
IIKKALI) AND NKWS. KLAMATH KAMA ORKGON PAGE SEVENTEENI'llllHSDAY, Al'ltll, 22. 1M

4-- H Cooks BeginAnnuel 4-- H Club Spring Fair
Will Be Held April 22-23-2- 4 With Tasty Dishes

Beginning cooks In learn toyeunt breads, pantiles. They plan And the small quantity of milk to
a smooth paste. When tho milk li
vory hot, stir In the flour mix-
ture. Continue stirring until the
mixture thickens a bit. Add the
butter And paprika. Cook for 15
mtt.utcs. When smooth. Add the
cheese. Cook until cheese Is melted.
Herve on crisp crackers or toast.
This Is good served with bran
mulllns, a green salad and some
kind of fresh or stewed fruit.

bake quick breads, sources of
Vitamin Bl when made of whole or
enriched flour, Here Is ft recipe
lor bran mulllns using sour milk
and one for brownies, always a
favorite.

BRAN MUFFINS
I.HINO HOUR MII.K

2 cups milk (sour or butter- -

milk)
2 eggs
2 cups bran
2 teaspoons salt

Hi cups flour
3 tablespoons sugar
1 teaspoon soda
2 teaspoons baking powder
3 tablespoons melted shorten

ing
Beat eggs lightly. Add milk.

Silt together dry Ingredients, ex-

cept bran; add to liquid. Add
bran; then last, the melted short-
ening. Bake In muffin pans In a
moderate oven 3M degrees F).
If they are a little heavy use a
very little more flour next time.
If they are too stiff, leave out a
bit of flour the next time you
bake them.

BROWNIES
1 cup sugar

',, cup melted butter or other
shortening

1 egg (unbeaten)
2 squares chocolate (melted)

3; teaspoon vanilla
'i cup flour

Vi cup walnuts (cut In pieces)
Mix Ingredients in the order giv-

en. Bake in a sheet in a pan
V x 12" x 2". Bake In a medium
hot oven until the cake is a dell-ftit- e

brown, but not hArd. Cut
while still hot before removing
from the pan.

FLORENCf JENKINS, Editor
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propnro and serve nieuls lor
Ininlly and guests; Judge foods,
take pnrt In olub demountrs lions.
Juniors exhibit at Hprlng Fnlr A

Innf of light bread; senior mem-
bers exhibit a loal ol whole
wheat bread.

In Uils moro advanced club,
members leurn to schedule their
work so that all foods are properly
cooked and reudy to serve at a cer-

tain time. They Ilgure the cost ol
Inods and learn to spend money
wisely by planning men Is ap-

propriate to the neasjn. They lenrn
vitrlety hi fond prepuritllon, com-

binations, textures; keeping In

iiilud attractive color combinations.
Division 4 gives club members

experience hi planning nnd pre-

paring tho three meals Inr A day
no Hint tho neccssnry loods lor
good health nro Included and the
lood In palatable and attractive In

appearance. Members plan, pre-

pare und serve brenklust, lunch-
eon nnd dinner lor Uio lamlly on
each ol 14 duyn. ,

Tiiey ndd lo the box be-

gun In llr'it division cooking, make
u scrap book, learn to plan, pre-

pare nnd serve nn emergency
mt'itl and enter a Liollur iJinni-- r

contest, n Dairy Pool! or Conking
ih moil iira'.luu co.if.it nt .Siring
fair. In addition Ih.-- enler a

ncrap b30k which contains menus
lor all 14 days, purchases, time
schedule-- . Inr three duys; cod ol
inealn, story ol Iholr work, curds
with ten luvorlte recipe1!, a menu
Inr an enientenry menl with a list
ul i uji'jll-- s fur It,

The world's grent chefs nrc men.
nnd derl'rned n.rlctly lor men.
Junior (lite. Is the Camp Cookery
division. Here boys lenrn lo plan
nod prepare- live camp meals, us-I-

nt lenrt live new recipes In

their prepr ration.

By I'Vli O'CONNOIt

Bciflnnliig totluy mid coiillnulnx
throtiuli Uulurriiiy rvciilnir In lli
annual Club hpiluv Knlr,

tu acquaint tile- rntlro lln-i- n

Willi the work of In e

mi incenUvo In club members
through vlrwliiK dm work at other
members In thn county, uiul In

live club liirinlirrs nn opinirtiinlly
In display publicly Ihrlr a

ol Uio year's work In

4H.
Orrgon Club work In Hie

youth pinunuu ol Uio HUte
College Kxtrnnlon Hrrvlra In

with Uio U.K. I

ol Akiiciillui o und Urn var-

ious counties nnri cities in Orruun.
It conpomles with sclmnln,

nd other youth nriinl.iillmiH
In the tlevelnpintnl ol boyn nnd
Klrl. It helps yi.uth liernino re-

sponsible rltlrenit who will live use-

ful, onjoynblo liven.

