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By BESSY, The' Basla Bessy
Bos 'o the kitchenl Let's fet

together on some real sharp dairy
dishes, the kind that will give
you a balanced diet every time.

Starting with this little column,
we'll try to do this once a week.
Our meeting is with the best wishes
of the Klamath Basin, Grade "A"
Producers Association the peo-
ple who produce your milk. 'Course.
I've got something to do with that,
too. ::.-..' .j- if'

Potato Parade
White potatoes will be included

In every menu and meal across
the nation during the national
"Potato Parade," April If
consumers will heed the appeal of
potato - growers, farm organiza-
tions, food chains and all segments
or tne industry that are cooper
ating with the National Potato

MORE THAN 50 DIFFERENT ITEMS were, represented by the
229 cases of S&W Fine Foods unloaded Tuesday noon in front
of Carter's Fine Food market. The new- red and orange paint
job on the exterior of the store was done by Roper & Roper,
local painting contractor firm.

- HIGH ALTITUDE CAKE
' Hort is Hit first recipe turned in for Mrs. Cody Moy

who hod good success with Mrs. Fraley's Burnt SugarCake but wanted a recipe for a white cake as well.
23 cup shortening
I Vi cups sugar

.
3 gg V ..
I 't. vanilla ,

, 2Vx cupsrflour
3 Vj t. baking powder
Vl t. salt
I cup milk

Cream shortening and sugar; add eggs one at a time
and beat until smooth. Stir in vanilla. Sift and measure
dry ingredients and add alternately with milk, beginningand finishing with dry ingredients. Pour into cake
pans and bake at 350 degrees for about 25 minutes.

- For variation, take half the batter and add to it
Vl cup cocoa mixed with cup hot water and Vt t. soda,-- I

t. each of cinnamon and nutmeg. Alternate the plain
and chocolate batters by spoonfuls in the pans for a
marble cake. Ice with chocolate icing or easy caramel
icing, made by boiling Vt cup brown sugar, 6 T. butter
or margarine, & T. vanilla, 6 T. cream. Add powdered
sugar, which has been sifted, until icing is the' right con-
sistency to spread. '

Buster, my bull friend who lima
on the next place. Just loves thus
delicate dainty. Maybe the men
in your house big and little
will like it, too. It's a real dee--. '

sert: t'v

SURPRISE CUSTARDS
6 egg whites

14 cup granulated) sugar
'A teaspoon salt

2 CUPS FRESH MILK
1 teaspoon almond extract

TOPPINGS: Chocolate sauce and
nuts; mint Jelly with coconut or
semi-swe- chocolate pieces: ap-
ricot halves or banana slices
with currant Jelly; butterscotch

Council in a giant effort to re-
duce the supply of potatoes now
orr band,

Aptly called the national budget
balancer and dollar stretcher, po-
tatoes are the universal food, ac-

cording to the Potato Council.
Potatoes have been the old reli-

able standby for many genera-
tions. They are one of the great

g foods as well as
one of the protective
foods that should be used every
day, especially by active children
and working men and women.

One medium white Dotato fives

ICPAV fBAVi e iwn fi p. . - ....
Get Critical

,nvl, r. wmhiek iietti and Konald L. Carter, co-
partners In the operation of Carter's Fine Foods market, 1420
Eip anade, suggest a fine spring health cocktail: Combine and
chill equal parts sauerJcraut juice, tomato juice and clam nec-
tar, salt and pepper to taste. To a pitcher serving six generous-
ly, add 2 tablespoons lemon juice and I teaspoon onion juice.A dash of ground celery seed Is a nice garnish for each tall,cold cocktail. .

d getPepper:
you no more calories than one.

Schillingmm- -oaKing powder biscuit or one large
apple or a glass of orange
Juice, or V2 tablespoons of French
dressing.

'
TO BAKE POTATOES

Scrub potatoes and dry thor-
oughly. Rub well With fat if "n

Do-lt-Y6urs-
elf Spring Gloves

Hand protection for gardenini

sauce and nuts.
Start heating oven to ?50 de-

grees F. Butter 5 to 8 custard
cups. In large bowl, beat egg
whites with egg beater or elec-
tric mixer until blended. Add sme-

ar, salt, FRESH MTLK and ex-
tract. Beat again 'til thoroughly
combined. Pour through fine
strainer into custard cups, filling
each to about h from the
top and set In pan ot water. Bake
about 40 minutes, or until knife
Inserted in- top "comes out clean.
Remove from water, cool on cake
rack. Chill thoroughly. Unmold.
Serve each with different topping.

