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AN APPLE TART with a Creole touch. The French and Spanish have a subtle, almost mys. |
terious way with spices and seasoni This delectable tart will keep you tasting fo discover |
what gives the apple such a delightful flavor. The secret is a mixture of light molasses, heavy |
eream and egq yolk, poured over the apples during baking.

New Orleans Apple Tart |

FRUIT FILLING

-

1= } -
plong the recipe to Herald and |

ERALD AND NEWS, KLAMATH FALLS, OREGON

Cheese Loaf

A busy Iriend of ours, Mrs, Nane
oy Jones, White Pine Apartmonts,
likes 1o make this Cheese Loal.
Here Is the recipe:

1 package [rozen corn

@ slices bread

Ly cup chopped onlon

4 slices Amerlean cheese
3 ciygs
1294 eup milk
1 tenapoon salt
Ui teaspoon papriks

Uy teaspoon dry mustard
2 tableapoans butter

Cook corn according to directions
on package; drati, Trim the orusts
{roun the bread and put two slices
on bottom of Px1IxZnch greased
loat pan, Cover bread with half the
corny and balt the onlon; then add
wo slices of checss, Repenl by
adding two slices of bread, remain.
ing carm, onlon and cheese ami end \
with last two ail{'r;ul bread, Blend L . x_
together oggs, milk, seasonings and v
uu:url-; pour over bread. Bake n\l bi\A-{lLIAN
§35 degrees for 50 to 60 minutes | apong the Latly Amerioun Res
Makes four to six servings. If you publics, one of the fuvorile sweel |
wish, serve with tomato sauce, | moats i a candy ealled Dolce de

e R —— Leile, Soi s, an the niany o=
castons when “'enlezinhg’” Liny
cups of Iragrant black cofies nre
peing seived, o platter of this pop-
wlne candy takes the pluce of any
other inpck

Apple Crisp

YWe'lve stopped making pie
our house sice we tried Apple |

R he Fan-Ameries soffeo
Crigp,'” Mrs. Marvin Nerseth, 207 “l:r::: :.l.l,:“,.T ‘:]ln-."."-”'.'” -_:. ~1. :
Dol Mora Sireet, declared. “Teen. | oo St o enel - Bra.

agers love it | o 3
A e new . « | inn Colte: Pluochn
Mrs. Nerseth kindly leb us pass | G g0 o8 nitee de Leite
BRAZILIAN COFFEE pINOUHA
Joeups Hght browns aUdgas
Himly pucked

h direct de

News readers. Here It b
1 cup brown sugar |
T4 cup tlour

1 cube of butter or margaring 1 aup strong coliee .
ot hall and half | 2 tablespoons while womn
dnsh of salt 1 a¥rup

3 teaspoan each cinnamon an 3 lablespoony butter or mire

Rarine

nulmes
1 teaspoon vanilla

Waork together like pastry, mnak.

COFFEE PINOCHA

| together;
I aponge cake,

L vup chopped Brazil nuls

Combing sugar, collee and corn
sVrup dn suucepan, Cook, atirving
canstantly, to 238 degrees or uniil
w itk o the mixture dropped inlo
cold water forms s solt ball, Res
moeve from e heat, drop 0 butter
1o ot stird, Cool, Without stirring,
to lukewarn (110 degrees), Add va-
nilin! beat With o spoon or eleetrie
bedter at mwedinm spoed until the
st Joses 115 gloss and o --m:n‘.]l
arnunt dropped frone o stoon will
pout

d ita shape, Blir in puts

[3TiN
into lghtly buttered 8 x 8 x 2=lneh

path When cold, cnt info aquares, |
Makex about one Lo anesthird
PO |

M n hall & oup of powdered
sugar and o teaspoon of cinnamon |
st wver the top of ll

cups of fragrant coffee,

In New Orleans they mix the
pastry with their hands, but you
may prefer this method, which will

SAVE ONE LAYER

If you're planning & home recep- | =
tion, don't overlook the time and | TOCessars.

money-saving idea of using cake
mix for s tiered wedding cake,
Make the top layer with frult cake

mix and the other layers with

white cake mix. The packuged fruit
cake mix has plenty of moist rals-
ins In il to keep that layer fresh,
and tasty for your {irst “moniver-
sary'* dinner at homea

RHUBARD UPSIDE-DOWN CAKE

Melt 1, cup butler in boitom oll
ssinch square cake pan, Sprinkle
1 cup brown sugar mixed with
teaspoon cinnamon in botlom of
pan and adg 1!'; cups rhubard.
Cover with » standard one or two-
egg canke or ‘packaged mix and
bake at 350 degrees for 35 min-
utes,

glve similar results. Have butter at
room temperature and mix it in a
smiall bowl with the egg yolk. sug-
ar, salt and lemon peel; then quick-
1y _work the paste into the Hour
with n fork, adding ice water U

