EIGHTEEN

STEF-SAYING SPACE SAVERS

Coast Lumbermen's Associatio

are suggested by the Waest
n. The one shown is a con.

cealed dinnerware storage cabinet which eliminates furniture,

saves housswork, gives more
and taves counHess steps,

Hidden Storage Sp

Here's another step forward in|
woman's sedrch for {reedom from
housewutk — & concealed cabinet
for dinnerware close to point of
use and bullt right into the wall,

By taking fo the walls for stor-i
age, you eliminale the upkeep on|
anpther plece of furniture and guin
more free space In the
living area. You mlso save sieps
i the foldgway cabinet can be|
bullt midway between kiichen and
diniog room. !

This-storage unit will fit Inlo any |
wall and it doesn't need more than |
12 to. 18 inches of dtm.h‘ It is
espegfally adaplable for narmow|
wall-aress beiween doors which is|
geh v lost space and dlificult
to dedorate, Furniture handly ever
fils into such & narrow section.

The ideal way fo conceal the
wtor unit §s behind mu:-mr.mgi
di “which should be made of the |
mnﬂ ‘boards as the rest of |
the w — BSsuming your mew
house ‘has wood wall paneling or
gt “your redecorating included
. If not, the natural wood
adds & decorative touch to
otherwise wasle space. |
Geperally the doors are held in|
by A touch laich re. |
es wilh a slight pressure om|

el '

“The cabinet can be tallor-made
to mecommodate the partlcular stors
n requirements of the lnm!.{.
lgum and silverware are kept
trdy drawers in the Jower purt of
the unit. Open shelves provide am-
ple storage space for china and|
glassware and can be adjusted to
the dasired height to take care of
tall glasses or larger pleces of
ciina.

When the doors are open, the
unit is sttractive, compact and
trim looking. The drawer faces are
careflully designed of the same
Jumber a5 the resi of the room
and with open hand holds for easy

£ eggg

access,

No two cabinets are Jdentical any
more than any two people, Nor
are any iwo of these storage units
finished the same, Some Women
prefer slained wood, some like
painted walls and still others like
to retain the natural beauty, graln
and colorings of the wood. There
are many interesting wariations.
They are generally designed to fit
into the specific wall saction where

freeway in dining.living area

ace

they are handy to kitchen as well
as dining area with utiiity being
the chief objeclive.

Shower Sandwiches

Showers and receplions some-
times call for more than cake and
ice cream. So, whelher you are
preparing for a Golden Wedding
anniversary or for s reception for
the newiy married or a shower
for the bride-to-be, It Is well to
have a few open-face sandwich
jdeas tucked away in the cook-

COLOR CONTRAST

Chives, which grow so plentifully
in Klamath gardens, make a nice
color contrast to the delicate tinis
of shrimp or lobster on rounds of
bread,. Try using chopped canned
(and cleaned) shrimp wWith =

i g of may i Add a
little lemon juice and = touch of
finely chopped onlon or onion juice.
Sprinkle the top with chopped
chives.

Parsley, chopped {ine, makes an-
other nice contrast, Remember you
can keep parsley very well in the
refrigerator. Simply wash [t well
and put in a quart jar and screw
the lid down tight. It will stay
crisp for several days, 1t is easier
to chop with & pair of scissors than
with a knlle, too.

A spring of parsley tucked Into
w little dollop of mayonnaise atop
of & small slice of tomato Is el-
fective, Serve on a round cracker
or small round of white bread. Use
your biscult or cookie culters to
make interesiing shapes of bread
for the base of cCanapes.

