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FEMININE ALLURE for vacation or resort weoar are these pro-
vocalive "“Pair-Offs" by Stephanie Korot of California. Styled
in a newaer, lightweight, crease.resistant denim, smarty pants
and T-shirt (left] highlight contrasting piping, three button
trim, the tapered look. Cuffed shorts [right] combine with
colorful, Swaggerknit V.neck sweater, The Stephanie Koret

line is carried in Klamath Falls.

PIZZA PIE RECIPES

From the Applan Way Plezs Test
Kitchen comes suggestions for ca-
napes In kanleldoscople pattern
which come out of a package of
prepared mix. The only trouble
with this sssortment of plzza ca.
napes in that the guests will want
o make a meal of themn.

CANAPKE KALEIDOSCOPE
1 package pleaa
1 can nardines
by cup aliced stuffed olives
2 tableapoons lemon Julce
Garlic salt
1y cup muahroom caps
by Ib, thin-sliced salam]
| can anchovies
by I, sliced American cheese
Ly cup chopped chives or par-
sley
Prepare plzza dough as directed
on package and shape Into large
rectangle on cookie aheel, nboutl

B x 16 inches, Cover plzan pastry |

with Applan Way sauce from Lthe
package. With s spoon mark the
plaza into thirds, Work with one

sirip of American cheese, cut the
sihme size an e anchovy, Top each
cheese sirip wih Yy teaspoon chives
or parnley

Bake canape pitza In hol oven
(4356 degregs) for 20 minutes. Re.
move from oven and while still het,
cut with a sharp knife tnto individ-
ual canspes, to make dilferent
shapes, Arrange on hors d'oeuvres
trays and serve piplng hot,

Steps in Freezing
For Cooked Foods

To freeze propared food for fu.
ture use, try the following recom-
mended steps:

1, Cool the cooked foods.

2. Place In freeser contalner, al-

Howing 1-10 the helght of contalner

for expaniion. Seal with
closure,

4, Place aguinst the wall of the

usual

|home frecier

4. Plan for use In menus within
recommended slorage periods,

seclion At & lime, making canapes |
two Inches apart.
FIRST §ECTION

b5, Heat to serve withoul defrost.
Ing to preserve favor,
|

Alternate onhe sardine and 1 table-
spoon aliced ulivea in checkerboard
faahion on the pastry and sauce, re-
sulting In iternate canapes, one of
sardines then one of olives, Bprink-
le with lemon julee.

HECOND BECTION

Cover cenler accllon of plaza
with sprinkling of garlic sall, Place
ona row of mushroom caps, aboul
1 Ilnches apart, in lefy to right row,
Cut salami alices Inlo quarter sey-
menis and make second row of
these segimonta, also 3 Inchen apart,
Conttnus allernating a row of mush.
tooms then s row of salami, to fill
center section ol plzes.

THIRD SECTION

In the same manner aa above,

altarnate one anchovy with one

By BESSY, The Bawsin Bosay

Vilamina. Y'know, the world
ia vitamin consclous, and It's a
good thing. We're & henlthier

world for It all.

Though Milk 18 loaded with ev-
ery known vitamin (an oflen with
an extra shot of Vitamin D for
good measure), we've gol lo ad.
mit lots of aolther foods have lots
of vilaming, too,

It's just that MILK han more
of them (n larger quantitdes than
any other we know of,

—@—

Anyway, for your recipe file,
here's & Up to keep the precious
Vitamin B's found in lima beans,
That is, If you soak your limas
overnight befors cooking them,

The Up s simply this:

Bave the water you sonk ihe
lmas In, and cook the beans In
it, You won'l lose s vilamin that
WAY.

——

Hors i the week's Dalry Dish:
Cream of Cheess Boup:

You'll need 2 tablespoons of
minced onion, 4 tablespoons but-
ter, 4'% tablespoona flour, 2 cupa
of PRESH MILK, 2 cups chicken
stock or boulllon, "5 pound sharp
American cheese, % cup minced
cooked celery, % cup minced
lmolad carrol, and chopped pars-
oy.