Today a new classified feature
started in the Herald and News

1 cup chopped nut meats

Cream butter and sugar, add egg
VOlks . Uipn flHH maehnri nAtntnau

POTATO CAKE
Mrs. Marfan Rnmefl nf ntone

soft skin is desired. Bake in a hotand while doing yard work is esuiassincauon 11,
sential both to the eroomlnir nf

oven (428 degrees) about 45 min-
utes to an hour or until potatoes
are soft when creased

Through It, many things to do SUDer KlfimiLth nncln Wllr u.ae which have been mixed with the
milk. Then add other Ingredientsyour hands and comfort. There areyourseu in Duiraing, repairing, re. good as her word and brought in

the recipe she has had for years
with fingers. Remove from ovenmodeling at home will be suggest- - few things more irritating than reserving beaten egg whites until

the Ida IMiv H hand lnt.teari nfeu. rough hands. So start the springSeason richt an.1 ...... ir -
ami mane two gasnes in top of
potato in form of a cross; press
POtatO With fimrers. Tnonrf. a

a,u yems ui me original po-
tato Cake.

'She SaVS this is tint Slimvuierl in
with electric beater. Cake should
be fairlv henvv in he nufhentln

A release from Rit products
a subsidiary of The Best

- n uuu Bb, uuiacu a
pair of garden gloves that are

piece of butter and, season with Bake In a loaf pan or stem .pan,be a fluffy cake, so don't be dls- -wotmauie aim just loose enough not
to bind when you use your hands.

roods, inc., tells ot the teenage
fad of tinting the sleeves of trans-
parent plastic rain coats in school

sail ano pepper, Serve piping hot. in siow oven 1.J00 degrees) from
45 to 60 minutes.

nwuuiLca u Mr is a uttie neavy-I- t

should be.Garden cloves have cone slum.colors. Credit for starting the fad
'

SCALLOPED POTATOES
Potatoes WIT he rnniraft m tin.orous, anyway. For several years

they have been available in cotton
fabric that U nrlnton1 nlfh i

is given to Portland where they
really know what rain is. From
Oregon the fad has spread east

cooked for tms method. Sinoe milk
iS Kllrh fin 0ScAnt4o1 fnnn .. ......

Perhaps YOU have a favorite
recipe using FRESH MILKI Or
perhaps a good, healthy dairy
menu. We would like to share It
with you and all Klamath folk.
Merely write It out plainly on
paper and mail it to

Bessy, the Basin Bessy
Post Office Bos 841 ,. .

. Klamath Falls, Oregom

SJW .:
t" nm wily

spring flowers in pink, blue and tannine a rati That's why Schilltn '
ward. dally diet, its combintlon with po-- is the supplest, happiest flavor-mak- thatvcvuvs iim&es an laeai aisn tor

Thnrn en
The girls from one New Jersey

school whose colors are blue and There Are. filon fha n.un rm,Ml,
gloves, made of a special vinvl- -

ORIGINAL POTATO CAKE
(From Mrs. Marlon Barnes)

3 cup butter
2 cups .sugar
2 cups flour
1 cup mashed potatoes (hot)

Vi cup sweet milk
3 cup cocoa
2 teaspoons baking powder' 4 eggs, beaten separately
1 teaspoon nutmeg & cinna-

mon each
'A teaspoon cloves

white, applied masking tape on the

rffsni far
Ttrj

Complat Una
of musical
butrutnenli

ky morgan

seasonings which may be added
to the milk to give a wide variety

treated fabric that keeps dirt fromcoats to form the school letters,
then dipped their coats in a solu

ever tested your taste. Don't buy just pepper ' -
get SCHILLING pepper, as good cooks have dose for 72 years.

Schilling jM Pepper
isast tsuni sncts. tstucts. isH .tsuts. iuiihi sum sms rsiHcit

coming uirougn to reach yourhands. vet. nermlta vmi, nan.,.. ...tlon of blue Kit, rinsed them and
oi jiavors, sucn as thyme, bay
leaf, paprika, parsley, lemon
Juice, plmlentos, green pepper,
onion, crisp bacon, ham and

removed the tape when the coats breathe while you work. The treat-
ment prolongs the life of the glovesand iS not affertori kV Uochlno an A

were dried. Then they dyed their
Keep your MILK covered to pro-

tect its delicate flavor. Other re-

frigerator odors easily creep In
when it la left uncovered.

roar baidwin daalatcheese. Rvo.nnratari tviit. ...' karam boots, too, out only nail way
to the top to make a two-ton-e ef used Instead of milk or cream,
fect. out auute half and half with water.

