LEROY (ROY) F. CARTER (lsft] and Ronald L. Carter, co-
Eariners in the operation of Carter's Fine Foods market, 1420

splanade, suggest a fine sprin
chill equal parts saverkraut jui
tar, salt and
ly, add 2 hhrupoum lemen ju
A dash of ground calery seed
ilﬂd cocktail.

g health cockiail: Combine and

ce, tomato juice and clam nec-

epper to taste. To a pitcher serving six gensrous-

ice and | teaspoon onion juice.
is a nice garnish for each tall,

Do-It-Yourself

Today a new classified festure
started in the Herald and News—
Olasaification 11, Do-It-Yourself,

Through i, many things to do
Yourself in bullding, repairing, re-
modeling st home wlll be suggest-

A release from Rit products Cor-
portation, a subsidiary of The Best
Foods, Tnc., tells of the teennye
{ad of tinting the sleeves of trans-
parent plasiic rain coats in school
colors. Credit for starting the fad
in given to Portland—where they
really know what rain is, From
Oregon the fad has spread east-
ward,

The gltls from one New Jersey |®

achool whose colors areé blue and
white, applied masking tape on the
coals to form the school leters,
then dipped thelr couts in & solu-
tion of blus Rit, rinsed them and
removed the tape when the coats
were driet. Then they dyed their
rain boots, too, but only hall way
to the top to mnke a two-lone ef«
fect,

Among the do-lt-yoursell uses for
this all purpose tint are sugges-
tions for dosens of ideas. Here are
some of them:

Tint costuma jewelry In ralnbow
hues in s doublestrength  warm
wiler solution, Just sdd slmulat-
ed pearl, white or plastic jewelry
(buttons, too); NIt and tum with
kitchen spoon untl] desired color is
reached,

Tint plastic eyeglnss frames.
Dunk cleur or flesh-colored frames
in warm (not hot) double-strengil
tint bath, Alsp clear plastic combs,
barrettes, buckles may be tinted
the same way.

|
Dye fabric shoes with hot water

solution for rayon or silk, crepe,
linen or canvas shoes, Stroke Lhe
color on with small brush, Let eolor
dry and brush off excess dye. Do
not rinse,

Tint washable while gloves for
wenr with pastel shades.

Tint fresh flowers. Swish dolsies,
Queen Anne's ¢, almost any
white flowers In a cool rint solu-
ton,

Color the water in the fish bowl
by ading Jnde greén or tur-
guolse tint, Won't injure fish, the
manufnclurers say.

Tint tennis balls in bright colora
for identification on crowded court,
Or tnl your old ones for the
Youngsters.

Give snapshols a sepia tint by
dipping finished prints in n luke-
warm solution of tan tnt unill they
arp desred shade, Dry in the usual
way.

Tint chicken or turkey feathers
in several brilllant shades and sew
feathers: o unted strip of une
bleached muslin to make young-
sler's Indinn headdress,

Rope trick, Dunk ordinury clothes
line in tint bath to make gaily col- |
ored jump rope—or larints for Ho-
along Cassidy, Jr,

Tint your plastic shower curtains
or plastic window curtains by fill.
Ing bathtub or p larger container
with hot lap waler, ndding sohu-
lon and your ecurtains, Rinse thor-

\zhly, flat or on clothes line, Do
nol wring or twist, |

Refresh Venetlan blinds by dye-
ing tapes nod cords in decorntor
tones, Wooden slats ean be tinted
by dunking in solutiom In laundry
tub or sink,

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

NOW AT DERBY'S
RADIO & TV

Spring Gloves

Hang protection for gardening
and while doing yard work is es-
sentlal — boih to the grooming of
your hands and comfort, There are
few things more Irritating than
rough hande, So slart the spring
season right and get yoursell
pair of garden gloves ihat arp
Washable and just lovse enough not
to bind when you use your hands.

