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AMBER WHIPPED CREAM

As a garnish for your favorite KIRKPATRICKS'
BRIGHTEN KITCHEN

Brighten up your kitchen with
gay cafe curtains. Ttwy ara sim-

ple to make, but Uwy can add aO upside down sake, try amber
whipped cream made by combingreat deal of charm to a kitchen.

X:- - East Side AppliancesColorfully printed cotton chmu is

WARM WATER

Home economists report that
fabrics treated with crease-resista-

finishes retain their qualities
best when washed In warm, not
hot, water. Excessively hot water
may remove some of the finish
after a number of washings, they
warn.

ideal for these curtains.. ing s cup heavy cream, 3 cup
firmly packed dark brown sugar
and ! teaspoon vanilla. Chill mix-

ture tor an hour; then beat until
it holds Its shape.

AFTER SCHOOL TREAT
Plan a treat for the youngsters

who rush Into the kitchen after
school. Spread crackers or bread 01
with a mixture of maple-blende- d

syrup and peanut butler made by
blending 3 cup of each
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BROWN "N SERVE SAUSAGE is the quick and easy answer to many a delicious meal., These
fully cooked sausages are infra red cooked during processing and so require only a quick
three minutes browning and heating through before serving. This feature makes them an ideal
choice for favorite casserole and skilletry combinations. Here is a delightful new recipe com-

bining brown 'n serve sausage and savory eggplant with Italian style seasonings for different,
exotic eating. Photo and recipe courtesy Swift & Company's Martha Logan Test Kitchens,

- l i
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-P- hono Phone 88867th and Klamath

Sausage and Eggplant
to10 slices pared eggplant.This Is a good dish to serve a

crowd because it is quick and one
package Ci pound) Brown 'N
Serve sausage serves 10 in this
combination.

1 package sausage Ci lb.)

i inch thick
1 egg, beaten

!a to cup cornmeal or bread
crumbs

1 teaspoon salt
z cup butter or margarine,

melted
1 can tomato paste
1 teaspoon oregano '

Parmesan cheese
Cut each sauce link pennywise

Prunes and Dates
For Holiday Fare

Holiday cakes, cookies and breaJ Into eight slices. Combine corn
meal and salt. Dip eggplant in egg,
men cornmeal. Place on a cooky OF FINE FOOD VALUESsheet. Brush each side of eggplant
slice with melted butter. Bake in
a hot oven (400 degrees) for 10
minutes. Turn. Spread tomato paste

Lean Shoulderon top side of eggplant. Sprinkle
SWIFT'S PREMIUM- lEUTTERBALLoregano over tomato paste. Put 8 Federally Graded Good

RIB STEMPORK ROASTS

made with dried fruit are tasty
companions for the Thanksgiving
or Christmas turkey, says Mrs. Jes-
sie Cartwright, director of the
Norgo Home Institute

Here are some of her sugges-
tions:

CALIFORNIA PRUNE CAKE
3 cup butter

1 cup sugar
2 eggs ,'
2 cups sifted cake flour
1 teaspoon soda
'i teaspoon cinnamon '

U teaspoon allspice
"4 teaspoon cloves

2 teaspoon salt
x cup sweet milk
1 cup stewed prunes, stoned

and finely cut

pennywise slices on top of each.
Bake 10 minutes. Remove from
oven. Sprinkle with parmcsnn
cheese. Serve hot. Serves 10.

Armour's Banner Veal Shoulder

STEMSLICED BACON

HOT POTATO SALAD
WITH HOT SAUSAGE

1 package Cj lb.)' Brown 'N
8erve Sausage

6 medium cooked potatoes,
diced

cup chopped onion
2 tablespoons green pepper

',4 cup vinegar
- 4 cup water

' 2 teaspoons sugar " -

1 teaspoon salt
teaspoon pepper

Brown sausage in a skillet. Re-
move from skillet. Add the onion,
green pepper, vinegar, water, su-

gar, salt and pepper. Cover tlnd
simmer for 5 minutes. Add the
cubed potatoes and top with sau-

sage links. Serve hot.

OVEN-READ- CLEAN NO PIN FEATHERS
FRESH FROZENUMlIYf Small Size

and over

20-lb-

OR OVER59
WE HAVE FRESH LOCAL DRESSED TURKEYS

CARNATION
i, pkg.

