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BROWN 'N SERVE SAUSAGE is the quick and sasy answer to many a delicious meal. These |

fully cooked sausages are infra red cooked during processing and so requira only a quick
thres minutes browning and heating through before serving. This feature makes them an ideal
choice for favorite casserole and skillotry combinations, Here is a delightful new recipe com-
bining brown ‘n serve sausage and savory eqgplant with tallan style ssasonings for differant
exotic eating. Photo and recipe courtesy Swift & Company's Martha Logan Test Kitchens.

—

Sausage and Eggplant

This is a good dish to serve al
crowd becuuse 1L 15 quick and one
package ('; pound) Brown ‘N
Herve sauspge scrves 10 dn this
combinatiop.

L packige saupsge (3 1b)

Prunes and Dates
For Holiday Fare

Holidny cakes, cookies and brond |10l elght slices. Combine cora
made with dried frult are tasty |meal and sall, Dip egzplant in egy, |
companlons for the Thanksgiving |then cormmeal, Place on & cooky
or Christmas turkey, says Mrs, Jes- |Sheet, Brush each side of eggplant
the [slice with melted butter. Bake in

slp OCartwright, direcior of
Norge Home Institute.

Here are some of her sugges- minutes, Turn. Spread tomato paste
|on top =ide of eggplant,

tigns:
CALTFOENIA FRUNE CAKE
1-3 cup butier
1 cup sugar
1 oggs
< cups sifted cake Huolir
1 teaspoen sodn
', teaspoon cinnamon
‘s teaspoon allsploe
Iy teaspoon eloves
iy teaspoon sall
iy cup sweel milk
1 cup  slewed prunes,
and 1ely cut |
Cresm the butter. Add the r.u;..xrl
griuduilly snd coniinue  creaming
until the mixture s light and ful-

sloned

iy. "Beilt e egda” untll they nrel'

foumy. Add them to the creamed
mixture and bent thoroughly, Sitl
the flour with the other dry in-|
gredients, Add flour mixture aller-
nntely with the milk to the creamed
mixture, combining the Ingredients
thoroughly. Fold in Lhe prunes and
hake in & loaf pan &0 minutes at
350 degrees. When the cake is cooly
cover It with a butter leing made
of four tablespoons of butter, two
cups of confectioner’'s sugar, ona |
teaspoon vanilla and three tabile
spoons cream. (Cream the butierd,
nod sugar and oréam Wioroughly
Then add the vaniiia
¢mall amount of cream ot a iime
until the mixture is the desired|
conslstency for spreading.
DATE SQUARES

1 cup bolling waler
1 cup shortening
2 cups flour

Jpnrunywisc slices on top ol each, |
{Bake 10 minutes. Remove from f

oven, Bprinkle with parmesan | 9;/"'
cheese, Serve hol, Serves 10, | 3 '//
HOT POTATO SALAD » L
N =

\gnr,
isimmer for 5§ minules,
|cubed polatoes mand top with suu-

A shredded coconut, plaln or lonsted

1 pound dates, cut fine ‘

115 cups brown sugar

15 cup orange juice |

1 cup rolled cats,

Scald the dates with bolling wa-
ter, Add one-hall eup of brown au-
par and cook untll the mixture
thickens, Remove from the heat,
add the orange juice and let the
1illing cool.

Combinge shortening, flour, rolled
oats, and one cup of brown sugar.
Work this eriumbed mixture togeth-
¢r thoroughly with a pastry blend-
er. Groase the boltom of a O-nch
square cake pan and line it with
the crumbed mixi » SAVINE one
cup for the toppir ut the crumba
into the pan firr h n spoon,
Cover with date ! nd sprinkle
remaining  eruml  the tlop.
Bake at 350 degrees for about 30
minutes,

LSO TRY

SOITASCARPRLL RACAROSA (O, FOFTLAMD, OF (50

< MAKES A

“Porter
FRIL'LET

FRESH-EGG NOODLES

— Spagheni, Soledemes, Mocesnl
Sos Shefly, Kurie-O-Nosdiss and Lovegne

10 slices pared eggplant, 1, to
15 nch thick

1 egg, beaten

Ya 10 95 oup cormneal or bread
erumbs

1 tenspoon snit

'3 cup butter or mnrgarine,
melted

1 can tomato pasie
1 leaspoon orefario |
Parmesan cheese
Cut each sauce link pennywiss

A hot oven (400 degrees) for 10

SWIFT'S PREMIUM
—) BUTTERBALL

Hprinkle
oregnne over tomnto paste. Pul 8

WITH HOT SAUSAGE
1 package (15 Ib)
Berve Sausnge
6 medium cooked polatoes,
diced
1% oup choppod onlon
2 Inblespootes green pepper
Yy oup vinegar
i cup water

Brown ‘N

| BRIGHTEN KITCHEN
Brighten up your kitchen with
gay cafe curtains., They are sime
ple to make, bul they can add »
great deal of charm to a kitchen
Colorfully printed colton chintz is
ideal for these ourtalns,