Garden gloves have gone glam-
orous, anyway, For several vears
they hava been avallable in cotton
fabric that Is printed with tiny
spring flowers in pink, blue aud
reen.,

There are, also, the Green Thumb

gloves, made of n special vinyi.
trealed fabrie that keeps dirt from
coming through to reach wour
hands, yet permils your hands to
breathe while you work, The treat-
ment prolongs the life of the gloves
and is not affected by washing—and
the aotunl grean thumb should prove
o be an inspiration.

Makers of Green Thumb gloves,
the Edmont Manufacturing Com-
pany, through thelr agency, Mumm,
Mullay & Nichols, 1Inp., are
searching for the origin of the fam-
ous  expression, '‘grean thumb.”
The ngency's address {s 33 Grant
Streel, Columbus 15, Ohio, nnd sny
information would be greatly appre-
cinted,

In the meantime, they have their
own verses (o use the expression:

"“Denled are the sccrets
| of soll, seed and weather
To thousands who struggle
to put them together,

Bul certain as morning
sliccess seoms Lo come

To those chosen people
who have & Green Thumb."

Women's Wear Daliy i2cenily
showed pictures of garden gloves
decornted with polke dots, pompons
and strawberries, The magnzine
says: A giddy yet practical glove
for gardening or driving is one of
several in the new llne of cotion
work gloves styled by Betsy Ress
Glove Casunls, Non-shrink coltion
Is trimmed with gay pompons or
embroldered In colorfast wool,'

What smarier Easter gift could
you find? Garden gloves make ideal
gilts for parties and garden clubs,
ns weil,

up worn spols by working the color ]
in with n brush. Scatter rugs can
go right Into n warm tini or dye
solution In the washing machine,
The slumber party orowd will
like nighties from dad's old shirt.
Tinl & worn white shirt & spun
sugnr pastel. Remove sleeves und
collar, leaving neckband, Adjust
slze with pleats,or tucks If neces-
sary, Tini edging to mntch, for

FLORENCE JENKIN:
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Potato Parade

White potatoes will be included
In every menu nnd meal scross
the nation during the national
“Potato Parnde,”” April 1-10, {f
consumers will heed the appeal of
poluto  growers, farm  organiza-
tions, food chaing and all segments
of the industry that are cooper-

" HIGH ALTITUDE CAKE

Here is the first recipe turned in for Mrs. Cody May
who hod good success with Mrs. Fraley's Burmnt Sugar
Coke but wanted a recipe for a white cake as well,

2/3 cup shortening
113 cups sugar

3 eggs

1'%, vanilla

aling with (he Natlonal Potato
Council in a glant effort to re-
duce the supply of polstoes now |
o hand,

Aptly called the national budget |
balancer and dollar stretcher, po-
tatoes are the universul food, nee
cording to the Potato Councll,

Polntoes have been the old rell-
nble standby for many generns
lons. They ore one of the great
energy-producing foods as well as
one of the so-callpd protective
foods that should be used every
day, especially by active children
ond  working men and wome;_:,|
One medium white potato gives '
you no more calories than one
baking powder biscuit or one lnrge
apple or a T-ounce glass of orange
juice, or 114 tablespoons of French
dressing,

TO BAKE POTATOES
Scrub potaloes and dry thor-
oughly. Rub well with fat i "o
solt skin Is desired. Bake In & hot
oven (425 degrees) nbout 45 min.
utes to an hour or until potatoes
are soft when pressed together
with fingers, Remove from oven
anid make two goshes in top of
potato in form of a cross; press
potato with fingers, Insert a large
plece of butter and, senson with
salk and pepper, Serve piping hot.

SCALLOPED POTATOES
Polatoes my be cooked or un.
cooked for this method, Sinoe milk
Is such an essential food In our
dully diet, its combintion with po-
taloes makes st idenl dish for
body-bullding. . There are  many
sensonings which may be ndded
to the milk to give a wide variety
of flavors, such as thyme, bay
leaf, paprika, parsley, lemon
julee, pimienfos, green pepper,
onlon, crisp bacon, ham  and
cheese. Evaporated milk may be
used instead of milk or cream,
but dilute half and half with water,

