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PERFECTLY ROUND LOAVES of hot bran bread make a perfect accompaniment for baked
beans. Secret is fo bake the bread in a can. And fo keep things very practical, you Il find the
baked bean can is just the right size. Empty the contents into a saucepan and proceed with

baking the bread. Thisis a new-style
— baked rather than steamed.

version of the even-popular New England Brown Bread
— Photo courtesy Kellogg's All-Bran

BAKED BRAN BREAD IN A CAN

1 cup ready—to—enl bran
14 oup scedless ruisins
2 tablespogns shortening

“BAROMETER

READING"
print of black on natural
silk pongee is shown in a
slecveless sheath from B.
H, Wragge's collection for
Spring 1954. A scarf of

natural  silk  pongee s
slipped under the collar and
drawn through golden rings
over a split neckline, Photo-
graph  courtesy Couture
Group of the New York In-
stitute.

13 cup molnsses
| 08k
1eup sifted flour
1 tenspoon baking sods
15 teaspoon salt
15 teaspoon cinnamon
4 oup hot water

Measure bran, ralsins, shorten-

KEEP THAT MOP CLEAN

Thet mop head should be laun-
dored in hol soapsuds after every

use, Putting It away dirty Jjust
adds dusts next thne jyou use It
rather than picking it up. All good

household tools deserve to be
kept clean so they can do thelr
moxt efflelent job,

HOT CROSS BUNS

‘One s penny, two & penny, hol
oross buns

It you have no daughlers,
them to your sons;

But If you have none of these
merry little elves,

Then you may keep them all for
yourselves,"

HAM FOR TWO
M your famlly ls small, a thick

glve

slice of ham Is enough for Easter
dinner or ony other Bunday, Mix
brown sugar, honey and touch of
musiard to give a thick puaste,
Bpread over ono side of o thick
Allce of ham, Cook honeyed side
up In butter In a skillet untll
brown and tender. .

| ing and molasses inlo n ixing bowl.
| Add hob water, stirring until short-
ening is melted. Add egg nnd beat
well. Sift twgether {lour, soda,
sall and clnnamon; add to bran
mixture, stirring only until com-
| hined.. Fill two well-grensed cans
| (haked bean cans 4!3 Inches deep,
2% inchek acrossh two - thirds full.
Bnke in  modernte  oven (350
degrees) about 45 minutes, Re-
move from cens, slice and serve
| hot

BUTTER SAUCE FOR FIsi

Buller sauces give & superior
flavor to baked, bolled or brolled |
|fish, Fer lemon butler nnuc¢.|
eream ', cup buiter, blend In 1
tablespoon lemon julce and 'y toa-|
spoon sall, Heal. Add chopped |
parsley If desired. 4

MUSTARD SAUCE
If you like musiard sauce on
baked ham, add 1 lablespoon pre-
|pnred mustard to 1 cup medium
cream sauce. Serve hot on baked |
ham  slice,

NO CHARGE FOR PLANS

OR ESTIMATES

| oN |
New Construction
or Remodeling

FHA Terms—No Down Payment § |

| Galloways Bullding Servics

There’s pepper... a1\ Pepper!
g i

v« « favorite of good cooks for over 72 years.

_ Schilling pu¢Pepper

)

710 PINE
YMCA BLDG.

Klamath

@® DON STROUD

X" PORK
_+. ROASTS

M
Y&

EAT (ellter

Lean, Meaty,
Center Cuts

Telephone
2-3322

@ WALT COOL

49:

Pork Sausage

Style

Cuun!n

3 Ibs. $l

——

_ Side Pork*+ 59

Fﬂ

Corn bread liver pattles are

% quick (o prepare, lor they need be

baked only 20 to 25 minutes, When
corn brend made with self-rising
carn meéal is used, even calcium,
needed for the development of good

TIP TO DRESSMAKERS
Avoid excessive thread ‘tension

| when sewing wuashable clothes be-

cause too-tight seams Will pucker
when wel, Experts advise wusing
il to 14 stitches per inch, de-
pending upon the fabric. That
way, seamy will remain flatb even

| alter repeated sudsings.

