THURSDAY, MAY 13, 1064

THE ART AND SECRETS of Chineso cookery are easily mas-
tered when you use pachg'd Oriental dinners, Chop susy,
chow mein, egg foo yong and many other delicious Chinsse
dishes can be quickly prepared from your grocer's shalves,
They offer a wolcome departure from the everyday menu.
This special display was an early May feature at Carter's
Fine Foods, 1420 Esplanade. The umbrellas are down now, as
they will serve a second four of duty as decorations for o
coming country club dance.

bMELETuIN THAILAND
SERVED ON HOT RICE

HERALD AND NEWS, KLAMATH FALLS, OREGON
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FLORENCE JENKINS,

KOREAN RICE AND VEGETABLES is a dish that is eaten
traditionally with chopsticks, so the vegetables are cut into
small pleces, shredded or rolled into small balls, However, if
you've mislaid your chopsficks, you can enjoy it just as much
with the usual American table silver. Recipe and picture comes
from Rice Consumer Service.

Pi-bium-pahb Made
In Your Own Kitchen

Jtablespoonn prepared dish in a hot oven until the carrots

acaame seed

HTORE BLANKETS BAFELY

Protect your blunkets from thelr
traditlonal summer snemles mols-
ture, moths and mildew—when you
put them away this year, Waszh
and dry them thoroughly or have
them washed. When they are dried
and sunned, put them awny in o
tightly closed storage container,
Bome of the most convenlent are
those made of vinyl plastic with zip-
per cloaings.

SHOE 50X .
To assure nullcase clennliness,
always puck Your shoes In collon
drawstring “mitiens”™ or with old
stockings, These will keep shoes
from wmolling your clothes, dark
shoes from discoloring light ones,
or auede from getting scuffed.
= et o

MAKE YOUR OWN SALAD. Enterfaining can be fun if you
serve your guests the makings and let them build their own
salads. A handsome platter fairly groaning with aHractively
arranged salad ingredionts makes an inviting buffet that will
surely delight your quests. The one shown here holds a wide
variety of tempting salad ingredients arranged on a bed of
finely chopped lettuce. Two (3.%.ounce]l cans of Norway
sardines flank the bowl of mayonnaise in the center of the
platter. Cucumber circles, quartered hard.cooked eggs,
quarfered tomatoss, whole cooked beets make a nice color
combination with parsley sprigs for decoration.
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FICNIC MEATS

Tha mont exciting ealing coms
Alsts of foods cooked over an opes
fire, whethor It's bullt-in barbecus,
A portalbe charconl grill or »
Boy-Scoul-styla log fire. Hambure
Kers, seasoned with salt and pepper
and n ltile onlon julce make wone
derful pattien, Grilled franks are
dellcloua  without any  special
fixings, but i you'd like n
fiavor touch, twisk the franks wi
bacon and fasten at both ends wilth
toothplcks, Cubed steaks, clob

Ateaks or airloin should be cooked
quickly on s hot, grensed grill,
Dmn; l::dn::ild atenk unless it {n
purcha n and pounded be-
fore cooking,
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nre cooked, Add the rice to the |

Far away lands of the Far Eastder. Enough juice should cook oul 4 tleaspoons bulter or mar- bes? and beah  sprout misture. |
do notl seem S0 stratige 1o uslof the tomnatoes (o keep the mix- garine Mix lghtly, Serve now in bowls |
afler we enjoy some of the dishes | ure from sticking, In a large bowl, 1 tablesapoons bulter or mar- or .on plates. or oo & platter. |
which are Irequently eaten there. [beat together the eges and ralt ; warine Decorate’ the top with: the celery,
This partieular maln  dish  often [Melt enough butter or margarine ¥ pound ground beef cucumber, carrat and the peay.
eatenn In Thalland, Is made with|in & large akillet to  thoroughly 's cup green onion, chopped This recipe makes elght servings ||
familiar mod s lways avallable (groase the bottom and sides of the 11y cloves of garlle, minced =
foods - but the foods are put|skillel. Pour the eggs into the skll- Dash of pepper

together In an  utiusual way [o
maks one of the most sampliaois

main dishies you have ever tried,

OMELET WITH SAUCE

1 tablespoon bulter or mar-
Baring

11, freah loan pork, coarsely
chopped

3 miedium aized lomnatoes,
nuartersd and each quarier
aliced thin,

=

mediiin sized onlons,
coarnely chopped

1 ymnll bead enullflower cul
into tiny flowereta

spoans enll

Leanpoan  pepper
tahlespoons Koy sAUCE

let. Cook over medium heat, until
the et on top Is cooked and the
ek next to the skillet 1s the de-
sired degree of golden brown. As
the egg cooks, use a spoon o push
somie of the eooked e away from
the bottom of the skillet so that
the uncooked egw may touch the
skillel and cook molid,

