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SHIRKED EGGS STAVANGER
Butter ramekin or skillet lightly

and sprinkle with bread crumbs.
Baked Chiffon

Pudding .
This pudding with its tempting

Break eggs in ramekin or skillet

lalt, cherry red, golden corr. char-

treuse and apple green the
the more orllliMK sapph..i, tur-

quoise and orauge shades. Colon
are playing a leading role this
spring in the fashion and home
scene. t."

and top with 5 or 6 Norway sar
dines. Bake in modeate oven 350

degrees) for 30 minutes or cook
on top of stove over low fire. Gar-

nish with fresh parsley.
brown crust, delicately textured
and sprinkled with toasted al-

monds, tops a creamy custard that
forms a sauce to be. spooned over
the pudding when it is served.

HOT PEVEILED SARDINES
Ideal lor Lenten luncheon or

supper, this dish can be prepared
Extra Work

Mod Easy
with a minimum of fuss. Drain
oil from 3- - oz. can of Norway
sardines. Mix oil with a little dry
mustard, making a paste. Spread
paste over each sardine and roll
in bread crumbs. French fry in

1 package coconut cream pud-- ;
ding and pie filling, mix

2 cup milk
'i teaspoon vanilla ,

. 3 egg yolks, slightly beaten
cup light cream or top milk

3 egg whites
Dash of sslt

( tablespoons sugar
V. cup silvered blanched al- -.

monds
Start oven for moderate heat

deep fat until golden brown. Serve
hot.

' Rent A Typewriter
r

Adding, Machine ,

Klaelrto r Hid '
Lost month's rental tt

applied to purchase price
VOiiHT'S

PIONEER OrFiCE SUPPLY

SFR1NG RUG FASHIONS
In addition to the more staple

shades of greys, browns and
(375 degrees). Select a shallow bak greens, such warm and rich tones

as cocoa-beig- cinnamon, cafe auing pan, 8X8X2. 8X9X2 or 10x6x2 in
ches, or use six individual
baking dishes. A deep casserole is
unsatisfactory. Choose a larger pan
to use for a water bath.

COCONUT CREAH BAKED CHIFFON PUDDING Is translated
from a French souffle to become a favorite in any American
home. It's eaten warm or at room temperature and need not
be rushed from the oven to the table lest it ignominiously fall
into dismal failure. Photo is courtesy Jell-- 0 Pudding and' Pie
Filling... - -

Combine pudding mix and milk
in a saucepan. Cook and stir over
medium heat until mixture comes
to a full boil. Remove from heat.
Add vanilla. Measure out 'i cup
cooked pudding and combine with
the egg yolks. Set aside this pud
ding-eg- g yolk mixture to use for ire
the fluffy top. mm wJlenjou add MWImdlSAUCE .

Mix the cream with the remain
ing pudding mixture. Pour this
sauce" into the baking pan.

FLUFFY TOP
Beat egg whites and salt until

soft peaks are formed. Add sugar
gradually, beating constantly. Con-
tinue beating until very stiff peaks
are formed. Then fold meringue
into pudding-eg- g yolk mixture.

Carefully spread this mixture
IT'S THE TOPS

and a economical! :

THlfl CHUM for Schilling ! Does won. '

das for "retdj-mlx- ctkei and o

. . . add dill homtmade flavor.
Tk.v ccitem!

over sauce In baking pan. Sprinkle
with almonds. Set in larger pan of
hot water and bake in moderate
oven (375 degrees) 45 to 50 min-

utes, or until golden brown. Serve
warm or at room temperature.
Makes six servings. SCHILLINGS Vanilla

TODiSY when every cap of coffee ;

has to be good io ihe last drop

NEW COLOR-PRINTE- Princess reversible Texturmats are stainproof, water and alcohol re-

sistant, color-fas- t, long wearing, won't tear, stretch, eurl or warp, according to the manufac-
turers, The Ullman Company, Inc. They can be used on either side, one with pattern color-printe- d,

the other solid color. They represent another work-sav- with a glamour touch avail-
able to busy homemakers. , "

was seeded with a deep furrow
opener which la used for range
seeding and has proven very satis

Fort Rock
BT ROBERTA McGEE

tag and control equipment has
been installed In the Bend central
office and lines connecting with
the transmitter receiver site on
Aubrey Butte are now in place.

Thirty applicants have been

factory over rough ground. The
four acres were planted In tallSaturday night, March 20, the

Fori Rock Orange will sponsor a
March of Dimes dance, with the

wheat grass for young Bobby Gild
er who is a member. A total offiled. An average of two units aDesert Dudes furnishing the mu- - about 70 acres of land has beenday can be checked or Installed.

' '' '' :

MAKE SURE you get the one coffee

you know-i- s GOOD TO THE LAST DROP
seeded In the Fort Rock Valley

sic. The Grange Dance Commit-
tee Is In charge of all arrange Calls from a mobile unit go by

radio to the receiver on Aubrey wiui tne deep lurrow opener.
On March 4 a birthday dinnerButte. From Were, they travel

ments.
The Oregon State Game Com'

mission Is planning a "show me' was held lor Charley Boley. Mr
and Mrs. Bud Parks and childrentrip for Oregon sportsmen on deer

over regular telephone line to the
mobile operator, who completes
the connection through the Bend
central office. H. C, Kerron Is the

were guests.
Mr. ' and Mrs-- Bud Parks and

ranges in the Fort Rock-Silv- Lake
areas March At this time
full details are not available, but
for information contact Rueben

telephone manager. Alan attended church In Bend
Sunday March T. They had dinner
at the home of Mr. and Mrs. ClarLong. All Interested ranchers are

Although Fort Rock has filed
application for this mobile tele-
phone unit, there still has to be an
extensive study of situations be

ence Bush.Urged to attend.