the actual green thumb should proveto be an inspiration.
Makers of Green Thumb gloves,the Edmont Manufacturing Com-

pany, through their agency, Mumm,

Among the uses for !once potatoes into greased cas-
serole. ROxlnlela first. tavAi. n.itt.this all purpose tint are sugges-
flour, salt and neoDer. then an.lions for dozens of ideas. Here are

some ot them: - j. wuiiay c nicnois, inc., are other of sliced- potatoes, sprinkle
with flour, salt and pepper, thensearcning tor the origin of the famTint costume jewelry in rainbow uus expression,- - - green thumb."nues in. a aoume-streng- warm

water solution. Just add simulat-
ed pearl, white or plastic Jewelry

me agency's address is 33 Grant
Street. Colnmhua ik nhin nn an

nuuuier layer oi potatoes, flu cas-
serole with milk to cover potatoes.
Cook until done.

For variation, place pork chops
information would be greatly appre- -(buttons, too); lift and turn with
uittieu.Kitchen spoon until desired color is or slice oi nam on lop of the po.In the mpanflmn thou hDUd thaireached.

Turn rhnrw ni- - ham nuwu verses 10 use tne expression:Tint plastic eyeglass frames.
Dunk clear or d frames mioes are nan . rooKea. Salt and"Denied are the secrete

of soil, seed and weather pepppr cnops. Ham win havein warm (not hot) double-strengt- h

tint bath. Also clear plastic combs,
barrettes, buckles may be tinted

enough salt that less should be
added in the nnt tioc , h B

To thousands who struggle juicepieto put inem together. cooked with ham.me same ,way.

But certain as morning
success seems to come

Dye fabric shoes with hot water
solution for rayon or silk, crepe,
linen or canvas shoes. Stroke the
color on with small brush. Let color
dry and brush off excess dye. Do

. JUVENILE FURNITURE

Pride nf nnRspRAlnn wma v.,n
To those chosen people

who have a Green Thumb."

Women's Wear Dallv ijcentlv
early in life and furniture has
been HeclfmeH in oncwa, thlr- I1anot rinse.

Tint washable white gloves for and help It along. Very vital inshowed pictures of garden gloves
decorated with polka dots, pompons
and strawberries. The magazine

uie me oi a cnim are possessionsand reereaijnn arena In .hinh
wear with pastel shades.

Tint fresh flowers. Swish daisies,
there are nn re.qirirt!lnn nn HarQueen Anne's Lace, almost any

white flowers in a cool rint solu
says: "A giddy yet practical glove
for gardening or driving Is one of
several in the new line of cotton
work gloves styled bv Betsy Ross

riers a place he can call his
own. From Infancy on through the
teen age group there Is furniture
to heln narents and hllri meet

tion.
Color the water in the fish bowl

Glove Casuals. k cottonby ading Jade green or tur
Is trimmed with gay pompons or this need.
embroidered in colorfast wool."

What smarter Easter gift could

quoise tint. Won't Injure 4flsh, the
manufacturers say.

Tint tennis balls in bright colors
for Identification on crowded court.
Or tint your old ones for the
youngsters.

Give snapshots a sepia tint by

you find? Garden gloves make ideal
gifts for parties and garden clubs,
as wen.

Extra Work

Made Easy
dipping finished prints in a luke up worn spots by working the colorwarm solution oi tan tint until thev in witn a orusn. scatter rugs can

go right Into a warm tint or dye
are desred shade. Dry in the usual

"Easy! Has a wonderful
'

Orange Juice flavor!

Even in the meringue!'

solution m tne washing machine.
The slumber- - party crowd will

like nighties from dad's old shirt.

Rent A Typewriter
ar

Addinq Machine
Eltetrlo or lUnd

Last month's rental is
applied to purchase price

VOIGHT'S
PIONEER OFFICE SUPPLY

Tint a worn white' shirt a spun
sugar pastel. Remove sleeves and 'uXX ffflm l Icollar, leaving neckband. Adjust
size with pleats, or tucks if neces
sary. Tint edging to match, for

iinisning toucn.

SPERRY

way..
Tint chicken or turkey feathers

In several brilliant shades and sew
feathers to tinted strip of un-
bleached muslin to make young-
ster's Indian headdress.

Rope trick. Dunk ordinary clothes
line in tint bath to make gaily col-
ored jump rope or lariats for Ho--
along Cassldy, Jr.

Tint your plastic shower curtains
or plastlo window curtains by fill-
ing bathtub or a larger container
with hot tap water, adding solu-
tion and your curtains. Rinse thor- -

ghy, flat or on clothes line. Do
not wring or twist.