SPECIAL PANCAKES
Hot pancakes on a frosty morn-

ing what better start for a
busy day? Give the family a wel-
come surprise and fold Into the
pancake batter a half cup of finely
shredded coconut, plain or toasted.

FRESH TASTY
Cello Pkg.GBMGER-SNAP- S 1 29e Corn Flakes 5"

Cream the butter. Add the sugar
gradually and continue creaming

until the mixture is light and fluf-
fy. "Beat Ule eggs until they' are
ioamyj Add them to the creamed
mixture and beat thoroughly. Sitt
the flour with the other dry in-

gredients: Add flour mixture alter-

nately with the milk to the creamed
mixture, combining the ingredients
thoroughly. Fold in the prunes and
bake in a loaf pan 50 minutes at
350 degrees. When the cake Is cool
cover It with a butter icing made
of four tablespoons of butter, two
cups of confectioner's sugar, one
teaspoon vanilla and three table-
spoons cream. (Cream the butter,
add sugar and cream thoroughly.
Then add the vanilla. Stir in a
smHll amount of cream at a time
until the mixture Is the desired
consistency for spreading).

DATE SQUARES
1 pound dates, cut fine
1 cup boiling water
1 cup shortening
2 cups flour

Vi cups brown sugar
lz cup orange juice

1 cup rolled oats.
Scald the dates with boiling wa-

ter. Add one-ha- cup of brown su-

gar and cook until the mixture
thickens. Remove from the heat,

. ROYAL CLUB

Cran. Sauce
BEST FOODS

Mayonnaise
STANDBY Strawberry

PRESERVES
SUNSHINE Mixed

Hard Candy

ROYAL CLUB
Fancy, Small

Cove Oysters
I. tin

ERLAND'S

Mushrooms
EXTRA mSPECIAL W

tin V 19'No. 1 tin Quart 49c 39'Pkg. 4uc 20-o- glass

NEW CROP

OREGON
Liqht Moots

In ShellWALNUTS 2. ibs-- 5 7e FRESH

1 -- lb. Cello bag 19'Cranberries
add the orange juice and let the.

BEWARE

Of
IMITATIONS

LOOK
FOR THE
HAPPY

urns dog

Large, Crisp Stalkl
LIBBY'S

No. 303 tin 10'eachCeleryPumpkin

Pineapple
ROYAL CLUB Crushed

No. 2 tin

filling cool.
Combine shortening, flour, rolled

oats, and one cup of brown sugar.
Work this crumbed mixture togeth-
er thoroughly with a pastry blend-
er. Grease the bottom of a
square cake pan and line It with
the crumbed mixture, saving one
cup for the topping. Pat the crumbs
into the pan firmly with a spoon.
Cover with date filling and sprinkle
remaining crumbs over the top.
Bake at 350 degrees for about 30
minutes.

MEDFORD, Well-Cure- d

ALL KINDS 3c lb.

10c

25c

35c

00c

U.S. SUB-POSTOFFI-

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

SPECIALS Thurs., Fri., Sat. & Sun.

TOPS IN QUALITY!

LOW IN PRICE
HEINZ

Large tinPlum Pudding
ROYAL CLUB

28-o- r.Mincemeatioixtn' tiffin ALL KINDS

SUNSHINE

pkg.Marshmallovs 17cminutes! Borden's Biscuits 10' can
SEE THE BORDEN CLOWN SATURDAY

11 A.M. 'TIL 3 P.M.
MORTON'S or ROYAL CLUB

Salt 10cShak

4 MAKES A HOT MEAL FREE DONUTS SATURDAY!WHITE HOUSE
Mode with BORDEN'S BISCUITS & JEWEL SHORTENINGSo easx Mb. tin

SHORTENING
Coffee

Sugar
SPRECKELS ore"39 tin

89c

79c

10'

10-r- with coupon FQ.in tin WC

W ill

CAMPBELL'S

tinTomato Soup
FLOUR Olive Oil

Anscl Co"0' pur
,mp0Q

el 99c

Frosting Mix """li 25c
SOUTHERN MAID

lb.Margarine
Silk Tissue

19

5 79'GOLD MEDAL
10-lb- i. Gingerbread Mix 19c

ALSO tr SpaaMM, ilkminmt.
Urn SMIl, mI uf.
otiMjcuitui iucuom co, ronuN. otioow SAVE HALF ON XMAS TOYS NOW

SAVE YOUR CASH REGISTER SLIPS