Anions tba aim nf 411 Club
work ere tb lolliiwum: To tench
hoya-an- ulrln clclrnblc nklll,

lint" Hlenbi lor belter hvliui.
rrnpoii'lbllliy lor nelf, linnlly und

rcuimunlly: rtxiiiernlion iin.l nbll-It-

to work with other; leader-

ship; courtesy; hrnllh Imblt.i lor
hmllhliil living.: good mourning
lor better look;: In

tliem.ielvrn; prlue In food )ub
well done; pcrnrvrrunre lo finish
what In beiiuu: nppret'lullon ol na-

ture, benuty, music nnd life Kuril;
cnnnervntion nnd proper inr. (

resources; iiinbltlnn ami dr- -

Ire lor belter things nnd better
living.

f'our-l- l ollri nil opportunity lor

Thawing Frozen Fruit
To nerve Iroien Irult nt the tti&

nf It fresh flavor nnd color. Irnve
It unopened In Its pnekaga until u

thn to the ice cryntnl iilnge nnd
then nerve Immediately, homo eco-

nomist of Deeplrceio Homo Ap

8PONGE CAKE
4 eggs

Hi cups cake flour
'A teaspoon cream of tartar

1 teaspoon vanilla
1!4 cups sugar

cup water
' teaspoon salt

Blft flour, measure l'j cups and
Add Vt cup sugar and sift again.
Separate eggs, putting whites Ip
s large bowl and yolks in a small-
er bowl. Add vanilla and water
to egg yolks and beat until very
light and foamy. Beat In cup
suriar. gradually. Beat until mix-
ture thickens.

Add salt to egg whites and beat
until foamy. Add cream of tartar
to egg white mixture and beat un-
til they hold up In stiff, shiny
peaks. Beat in (4 cup sugar, Yt

cup at a time.
Fold In gently the beaten egg

yolks. Fold In gently the flour
(sift about Vt cup of flour over the

mixture at a time). Use as
lew strokes as possible to blend
the mixture.

Four the batter Into an
tube pan. Waxed paper

may be fitted Into the bottom of
the pan if desired. Bake for 0

minutes at 325 degrees F. (slow
oven). Invert pan until cake is
cold. , .

Dinner Club. Division 3. mem-
bers will display a loaf of bread
at Spring Fair, made from the

(Continued on page 19)

ndtilta Interested In Ilia wclliue of
hoys and u let to brcoino
lendern and helpn pureiitn guide
tho developineiit of tholr aoni and
(liiugblern.

Projects Included In II ic Bprlng
Fiilr dlnplny rnnno from clothing,
loods and iimneniitklng lo liandi-crnf-

livestock and potters.
Exhibits In tho eshlbll building

nt Uio Fairgrounds give Uio pub-
lic an Idea of (lit) work
luiva done through Hie yenr; dem-
onstrations In tho various fields
give tho rontontnnls confidence
nnd experience In upponrlng

a public, nnd an opportunity
lo slid i o their knowledgo with oth- -

t'l B.

Hchol'Unlilpi uio provided by the
Klumnth County Kalr Hoard for
oulrunU Judged deserving, nnd
(he scholiMshliM send boyn und
girls lo Hummer Hchool ut
Oregon Htnte College lor two weeks
nr lo 411 Humou r Cnuip nt Lake
ol Uio Woods lor two veekft, or
defray expedites ol a trip lo the
btt-l- V'ikir to compete In state
conle.'its.

One of the inn-.- l popular divi-
sions In Is the cookery .

Anpnmiiately entlt'rd "The
Ureaktnst Club." It requires club
niemborn Ur prepare two loods in
cncli ol nine groups tonfil, err
i nil. milk, quit k en ,

liulm, brenklast rueat',
cookies and smnll cakes

und each fond twice. It slo re-

quires preparing two bronklii.'iLs
or two school lunchc.i or one
breaklnst nnd one school lunrh.
Members exhibit nt the rtprlng
Fair - nnd turn In a complete or

book.
' Kvcn In this - beginning class,

are taught to measure
to compute Iho cost ol

a dish, lo keep records ol work
ncrurnlely, to bnkfl simple things,
to conduct n business meeting nnd
to others what Ihey have
learned. As they piogrers In
Club work, members progress In

living their motto "Make the Beji
Better."

tn the second division, entitled
"The Luncheon or Super Club,"
members lenrn u prepare and
arrvc soups, vegetable snlnds, eggs
as a main dish, milk dishes, Irult
drhcactcs, sponge cukes; to plan,
prepare and serve meals; and lo
Judgo the lood prepnrcd. They ex-

hibit A plain sponge cake, nngel
rake or sunshine cake nt Spring
Kair.