Fry onlon in bulter until tene
dor but not brown, Blend with
flour and heat untll bubbly, Add
MILK and chicken stock and cook
untll sauce bolls and thickens,
atirring conslantly. Remove from
heat and add grated choese, Siir
until melled, Add cooked voge-
tables, heal thoroughly, Top with
chopped parsley, and you're ready
to serve alx.
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uncheon suggastion: Oroam of
Oheess Bup, croutons, oltrus fruit

HEARTY POTATO BALAD
Mix 1 cup diced cobked polatoes,
1 cup cooked navy beans, 1 cup
shredded cabbage, 1 tablespoon
minced onlon, wilth three (able-
spoons French dresaing, Chill thor-
oughly, Fry two strips of bacon
uniil erisp. Break Inito pleces and
mix with salnd. Add about | table.
spoon bacon fat and aslt to taste,
Serve bordered with shredded Jet-

tuce tosaed in Prench dreasing.
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'‘GYPSY' AND 'TIZ SPRING' are two brand new coiffures from the National Hairdressers and
Cosmetologists Association, Chicago. Gay with abandon, bold with intrigue, the “Gypsy" will

brin

trend that com

out the g-pr in you for spring. It is a bouffant interpretation of the mobile coiffure
ines waves with flirtatious wisps. It employs the deliberate sorcery of the

tiger-tooth bang, coupled with an innocent waft of a chiffon-like top-knet, Darling come-
hither curls of sable hue demand sftention for blond coiffures. On raven tresses, ermine-hued
tips serve as highlights, "'Tix Spring'' is & scintillating combination of waves and fernlike curls
on a foundation of soft-flowing waves. A smooth, soft coiffure, it is ideal for the seplisticated

personality with accent on romance.

Can We Eaf‘For Less?

and butter,
you llke,

milk and coffee,

i

The Natlonal Dalry Counell snys; When buylng poultry, larger
wii can—and sl keep eating i | birds may be better buys because
pleasure—have foods needed foriu 51 b
health and save salely for other Jarn ess bone In proportlon to
family wants. | meat than in smaller birds. i

The councll suggests planning| The councll recommends hearty |
substantial main dishes with ol | breakfasts, Your family will work |
tention to economical weys to pro- | hetter, feel betler and save more |
teln In menls by using economy | meney. Those who eat lunch uwnyl
foods freely — milk and cheese, | ffom home won't be apt to crave |
dried beans and peas, llver and | 5uch expensive lunches. Just *‘toast
other organ meats, whole-grain | and coffee” brings mid-morning
end enriched  products; sug wnd  hunger. Money goes for

stopping |
waste in the kilchen and extrava- |
gant use of ready.prepared foods.
Here are more:

If you are serious aboul econo-
miring, use cheévse often and In
many Ways.

n snack. A high-prolein breakfast
will “stick to the ribs."

Have & basle breakfasi plan:

Malin Nursery

Sale of Dormant

Shade Tree

10 to 40% discount mow . . . you

have only ene week to

get a dor-

mant shade, fruit end fowering

treei.
Homedole and Horlan

Ph. 5502

i
frult or fruit julce, cereal mnd-or Klemath Falls |
eggs and-or breakiast meal, bread [

Look for economy culs of meal
Dishes prepared from ground meat |
help koep coals low, Consider|
mtulfled peppers, turnovers, nl.utl'l-d|
cabbage, Swedlsh ment balls,
quick beef hash. meat loaf, beel|
drumsticks—try new way of sen-
soning and dressing up hambur-
gers.,

TODAY

when every cup of coffee
has to be good ...

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

toash
milk and tes, O

WOOLWORTH'S

811 Main

Week-End Values
Friday and Saturday

Kleenex Tissues

o 20"

Foam Rubber Utility

Cushions

1.29 Value

300 Count
25¢ VYalue

Ladies Cloth

Aprons

59¢ Yalue
Special! Special

9o | 9gc

BEAUTIFUL SHIP *

TV Lamp
598

7.98 Value
SPEC.

Child's Squew

Dresses

They're Niw

Coffee

Sizes 3t 62 Always Good

oy 298 71¢c.,
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NEW CREAM POLISH REMOVER works like magic. Cutex has
come out with a “double action” cream polish remover. Not
anly does this soff, fragrant cream whisk polish off neat as a
pin in no time at all without running or smearing, but it also
reconditions the cuticles, leaving them baby soft and smooth
caused by soaps and detergents. What is more, the cream

brings out & glowing natural lustre to nails that is a perfect
base for nail polish.

