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Bt'TTFR Ig IMPORTANT FOOD
The nutritive value of butter la

lmoortant. Nlnetv-eluh- t nee rani nt
i

the butterfat Is easily digested by

4 uie jiumun ooay. it is s lien source
Of nstural Vitamin a whlh im6,a-

necessary for growth, haalthv vr
and skin and maintenance of
healthy tissues for resistance to
Infection. Butter also contains Vit-
amin D, the sunshine vitamin.f r. v '

4Ci 1FLORENCE JENKINS, Editor
HOME PAINTING

h a new paint roller In
warm soapsuds and then rinse.
This removes loose lint and thus
produces a smoother paint job.
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NEW CREAM POLISH REMOVER works like magic. Cutex has
come outwith a "double action" cream polish remover. Not
only doe this toft, 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 datarqonts. What is mora, tha craair
brings out a glowing natural lustra to nails that is a parfecfbase for nail polish.

STAINS

A mayonnaise stain should first
be sponged with cold water to re-
move the egg. Next use lukewarm

WE GIVE
SXH GREEN STAMPS

KC PAINT STORE

520 Klamath Ave.

FEMININE ALLURE for vacation or retort wear are these
"Pair-Olfs- " by Staphania Korot of California. Styled

in nawar, lightweight, creaso-rotitton- t denim, tmarty pants
nd (left) highlight contrasting piping, three button

trim, the tapered look. Cuffed ihorti I right I combine with
colorful, Sweggerlcnit tweeter. The Stephanie Koret
line ii carried in Klamath Falli.

wBiJBuua io remove uie remainder
, of the spot, then wash the entire

fit fie." 0mM. I
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piece as usual in bot soapsuds.1
PillA PIE RECIPES

"BionirFrom the Applen Way plua Teat Oregon's Newest and Best!

Toasted Coconut Pie
Kitchen cornea aincKcnUoiu lor ca. WkHa, rts, ihH, erssw ,

hesty keifetik. Sixs tel.napea In kaleidoscopic p a t V e r n
which come out of a package of
prepared mil. The only trouble
wltii Una assortment of plzu ca-

nape la thai the umu will want A SPERRY FAILURE-PROO- F RECIPEI

'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

bring out the gypsy in you for spring. It is a bouffant interpretation of the mobile coiffure
trend that combines waves with flirtatious wisps. It employs the deliberate sorcery of the
tiger-toot- h bang, coupled with en innocent waft of a chiffon-lik- e top-kno- t. Darling come-hith-

curls of sable hue demand attention for blond coiffures. On raven tresses, ermine-hue- d

tips serve es highlights. "Tix Spring" is a scintillating combination of waves and fernlike curls
on a foundation of g waves. A smooth, soft coiffure, it is ideal for the sophisticated
personality with accent on romence.

to mate a meal of tnein.

CANAFK KAAEIDOSCOI--

1 package plua
1 caa sardines

Vi cup allced stuffed ollvra
I tablespooiia lomon Juice

Uarllo aall
i cup mushroom caa

V lb. d salami
1 can anchovlea

milk and coffee, ifand butter,
you like.Can We Eat For Less?

strip of American cheese, cut the
same size as the anchovy. Top each
cheeae atrip wth , teaspoon chlvea
or parsley.

uko canape plua In hot oven
(2S drfrrrj.ni for 30 minutes. Re-
move from oven and while still hot,
cut with a sharp knife Into Individ-
ual canapes, to make different
shapes. Arrange on hors d'oeuvres
traya and serve piping hot.

Steps in Freezing
For Cooked Foods

To frecse prepared food for fu-

ture use, try the following recom-
mended ateps;

1. Cool the cooked fooda.
2. Place In freexer container, al-

lowing MO the height of container
for expansion. Seal with usual
closure.

3. Place against the wall of the
home freczor,

4. Plan for use In menus within
recommended storage periods.

f. Heal to serve without defrost-
ing to preserve flavor.

The National Dairy Council says V.
-- 'J .

' ; 1wn can and still keep eating a
V lb. allced American cheeae pleasure have foods needed for

health and save safely for otherV cup chopped cnivea or par
alev family wants.