Slice potatoes into greamed cns.
serole, sprinkle first layer with
flour, salt and pepper, then ane
olher of sliced. potatoes, sprinkle
Wwith flour, salt and pepper, then
another Iayer of potatoes, Pill cas-
serole with milk lo cover potatoes.
Cook uniil done,

For variation, place pork chops
or slice of ham on top of the po-
taloes when placing In the oven.
‘Tum chbps or hgm when po-
tutoex are half. cooked, Ball and
Pepper chopx.  Ham  will  have
enough salt that less should be
ndded to the polatoes when
cooked with ham,

JUVENILE FURNITURE

Pride ol possession comes very
early i life and furnitire has
been designed to nnswer this pride
and help it along. Very vital in
the life of n child are possessions
nnd recreation &reas in which
there are no restricflons, no bar
riers—a place he can  onll  his
own. From inlancy on through the
teen nge group there is furniture
to help parents and child meet
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Quick Shrimp Cocktail

Tastes just right with

BLUE PLATE
Canned Shrimp

With plump, rosy-pink Blue Plate Shrimp on’your pantry shelf,

you'll never run out of ideax for quick, tempting dishes,

® Enjoy their just-caught flavor In spicy shrimp cockiails,

® Add to seups, salads, canero

® Serve on toas! with cheese sauen. A moal in minulesl

Blue Plate Shrimp coms from the sunny Gulf of Mezico—hamn

waters for nature's best-tasting shrimp, Enjoy their sea-fresh

flavor often. Ready to eat. No peeling. No wante,
‘Mﬂﬂh““.“hl,“-h

. €

lve and delicious,

o

2V3 cupwflour
34 t. baking powder
V2 1. salt
| 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, beginning
and finishing with dry ingredients, Pour into 8-inch cake
pans and bake at 350 degrees for about 25 minutes.

For a variation, take half the batter and add to it
Va cup cocoa mixed with Y% cup hot water and % t. soda,
I 1. each of cinnamen and nutmeg. Alternate the plain
and chocolate batters by spoonfuls in the pans for a
marble cake, Ico with J.mlm icing or easy caramsl
icing, made by boiling V2 cup brown sugar, & T. buHer
or margarine, & T. vanilla, & T. cream. Add powdeared
sugar, which has been sifted, until icing is the' right con-
sistency to spread.

POTATO CAKE Cream butter and sugar, ndd egy

Mrh. Marlon Barnes of Olene, | ¥olks, then add mashed potatoes
super Klamath Basin cook, was as | Which bave been mixed with the

1 cup chopped nut meats

frood ms her word and brought fn |™Uk. Then add other ingredients

the recipe she has had for years| Tescrving beaten egg whites until
and vears of the “original" P |the last, Mix by hand instesd of
fato Cake. iwll-h electrie beater. Cake should
She says this is not supposed to | U2 falrly heavy to be authentic,
be a [luffy cake, xo don't be dis-|Boke in a lonf pan or stem pan,
appointed If it is a little heavy, |in slow oven (350 degrees) from

§d
DIFFERENT ITEMS were.represented by the
229 cases of SEW 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 stors was daone by Roper & Ropar,
ocal painting contractor firm.
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BURPRIBE CUBTARDS
8 egg whiles

16 should be. 45 lo 60 minutes,

ORIGINAL POTATO CAKE | *
(From Mrs, Marion Barnes)

2-3 cup butter Oensansds

2 cups s;gnr wrgans for

2 cups flpur avery oaed

1 cup mashed polatoes thot) Complete line
13 cup sweet milk ot musical
23 cup cocom Instruments

2 leaspoons baking powder

4 egys, benlen separately kyle morgan

1 teaspoon nutmeg & cinna- phanan

mon each rour baldwio deales

12 teaspoon cloves 1095 Main

“Easy! Has a wonderful

Orange Juice flavor!

Even in the meringue!”

WHasthon Weacds.

