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Barbecue Salad With Cold Tongue
1 package lemon Jell--0 gela-

tin
Add tomato sauce, vinegar, salt
and pepper. Blend. Chill until

1 cup hot water slightly thickened. ' Then fold in
1 can tomato sauce tongue, celery and pickle relish.

l'i tablespoons vinegar Pour Into mold or Individ-

ualii teaspoon pepper molds. Chill until firm. TJn

llMiaiy'sEiiMeDi! 1 cup diced cooked tongue mold. Oarnlsh with crisp salad
1 cup diced celery greens. Serve with mayonnaise,a tablespoons a w e e t pickle seasoned with horse radish or dry ,

. relish mustard. Makes four to six serv
FLORENCE JENKINS, W Editor Dissolve gelatin in hot water. togs. j

SURPRISED? dining" table appear more beauti-
ful.

tneir
wards

sterling
In polishing

inlaid
and

suverplated
buffing f I f ROLIING PIN DO-NU-

Walrus hide and volcanic ash, These ingredients are used by flatware, like their newest pat V 1 ;HJHdM.l:l.l:l.H:lM.J:Wl
believe it or not, help make ycur the craftsmen at Holmes b Ed tern, "Bright Future.'

" J V

00
Kingan's

CHILI
CON CARNE $

Kingan's

LUNCH

MEAT
12-o- i. tin

Kingan's

DRIED

BEEF

2Vi-o- z, glass

16-o- z. tin 6 FOR
17

" 'SMATTER, JURE, 'want steak for dessert?" asked Brady Narey, left, of hit ubiqultious
Boxer after Jupiter quickly polished off a fine caiierole prepared for him by Vern Kern,
right, chef at Brady's new Broiler, 620 Main.: (You can't join the Cow Belles, Jupe, but we
admire' your taste in beef stew ... Ed.)

Beef On The Menunmmmfpm

This la the fourth of a series of
Hi articles on the use of beef, par

ticularly me less expensive cms,
sponsored by Klamath County Cow
Belles.

Mrs. Taylor High presents
High's Stew which she says makes
a hit with her family, particularly
the youngsters, as often as she
serves It.

HIGH'S STEW

Brown ribs, stew meat, include
ing odd cuts you want to use up,
in the oven as you would a roast.
Make a brown gravy and cut up
the meat into bite-si- s chunks or
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little larger. Add the following:
1 can green beans (use the
liquid in the gravy)

1 cup diced carrots
Vz cup diced onion
Vi cup diced celery

. Serve with heaps of fluffymashed potatoes, hot biscuits and
a crisp salad. This recipe should
serve six to eight.

FRUIT CAKES

Since fruit cakes should be al-

lowed to 'ripen" from four to six
weeks, now is the time to begin
deciding what fruit cakes you are
going to make this year. Keeping
fruit cakes moist during storage
is often a problem to homemak-er- s.

Marinate the fruits to be used
in the cakes at least 12 and pre-
ferably 24 hours before mixing
into the cake. Glazing fruit cakes
also helps to maintain moisture
and storing them in air tight con-
tainers Is very important. Basting

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

during storage with fruit juices
keeps them moist, too, and givesmincemeat pie,' add chopped'fresh

apple to the filling.
. MINCE PIE

To add zip to your favorite mem a rlcn, satisfying flavor.
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