CHEESE BACON CRUNCH

Cream cheese, sofleed with
little cream or milk, spread on but-
tered bread or combine the butter
with the cheese and spread all at
once. Sprinkle with crisply cooked
bacon shreds that have been
on absor-
decoration
rounds of

drained alter cooking,
bent paper. Further
may be sdded with
sliced stuffed ollve.
TOASTED NUT FILLING
Chop or coarsely grind salled,
roasted peanuts, walnuils, pecans,
almonds or filberts, Spread sand-
wiches with butter, cream cheese
softened with n Mitle milk and
sprinkle generously With nuts,
Or make small balls of softensd
cream cheese to which & little

and

DIFFICULT GIFTB roquefort, onlon juice and paprika
oy o |have been added. Roll in finely
Xt your gift 1s s ground or Inuts

or just difficult to wrap — a card
table, golf club, elc. — try elther
leaving the gift unwrapped and at-
taching & big bow fashioncd from

serve Onr toothpick.
DEVILED EGG
Sieve hard cook egg by pushing

gift paper, or wrapping first in cor- |
rugaled board, then covering with
IHI. paper and ribbon for the best|
elfect,

MANEUVER
CAPETOWN, South Africs (8 — |

through a coarse sieve. For each
four eggs add 1, cup softened but-
ter, mix, add 1 tablespoon pre-
pared mustard, salt to taste and
enough mayonnalze (o molsten. De-
corate with sweet or dill pickie or
parsiey or green pepper or pimen-

o
HAWAIIAN HAM

HERALD AND NEWS,

A WONDERFUL IDEA in bathing pleasure that combines bil-
lows of bubbles with the qualities you like in expensive bath alls
is Houbigant's new foam bath essence. It is being introduced
with Chantilly and Quelques Fleurs toilet water.

FRAGRANCE jseti the mood for your whole new look. This
year that look it softer, more feminina with floral or slightly
spicy scents as the most appropriate accents , .. Before buy-
ing your new summer scent, embark on a sniffing tour. Chooss
the fragrance your own nose likes, but be sure to wear the |
one that is keyed to your coffurlle. the whole sequence—
foam.bath essence, dusting powder, sachet powder and liquid
skin sachet, perfume and toilet water. Liquid skin sachet is
a parficularly ‘good choice for the woman who claims per-
fume does not “stay' with her.

—Photo Courtesy Houbigant

dessert dishes and have b walling

MATH FALLS. OREGON

CHIVE RICE AND SHRIMP California makes a luscious main dish easily and quickly made
with packaged precooked rice. Add a tart salad and perhaps a fruit gelatin dowviert and

you've "got it made."

Cheese-Onion

From Martha Logan's test kitchs
enz at Swilt & Company, Chicago,
comes this  huked dish of the!
souffle famiiy. It serves lour !

8 slices (15 = 1b, package)

American process cheese

8 slices white bread

1 medium onlon, chopped |

2 cups hot milk

2 cRgs bealen

1 teaspoon sall

'y teaspoon dry mustand i

iy teaspoon garlic sall ‘

Arrange bread in bottom of a|

2quart rectangular baking dish
(remove  corusis If  you  wishy,
Coaver with chopped onton and 4
shices of cheese, Top with aliced
bread, then cheese. Combine milk,
egps, sall, mustard and garlic salt,
Pour over bread and cheese, Bake
in & modegiate oven (330 degrees)
30 to 35 minutes or until custard |
Is Abd A case |

knile biade
comes out clean, and bread s
pulfea.

sel

TEMPIT APPETITES

For the child who Isn't eager
to eat freah froit and drink enough
milk, iry pouring Instant vanilla
pudding, er vour own recipe |or|
milk-&-cgg custard over  Juley |
raipberries or sliced bananas In

when he comes in from play.

TOPPING

An unusual topping for your in-
stunt vaniia or butterscolch puds
dings and the casiest one you can
ever Imagine s a Hitle maple-
blended syrup poured over the
ruddings. Perhaps you'll like to
add A few chopped nuts, loo. |

— Photo Courtesy Minute Rice.

“puff |Mighty Good Eating

The original recipe calls for
1'y pounds fresh prawns or large
shrimp. You can iise canned
cleaned shrimp, or fresh or fro.
en shrimp or prawns with equal
success.

