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"ON THE MENU
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oW T0 PAN-BROIL and FRY

e droll, place meal In presheated heavy frylog pan. Do not
I vairr, Do not cover,
miah on both sides, Reduce heat and conlinue cooking
il dope, turning ment occasionally so it will cook evenly.
gt In pan, pour It off. Recommended anly for steaks less
ot {hick.
fy, (e procedure i he same as for pan-brolling except
i adied first or allowed to acoumulate during copking,
Rinicg fher than pan-broiling s necessary when meat has
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round-bone, pln-bone, or double
bone stenks. They can be brolled
or pan-broiled. Exception — lean
utllily beel-braise,

LULUB STEAK
This from the rib end of short
loin, trinnguinr In shape, smalley
than the T-bone, and with Hitle or
oo tenderloln, Broll or pan-broll,

Eggs and Milk Add

The Natlona] Dairy Council re-
minds us that Amerloons  spend
nabout one-fiith of their fopd dol-
lar for dairy foods and in reluru
get thieefourths of the calclum,
half of the riboflavin, a quarter of
the protein and fat and o {ifth of
the vitamin A in thelr food supply.

Bour oronm i recommended for
many uses in addition to baking.
1t 1s a versatile dairy food, Gar-
nish cream ©of pea or bean soup
with n lavge spoonful, Serve sour
gream mixed with ‘a liitle jemon
juice nnd chopped parsley us @ flsh.
saiee. Comblne sour crenm with|
equnl parts of mayonoaise or
cocked salnd dressing for polato

Food Values

> ~

nalsa for filling fof whole wheat

sendwiches,

Hare's a Sunday breakfsst or

brunch maln dish to serve six,
EGGR A LA KING

2 tablespoons butter

1 tablespoon minced onlgh

3 inblespoons llour =

2 oups of milk

1 tepspoon sgli

1y \enspoon pepper

15 tenspoon Worcestarshirs
Sauce

Y cup finely chopped green
pepper

8 hard-cooked eggs
Chow Mein noodles

Melt butter in ssucepan over low
heat, Add minced onlon and cook

Home and For;n
Building Show

Klamath's first Home and
Farm Building Exhibit will
be held at the Fairgrounds,
Friday, February 5. 1t will
be an all-day show startin
at 10 am, with M. G,
Huber and John Campbell
from OSC explaining new
technigues and latest pro-
ducts for building or re-
modeling your home and
{for construc farm
buildings. Ten local re-
{ailers in the building
materials field will display
and explain new products,
starting at 1:30 p.m. in the
large exhibit hall which
will be heated for the com-
fort of the wisitors. The
show is being arranged by
Ray O. Petersen and
Dolores Bracken of the
Klamath extension service
a’nd will be free to the pub-
lie.

nylons in a mason jar half full of

NYLON WABHING
Some women put thelr preclous

DON'T LET THE NEW HAIRSTYLES fool you, They're not
nearly so casual as they look. No matfer how cropped the
hair or how simple the coiffure, it still must stay in place.
That's why a spray-on hair net is needed as a finishing

rlad until tender, Stir in flour snd add [soapsuds, cap the jar and shake
.Icnnl-l. ¢ cheese s wn economical o d A : Caob Buayl ue e e Getonsy
i L £plice, and = greexn pepper, k |cleansed the stockings. Then, usin

way of ndding high guality protein o r B 7 b g
saln. I Camblont, yntll, smooth: end ihiskenied, S BRI () same method for rinsing, there

|to meals, Comblne with a1 ting tantly. Add hard cooked

T-BONE STEAK

This cul ndinins the club steak,
but 15 larger nnd Jhcludes some
tendetloln, It s from the cebter
section of the short loln and ldenti-
fled by the Tshaped bone, It
should be well marbeled with fat,
Broll or pan-broll;

PORTERHOUSE STEAK
From the sirloin end of the shorl
loin, this Is the lenderest section
of the side. It is [ins-grained, well

marbled with w characteristic
portlon of fat and contning u Iarge
portion of tenderioin. In serying,
the bone is removed by the carver,
and culs are maode clear across
the steak, making uniform portions
ang allowlng & portion of the lnyger
or top portion and a plece of ten.
derloin for each person,