"The Dinner Club" Is the-- third
step, and It la divided Into Junior
and senior clubs. Members pre-
pare and nerve vegetables, menu,

Ai Hpruig Fair Cnmp Cookery
I and II members exhibit four
b:. btr.culls baked In

an oven or In a reflector. Club
members In Camp Cookery III

pliances ndvlnc.
If the pntknge Is Inverted while

limiting, more unilornt llnvor nnd!
color will mull, toy thct.o luudj
expert,.

Division 2 Luncheon or Supper
Club members learn to prepare
luncheons, and possibly Include the
following recipes In their luncheon
menu, all selected from their Di-
vision 2 project book.

WELSH RABBIT
1 cup milk
i cup cheese (finely cut)
2 tablespoons flour
2 tablespoons butter
'z teaspoon salt

Dash paprika
!i teaspoon mustard (if

desired)
Put all but about 3 tablespoons

of the milk In the double boilder
to heat. Mix the flour, mustard

PICTURE FRiUONG
if

LUNCHEON OR SUPPER CLUB MEMBERS in 4-- work learn to plan, prepare and lerve
moali. Betfy Sturgeon Heft) and Jerrylynn Olson, club membari in tho Altamont district, have
learned the value of vegetables in the diet, and with hot days ahead, they know the cooling
and nutritive values of crisp lettuce, firm tomatoes and calcium-cramme- d cottage cheese.
Quick and easy, it's a cool pick up for a hot afternoon, an excellent main dish with whole
wheat bread and butter, sponge cake all made in 4-- Club work and accompanied by a
tall glass of wholesome milk.

fa

exhibit a proper camp set-u- con-

sisting ol- a lent and a

map ol the cnmp nren; CC IV
members exhibit a horse pack
complete and diamond hitch and
wentner covers.

Some ol the lavorllo recipes In-

cluded In the project books will
be found m these pnges. You nre
urged to try them yourselves and
to visit the Uiree-da- Spring Fair
to see the exhibits of these young

who have nlso tried them
and are null trying lo "Make the
Best Better."

S3

Severn! method of thawing nrn
recommended. 1'he qulrkest uny In
to plnt-- unoicned water-tigh- t puefc-ege- s

In pnn of cool wnter. tu
oven better, In running cold water
tor nboul IS minute,

Other methods include netting the
unopened packnre in trout of nn
electric Inn for 20 minutes. A very
nntintnctory wny, nltbouKb the long,
est, In to leave It on a relngornlor
ahelf for 2'i hours.

Ilent canned hominy In the lop ol
n double boiler with s.'.lt, pepper,
butler or margarine and a little
cream. Serve with baked ham.

leMB

M

use Clorox efima j

--for added health protection!"

Jn

Clorox not only protects tho snowy

whitonoss of your linens ... by removingCLOROX makes linens

mm ?fa white
....

iimipif iiia.1

dinginess, stains, oven scorch and mildew

...Clorox protects family health as well.

For Clorox makes linens hygienically
clean. No other home laundering product

equals Clorox in germ-killin- g efficiency!

And Clorox protects fine fabrics, tool First, be-

come Clorox It free from caustic . . . made by an
exclusive, patented formula. Second, because
Clorox, a liquid, contains no gritty particles to.
damage wash and washer.

... it makes them

iify1 (tu

No one but Medo-Lan- d gives you a surprise treat like
BUTTER B'RICKLE ICE CREAM! It's a new taste
delight made with crunchy, buttery candy that has
sweet nut meats for added flavor. Mixed into satin-smoo- th

Medo-Lan- d vanilla ice cream that is al-

ways made with "Farm-Fresh- " cream, BUTTER
BRICKLE makes an outstanding dessert or snack.

and you'll see why everyone goes for BUTTER
BRICKLE ICE CREAM. Your grocer has it now!

J 1 Buy it in the red, white and blue package....taste it m

m- x- mf Wllllliitt JllllIMlliiUlli.' minimi,,, illlla

A Clorox-clea- n bathroenr
ft a sign of good houiekeoplngi

fi I I'j m I" benefits in MWWw

3 '"" "...CIoea Ml M

I sVfst fill esltrt , , , Clorai Ml 3ll wwiiillsta. Sl
ZZZ'"'""-rm"'- i l

cW issrr-- - J?
ffl L'2s'"-h- ll

InroutlneclMnlnOtCleroxnot

only ramovti Mains end
it dlilntcti...htlpt

prettet your family apalntt
Inftctleui gtrmi. And Clorox
li o dlilnfee-tant...-o

type rtcommandtd
by hundred! of public health
dtparlmMti. if label direc-

tions ler the many uiti of
Clorox .. . Amtrlea'i faverltsl

When Iti CLOROX-cloan,..lt- -f SAFER for family health! ' U V BEND, CORVALLIS, EUGENE. KLAMATH FiLLS, 0IEfi8l JJ
i
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