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" 'SMATTER, JUPE, want steak for dessert?" asked Brady

Boxer after Jupiter quickly polithed off a fine casserole prepare
right, chef at Budy; new Broiler, 620 Main. [You can't join the Cow Belles, Jupe, but we

Jm admire your taste in beef stew . .. Ed.]

Narey, left, of his ubiquitious
qur him by Yern Kern,

MRS. TAYLOR HIGH, rns.rnblr of Klamath County Cow Belles,
submits her suggestions today for using ribs, neck and stew
meat in her own family's favorite stew.

MINCE PIE
To- add zip to your favorile|apple to the filling,

|mlncemeat ple, ndd chopped fresh
{them o rich, satisfying flavor.

Beef On The Menu

This |s the fourth of & series of
articles on the use of beel, par-
ticularly the less expensive cuts,
sponsored by Klamath County Cow
Belles.

Mra. Taylor High presents
High's Btew which she says makes
a hit with her family, particularly |
the voungsters, aa often as uhe'
servea il

HIGH'S STEW
Brown ribs, stew meat, includ-

HERALD AND NEWS. KLAMATH FALLS, OREGON

In Milady s Kitchen

FLORENCE JENKINS,

Hrecald and Dews

Barbecue Salad With Cold Tongue ‘

Add tomalo satice, vinegar, salt)
and pepper, Blend. Chill untl]
slightly thickened.' Then fold tn!
tongue, celery and pickla relish,
Pour into 1.quart moid or individs
ual molds. CHil untll firm. Une
mold. Garnish wilth crisp salad
groens, Serve with mayonnaise,
seasoned with horse radish or dry |
mustard, Makes four fo Aix serve

1 package lemon Jell-O gela-
un

1 cup hot water
1 can tomato sauce
1'; tablespoons vinegar
'3 leaspoon pepper
1 cup diced ctoked longues
1 cup diced celery
3 jablespoons s weaet plekle
relish

Dissolve gelatin in  hot water.

SURPRISED?

Walrus hide and wolbanic ash,
belleve it or not, help make :,r.-ur

dining table sppear more beaulis
ful. These ingredienis are used by
the craftsmen at Holmes & Ed-|tern,

wards in polishing and bulling
their sterling Inlald siiverplated
nuwne like thelr newest pat-
“Bright PFuture.'

el

ROLIING PIN DO-N UTsS

PLACE YOUR ORDER TODAY!

ing odd cuts you want to use up,
in the oven as you would a roasi
MMake & brown gravy and cut up
the meat Into bite-sic chunks or
Yitle Inrger. Add the [ollowing:

]l can green beans (yse the
liquid in the gravy)

1 cup diced carrots

15 cup diced onion

15 oup diced celery
. Serve with heaps of flufty
mashed potatoes, hot bisculits and

# crisp salad. This recipe should
serve six to elght.

FRUIT CAKES

Since frult cakes should be al-
lowed (o ‘ripen'' from four to six
weeks, now s the time to begin
deciding winat frult cnkes you are
golng to make this yenr, Keeping
fruit cnkes molst during !tnrnxc
Is often n problem to ho

Kingen's

CHILI

Kingan's

LUNCH
MEAT

12-0z, tin

Coconut *™" . .. 'IOc
Cake Mix ™" .. .. 45¢
Mince Meat ™™™ .. ..3%9¢
Mushrooms ;. -*im ¢ 29¢

Macaroni - or
2-1b. C
Pkg.

CON CARNE

16-oz. tin 6 FOR

SYRUP

Log Cabin

24-0z.
tin

49

SHRIMP

Lou-Z-Ana Small

5-o0z.
tin

‘|00

Kingan's

DRIED
BEEF

2V3-01, glau

2

c
24.0x. pkg. [
Blue Banner

Wild Huckleberries c

AND CHERRY PIE FILLING No. 2 tin

RAISINS 59

Quick Cooking Rice

M,J.B. - Long Grain

Spaghetti

0-50-Good and Sun Rue

SURPRISE
SPECIAL

CRISCO
? | FRYERS

SPECIAL VEAL STEAK
suTTER | PORK CHOPS
9 | CORNED BEEF

3-Ib. tin

SURPRISE

ors. Marinate the fruits fo be uqed
in the cakes at least 12 and pre-
fernbly 24 hours before mixing
into the cake. Glaking frult cakes
ulzo helps to maintain molsture
and storing them in air tight con-
talnets 15 very Imporiant. Basting
during stornge with fruit julces
keeps them molst, top, and gives
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SURPRISE
SPECIAL

ROUND STEAK

Swift's Premium Tender Grown

Supply Limited—While It Lasts

Seedless - 4-lb. bag
SURPRISE

( SPECIAL

APPLE CIDER
Ib.

Hood River
Gal. Jug 7
®

SURPRISE
SPECIAL

TIDE

Giont Pkg. 7
®

Schillings

Ground Beef 3
COFFEE | Z=me

w 09°

By the Piece

Large Bologna

SURPRISE
SPECIAL

MARGARINE

. 29°

o HAMS

2.-1b.
e Whole or Shank Half

PEAS "

TOMATOES
Tomato CATUP
TOMATO JUICE
E G G S Stukel Mountain - “AA" Large

No. 303 tin

Del Monte

Hunts

‘14-0x, bottle

46-ox, tin

poxen G 7€

- Ib, 53‘: ®
T T R R

‘ CORN Meco - Cream Style L 2 o 25c
2 .25¢

Hunts - So!id Pack
Y2 tin 2 for 49c

14c¢
25¢

Beef Roasts
Shoulder Cuts

PINEAPPLE
PEACHES Modoc Freestone
PEACHES " """ ... 25¢
APRICOTS ™™

ORANGE JUICE

Holiday 7

Ib. 3 Ibs,

Dole - Fancy Sliced
No, 1 Tall Tins

25¢
Ne. 2% tin 293

22 tin 25c
Royal Club 35c

CHEESE 27c

Pt.Cin.

BISCUITS

Ballard or Pillsbury
Can

Green, Crisp

Derby

TAMALES
13Y2-0z. Glass

Shaker Salt

Leslie’s - Morton's

Pkg.

Red Delicious

Newtown Pippin

APPLES ™ ™"

APPLES

Texas White—Finest Quality

GRAPEFRUIT 2 - 25¢

CABBAGE "

Fancy, Crisp, Green

CELERY

Apple Box

20-1b, lug

Swift

PARD MEAL
5-lb. bag

DOG FOOD

Ken-L-Ration

4 Cans

SUNSHINE
Hi-Ho Crackers Lib.
Krispy Crackers ... .
Candy Party Mix ...
Milk Chocolate Drops *

1 79
4c
8c

29

33c
45¢
29c
29c

NAPKINS

Fern

10

80 Cnt.
Pkg.

9th and Pine

Prices Effectiv
Thurs, Morning Throu

?. Sunday

CLOROX #

25

9

12
Gal.

Right Resorved to Limit



