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o PEACH SHORTCAKE brings a welcome touch of summer {o your winter table.
yelow cake mix, bake a two-layer cake and cool. Drain a No. 24 can chilled,
fing peaches (or use a package of frozen sliced peaches). At serving time, arrange
urhes over bottom layer. Spread with sweetened whipped cream or your favor-
lced topping, Put on second layer, top cake with rest of peaches and whipped
i in photograph. Bananas, apricots or canned fruit cocklail can replace peaches

i, — Photo Courtesy Duncan Hines Mixes
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What every
. good cook knows:
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Just a little difference in ingreﬂienta

makes a big difference in cooking results
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.M:mmi'hwbm ped  Snowdrift is just a litle  Snowdrift's ingredients are

D i 1:1 ordi-  lighter than ordinary short-  just a little costlier than any

the big difr alcan  enings—andthatcanmaken  other solid shortening (yet

) Qicher mu:mm i bigdifference in lighter, more  you pay no mare), That can

Yender "Mdnfor  digestible. foods, whether make the big difference in
i baked or fried. better tasting foods,

\ Yo pther shortening at any price
8 80 creamy, so digestible
and so light /
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HERALD AND NEWS, KLAMATH FALLS. OREGON
e ——— e

Tasty Dish

The “"What - to-have-lor dinner'’
question s ‘easily answered with
this unusual version of the Lime-
tested favorile, Tamnle Casserole.
It Is a versatlle dish; can be
doubled or tripled for large crowds
and cun bo carried successfully ta
potlucks because | retains heat so
well,

TAMALE CASSEROLE

All measurements are level. Silt
flour before mensuring. Mensure
into a heated skillet—

3 tablespoons ol or drippings

1 medium-size onion, finely
chopped

1 pound uncooked ground lean
beef (2 cups)

Cook 'until meat s - 1ightly
browned and onlon soit. Stre in

234214 cups canned tomnatoss

(No, 2 can)
11 cups undrained whole ker-
nel corn (12 oz. vacuum

ANGORA
Rely on lukewarm soapsuds and
rinses whan washing angora. Uss
the same care given any other
Lype of wool, plus » brisk shaking
when dry to fiff up the nap,

for Dinner

1 tablespoon chill powder
1y cup uncobked yellow corn-
meal
Simmer for five tg ten minutes,
then turn hol mixiure into an
Bx8x2-inch baking pan or essserole,
Pour corn bread topping evenly
over bol filling, ArTange over top
of batter one-hall cup ripe ‘olives.
Bake in prehested hol oven, 425
degrees, for 3530 minules or uniil
crust Is lightly browned. Makes six
to eight servings.

CORN BREAD TOPPING
Bilt together Inlo m small’ bowl
14 eup sifted enriched flour
& cup uncooked  yellow ocorn

meal
114 teaspoons double-aciing bak-

14 teaspoon salt
d

13 cup milk

1 large egg, bealen

3 tablespoons meitad butber or
niargarine

Siir to' & smooth batter. This

amount of ‘batier covers filliog in
a thin Inyer but is sufficient topping
|wm.-n baked. N

TAMALE CASSEROLE ranks high in popularity among
Western dishes and good cooks constantly seek new ver-
slons with which to tempt their families. This interesting
recipe artfully tops its rich chili-flavored filling with: de-
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| Baked Bean Salad

Winteriime ealls for hearty salads,
The Home Hconomics Department
of Best Foods, Inc., suggest (this
one;

1 1:Ib can baked beans in to-
mato sauce

15 cup diced celery

13 cup chopped green pepper

1 tablespoons minced oniom

% cup mayonnaiss

i teaspoon salt
Fresh ground pepper
Balad greens

Draln beans lo remove most of
sauce; Combine all Ingredients in
& large bowl and mix together. Pile
lightly on salad greens, Berve with
cold cuts and cheese, It desired,
Yield, four servings.

h DWI s sew, safe nowe drop foe o
licious airy-light cornbread. Contalng nec-mepheine, Etc, #1c sisee,
— Photo Courtesy Sperrv Home Service AT, J93ET BUSK BROM FOR piLSRIN

Borden's

Mayonnaise

Q. ,

Swiftning

Shortening

3-Ib.
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Margarine

9

Springbrook Sperry's

Butter Flour

1-Ib. ? 10 ‘Ibs. ’

3 Ibs.

SELF-SERVICE MEATS

Cut Right, Trimmed Right, Priced Right

Fryers

Cut up, ready to fry—Fresh
frosted. No waste. Uncondi-
tionally guaranteed!  Ib.

FreshCrabs "o = 29¢

49°

Sliced Bacon

Morrell’s Stand.
ard Quelity Ib.

5%°

Pork Chops

Nice, lean, light
Conter Cuts b,

08¢

Beef Round Steak - 65¢

Cut from Federally Grade “'Good" Beef 4

BeefBoil =" ~29<

Frankfurters << 3§¢

[ SHOULDER HAM. Light
weight end tenderized

Picnic

- 4ge

Dinners

B-ox.
Pkg.

o
Kraft

=
Pink

3. 35 | Grapefruit &5 10¢

"AAN" Large

Eggs Tomatoes £ 2.2

Orange Juice

46-oz, tin

- 7| Orangesss2s23"

Delicious washinaton Sno-Boy

39 |[APPLES 229

Syrup

atsup - - o 39
29

Sunblest  Ranch Style
23-ox, bottle

Pineappl
Cake Mix

Pinks, Large Whites

Dole Chunks
Ne. 22 tin

Swansdown

Pintos and Reds

Tree Tea - -

2«63
oo 4 o $I 00
229
45
BeEtS Diamund K Slisdor Whle |5t

Green Beans:::2 «49"
Corn = v D i 29
Pancake Flour*:45¢
Scotch Cleanser 2 35
Mothers Oats"::- 49

Hungry Jack

Fig Bars " 2. 55¢| Grapefruit -, 2 = 33
Strawberry | Crackers | Figs | Cheese | Peaches
28-0x. jar 59%¢ 2-1b, pkg. 49c (%' 2, 25€ | 1. oot 59¢ | ve.215 tin 25¢
Bonnie Chase & Sanborn White House Waldorf Sunpakt
Dog-E-Stu | Inst. Coffee | Peanuts Tissue Tuna
3..29 _ Aoxjor 89 |t 24 65€ | 4rare 29¢ ::.h.“'/::i;-k 29¢
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Sheets z

9th and Pine

Prices Effective
Thur. Through Set.
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