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Budget your ear'a .needs With
Dick B. Miller Compart.

STARTS TONIGHT!

97 SUPPER CLUB
Weed-Ashlon- d Junction

liMiady'sMMeDa
FLORENCE JENKINS, W Editor

coctlon, has evolved a
dish for which he la renown-

ed.
He starts with Bliss Triumph po-

tatoes which he scrubs, unpeelcd.
and slices (on the thin side) Into

GARLIC ISA FLOWER
Garlic Is a member of the flower Cultivate as you would onion acts,

fumlly, Just as much a member as 'llio tender green tops of the
the HWecUhincllliig rose, Like any. plants can be chopped and used In

other flower, garlic buds and tossed salads as you would chives,
blooms. When the plants mature, sets form

Long before pepper wbs known, "''er the blooming and these can
garlic was widely used. With 111: he stored In a cool place and used

exception of salt, garlic Is probably!"1 your own kitchen,
one of the oldest Ingredients used The true garlic-love- r will tell you
by man 1 'there Is "no such thing as a little

Early Egyntlsns fed garlic to the irl!c''' and dd "if ' L

hot fat in a heavy skillet. To these
he adds fresh garlic and some of Featuring
the tender, green tops, sliced, also

sliced green onions 2nd green pep- -

pera, slivered. The heat Is turned
down and the potatoes stirred with

SMOOTH it Coty's new

Creamy Skin Perfume with
itt own built-i- n applicator,
which goes on at eatily end

imoothly at a lotion, leaving
an invitible silky finith of

fragrance where-eve- r

it touches. World-fame- d

Coty tcentt have been cap-
tured and held in e creamy.,
bate, making a luxuriout new
form of perfume. Model it
wearing a drett by Mollie
Parnit.

oain..."""1" ,al addition; Cook s.ow.y until
done.

Miss Barkley
DARING

COMEDIENNE SINGER
22-o- x, STEAK ,

DINNER
Salad

$)00 Roquefort
Soup Mm Dressing

6.J0 P.M. t 10 .M.

Cocktails a-- Dancine

Guests are invited to add their
dressing, season meats by rubbing

A search of seed catalogues and wlth a cu, bud belore coui.
general garden books reveals no add K, bakcd potatoes su-
mmation on the culture of gorlic. prl.mc, Rc,nCmber thai Klamath
However, we have an cxpen rlg.it kumicIs are still available for e

In Klamath Falls, ,,. ... inc. scallonlne or mashlriK.

own Innovations which usually take
the form of more garlic. Salt anddoi'.crt at lightALL HAIL THE DAY whin itrawberriet com to town. Here ii Spring Fancy
pepper to taste.at a day in tpring, toy to make too, with lemon-flavore- galatin holding a tpring bou- -

' and gay
This recipe is guaranteed to tentquet of ttrewborriot, pineapple and mint. Ganaral Foodi producli uiod in tho following tec

your fondness lor garlic as wellwant Down Whila Calto Mix.pel art lomon or lima Joll-- toelatin Ueuert, Minute lapioca, 5 as the loyalty of your friends (or

oust Lnmpropuios. wno operaies ,ney arc Bood kecpcr5 ond local
the Olymnla Grocery, 1128 Main, !ncw pottoes w)i not be on the
explains that garlic con be grown in,rkl,, for long tlme yct
hcru just as easily as onions. Sepa-
rate the individual buds of a clove AOA.MS POTATOES

some days to come.
Strawberries Have Come To Town

may be folded Into the chilled pud- - of garlic and plant them in loose, J. Frank Adams, according to
ding belore serving. If desired. rich r oll, about two inches apart, gourmets who have been fortunate
Makes six to eight servings. about un Inch below the surface, ienough to participate in this con- -

LaPointe's

Fraiturla virinlana alrawuer- -

Ivk tit in tho local mar-k- f

la. Tho first ones have to be
shipped In, of course, which
makes them mora cxpcnMve, but
fresh atraubcri ins, early In the
aprlmt, arc Irresistible.

Out come the recipe- fur straw-berr- y

sliurlcaka and the old df

ll.te I illllall II be hlncull or
fhMll It be cake? Or shall we Just
luiitcl the whole tlilnit lor a while
and try something new like thin
delicate fruil.fla,vorcd trlaiin des-

sert, mi appropriately named
fcpring 'aticv?

Hervo II with cream, shipped (o
billow ins monthiici,a ic renin.

ou know, reaches Its peak of pro
in June, Ualry Month).
KI'KINO FANCY

1 piurkitKo U'inon, or
ftclalln

1 tablespoon chopped flesh
mini Icavei

I cup hot water
1 rup canned pineapple ayrup

a( cui whole fresh alrawber-lien- ,

hulled
1 allce canned pineapple

'j rup diced canned pineapple
slices
rup slicrd ticr.il Mrawbcr-ile- a

Combine and mint In

bowl. Add hut water and Mir until

BRAVO! STEP FORWARD FOR

,

'
. 1

A ! it"; -

Rclalln la dissolved. Then add
pineapple ayrup, cover and let
atanir 16 inliiulea. Strain. Chill
unill nllRhtly thickened.

Arraime whole atrawberrlei and
pineapple slice on bottom of a 1'3
quart mold. Pour. half of slightly
Uilckened gelatin Into mold. Chill
until firm.