Place hot rice on & heated plat-
ter, ‘Tum the emelel out of the akile
let omlo the rice. Plaos the pork,
onlon and tomato mixture over half
the omelel, tuming the otheor half
of the smelel over the mixture,
Serve Immedintely with some of
the tomnato, pork and enuliflower
shute spooned over the omelet and
rice, Berve the rest of this sauce

cup waler

in A separate dish,
5 cups hot cooked rice 2 n

ffor the sauce, molt the buller REDECORATING
or murgarine In a large sulce pan
or soup keltle. Brown (not too Any eablnets, walld, or wood.
hrown) the n\r‘laill.‘ i:\hll\e ‘hlllll‘tr of | work you Intend o repaint or
margarine, At e lomatoes, |
onlon, caullflower, sall, pepper, paper need u nre!lmll\urr noap-
poy sauce sod watler, Cover and | A0d-Waler treatment, As s matler
eook untll the eauliflower |s tender | of fact, somelimes »  thorough
but not overcooked. T tomntoes | warhing will reveal the fact that
are not very juley, It may be ne|
cesanry to ndd some  additional
wnler,

Ingredients for the omelet: the original tired-lookifig coat ia

1 tablespoon  buller or mar-| just solled, not actually faded or

\ garine murred
15 1b, fresh lean pork. coarsely | —
choppod =
1 medium sized onlon | I
2 medium nized tomatoes “’ *
0 eiEs I “ 1

fresh lean pork and the onlon and .

1, teaspoon sall l
Melt butler or margarine In a
rminll skillet or saueepan, Add the
cook until tho ment browns slight. l Ops 'N Qu‘lm

I¥. Add tha tomntoes and cover and
c¢ook slowly until the meat is ten.

CLEAN PETS

Cleanliness In one of the most
fmpartant  things to  remomber
nbout pets. Food and water bowls
should be washed In hot soupy wa-
ey onee & doy, Slip a rubbor mat
under food dishes on the floor to
cateh apllls; then wnah It with
n sliff-bristled brush dipped into
woapsids, Provide your pets with
wsleeping cushilons that have washs
nblo  stuffing or use washable
sleeping  bBlankels, Beleet pot col
lara thal are woshable and then
auds theiy oflen, ‘This  prevents
tlors eauked by
nnimal skin seeretlons that serve
as Walerprooling for your pet.

[Fe— — —

MEALS!

ki

|ALS0 TRY — Spagho, Soledities, Mavesant,
San Shols, Kwrle-Q-Neediss snd Lasagne.

you don't need to do quile s much
repainting as you thought., Maybe

|
oohtnot with the Llow I" PRIC!I
|

tablespoons soy sauce
cups bean sprouts
cup shredded celery
cup shredded unpeeled cu-
cumber
14 cup water
1 cup shredded carrol
3 cups hot cooked Tice
1 pear ahredded

Prepare the sosame seed by
placing the geeds In a hot skillet
and leaving in the skillet over the
heat unti] the seeds are a golden
brown, Mell the 1 tablespoon but-
ter or margarine In & skillet or
saucepan, Add the beef, green
onlons, garlic, pepper and sesame
seed, Cook nlowly unul the meat
is done, stirring frequently, Add
thy soy snuce and bean aprouts
and cook until the bean asprouts
are heated through.

In a skillet or saucepan, melt
1 temspoona of the butter ar
mArgarine and fry the celery two
minutes, LI out. Mell the other
2 tenspoons of butler or margarine
In the same skillel or saucepan
and [ry the cucumber two min
ules. Lift out. Add the water,
bring to & boll and cook the
carrols about three minutes, The
celery and cucumber may be kopt
hot by placing them In a covered

NEW |

— " Chili

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

WARD GALA COTTONS

Carefree Spring and Summer Fabricd

9C
Qne low price 5 yd. 36-In. width

PATTERNED PLAY DENIM

(1) Denim—the latest word in fabric
foshion. These lively woven plaids,
stripes behave parfectly as sun-time
wecr or home cdormments, Sanforized.

SOLID PLAY DENIM

[1)Superb companiontopatterned Play
Denim for eye-stopping malch-males,
An array of exciting washfast colors
that enhance any pattemn, Sanforized.

SOLID EMBOSSED COTTON

[€) Reg. 69¢ permonently Embossed
Cottons, In many interesting-lo-see
patterns ond dashing colors for fetch-
ing summer-time opporel, Washable.

FLOCE DOT SWISSETTE

(D) Domestic Swissette—a flowing shear
studded with permanent dols "for as
the eys con see". lce-cream-cool
colors for billowy, washable wear.

BRIGHT PLISSE PRINTS

(©) Hera Is an indispensable fabric for
summer—crinkly, no-iron Plisse. A
wonderful selaction of colarful, wash-
fast prints for a multitude of uses.

APPLIEETTE PRINTS

(M Sprightly applique-type designs
dance acrom the border of this fine
washfost broadcloth. The perfect fab-

. ri¢ for mother-doughter outfits.

KEEP COOL IN COTTONS=IT'S NATIONAL COTTON WEIK

Genming
nylon mesh
with Milan
straw, Migh 4
or Cuban heel, ]

dress pump,
High or Guban
heol i

White oalt
one sirap.
Cuban heel

nylon mash
wedgle, Foam
senstruction,

711 MAIN