SPERRY
guarantees you'll
get perfect results

It's amazingly easy! Just follow Martha
Meade's easy recipe on this page and use
Sperry Drifted Snow, the failure-proof flour.
If you don't find that Drifted Snow bakes
better than any other all-purpose flour, send
grocer’s sales slip to Sperry Flour, San Fran-
cigco 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,

PETLY
DRIFTED SNOW FLOUR

¢ “HOME-PERFECTED” ENRICHED

\

SCHILLING 1S PURE] That's why Schilling \/
in the snappiest, happiest Aavor-maker that

ever temsed your taste, Don't buy just pepper—
et SCHILLING pepper, &5 good cooks have done for 72 yeare.

Schilling pu. Pepper

s ST SALLITY SMMCIL, LETRACTL, PAOS COLBEL, LEASAREA SALTE, STR(Y s

TOPPINGS: Chocolate sauce and
nuts; ming Jelly with eoconub or
semi-sweet chocolate pleces; ap-
ricot halves or banana
with currant jelly; butterscolsh
sauce and nuts,

Biart bheuting oven to 280
grees P, Butter § to 8 custard
cups. In large bowl, beat

whitea wiih egg beater
tric mixer unil blended,

§

SiEks
LT

Ei

each to about %inch fre
top and set in pan of |18
about 40 minubes, or wuntil
inserted in' top ‘comes out
Remove from waler, cool on
rack. Chill . Unmold,
Berve’ each with erent topping,
——

Perhaps YOU have » favorite
recipe using PRESH MILK! Or
good, hulthi‘nﬂ.ry

i

2
BEEs

E

perhaps &
menu, We wolld' like to it
with you and all Elamath folk,
Merely write it out plainly on
paper and mall it o

M
All messurements are level. Sift flour before meas-
uring.
Mnlﬁurﬂ out and suve 2 tableapoons juice from —

1 can (B oz.) frozen orange Julce, undiluted
Place remaining juice in n snucopan and add —

1 ean water (3 cup)

2 tablespoons butter
Bring to n boil, Moanwhile, blend witis a rotary
beater until nmooth —

35 cup sugnr

15 cup cornstarch

2 ogg volks, unbeaten

1 ean water (15 cup)
Then slowly stir into boiling ligquid. Hring again
to n boll and cook 2 or 3 minutes, stirring con-
stantly, until mixture is smooth and thickened,

Pour into—

n haked 8-inch pie shell
Let stand until Glling s cool, Just belore serving
spoon Orange Blonsam Maringue ih nu-uu-l.num_m(i

edge of pie, Place under broiler until meringus i a
deep golden brown, nbout 1 minute. Wateh carefully
as this topping burns very quickly. It in best to
sorve this pie within an hour or two an this type
meringue may “water” slightly upon long standing
6 nervings,

ORANGE BLOSSOM MERINGUE

Measure into the top part of a double boller—

2 egg whites, unbeaten

2 tablespoons undiluted frozen orange juice

L5 tenwpoon salt

13 eup sugar
Beat with rotary beater al high epeed over bailing
water far 2 minutes. Thon remove from hest and
continue heating 2 or 3 minutes Innger until mi
ture forms soft penks

R

FROZEN ORANGE JUICE PIE

PASTRY

Mensure into a mizing
bowl-—
1y cup shortening
15 tenspoon salt
3 tablespoons
cold water
Blend ingredients together
with n fork until shortens
ing in croamy and absorba
part of water, Then add all
-I.“.m'lm-—.‘(l '8
cup sifted Bpe
lfrlﬂ.ed Snn:rr,
‘‘Home-Porfected"
Enriched Flour
Stir, with circular motion,
until pastry holdaitsshape,
“T'urn out on lightly floured
bonrd, pressing quickly in-
to a smooth ball, Roll pas-
try until it will extend
nhout 'jinch beyvond outer
rim of a «inch pis pan. Fold
pantry in half, Life quiekl
and place in pan, Unf
and gently press in place
»0 there are no air pockets
beneath pastry. Build up
fluted edge. Prick bottom
and sides of wholl liborally
with fork. This allovws the
wronm formed hanes Lherust
to enicape during bakin
Ruke for 1010 mingtes iy
nrahsutad very Hot bven,

A80° aruntil pront i ly
hrowned O bﬂbﬂﬁ.




