BANANAS AR

Panunas are n staple o Amer-
jean  hogsewlves, Nearly every
family efoys them. In addition to
{inding thely way into lunch boxes
and serving ms  an after-schoo)
shack with grabam crackers for

THURSDAY, FEBRUARY 18,

1954

E VERSATILE

bowl. Add shoriening, eggs and
tup of the bananas. Beat two m!.l.-
utes at slow to medium speed With
electric mixer or two minutes by

hand. Scrape dowm bow) and beal
er or

HEHALD AND NEWS, KLA!M‘FH FALLS. OREGON

AVOCADO BMG und taste good. Use . '
For avocado fauns, here's a dress- |our’’ touches, nunri n;l
ing to nerve with wedges of head
lettuce or with finely shredded cabs|sliced
. |hage. With a rotary beater coms
uina 1 mashed or sleved avocads
with 14 cup orange Julce, 1 table-
Kpoon lemon Julco mnd 1y teaspoon

ealt, Beat until dressing Is satiny

spoon  {requently during srpooth,

mixing, Add remaining cup of ba-
nanas and vanilla, Beai one mine
ute longer. Turn into well-greased
Cupcake pans. Bake in & moder-
ale oven (75 degrees) pbout 2%
minutes or untll ‘cupbikes are
done, Top with Banana Butier
Frosting, Makes 18 to 20 cupcakes,

BJ\]\J\\A BUTTER FROSTING

+ €up mashed ripe bananas

« leaspoon lemon julce

the youngsters, they are wonderfui
for desserts and malads,

Use fully ripe bununps, The yel.
low peel should be flecked with
brown. The secrel of banana Nay-
or in cakes ls lo mash fully ripe
bananos before adding lo the bat-
ter so that the flavor 15 lterally
mixed In with the rest of the cake,
An esmsy way to mash bananass js
to siice them into & bowl and beai

HOLIDAY FEARS

For Bi. Patrick's Day or ]uat ;
apring salad, Lint

halves a pale green by ldllin.] 1,
teaspoon food coloring to each 1l
cups of juice. ‘Add & little mint
fiavoring lo the green pears. If
you nre tinting pears pink, add a
bit of almond flsvoring.

Last month's mu is
opplied :o purchase price

— OIGHT'S
with a fork or rolary egg beater ' cup butter ] :
or break the banknas into chunks| Ys cURs sifted coufectioners' GLAMOURIZE MEALS PIONEER OFFICE SUPPLY i
and beat with an eleciric mixer Bugar To win immedista and enthusias- (§ o Mals , Fhane M1
until they become a thick, smooth, | Mix together bananas ind lemon

creamy Hquid. Juice. Beat butter until ereamy in
mixing bowl, Add sugir and ba
nanns alternately, a small amount
at a time,

tlo acceptunce, food must both look

BANANA CUFCAKES

CUP-CAKEs.-with sweet, ripe 5amnas in the batter and a ; STAR SALAD is a color harmony in ivory and whl.le‘ using