'y pounds Iarge (or amall)
shrimp
i cup dry California white

wine
11 tableapoons lemon Julce
1-3 cup bulter
1 clove garlic
salt and pepper
1-3 1o '; cup chopped blanched
almonds
3 or 4 diops Tabasco aauce

Clean fresh shrimp (or canned)
and combine with wine and lemon
Juice. Allow to stand in refrigera-
tor about 1'; bours. Then drain,
reacrving wihe, Dry shrimp be-
tween towels, Melt buller in &
large skillet, Add shrimip and gar-
lig, Sprinkle lightly with aalt and
pepper and =aute just until shrimp
turna pink — mboul five minutes.
Remove shrimp to & hot platter,
Diseard garlic, Add nuts te butier
remaining in skillet, Sprinkle light-
1y with sall and saute until golden
brown. Add reserved wine and Ta-
basco sauce. Heat thoroughly.

Meanwhile add a S-ounce pack-
age pre-cooked rice, !'; teaspoon
salt to 11; cups bolling water In
sauce, Mix just to molsten all rice
Cover and remove from heat. Let
stand 13 to 15 minutes. Add 2
tablespoons bulter, mixing lightly
with a fork,

ONION POPOVER

We keep hearing sbout enion
pepovers and haven't the recipe.
Somabody please volunieer one,

corate with a sprig of parsley or
light sprinkle of chopped chives on
edge or with green pepper or ripe
or green ollve,

Canned tuna, chicken, turkey"
shrimp, crab, lobster and sardines |
all adapt themselves to dalmty,
open-face sandwiches. With' hard
cooked eggs, parsley, water cress,
chives and olives for ﬁecununn.|
an endless variety of designs will
suggest themselves as you prepare
them, Vary the base with white,
whole wheat and rye bread when

preparing for & crowd, or use
round crackers.

Dairy
Dishes ¥

things. For instance, did you know
they are a fungus? And did you

NO MONEY DOWN
LOW EASY TERMS

Buys These Famous New

JR UNIVERSAL |
ELECTRICAL APPLIANCES

w At New Low Prices!
UNIVERSAL

COFFEE MATIC

8.CUP SIZE

Soulth African  Premier Danlel| Chop or grind 1 cup of boiled
Malan made s new attempt ham, add i, cup scftened buiter
Wednesday to win parliamentary |or margarine, dash of tabasco,
approval: for ‘his blll to switeh|mix. Add 1.3 cup well drained,
colored (mixed blood) volers from ({inely shredded or chopped pine-
the common electoral roll to a sep-(apple #nd 1-16 teaspoon powdered
arate -list, cloves, 1 teaspoon lemon juice. De-

th PORTER'S FRIL-LETS!

YOUR FOOD BUDBEL wi

COOKING
TIME

63 MiNuTES

ALKO TRY — Spaghettl, Suindeites, Mucereni,
$ou Shells, Kwrfe-Q-Mesdian ond Lasogne,
—

POMELILARMILL MATAROMY £0, POITLAND, OHIOON

88 per cent water, 3.5 per cent
protein, & per cent nilrogen-free
extract and less than one per
cent each fat, fiber and ash.

More than 700 species of mushe
rooms have proven edible, but
nevertheless, as fer as novice
mushroom-huniers are concerned,
care ahould be taken with each
unfamiliar =pecles found, Each
different =pecies should be care.
fully checked before they are
eaten,

Mushrooms are grown as a busi-
ness with proper cultures being
placed in proper host material un-
der proper conditions, to obtaln the
proper mushroom, natch.

Bince mushrooms sctually hayve
lHitle but flavor to their favor, it
is only natural that a dish using
them generally contalns lots of
milk, which has natural nutrl
tion bullt-in.

Here's & dalry dish for mush-
rooms:

spoons butter, 3 tablespoons flour
and !5 leasponon grated onion

Wash and slice mushrooms and
conk in one cup of the milk with
onlon, salt, pepper and butier for
10 or 15 minutes or until tender.
Blend flour with remaining milk
uniil smooth and add to bolling
mixture, stirring constantly, Cook
until it thickens, Berve In center
of a hot pea ring.