MACARONI AND CHEESE

Stir cubes of toast dipped in gar-
lle butter through macaronl snd

B | cheese just before serving, This is

n lnst minute touch as the toast
cubes will get too soft If allowed

Baked Liver Patties

bones and teeth, 15 made aveilable
o the body.
LIVER PATTIES
115 pounds liver

2 cups corn bread crumbs

13 cup grated onlon

4 tablespoons bacon drippings

13 teaspoon pepper

1 teaspoon sall

Bacon alices
15 teaspoon powdered sage or
13 teaspoon marjoram
Prepare liver by wiping with &

damp cloth; cover with bolling wa-
ter and allow it to siand for five
minutes. Remove tiie liver and run
It through food grinder using fine
blade, Combine with corn bread
crumby, grated onion, bacon drip-
pings, sage or marjoram, salt and
pepper, adding meat broth or hot
water to molsten U needed. Shape
into thick patties. Wrap wilh ba-
con slices and fasiten ends with a
toothpick. Bake at 400 degrees for
20 to 25 minutes or until bacon is

THURSDAY, MARCH 18, 1054
FRIED CHICKEN
An interesting and pleasing flay.
or results {f chilled pleces of chipg.
en nre sonked for a few hours
buttermilk before frylog. Drain apg
fry us usual,

MILK
According to the Nutlopal Dalry
Oounecil, adults should have twg oy
more glasses of milk dally: chi.
dren, thyee to four or more, 1t
your famlly doesn't llke milk 1
drink, combine milk with vegets.
bles In cream sauces, serve ics

cream and cheese,

*

Conssnats
wrEans far
erary oead
Compiete line
of muxical
Instrumenta

CORN BREAD LIVER PATTIES made with corn bread crumbs
provide a flaver that is delighffully different and help solve
the problem of finding & variety of ways to serve liver. Every
mother knows that liver is a particularly good meat for
growing children, but sometimes it isn't easy o get them to

Phone 2-2564 — Evenlngs 0469 I

1o stand very long. crisp.

cat it.

your baldwin deale
1033 Main

Quart Jar

MIRACLE WHIP
MARGARINE ™

WESSONOIL

BUTTER ™
COFFEE

SCHILLINGS

VANILLA

1-lb.—2-Ib.

2-01.
Bottle

SURPRISE SPECIALS

29

DRIFTED SNOW

FLOUR

25 Ib. BAG

BABY FOOD

GERBERS

12 CANS

HI-HO CRACKERS

S‘I 89

89

Large pkg. 293

CHEESE Borden’s American

oq “Q.Q'Q‘Q'Q =)

s oot §QC

TUNA RIS

Yisls 35c

OYSTERS ™

100s.tn 2QC

Ze, MEATS

RANCHERSPRIDE™ s+ 4]¢

' Smoked Shad

Beef Roasts

Shoulder cuts from 'Swift's select Government
inspected and Federally graded “Good’’ Beef

FRYERS ™

Swift's Premium, Oregon “Tender - Grown".

Plump, meaty — No more bone than a small
fryer, but more meat! Guaranteed!

Cut from Federally
Graded ""Good"’ Beef

Round or

SLICED
Rib Steak Ib. 55c

BACON

35
49

Morrell's Standard Quality

1.05°

Delicious for Sandwiches,
Snacks. No, 2 tin 2 for 296
While they lost

=i

*s VEGETABLES |

| Potatoes

| Radishes or
Green Onions

Oranges

50

Old Fashioned

Fresh, Ocean Caught Franks

Fillet of Ib.29c

Ib.35c

Apples

U.S. Neo. 1 Klamath

Netted Gem I 9
10-lb. Sack

Sweet and Juicy

5-1b.

Rome Beauties
Fine for baking

37
29

Mesh
Bag

3 Ibs.

MILK

13

VEG. SOUP

4 Cams 49:

2 for

SYRUP

- 29

JUICE

29

Orange *
46-0x. tin

§ SeaBass S i
J e SKIPPY
.| PEANUT BUTTER | SCOTTIES

BLACK Facial

PICKLES PEPPER | e o 39€ | Tissue C

c ~0X.
A 33 4“" 49c \CJ:?;:if':.':m 7-ox. jor 19¢ 40::::«
Nestle's Campbell’s Lumberjack Del Rogue

CLOROX

o B¢ |

Success

PEAS

49

SAUCE

Sox. bot. 29¢

Picnic Tin

4 Coms

BEEF
ROASTS

Tender Pot
Roasts

39:

OILING BEEF -

19

bottle
Hunt's

Tomatoes

35

Plumrose

HAMS
246, tin $269

No. 2 Tin
2 for

CUT RITE

Wax Paper

125 . ol 23:

Prices Effective Thurs, thru Saturday

1

Right Resorvad s Limit