Place remaining gelatin Jn bowl
of Ice and water. Whip with egg
beater until lluflv and thick like
whipped cream. Then fold In diced

pineapple and sliced strawberries
Spoon onto firm gelatin In mold.
Chill until firm. Unmold. Garnish
with sprigs of mint and additional
whole strawberries. Herve with
whipped cream, If desired. Makea
ciuhl servings.

HTRAWBKRRY 8HORTCAKF.

i package '1 '. cups) unsifted
white cake mix

(i cup water
1 egg while, unbeaten

'Vanilla ice cream
Strawberry sauce

Place mix in small bowl. Add

i, cup water. Blend: then beat 1

mlr.utes al medium speed of elec-

tric mixer or S00 vlgoroua strokes
ov hand. Scrape down beaters or
spoon often. Add egg white, blend,
and beat one minute In electric
mixer of ISO strokes by hsnd. Add

remaining cup water gradual-
ly. Then beat 1 minute longer.
Pour bailer Into one round
la.er pan which has been lined on
bottom with paper. Bake In a mod-

erate oven 1360 degreea) about 30

minutes. Cool: then spill layer,
making two thin layera. Put,

with vanilla Ice eream be-

tween tha layera. Cul Into wedges
and serve with crushed strawber-

ries, sweetened to taste.

EVERYONE ELSE IS! '

VERY OWNVS SANDLER'S
1

K VERSION OFJHE

; SOFT,' SOFT SHOE

NOW SOFTER. :

Take Care of Feet
National Foot llcallh Ween will

be observed Irom May 14 to 21

this year ,

KeiaiduiK toot care, doctors will
tell you Hint the lireatrst slnulo
aouice o( (mil complaints la shoes
that lit badly, and shoes made of
Improper ma'crlal.-.- . Are your allocs
lonir ciiouuh and wide cnouiih Ui

accominoilatfl your toot without
cramping? la there room to wis
(le your toe?

Shoe should be used lor tlie pur-
pose (or which they are made,
WalkliiK shoes should Rive sufficient
aupporl nnU be r.tuidy enough to
cushion vour leel on city

yet llexiblo enouuh to Rive
them freedom of movement at the
aame tlrn.

It your leel Kive trouble, a
niKhtly dip in warm water, fol-

lowed bv a brisk towel rubbing Uuit
makea them tlnuln U Just the thing
for the vast number of shower ad-
dicts who Rive their Jeet little at-

tention, II your feel tend to
sprinkle a Utile fool powder

on them nllerwardn and Into your
shoes and atockmas as well If

la rxce.s--rv-

II you aren't the athletic tVix-- .

alter your bath, rite tip and down
on our toes about 50 times; II peps
up all the liny muscle and

you haven't been using.

HTRAWBKRRY TAPIOCA
a cups fresh strawberries,
sliced

cup sugar
a cups berry Juice and water
4 cup g lapioca
4 teaspoon salt
a tablespoons lemon Juice

Sweeten strawberries with '
cup of the sugar and let slsnd 30

minutes. Drain; add enough water
10 Juice to make a cups. Combine

berry Juice and water, tapioca, re-

maining sugar and salt in sauce-

pan and mix well. Plsce over
medium heal and cook until mix-

ture cornea to a boll, allrrlng con-

stantly. Remove from heat. Cool,

stirring occasionally. Add berries
and lemon Juice. Chill. Serve with
cream, If desired. Makes six serv- -

'"
Note: cup cream, whipped.

THAN EVER,

, C J .

"onT
No butedo-LandT- "

makes "Fresh Strawberry" 1

li Ice Cream that tastes like 1

tttjk this. Medo-Lan- d Straw--

V5 vy berry ice cream has a fresh 1

jjmi
.tw.tVui.w taste, because I

Medo-Lan- d roses whole

i "J!?n flvy strawberrics f r flavri J
rYdUl) Made with rich, "farm- - I

Ml
1 yjijrXsjh fresh" cream, it makes 1

f (wT a low tost treat that I
5!D JrlCCQ has a fresh, creamy, I

ft (03 dehghtful flavor. I
Buy it in the bright I

YMf red, white and blue J
' rll package.. .at your V

LIGHTER

THANWE GIVE

HIGHEST PRICES
ON

USED FURNITURE

Adair's Thrift Store
2244 So. 6th Phone S258

vMNRFIIFVARIYiI.AVtl(KI) K.tl.AI)
To make a Jcllo salad or de.v.ert

In layers, place peach halves at the
bottom. They wNI stay there. Ba-

nanas, a light fruit, are reserved
lor the top; they will float.

FLEXIBLE. EXCITING LOW,

h ;' SWEPT- - SIDES; LOWER. FULL-- . 1A rl. DniiMnrn tudhat uiivif nc a
ijf iuuiiULu I iiivuni, mil i, vjPotted Plants

t1

lit HEEL-IN-SHO- RT, PERFECTION!
lhfitiWji-atl;4ltLw;itA,at-

WHITE OR,

DELICIOUS KID

LEATHERS .

Roits
Carnations
Planter one1

Nevtlrlts
Corsagts

from...

SUBURBAN

Flower Shop

at . . . Prlcts To Pltast

Evtryont.

Wl DELIVER

As Clost As Your Phono

8188

3614 South Sixth ,

6
SANWR

OK BOSTON

OPEN

'Til 9 p.m.
Friday

Saturday ,

Sunday 'Til 3 p.m. hTbtt1tt& SHOE SALON