Here's a way to give a chocolate
Friday afternoon, March 5, the

annual Northern Lake County
Stockmens Association met at the
Grange Hall. The meeting was for
ranchers who graze stock on the

fore the unit may be Installed, as
tests or conditions may prove the
unit unable to operate here. We
are all hoping to be able to have

layer cake a professional look
Cover It with fluffy white frostingtne unit here as soon as possible.Deschutes National Forest during

the summer months. The range fee
was reduced 13 cents per cow

Homer McGee of Klamath Falls
arrived Saturday, March 6, to

first. Then melt a square of un-

sweetened chocolate with a tea-

spoon of butter: dribble the meltedunit. This reduction Is In accor
chocolate over the fluffy frostingdance with the present day market

conditions.
The appointment of Mrs. Muriel

with a teaspoon.

B. Hergert as postmaster at Fort
Rock was announced February 24,

by Representative Sam Coon. Mrs. NOW AT DERBY'S

RADIO & TV
Hergert will succeed Mrs. Blon-den-

Rutherford, who resigned.
On March 1, a crew of county

Toad workers delivered to Fort
Rock a grader, dump truck and
loader for gravel. The equipment

A ie Service
win be operated by Floyd Branch,
graderman. There is an elevator
for the grader available when the
operation for it is necessary, Floyd
will work the Fort Rock, Silver

visit for about a week with Mr.
and Mrs. F. E. McGee and family.

Joan Perry has been on the sick
list since Thursday, March 4, and
Is Improving slowly. Everyone here
wishes her a speedy recovery.

Mr. and Mrs. Ted Emery of
Silver Lake were Sunday after-
noon visitors of Mrs. Marie Eske-ll- n

and Ed.
Mr. and Mrs. Jack Gillette, Car;

oline Calcote and Suzanne were
business visitors in Klamath Falls
the weekend of March 5. They
visited Mr. and Mrs. J. D. Stan-
ley while there. The Gillettes took
their black cocker spaniel puppy
down to have a distemper shot and
the puppy got out of the enclosure,
so anyone seeing a black cocker
puppy about four months old with
a very short tall please notify the
Gillettes here.

The Soil Conservation District of
Fort Rock and Silver Lake met
at the home of Mr. and Mrs.
Charley Boley the afternoon of
March 2. Clifford Smith, extension
service, Oregon State College,

Elgin Cornett, Lakeview
county agent; J. B. Rogers and
Bill Currier of Bend, were among
those present. A field demonstra-
tion was held on the Gilder ranch
where about four acres of land

Lake roads. The members of Uie
three communities are glad to have
the equipment here and work
started on the main roads.

The next meeting of the Fort

MR. JOE FISHER

our full time service
mo n on ,

RADIOS

PHONOGRAPHS

TELEVISION

MUSIC CO.
126 No. 7th Ph. 4519

Evt. Ph. 7181 - 7241

,
X !Rooj(Br-'re.i- n . . . Vacuum'Ptcktd , s J j J

' ' ' ,
" ' " C.f S tokeitthalwayl :,

V'"" ; - - f
Rock Grange youth committee will
be April 6 at the home of Mr. and
Mrs. Richard Brown.

The Fort Rock Club and
leader, Mrs. Leon Gilder, and
Mrs. Maurice Ward visited the
Silver Lake school the afternoon
of March 4. The purpose of the
visit was to hold a regular club

'
meeting for students at Silver Lake
who organized their own Club
group that afternoon. Lee Hansen,
county leader, was present to
help organize the new club. Mrs.

i Dale (Lucille) Emery is the lead'
er for the ten members whose
projects for the year will be camp
cookery ana beer.

The Fort Rock Grange will meet
the evening of March 13. Several
applications for membership will

It's the "Prime Flavor" coffees

in Maxwell House that make such

a wonderful difference in flavor.

These selected coffees-gro- wn in

just three regions in the world-a- re

the heart of a fine blend.

Some brands contain only small '

amounts of these extra-flavo- r coffees.

Some contain none. But Maxwell House
is made first and foremost

be presented, and tne mobile tel-

ephone unit will be discussed. Dick
Schaub, Andy Hergert and Owen
Pitcher are serving on the tele-

phone unit committee.
The Pacific Telephone Company

will Inaugurate mobile service
March 16. The necessary termlnat- -

Easy Shrimp Creole

" Bin Plater

of "Prime Flavor" coffees. '

i
Maxwell House is bought and t V
enjoyed by more people than any ;

other brand. They know every iff
cup is Good to the Last Dropl 9'. j0 1

Tastes just right with
BLUE PLATE

Canned Shrimp
STARTS MARCH 15th

OYER

Hcarlv. hurry-u- p meiU are pnnywith plump, rpndy-cook-

B!ue Plate Canned Shrimp: odd them to home-
made tomato gravy. Serve over rice for quick, Slirimp Creole.
Or ndd Blue Plate .Shrimp lo naiads for a new treat. Try 'em
too in chop auey, omelets, soups, CHWwrolea. Hlue Plate Shrimp
give tempting variety to dmhes by the dozens.
Blue Plate Shrimp come from the sunny Gulf of Mexico home
waters for nature's shrimp. Knjoy their
flavor often. Ileady to eat. No peeling. No waste.

A cam ( live Plate) Shrimp It qvl f I H. whele raw thr)mp.ism A Product of Oraeral Food.


