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SHOPPING AT EMIL'S Super Market for their Five Continents Dinner were Mrs. Tracy Tag-
gart, 934 Eldorado, leader of the group, and Camp Fire Girls Betty Sue Taggart, daughter

InMila

FLORENCE JENKINS,

and

HERALD AND NEWS, KLAMATH FALLS, OREGON

y's Kitchen

Brerald and Dews

Camp Fire Girls

Potatoes on the Half Shell (North
America)
Watermelon Pickles

1 tablespoon chopped parsley
1 teaspoon thyme
13 teaspoon grated lemon rind

ina | sutte 1 Ik
Learn Homemaking Buter e L exw ol
numbering Tea (Chinn) Ealt and pepper

Camp Plre Girls,
more than 380,000 in the nation,
are observing the 44th anniversary
of the founding of the organiza.
tion this week.

One of the projects of Camp Fire
ix service at home. The girls learn
that home means o family, fun,
{riendship and food, They take
pride in leaming household skills—
planning and cooking meals, buy-
Ing ‘know how,' washing dishes,
keeping their rooms In  order.

Colfee (Brauly
Chocolate Sundse
8pritz Cookies (Bweden)

CASSEROLE OF CHICKEN
1 ready-to-copk young chicken
214 to 3'dbks.
1, cup flour
a, teaspoon salt
13 tenspoon . pepper
1 tenspoon paprika
1% cup fat fordrying
iy teaspoon each nutmeg and

Blend ingredients, adding salt
and pepper lo lasie. Form Inlo 20
1-inch balls, Fry to a golden brown
in fat used for browning chicken,
Place on top of chicken 20 min-
utes before the chicken ls tender,
Reclpe Is Irom Ohlcken Interna-
Uonal, the Northwestern Pouliry
Producers Oouncil snd The Poul-
try and Egg Natlonal Board.

POTATOES ON HALF SHELL
Select medium-sized or large po-

VEGETABLES for the Ifalian salad were chosen by Camp Fire

Girls Janice Sternburgh, daughter of Mr. and Mrs, Edward

. und farm- ¢
f the lsadar, and Maureen Novak, daughter of Mr. and Mrs. John Novak, 1919 Manzanita,  Bullt around-the home and - mace {atoes. Sorub and bake at 350 ta Oternburgh, OTI, and Patsy Anderson, daughter of Mr. and
Emil Albrech? served the group parsonﬂly. E:rg f.':g‘ I:gﬁ.?:ﬁ’:::m °.,’,‘§"2:,'2;}. Orated rind of 1 leman 400 degrees, To lest ;omwes for Mrs, Edward McDermott, 2434 Radcliffe. Showing active in«
sixes the individual girl in the 4 cup broth doneness, ‘do not plerce with fork, terest in helping the futiure homemakers was Emil Albrecht,

Sweet and Sour

Dressing for Slaw
To make sweet and sour cole

1, cup sugar
1% teaspoon salt
1 leaspoon pepper

LAMB CAKE

A lamb cake is traditlonal for
Enster. Use & sploy prune and
walnut batter for it. Be sure the

group. Camp Fire's primary -
pose is development of personality.

‘Let's Be Different Together,”
theme is being carried out lgcally
by wvirious groups, The Pa-We-A

2 rashiers of bacon
1 cup forcemeat, optional
Disjoint and cut echicken Info
serving pieces, Include glblets and
neck, Coat with flour blended with
sensonings. Brown well in the fat,

but sguesse them with the hand
wripped In a tlowel, It ususlly
takes 45 to 70 minutes to bake po-
tatoes,

When done, remove a plece aof

of Emil's Super Market.

.

Scoop out the Inside, belng careful (the mixture lighlly back in the
not to brenk the shell, Mash very|shells, Do not smooth the topa,

i slaw for six, according to the ¥4 cup cider vinegar amb mold is well-greased and|Camp Fire Group, served this skin from (he slde of each potato |thoroughly. It is mdvisable to put|Place the filled shells in w shale
ki‘ Evaporated Milk Association, Chi- }humd before gpnag_mg the bhat-|meny at its Five Continents din- f::f: “llefn"::u;_?:& :ﬁmﬁ\;‘“;‘:lfﬁ' to make it boat-shaped, or cut a|potato through m ricer. Add butter, |low pan, return to oven (400 -des
i, } cago, place thres cups finely cut| Measure milk into small bowl |, poge according to the mold |ner Saturday evening, March 13, at Blace rashera nf baoen on top. Gy large potafo in two, lengtnwise.!salt ang milk and beat well. Pilzigrees) and brown lightly oo top.
7 cabbage In a bowl. Add !4 oup|Blend In sugar, sall and pepper.|manufacturer's directions. Coollthe home of Mrs. O. T. Teggnrt, |\ gy i noderate oven (350

b sweet and sour dressing and 1085 |y .4 vixiure stand sbout 5 minutes, |the cake in the mold; remave, |leader of the group. degrees) uniil fork-iender, about

g to molslen cabbage. Add more| . . o0 uonale 1o dissolvesprinkle the fraoted onke with lots MENU %0 (050 . minutes:

- dressing if needed, Chill until adually blend in vinexar, |0f shredded coconut, add prune | Casserole of Chicken (Australisn) Gk

= ready to serve. sugar, Gradually blen VINERAL. | aves mnd & cherry nose. Tie a|Green Tossed Saled FORCEMEAT

b DRESBING Chill thoroughly before using.|ribbon around his neck, just for |Roquefort Dressing (Italy) 2 cups dry bread crumbs

-‘ looks, Creamed Green Peas 1 tablespoons melted butter

=¥ |

15 cup evaporated milk

Makes about 3, cup dressing.

"

TODAY when every cup of coffee

has to be good to the last drop...

MAKE SURE you get the one coffee
you know-is GOOD TO THE LAST DROP

It's the “Prime Flavor” coffees

/" to keep it that way!

"Roaster-Fresh , .. Vacuum-Packed

Mint with choZolate is a
delightful flavor combination
that is different and 0°0-O:h so

in Maxwell House that make such I satisfying! E\'Cl’)’ bite of this beautiful.
bright green “taste treat” makes you
want more...everyone does!...
and no wonder, it's so smooth and

rich tasting and costs but pennies

a wonderful difference in flavor.

Thtese selected coffees—grown in
just three regions in the world—
are the heart of a fine blend.

Some brands contain only small

0
&

a serving. Medo-Land Mellorine is W
| amounts of these extra-flavor coffees. g
3 Some contain none, But Maxwell House gunﬂm“d = san.sfy IR FOUL HIOhey /y /
; i rsde rstand Gksica back. So buy Medo-land Chocolate M 4
of “Prime Flavor” coffees. . Chip Mint Mellorine at your
g Maxwell House is bought and Brocess and Nise g treat!

It’s mighty good tasting!

i enjoyed by more people than any
other brand. They know every
cup is Good to the Last Dropl

yime
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