Prepare plua dough aa directed
on package and aliape into lame
rectangle on cookie aheet, about

"IRK HtIIZIRn

Malin Nursery
Sale of Dormant

Shade Trees
10 to 40 discount now . . . ye
have only ana week to get a dor-

mant shade, fruit and flowering

The council suggests planning
substantial main dishes with at-

tention to economical ways to pro-
tein In meals by using economyt x 19 lnchea. cover plua pastry

'Wkrts sylsi fstik wHk wkits
'Itstktr trlsi. Fssai estkles

SflSftrscSB.iis4ts. i ;

When buying poultry, larger
birds may be better buys because
there Is less bone In proportion to
meat than In smaller birds.

The council recommends hearty
breakfasts. Your family will work
better, feel better and save more
mcney. Those who eat lunch away
from home won't be apt to crave
such expensive lunches. Just "toast
and coffee" brings
sag and hunger. Money goes for
a snack. A breakfast
will "stick to the ribs."

Have a baalo breakfast plan:
fruit or fruit Juice, cereal and-o- r

eggs and-o- r breakfast mest, bread

H'vi p"foods freely milk and cheesewith Applan Way aauce from the
oackase. With a apoon mark the

plua into thirds. Work with one
L J. i.

dried beans and peas, liver and
other organ meats, whole-grai- n

and enriched products; stopping
waste In the kitchen and extrava-
gant use of d fooda.

aecuon at a tune, making canapoa
two lnchea apart,

FIKHT HECTION Here are- more:
Hemeaele end Herlen Ph. SS02

Klamath FallsAlternate one aardlna and t lable--
II you are serious about econo

mising, use cheese often and inapoon allced ollvea In checkerboard
fashion on the paatry and aauce,

In alternate canapea, one ol

HEARTY POTATO SALAD
Mix 1 oup diced cooked potatoes.

1 cup cooked navy beans. 1 cup
shredded cabbage, 1 tablespoon
minced onion, with three table-
spoons French dressing. Chill thor

many ways.
Look for economy cuts of meat

sardines then one of ollvea. Sprint
le with lemon Juice.

HKCONU 8KCTION

Dishes prepared from ground meat
help keep costs low. Consider
stuffed peppers, turnovers, stuffed WOOLWORTH'Soughly. Fry two strlpa of bacon

until crisp. Break Into pieces and cabbage, Swedish meat balls.Cover center aecuon of plua
with eprlnkllng of garlic aall. Place
one row of muabroom capa, about

mix with salad. Add about 1 table quick beef hash, meat loaf, beef
drumsticks try new way of seaspoon bacon fat and aalt to taste.

Serve bordered with shredded let soning and dressing up hambur1 lnchea apart. In lefl to right row,
Cut aalaml alien Into quarter scg

Martha Meade atryi. "Tit We!y mwpiekata fluffy vanilU

aulard filling, toasted coconut topping, ami the matt wonderful flaky ertut
you ever baked. Try it! Never a failure btauae iff atooV with famoue,
rtiiaole Sperry Dnfted Smm Flourr

TOASTBD COCOei UT CHIFFON PIBI

AO measurements are level Sift flour before measuring.
Beat together in top part of a or cracked ice.) Then beat to a me--

811 Maintuce tossed In French dressing. gers.
mania and make aecond row of fasst eHkissti.aaSSi'

Wt elk Mllll.
Sim 4 tell.rffiguedouble boiler

Iheae aegmenla, a loo i lnchea apart.
Continue alternating a row of mush-to- o

ma than a row of aalaml, to fill
center eectlon of plua.

THIRD 8ECTION
In the aame manner aa above,

alternate one anchovy with one

Week-En- d Values

Friday and Saturday
VA cap table cream

(or "half and half')
S egg yolks

V. enp augar
U teaspoon salt

teaspoon nutmegaKe if fronmt--.
wiisan every cup of coffee
has to be good..

MAKE SURE you get
the one coffee you know is

Kleenex Tissues

2 egg whites, stiffly beatea
V, cup augar

Fold meringue into jelling mix-

ture along with
1 cup toasted coconut

Pour into
baked and cooled

pie ahell
Let stand in refrigerator, or cold
place, until filling is firm (2 hours
or more). Garnish top of pie with

cup toasted coconut
6 eervinga.
Toast coconut in a shallow pan
in a moderate oven, 350. Stir fre-

quently to insure an even golden
brown color. (A 4 ounce can of
moist shredded coconut yielda
1 Heaps.)