PLASTIC DRAPERIES

Bullt-in wipe-off-ability is & fea-
ture of plastic drapers. You dont
need to take them down to clean
them, just Wipe them down with

puls ary In size, shape |

to it

sudsy cloth and thit's all theras i5|8200,000, which be used to help fi-

penches, fresh o conped pear
|nnlves or pineapple for & qulck,

egg siloes, Serve on orisp chow |!8 no' chance of having & finger-
mein noodles, Berves six.

nall snap the threads,

touch: “Spray and Stay” is a mildly fragrant preparation
that holds your hair neatly and smoothly in place, gives
it bodv and adds lanolin that actuslly conditions your
hamr as it controls it so that it has a soft sheen and
shimmer.

aimple salud, Serve Rs & 1

{or hol boked ‘Klamnath potaloes,
or dressed up wilh u litile chopped
pickle relish, parsley and mayon-

INVENTIONS

Inyentors of some of the most
useiul machines (o our dally lves
had trouble getting their palented
producis: on. the mnrket.

Hlias Howe (1819-1867) endured
extreme hardships befare his inven-
tlon of the sewlng maching pald
off, He obtained a patent on the
‘m:tr:hLm:, Beptember 10, 1846, Tail-
|ors ndmired his demonstrations of
|the maching, bul nobody would
| buy ‘one. An Boglish manufncturer
{5 anid to have cheated him out of
his patent rights in thal country,

Foverly essafled Howe and his
family. Onoe be had to pawn his
patent papers to keep fram starv-
Ing. Meantime, olhers began' mane
ulnctiring and selling his machine.
Friends came to his rescus, In-
fringers were fought through the
courts for flye years uniil Howe
was declared the winner,

Roynliien began to pour in. His
annual income zoomed from $300 to

nance Improvements,

| Why are cakes made with Duncan Hines Mixes 'so moist,

| 50 tender, so much like the finest homemade cakes that
experts (and friends) can’t tell them apart?

The Answer is Simple!

oy 1117
ON GOOD LaTNG

BAKE YOUR FAMILY'S FAVORITE CAKE TONIGHT WITH DUNCAN HINES
WHITE, YELLOW, OR DEVIL'S FOOD CAKE MIX. :

5T AUTHONTY

© Duncan Hines’ knowledge of food and recipes.
@ Duncan Hines’ insistence on use of the finest -
ingredients . . .and @ the fact that you use your
own FRESH EGGS!

"No good cook would think of using dried eggs in her prized recipes,
and yet factory-dried powdered eggs are the only kind that can be
put right into a cake mix package. That's why I ask you to add your
own fresh eggs. And that's why—when you use Duncan Hines Cake
Mix and your own fresh eggs—you're guaranteed a fresher, bigger Fis
cake—better in appearance, freshness and flavor...or your money back.” =
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Now Choose MEDO-LAND
creamy, delic/ous

SMALL CURD, LARGE CURD
OR CHIVE...IN PINTS
oR HWALF PINTS !

A WORD ABOUT MEDO-LAND COTTAGE CHEESE

Made from "farm-fresh” milk, this high protein
food is wonderfully nutritious and easy to digest.
Low in calories, too! There's only about 125 calories
in a 4-ounce serving. Cottage Cheese is a marvelous
meat replacement and a delightful diet item.

LARGE CURD. Soft, white, Jarge curds, ereamed for extra
flavor. Especially good in salads,

SMALL'CURD, Small, bland curds also creamed for smooth-
ness and Mavor, Delicious with ot without fruit.

CHIVE. Bright green chive bits add a special flavor particu-
larly liked by men,

MEDO-LAND CREAMERY

« BEND, CORVALLIS, EUGENE, KLAMATH FALLS, OREGON

— Photo, Courtesy Richard Hudnut

4 out of 5 |
families in
KLAMATH FALLS
le uging

MEDO-LAND

HERE'S OUR NEW COTTAGE CHEESE TRUCK]
Popular demand hos enobled ugto have a-special Iruck
lo handle our Collage Cheese, Sour Cream and Yemi
Yogurt, Thanks fo you!
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