20 foast strips or
cocktall crackers,

Last spring the first Norway food
exhibit was held In New York, com-
plete with movie stars and al] the
trimumings, Thor Brocikoro, consul
general of ‘Norway, was on hand
(o urge the guests {o trv snacks
of smoked Norwegian whale steak

cheese dish with the added
of ripa clives! And, the cost is less
then 15¢ per serving!

(Continued on Page 18)

These Famous
Women
Invite You To Put

On
Blue Bonnet!

Mrs. Harry Conover

"My {avorite rech

turn out hetter wi
Blue Bonnet!

Mrs. David A, Drexel
"Bluorllu?]ml gives
Vitamins A and DI”

EXTRA NUTRITION!

Unlike most other margarines, BLUR
BownET s rich in both Vitamin A and
Vitamin D! Yes, BLUER BONNET Is one
margarine that gives your family as much
year-round food value as the high-priced
spread for bread!

SUNNY-SWEET FLAVORI
You mnke & hit with everybody when you
put on BLuE BoxNwer Margarine! Makes
bread, rolls, vegetables taste so much
betler! And every delicious pound has the
same delicate, morning-freah flavor!
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oL‘EOMA __

Mrs. Jan Peerce
"N other margaring
tastes pa good 18

Rlue Bounet!

___._——l—'——".

REAL ECONOMY | save
money! Each pound of tasty, nuurish-
ing Buvs Boxwer Margarine
leas than half a8 much as the high-
priced spread] So start today! Put on
BLue BoNNET and get “all three" -
Flavor, Nutrition, Ecanomy!

costs

HOWDY DOODY'S
FAVORITEl @

Americal Loty I Ma argarine Prica!

RAM .

good vision will give you

e

Put yourself In this picture! Here's a man who
knows where he's going. He has confidence in himself
and his qualifications; He hos that most
Important osset , , . goad vision, No matter whot
you do , .., you NEED that same kind of
good vision. It's just good business to be SURE
your eyes are up-to-par. Make sure , , . today!

Visit Dr. Alva Custer, registered optometrist,

for o complete eye examination. |} your eyes need

help , .
from Dr, Custer! Eveweor that will return
big profits in improved efficiency, greater
alertness, and better appearonce.

« Invest in optically-parfect eveweor

PAY ONLY 81 A WEEK

DR. ALVA CUSTER, e o

WITH OFF

ICES AT

Stiﬂl(lill‘lLW (ompany._. « 115 Wsinin Kamath Fall