Cook over boiling water, stirring
occasionally, until custard thick-
ens slightly and thinly coats the
back of a apoon, about 10 min-
utes. Remove from heat and add

1 tablespoon granulated
gelatine, softened in

U eup cold milk
i teaapoona vanilla

Stir until gelatine dissolves. Cool
until mixture begins to jelL (To
hasten cooling place pan containing
filling in a bowl of very cold water

Bessy's
Dairy i
Pishes l

300 Count

25c Value "MOCMOllT"

GOOD TO THE LAST DROP WkHs,lk lacte vista
tcsatla. Srtts 4 ts S. r.

NOWBy BK8HY, The lUtrfn Boaay

Vltamlna, Vknow, the world
la vitamin conscious, and It'a a
good thing. We're a healthier
world for it ail.

Though Milk la loaded with ev-

ery known vitamin (an often with
an extra shot of Vitamin D for
good meaaure), we've got to ad-
mit lota of other foods have lota

Foam Rubber Utility

Cushions
1.29 Value

Special

Measure into a mixing bowl
1

Vi cup ahortenlngi teaspoon ealt
4 tableapoons cold water

Blend ingredients together with a fork until shortening ia creamy and
.absorb part of water. Then add all at once

IVi cups sifted 8perry Drifted Snow
"Home-Perfecte- Enriched Flour

Stir, with circular motion, until pastry holds its shape. Turn out on
lightly floured board, pressing quickly into a smooth balL Roll pastry
until It will extend H inch beyond outer rim of a pie pan. Fold
pastry in half, lift quickly and place in pan. Unfold, and gently press
in place so there are no air pockets beneath pastry. Build up fluted
edge. Prick bottom and sides of ahell liberally with fork to allow steam
formed benesth crust to escape during baking. Bake in a preheated
very hot oven, 450, for 10-- 12 minutes, or until nicely browned. Cool
before filling. Pastry fox a pie ahell.

r
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ex vitamins, too.
It'a just that MILK hue more

Ladies Cloth

Aprons
59c Value

Special!

39c--fc

of them In larger quantities than
any other we know of.

"URDtlER"Anyway, for your recipe file,
here'a a tip to keep the precious 98" Wkits sr rt4 ilk
vitamin B e round In lima beans. Diekilll. Sim Its.That la, If you aoak your II mas
overnight before cooking them.

The tip la almply this:
Save the water you aoak the

llmaa In, and cook the beam In
It. You won't lose a vitamin that DRIFTED SNOW

FLOURway.

Here la the week' Dairy Dlah
Cream of Cheese Soup:

BEAUTIFUL SHIP

T V Lamp
HOMt-tnrtCTt- ENRICHED,

You 11 need a tablespoons of
minced onion, 4 tablespoons but-
ter, 4Wj tablespoons flour, 2 cups
m rtucBH milk, 2 cupa chicken
atock or bouillon, 'A pound sharp 7.98 Value 598American cneeae, cup minced
cooked celery. 4 cud minced SPEC.cooked carrot, and chopped pars- -

HEVER-FAI- L BAKING IS
GUARANTEED BY SPERRY

No gamble here I Either Sparry
Drifted Snow Flour givas you bet-

ter results than any floor you've
used in any red pa or you erad
your grocar'e eahe slip showing
purehasa of Drifted 8now to
Sparry Flour, San Frandaoo 6,
and get double your money back!

Valuable atlverware coupon
la every eack. Get Queen Base pat

ley.
Fry onion In butter until ten.

"lOUIICEnETTE" V

Rsytl list, nsttrt Dss, fM
lit, Cksrossl lst wltk

kiiittlRt erstsulM- - ' .

Slut ts I.

der but not brown. Blend with
flour and heat until bubbly. Add
Miut and chicken stock and cook
until aauce bolls and thickens.
atlrrlng constantly. Remove from

Child's Squaw

Dresses
' They're New

Siiet 3 to 6i

' Woelwerth't

Coffee
Always Goad

neat and add grated cheese. Stir tern silverware in Tudor
Plate made by Oneida IT 1.
Conunanity Silversmiths. f

untu melted. Add cooked vege--

i I
WIM1U MOW. '
asaaoriai swiSiSM.

laoies, neat thoroughly, Top with
chopped parsley, and you're readyto serve six.

-- -
Luncheon suggestion: Cream of

Cheese Sup, oroutona, citrus fruit
salad, etnnamon toast fingers,
ailk and tea.

298 711 MAIN7cOnly Cup I