TART PASTRY
2 cups sifted flour
1 cup butter, cut inio pieces
1 egg volk
2 tablespoons sugar
1, teaspoon sali
Grated peel of lemon
Sift flour on a board or into a
bowl, Make a well in center and
ndd botter, egg yolk, sugar. salt
and lemon peel. Mix center ingredi-

ents to a smooth paste and quickly
work tm the flour, adding a lttle|
ice water to moisten dough if neces-
sury. Press dough lightly with fing- |
ers or back of spoon to 4 Inch
thickness inte a shallow round or|
long pan or onto a baking sheet,
turning edges up alightly. Chill 30
minutes,

over the applea, Bake at 375 de-
grees for 30 or 40 minutes or until
apples are done,

Serve warms, cold or medium,
with or without lee cream.™

3 1bs. cooking apples

13 cup sugar

1 egg yolk

15 cup light New Orleans mo-
lasses

3 tablespoons heavy cream |

Largest Sischk IOI‘vI
ing make plames in
this  part ol 1he
weil. Remi = apinel

Pare and slice apples and ar-
ranged over chilled pastry. Sprink.
le fruit with sugar and bake at 400
degrees 10 to 15 minutes, Combine |

W, | plans. Restal par
ege yolk, molasses and cream and shase: plan.
pour over fruit, Coulinue boking at |
50 degrees (moderate oven) aboul Hemmond Orgen Chord Organ
35 minutes, or until apples are ten-
der. Decorute with whipped cream wu‘s R' M‘HH Hm to» |
Makes one 10-inch tart. | 120 No. 7th |

LAWN CARE THIS SUMMER—
OR A NEW LAWN INSTALLED.

AL BAKER - Suburban Nursery

Phone 2-3167 or Phone #1828

T0

BEG-MORE

WILL PAY YOU

to try this new 6-can

BEG-MORE PET PAK

)

We're so proud of this new Pet Pack,
we'll pay you 25c to try it. Next time you
shop, do your pet a favor. Pick up the
Beg-More PET PACK, 6 full one-pound
cans of Beg-More Dog & Cat Food in one
€asy-1o-carry carton, ‘

COLLECY
YOUR

Pick up the 6.can PET PACK from your

Offer expires
June 15,1954

g a “crumbly’ mixtare and put |

——

e

grocer's Pet Pack display, Cut out the state- I
ment that appears on the carton—"It's exra
rich in meat"—and mail with your name I

and address to BEG-MORE, Portland 11,
Ore.,and by return mail we'll send your 25¢.

s it | s i

1 e appelining an enlthiu r

advantages of feeding this food that's so w meatd beur our /(W
extra rich in meat. o

~mail with your name and address

BEG-MORE DOG & CAT FOOD

PORTLAND 11,0REGON

208.04/2668

208.04/265A
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Ycan Coffee Bureau, is borrowed from our neighbors to the
South, and makes a wonderful accompaniment for steaming

SYTRETCH

FOOD BUDGEL with PORTER'S FRIL-LETSI

COOKING
TimE

63 uTes

POATEASCAIPILL MACAROMI CO, PORTLAND, ORIGOM

Complete line of garden insecticides.

BEDDING PLANTS

_Most complete selection of bedding

plants in town.
Vegetable Plants

Flower plants, (most) .......

Miniature Roses. New, first time in this

area and hardy to this climate. Potted

98¢

and blooming, each........cccccccece.

208.04/266C 4

Movies run oll dey. Come

ond g0 as you like. Mov-

ies on gqardens, rose planting and care.
African violets, ete.

Garden wheelborrow with
barbecue qrill, sprinklers,
lawn hose, 500 free rose bushes,

FREE GARDEN TALKS

Lecture end advice by
speciolists on sprays,
planting, landscaping and
hardware. Come and get
the answer to your indiv-
idual problem.

‘vBULBS i

Gladiolas, Begonias and Dahlios

GARDEN EQUIPMENT

All types of garden tools, mowers,
sprinklers, hose, Mustang rotary til-

lers, etc.

Imported Pruning sheors, reg. $2.75

Handy Garden Cart, only
Wheelbarrows, reg. $14.95

$475

Many others specially priced!

COME AND SUPPORT THE GARDEN CLUBS WHICH ARE SPONSOR-
ING THIS ANNUAL GARDEN BAZAAR. EVERYONE IS WELCOME!

STANDARD

2710 So. 6th St.
L]

FEED STORE

Phona 8300