STAINS | WE GIVE

S&H GREEN STAMPS

KC PAINT STORE

520 Klamath Ave.

A mayonnalse stain should first
| be sponged with cold water to re
move the egg. Next use lukewarm
soupsuds o remove the remainder
ol the spot, then wash the entire
plece as usual In hol sonpsuds,

i Oregon’s Newest and Best!
Toasted Coconut Pie

A SPERRY FAILURE-PROOF RECIPE!

new pie has a

Martha Meade ﬂw
custard filling, toasted coconut lopping, the most } crust
mwﬁﬂ'ﬁi Tvyif.’Nmafmwmu’awmﬂlM
reliable Sperry Drified Snow Flowr!™
TOASTED COCOEUT CHIFFON PR
All measurements are level. Sift flour before measuring.

‘ Best together in top part of a  or cboked ice.) Then beat to a me-
double boiler— ringue—
| 11 cups table cream 1’ egg whites, stifly beaten
(or “*half and half™') 'y cup sugar
I 2 egg yolks Fold meringue into jelling mix-
| V% cop sugar ture along with—
ﬁ teaspoon salt 1 cup toasted* coconut
teaspoon nutmeyg into— i e
| Cook over bailing water, stirring a baked [
| docanionally, until custard thick- 8-inch ple shell
ena alightly and thinly coats the Lat stand in re ator, or cold
back of a spoon, about 10 min- place, until filling i firm (2 hours
utes. Remove frombeatand add—  or mare). G top of pie with
tahl grannlated 4 cup toasted® coconut
gelatine, softened in 6 servings.

'g cup cold milk

teaspoons vanilla

Stir until gelatine dissolves, Cool
until mixture begina to jell. (To

*Toast coconut in a shallow

in & moderate oven, 350°, Stir fre-
quently to insure an even golden
brown mlnr.’(i} 4 ounce can of

hasten cooling place pan ing moist shred t yields
filling in & bow! of very cold woter 134 cups.)
PABTRY
| Measure into a mirving bowl—

14 cup shortening

1; teanpoon salt

1 tablespoons cold water
Blend ingredienta with a fork until shortening is creamy and

[ together
_abeorbs part of waler, Then add all at once—

114 cups sifted Sperry Drifted Snow
Bl{umc-l’crfmd" Enriched Flour

Stir, with circular motion, until pastry holds its shape. Turn out on
lightly floured board, pressing quickly into s amooth g:.ll. Rall pastry
until it will extend 14 inch beyond outer rim of a 9-inch pie pan. Fold
pastry in half, lift quickly and place in pan. Unfold, and tly xrua
in place so there are no air pocketa beneath pastry, Build up fluted
edge. Prick bottom and siden of shell liberally with fork to allow steam
formed beneath crust to escape during baking. Bake in a prebeated
very hot oven, 450", for 10-12 minutes, or until nicely hrowned. Cool
before filling. Pastry for a 8-inch pie shell.

Sperry

DRIFTED SNOW

NEVER-FAIL BAKING IS
GUARANTEED BY SPERRY

No gamble here! Either Sperry
Drifted Snow Flour gives you bet-
ter results than any flour you've
used in mny recipe oc you send
your grocer's salos alip showing
purchase of Drifted Bnow to
Sperry_Flour, San Franciss 6,
and get double your money back!
Valuable silverware coupon
ineverysack. Geot Queen Bess pat-
tern nilverware in Tudor
Plate made by Oneida
Community Silversmiths.
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BUTTER I8 IMPORTANT FOOD
The rutritive valus of bulter |s
Impariant. Ninety-elght cont of
the butterfat Iy ensily ted by
the hiuman body, 1t is & rich pource
of natural Vitamin A which |
necessury for growth, healthy eyes
and  skin  and malntenance of
henithy tlayues for resistance to
Infection. Butier plso conlaing Vite
amin D, the sunahine vitamin,

HOME PAINTING
Pre-wnsh a new paint roller in
warm sonpsuds and then rinse,
This removes loose lint and thus
produces a smoother palnt job,

711 MAIN

—

R ——