Before mixing, have shortening beating until frosting ; il i 4
at room temperature. Grease pans; | 14 lght and flufly, Makes aboul delicious Banana Butter Frosting to match the fruit flavor | alternate slices (lengthwise) of ripe bananas and pear
set_oven ab correct temperaturc|2l: CUPS of frosting — engugh 10 ¢ 4ha caka are easy to make and make a nice change in | halves. Cotlage chBese and parsley garnish the center. l I l LE SWEI'E :
175 degrees) frost 18 tn 20 cupcakes. : i i j !
(0 2l S BANANA LOAP CAKE the menu. Slice cupcakes in two and use sliced bananas and | Serve with a side dish of French dressing or mayonnaise. Brinas Y !
10% ctin= st This loat cake is pariicularly ac-. frosting for filling in center and sliced bananas for garnish. Q82 o8
214 tecpoons baking powder g;?mmﬂﬂhlllints because III.:: M!Ii' only . ‘::‘:‘h Ll;.\'l:lll:: Crenm together a 3-punce pack- You 2
13 tenspoon baking sodn ‘tes well to serve with colfee or PARADISE DUFF Iwith grated cheese pnd broil unti| FRemember that lunch should pro- inge of cream cheese with Yy .cup MU I LOVE TO DI \NCE T 4
i S o, o g oot | o o AR e ot g Gl b an ool e 8t e f bl i o 1 sspon st - 1
& olip shartenlig whipped cream, a o or hard [SerL Into m chicken fryer or skillet includ ase vi tpe;:cr'!,’ t or |Pold In one cup whipped cresm
2 SREZ LB U D sauce ) with & cover, pour & No. 213 can of getable; One. Serving !ruil it |and & No, 215 oan, well-drafned ELMO HAUGH TR‘O
113 otns ma"’h.w (el av, cups siffed cake flour pesrs, Add 2 leaspoons lxnion | BARBEUCED CHEESE BUNS sl e A Ut S canned I’I'ﬁﬂ- c:ocktnii ‘;‘uur into : .
ol fioun, pogar, wekiig povier,| 1 cUp abgaE [P hmog ant 2 Vesspoons corastare | EUL & Uit oup of stuffed clives|  ppowpy Frurr pupes |(reesing tray and fieese. Cut and SMORGASBORD SERVED AS USUAL
] W ', baking powder, i L ) | eg n i - isp 8
godn and #alt Info a Inrge mixing v, ::ﬁfng:t"h‘;%;w 5';3:“" or thickening the juice. Place|Mdl A green pepper through the) pqq g festive note to lamb with [#erve) on orisp salad greens,
34 tonspoan aall, pears cut side up. Bring to n boll, |100d: grinder, Add 1y pound grated brolled fruil pufls, Combine 23 cup SPECIAL -
7 T . cu:lahurl:.'ulﬂl then drop sweel tlurnpll.m;ak onlo | cheddar cheese, ' cup olive or ml.\“:ﬂhl‘iiﬂi] \"llg“h 'l‘«‘ll‘IJ CllODDeng d [
i b cacn pear hall, Sprinkle with SUgAY |.qlpd ofl and 13 cup chill sauce, |SWeeV Pickie. &ie ‘lnlo canm R ’ v :
I’E{‘f“"m"ﬂ:lfé'.}”ﬂm bananas |®nd nutmeg, Cover and let steam Mix well. Spit hamburger buny, [CLng pench alves and broll untl r JOY’S BARBECUED SPARE RIBS |
2 Cablespoons Thilk 3 |40 minutes, Serve with cream. foast nand butter. Spread wiih|fHIng of puft is golden: brown, SOUTHERN OREGON e B, Ly |
T eh ioain varl cheese tllling and tonst under broil- 3 \ ]
Pl s FRUIT SALAD or, not too close (to heat, unti FRUIT SALAD MUSIC COMPAMNY 5711 So, bth St Phene 7676 i
1% cifp chopped dates ) Crisp apple cubes, pineapple checsp is meltad and bubbly, Balt| A (rozen frult salnd can add a 1330 Klamath Avec ) * 3
Sift togeth 1 e chunks, banana slices and chunks jand pepper lo nmte touch of spring to a winler menu, : -
Rethen flour, Bugkr AR L Vor: GRmmTied | DERTE. WiIn | : :
ing powder, sada and salt into mix- gllr.lp inlm’ i tn:.psed ightly i
',“;’ éﬁwt Add :Jmﬂmm‘. eqgs and with French dressing make n anq;i ]
» bananss, Beat two minutes lnd. Sprinkle with grated §
at slow to medium speed with elec- | *Pring salad. AT lls S ]
iric mixer or by hand, Add re-|cheese or shredded nuls. !
maining 3-3 cup bananas, milk and = L {
vanilli and peat one more minute. LENTEN QUICKIE
Turn into well.greased loaf pan and| Combine a can of crenm of
beke In & moderate oven (50 'de-|Wushroom soup with iy eup white
grees) turi mtnutics or until clk; n;ll';\‘ut:!“i v::“ﬁtﬂw;&t; oA dlﬂh“‘;
5 done. Berve plain or toppe -,
with whipped cream, appleasauce |lghtly bealen egg, Place a layer
or hard sauce, if desired, of canned tuna In A greased bak.

ing dish, Cover with n layer of|
rips ollve chunks and then with
hot mushroom wauce, Sprinkle

CUSTARD SAUCE
Real two eggs in top of double
boiler uniil blended, Stir In 1-3 oup
sugar and 1, teaspoon salt. Blend
In 2 eups evaporated milk and stir
in one cup boiling water. Cook over
bolling water, stirring constantly
until custard coats the speon, aboul
four to six minutes. Remova from
heat aud cool custard immediately :
by placing top of double boller in
cold waler. Add 2 tablespoons dry
sherry. Stir occaslonally while
cooling. Serve chilled over sher-|
ried pears. |

VODKA COLLINS

[

Cooked, Peeled.
Tip Top; Whole
Ne. 2 cans

New Potatoes 10¢]
Pink Salmon J $| _
Tomato Juice |

Dl' ifted'Snow Flour .. 89‘
Luncheon Meat 39

Bud Hanson's Market

For Quality Meat's Only

Roasting
HENS

Tray-Pack
FRYERS
Frying
Rabbits

o

Sextant brand

CHEESE AND SHRIMP FONDUE 1-1b, cans

Cut cooked (or canned) shrimps
info  thirds. To two cups of
shrimps add 2'% cups scalded
milk, 2 cups coarss fresh bread
vrumbs, 15 pound grated cheddur
cheese, 1 teaspoon sall, dash of
pepper, 2 iablespoons minced
onlon, 1 treaspoon dry mustard,
4 benten cggs, separnted. Cook In
frensed 2-quarl cassercle, Set in
(baking pan in slow oven (336 de-
grees) and fill pan with hol waler
around casserole. Bake untll light-
ly brown and firm to touch In
center, about 1!, hours, Serves six.

Colored
Frash
Dressed

it leayes you
breathless

Smwno

est mame

i Vllﬂ A

Sizes
9i15 1412—241%

l-, Meniom Mot .