This will serve from four to
alx persons nicely,

For an A In king in mushrooms
+ + + take nbove, kdd % cup sllced
olives and 1 hard-cooked egi,
dieod, to creamed mushrooms,

Take It from me, thix dish
should satisly the loughest of Last-

know thst they sre often said lo NEW
be equal to meat in nutritive val- Low
ue, The truth s they are really PRICE

Take one pound fresh mush-|
rooms, 1's cups milk, % teaspoon
sall, dash while pepper, 2 table-

eara, Bessy.

NO MONEY DOWN
ONLY 1.00 A WEEK
10-CuP 50
SIZE 29

NO MONEY DOWN
ONLY 1.00 A WEEK

ENJOY SITDOWN COOKING WITH m

Beautiful Modern Coffeemaker In Gleaming Chrome

The wonderlul sasypdoure Univarial Coffsamaker with mild.te.itrang
flaver welactar, radi-lite to tall you when ceflon I denn, You merely
put the cotfen in, plug in your colfeamaker & o o the reat In autemetic!
Held at serving temparature unbil ready.

COOK-A-MATIC

950

Ne Meney Down o 1.00 Woek

’/ -
BAKES ® GRILLS * TOASTS * FRIES

FRIES WACON, HAM, 1GGS, ITC, OR
BAKES WAFFLES RIGHT AT TABLEI

A wonderfully senvenlent ap-
pllanes with 2 anb Intare
changeable grids for grilllng er
waffle baking. Hat sutomatle
heat eontrol, slgnal light, and
gloaming chrome finlsh,

OTHER  UNIVERSAL APPLIANCES
CALSO AT MIW oW PRICES)

.
-
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HOW 1T HTARTED
Today's patterned gl wrap pas
per had M beghming 30 yenra ago
whent an ghvelope munutaotyrer
found Itsell with an ovetsupply of
envelope lpers, The sheols of pal.
lernod paper wero put on sndo wod
woimel shoppers boughy tha entire
ntock quickly, Previoualy oniy plain
s nvallaiie,

Lisiun paper w

97 SUPPER CLUB

MNew

Fleor Shews - Act  Every

y » 2 Shows Nightly
neing + Comedy Acha

22.0x. T-BONE STEAK
DINNER

Salad
$700 ® Roquefort
® Soup Drossing
6:30 P.M. e 10 P.M.
Call 2.9332 for Ranervatiom

To antve, pour sauce over shrimp
# Cockteils * Dancing

and arrange both rice and shrimp

on platter, Makes four servings

DEMONSTRATION
AND SALE

AMIRICA'S PASTEST.SELLING ELECTRIC SHAVER

REMINGTON “60”

PERFECT
GIFT
FOR DAD

e

FOR YOUR OLD
ELECTRIC
SHAVER

THE GIFT OF THE YEAR!

NEW SHAYING
PLEASURE WITH THE
WORLD'S FINEST SHAVER

Now you can get up to 140%
more “live” shaving areal
The new "60" deluxe has 3
axtra-long twin Blue Streak
heads, powerful AC.DC mo-
for 1-piece easy:to-clean hair
pocke!, stop.start awilch.
Try the 60" in your own
home—doubls your money
back If you're not satisfied!
You don't need cash — your
old shaver is down payment,
regardiess of its condition.
Balance on Waisfield's easy
ferms—aonly 50c a week!
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.
H ORDER BY MAIL H
" WEIRFIELD'S, JEWELKRN, Ine., 900 Maln Siresl, Klamaih Falls, Ore. g
l Flenna send ma Remingion “00" deluwe Whavers ui 03080 each, @
1 am #ncloding § and agres s pay balangs st § wer @
B week or B o prr mnnth wndll the fall parchase price e paid, g
W 7 will reoeiva BTA0 for my ol elecivia shaver when I bring ar send ™
In.
- Y T R— . PHONE . -
B sonness e N | F=— =
oy . =P, - e WEATE, o ...=
EMPLOYED RBY . M
UREDIT REFERENCE { ' =
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701 MAIN ST., KLAMATH FALLS, ORE,