AFTER SCHOOL TREAT

who rush into the Kitchen after
scheool, 8pread crackers or bread
with & mixture of maple-blended
ayrup snd peanut butler made by
blending 13

l aient,

shopper
stopper

¥ row glittering on our
PRINCE MATCHABELLL
perfume counter

ABANO TRAVILER . .. The bath ol

30 exollc s almont sinfull Naw
liggage-cared troval bottle . . .
o laurious gift for only $2.30

LS TAX

Star Drug

5th and Main

HERALD AND NEWS, KLAMATH FALLS, OREGON

lupside down ocake, by

cup of each ingre-

AMBER WHIPFED CREAM |
As a garnish for your favorite

't holds its shape,

WARM WATER
Home economists

report  that
amber |fabrica treated with orease-resiste
\whipped cream made by combin- ant finlshes retain their qualitics
ling 's cup heavy cream, 1-3 cup |best when washed in warm, not
firmly packed dark brown sugar (hot, water, Exceasively bot wllur|
lund 1y teaspoon vanilla. Chill mix- may remove some of the finlh
Plan a treat for the youngslers lyyve for mn hour; then beat until after a number of washings, they
‘warn. .
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Fast Side Appliances

0

|

Lorg
decorative

S N = T
s Vo=
S ST
) o

ish
slaction of d"‘
. green folioge®

Ll
e

o \.

Green Plant \
Savings -

garden 39c
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FRI NITE
SPECIAL

1 MAJOR APPLIANCE

*50 ors

THIS SENSATIONAL OFFER
GOOD ONLY FRI. NITE, NOV. 19

KIRKPATRICKS'

East Side Appliances

Phone 8886

7th and Klamath

Lean Shoulder

PORK ROASTS
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Federally Graded Good

RIB STEAK

VALUES

Fo

33

Armour’s Bunn'er

SLICED BAC

ong

¢
Ib.

Veal Shoulder

STEAK

o

45

2 tenspoons slgar

1 teaspoon salt

1% lenspoon  pepper
Brown sausage In a skillel, Re.
move {rom skillel. Add the onion,
green pepper, vinegar, waler, su-
zalt and pepper, Cover snd
Add the

sage links, Serve hot,

SPECIAL PANCAKES

TURKEYS

OVEN-READY—CLEAN—NO PIN FEATHERS
FRESH FROZEN

39

WE HAVE FRESH LOCAL DRESSED TURKEYS

Small Size
B-lbs. and over

20-LBS.
OR OVER

49

Hol pancakes on s frosty morn-
Ing — what better Start for a
busy day? Give the family a wel-
coine surprise and fold -into the
pancake batter o half cup of finely

SKIPPY | ALY

GINGER-SNAPS "™ 1w.29°| CornFlakes "+ 5e
i}?::fl-scnmf 2-0x, ERLAND'S ROYAL CLUB se;'r FOODS SUNSHINE—Mixed STANDBY—Strawberry
Cove Oysters Mushrooms Cran. Sauce Mayonnaise Hard Candy PRESERVES

Quart 49C

246, P, 49: e, e 39:

BEWARE

WALNUTS

EXTRA
SPECIAL 10c No. 1 tin 19c
tin
NEW CROP Liaht Meats
OREGON In Shell

2w 37

Cranberries ++cuw 19¢

oF
IMITATIONS

LOOK
FOR THE
HAPPY
LITTLE DOG

TOPS INQUALITY!
_LOW IN PRICE |

Pumpkin
Pineapple

Plum Puddi
Mincemeat

ROYAL CLUB Crushed

LIBBY'S
Ne, 303 tin

10¢

No. 2 tin
HEINZ
ng Large tin 35c
ROYAL CLUB
28-ox. ooc

SPECIALS Thurs.,

U.S. SUB-POSTOFFICE

Save time — do your Christmas mail-
ing with us — Packages can be accept-
ed until closing time every day.

Open 9 a.m. ‘til 8 p.m.

VARIETY & TOILETRIES

RIGHT TO LIMIT RESERVED

Fri., Sat. & Sun.

HOT MEAL
S0 eAsy !

Marshmallows

MORTON'S or ROYAL CLUB

Salt
Coffee

Margarine
Silk Tissue

SUNSHINE
B-ox. pkg.

17¢
10¢

Shaker

WHITE HOUSE
1-1b. tin 89c

SPRECKELS
o ]9c

Tomato Soup “ 10¢

SOUTHERN MAID
 19¢

- 5c

Colery "= 10¢

MEDFORD, Well-Cured
ALL KINDS—By-The-Pigce ..........ccoirrieamissnsrnnssassens 3c b,

Squash:: 2:

ALL KINDS

WHOLE
SQUASH

Borden's Biscuits 10° can

SEE THE BORDEN CLOWN SATURDAY—

11 AM. ‘TIL 3 P.M.

JEWEL—With
Coupon
Removed

OlL

FREE DONUTS SATURDAY!

Made with BORDEN'S BISCUITS & JEWEL SHORTENING

SHORTENING

39:0" -t 69¢ 59¢

with coupon
in tin

FLOUR

| Frosting Mix ™ . 25¢
=% 19°| Gingerbread Mix >+ 19c

Angelo Costo, pure imported

QT.

Olive Oil ¢

_ SAVE HALF ON XMAS TOYS

LAY-AWAY NOW
SAVE YOUR CASH REGISTER SLIPS