Crisp sealloped collar slime-
ming princess lines — stepein clos-
ing! This work-play-hoyse dress
combines both charm and comfort.
Ii's simple to sew too. Propor-
tioned to fit and flalter the shart,
fuller figures — no alteratlon prob-
lems. Choose a gay cotton!

Pattern B115: Half Bizes 1415,
1645, 1815, 204, 225, M5 Size

Hunt's /%
460z, W

Fresh
Dressed
Colored

g
e
Z
&
K

Strictly Fresh
Cut Up
Reedy to Fry

Canadion Pork

12-0x, cans

80 proad, Made from 100 %2 grain peutsal ypiriis

FARADISE BALAD
Canned peus and coltage cheese
are A good standard team, Add a
maraschino cherry for bright ealor

Ste. Pleree Smitnoff Flu. Inc., Hanford, Conn.

[
nd serve with either mayonnalse Sk | [ ]
lﬂ'n takes 47, yards 3s-inch tahlllc 0“1_ P;wch dressing, ¥ 'n ess Oregon rl ts Bogley's
This easy-to-use patllern gives ] 2
perfect fit. Complete, illustrated . weiners Chief o No. 2%z cans 'ﬂ'
Sew Chart shows you every step.| *

Send thirty-five cents in coins
for this pattern — add &5 cents
for each pattern for 1st-class mall-
ing, Send to Marian Martin, care
ol Herald and News, Pattern Dept.,
P. 0. Box 690, Chleago 80, 1L
Print yout name, address, zone;
slae, style number,

“Ready-Mix' Desserto plus Schilling

— Aroma and Ravor o thrilling! || Pork

Roasts

Pork
Steaks

Plain or
lodized

Lean
Tender

Mortons Salt
Mayonnaise

Heinz Strained

20|
39

Ib, Zk

LEFTOVERS
Eather than being the problem |
children of menu planning, leftoy-

°rs can become the siars ot the
table, All 1t takes Is originality and

Durkee's—Made
with Fresh Eqes

Snowflake Saltines

‘Lean

Center Cut

courage o Lry dishes that may i Pork Country S|r1| Baby Foods 4 for 39c Mabisco

scrnle by addi  froshly . boiled, Wi A GUMII She bits the faror Nebi Biscui

diced celery and onion to the lef(- jackpot with » spoonful ef Schilling 5qusqge Fresh Ground ahiace Shredded Wheat ©.2 " 19
nver vegetables or meal. Fold in in “ready-mix” cakes and puddings! Vani"a wafers 25c size, 2 for

188 a5 GLIandeE SUA 1op Wik 8 ) IR ALl MAZOLA

can of |mdiluk‘d crenm soup, grat- SCHILLI“G M v.n".‘

Argo and Kingsford

Corn Starch

ed cheese or huuereﬂ erumbs.

CLOSE-OUT! ZEREX =7 75¢ %2

Sunshine Crackers » 25¢€
Sausage “"" ™" 4. 91
Radishes GreenOnions 3.. 10¢c
Beef Roasts v 39€

IVORY SOAP "

Med: 3 tor 29C Large 2 . 2lc 4 ""19c

CAMAY SOAP Ru.3 for zsc lnrhz for zsc NIAGARA
LAVA SOAP Hedem sise 2 . 23¢ Laundry Starch
Duz, Ivory Snow, Ivory Flakes ,, 30c ALL sweer

Oxydol, Tide, Dreft e, e 32¢ Margarine

HEINZ

KETCHUP
3 e 55¢

0“. Pure Vegetable

Pint 39c
CHASE and SANBORN

29¢

19¢ Instant Coffee ... s.c.. o 89¢
o 25¢ Instant Wheat 3 ., 25¢

NOW!...Try the only cleanser that

actually~DISINFECTS

-DEODORIZES
—as it CLEANS

2,

Permanent
Anti-Freexe

Q.

Pkg.

Large Solid
Heads

< LETTUCE

Lean ond Tender
Bottles

Bluebird Froxen

il IH ||H ﬁ

Ribs, T-Bones

|STEAKS ““i™ 55 \mmm 10% [P i ¥
: : . Soied Yrast Pride of Oregon. Frozen OI-D DUTCH 1URNS
Sliced Bacon ™ ™" ». 59c [|[AYOCAPOS « 5| Strawberries GOLDEN YOU CAN
T YR TGN T . 10e s 19 SEE IT GO TO WORK.
RoastinaHens ™" " 5. 39€ | || CAULIFLOWER tonsoevess  1g¢ | steters

Fresh Dressed

Tuna Pie ... 33¢

Tube 196 “Dish o' Tuna"

PIGGLY W\GEWN

TOMATOES " *»

Boiling Onions s.ib, ey 19€
Fresh Corn ““**™~ _ 10¢
Daﬁod“s Touch of Spring Bassa 39‘

for 25‘

OPIN
SUNDAYS
EVENINGS

s 39¢€

Colored Fryers

MALLORY'S MARKETS

i gme jueE

3801 Altament, Phone 8993 Lakeview Junction, Phone B147