Refresh Venetian blinds by dye-
ing tapes and cords in decorator

.tones. Wooden slats can be tinted
by dunking In solution In laundrytub or sink.

Revive worn or faded rugs. You
ean spray the entire carpet with
dye, using the sprayer attachment
of your vacuum cleaner or touch

Quick Shrimp Cocktail
JUx6l?ujI frozen orange juice ncguarantees you'll

get perfect results X ft' tg jiy measurements srs level. Sift flour before meaa- -

V V --
j("it'$i' Measure out and save 2 tablespoons juice from

'h 1 can (0 oz.) froxen orango Juice, undiluted
sw JySfir. Place remaining juice in a saucepan and add

Ny
1 can water Wt cup)

It's amazingly easy! Just follow Martha
Meade's easy recipe on this page and use
Sperry Drifted Snow, the failure-proo- f flour.

bakes . XI n,;.n . . knii m,.,i,m u.j .If you don t find that Drifted Snow
better than any other flour,
grocer's sales slip to Sperry Flour, San 1

BCnd -- '

W. I bcator until smooth
'ren. -- l1i ' cup sugar

3 cup cornstarch

PASTRY
Messure into a mixingbowl

Vl cup shortening
Vj teaspoon salt
3 tnblespoons

cold water
Rlend ingredients together
with s fork until shorten-
ing is creamy and absorbs
part of water. Then add all
at once

1 cup sifted Sperry
Drifted Snow
"Home-Perfecte-

Enriched Flour
Stir, with circular motion,
until pastry holdsitashspe.
Turn out on lightly floured
board, pressing quickly in-

to a smooth ball. Roll pas-
try until it will extend
shout H inch beyond outer
rim of s pie pan. Fold
pastry in half, lift quickly
snd place in pan. Unfold,
and gently press in place
so there are no air pockets
beneath pastry. Build up
fluted edge. I'fick bottom
snd sides of shell bhnraUv
with fork. This allows the
steam fnrmed hancn th mist
to escape durinr, hskinc.
fluke for 10-- 12 rmmifm In
nrohatitad verv hrvt oven.
4M)'.irunil rruot is nicely
browned .Coo) before filling.

RMH.

HOW AT DERBY'S

RADIO S TV

Service
MR. JOE FISHER

our full time service
won on t

RADIOS .

PHONOGRAPHS

TELEVISION

ftettnfi
MUSIC CO.

tit He. 7Hi Ph. 4519
In. Ph. 7111 . 7241

Tastes just right with
BLUE PLATE

Canned Shrimp

z egg yolks, unbeaten
1 can water (' cup)

Then slowly stir into boiling liquid. Hring again
to s boil and cook 2 or 3 minutes, stirring con-
stantly, until mixture is smooth and thickened,
four into

a baked pie shellIt stand until filling is cool. Just before serving
spoon Orange Hlossom Meringue ih mounds around
edge of pie. I'lace under broiler until meringue is a
deep golden brown, about 1 minute. Watch carvfully
as this topping burns very quickly. It is best to
serve this pie within sn hour or two as this type
meringue may "water" slightly upon long standing.6 servings.

ORANGE BLOSSOM MERINGUE
Messure into the top part of a double boiler

2 egg whites, unbeaten '

2 tablespoons undtluted frozen orange juiceH teaspoon salt
Vs cup sugar

Beat with rotary bea1.fr at hiph nwd ovnr hnilme
wster for 2 minuted. Then remove from nt and
continue besting 2 or 3 minutes Inngnr until mix-
ture forms soft peaks.

cisco 6, and get double your money back.

WANTED: YOUR INTERESTING RECIPES
for Fruit , Cobblers, Shortcakes, Puddings
and Tortes. Send them to Martha Meade's
Recipe Exchange Club and become a charter
member of this fascinating new club devoted
to sharing and exchanging recipes. Member-

ship blank and full details in Sperry Drifted
Snow Flour sack. Join today! -

Valuable coupon for Queen Bess pattern sil-

verware in Sperry sack. Also Martha Meade's
success recipes for all kinds of baking.

JSberr.v
DRIFTED SNOW FLOUR

, .

With plump, rosy-pin- k Blue Plate Shrimp on'your pantry shelf,
you'll never run out of ideas for quick, tempting dishes,
e Enjoy their flavor in spicy shrimp cocktails,
e Add to soups, salads, casseroles attractive and delicious,

Serve en least with cheese sauce. A meal In mlnutti!
Blue Piste Shrimp come from the sunny Gulf of Mexico home
waters for nature's g shrimp. Enjoy their h

flavor often. Ready to eat. No peeling. No waste.
H- -J State mm" to I k.


