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EATING IN MEXICO. LABOR DAY PiCNiC

and

FLORENCE JENKINS, W Editor

wait, i tablespoon Wbre5Serafcl.-
Sauce and J teaspoos Tabasco,
Score frankfurters by slashing di
agonallj: and simmer SS minute
ta sauce made by mixing the

ingredients.
Potato Chins are synonymous

with picnics, so jari up the large
siivtry TJuroinum Joil bag is se
sure there is enough lor everyone.
It means nne less ibisg toe h
cook to prepare. Just open the
heat seaird bag; and let everyooe
help hwnseif to iJie crisp goodness
of ftesh potato

Tar hearty eaters, add Camp
Style Pork and Beans to your
menu. Place uncooked bacoa slices
in saucepan. Cover with canned
pork and beans. Dritsl. imitation,
maple pancake syrup over the top.
Cook slowly over moderate Jir
until bacon is cooked, about. &
hour.

Forego Ebe salad on fee atemt

GUACAMOLE
Guacamole in Mexico is served

as a sauce lor numerous things.
Thinned down with olive oil and
lemon Juice or vinegar, it is
wonderful salad dressing for
chopped greens. Served in l bowl
or in large avocado shells, it. is
an unusual, and piquant "dunk."
Served by spoonfuls on the dinner
plate, it is a vegetable.

In any form, it's terrilic.
To make about 1 2 cups of guaca-

mole, peel a large avocado, re-
move seed and scoop out pulp into
a bowl. (If you are going to serve
it in the shell you'll need a big
avocado and you'll keep the shell
intact, sprinkling the inside with
lemon juice alter removing the
pulp).

. Mash pulp thoroughly or force
through a sieve. Tile Mexicans use
a metate but most of us don't
iiave one handy to use.

Blend in I tablespoon lemon
juice, l1, teaspoon salt, 2 table-
spoons chopped green chllt (you
can buy those in cans iu Klamath
Falls), 1 teaspoon grated onion and
a couple of chili tepines broken
up fine. If the mixture Is too
thick, add a couple of tablespoons
olive oil or mayonnaise.

Darley Gordon uses her blender
to make the mixture fluffy but for

dunk it is a little heavy for a
blender.

Serve cold with small crisp
crackers, whole shrimp, celery
stalks, cauliflower chunks and po-

tato chips.

Lttxst Dy nrear.s s picnic io)
itsoss inies tfte iast summer
fling before sctracl siarte. Good
fooJ H is the twr part o &

oocS picnic. The rest oi the iam-- !
Hi may oe ary of tratisftmMs,
but you can tset the voungsters:
aren t so t them toast wtra
wieners. You'U find yotsng chiidten
can enjoy their hot dogs wttJiout
accident if you scoop out enough
of the bun so the frankfurter is
nested in it.

To piease the adults in the crtrwd
and add variety t your menu.
serve Barbecued Frankfurters.
You'H need t to l'j pounds of
frankfurters, i tootfie tomato ket
chup, l,'2 cup sweet relish, cup;

STAY AUVE
Cariioa tetrsthloride is e jwisan

nd should not oe fteed for any
sort oi home cleatiing, tiie Jiaiiati-A- l

Ttistltute of Rug Cie&atag
warns.

Tne warning loilou's the death-
la Dallas, TexAS, al 9&&rca 4me&.
Broadway producer, vvno iiei
Irom urejnio poisocing caused, by
iuuies Srom carbon letracnlorlAe
used lo remove spilled painl ia tier
aparunenl.

Several products sold lor home
cJparring ol rioibmg. BpSioSsiery,
and tfoor coverings contain CBrbon
lEi. ASwousn ii Ss n txcmrm
dirt xerODVPr, ils loxioly is high-I- n

coniacl with the hBniis it ebb
cause tierroatitiB. It roay be

through the skin iio the
Mood stream. When inhaied it bas
an anesthetic effect. In time it
may affect organic tissues auifa as
Sidneys, iiver, and heart.

The An"icticavi Conference of
Governmental Industrial Kygien
ists gie3 the maximum aiio-abi-

concentration for an eight hour ex-

posure as 25 parts of carbon tet-- ;
rachioride vapor per million parts
of air. This is an extremely tow
concentration and points up the
danger in using this solvent. The
maximum concentration for chlor
oform is i08 parts per million.

If carbon tet comes in contact
with an extremely hot metallic
surface it can even form phosgene
gs, one of the deadly chemical
warfare gasscs.

When fats, greases, oiis, paint
products, polishes, and waxes arc
spii!e4 on rugs end furniture, ft is
necessary (a se a few drops of
some solvent imme
diately to remove the stain. Col.
James W. Rice, director of re
search for the National Institute
ot Rug Cleaning, and a man with
nearly 30 years previous service
in the U.S. Army Chemtcal Corps,
recommends thai only nontlanv
mabie, non-lox- solvents he used
ior ilM?se home iirst-ai- d needs.

Wiien buying a cleaning iluid for
such purposes, read Hie laoel
carelully. "Or better yet," the
Colonel suggests, "put the prob-
lem in Hie hands oi skilied

)
"-ws- vt L is.3"ES4'.-'- ' .jiKfaSifet

for a change and substitute a
variety ol parities, carrot and eel-t-ry

slides. Buy several kinds
picsies ia small jars so Ciat there
will be bo take-hom-e problem.
Pirisles are good and good tat
you a refreshing cempietaent
lo heavier loods. Increase th
flayer ol your pickles by packing
ihe Jars lih ihe salt drinks. Put
the Jars and bottles la a pall
See Srasea in waxed milk cartons.
h leakprool and eilective cmw.t
system.

Hungry swimmers may want a
midafteraoon snack, so have fTtaa
fruit and plenty of potato chips to
satisfy them and let ttte cook oil
extra duties.

yinisb your picnic meal oa a
sweei note wiib cupcakes made
from a packaged spice cake mtK
and topped with Lumberjack 7?rost
leg. ior the irosimg, heat
cups ol imitation maple syrup and
M teaspoon Cream ol Tartar lo.

a small saucepan. Cook to 242
degrees on candy thermometer or
will syrup spins ta tech.
thread. Pour slowly Into two stli- -

ly beaten egg whites and continue
beating until (resting is ught !K1

fluify and holds Its shape. A .quick;
trick for frosting cupcakes is 4a
dip the taps right Into the frosting.
Remove the cupcake with a wrtsV

!g jnotion which leaves an,
tractive swirl oa lop.

Tobasco Buffer
cup butter or roargsrin

3,i teaspoon salt
Juice sf 'ii Jenwn

I teaspoon chopped parsley
toptionaii

U leaspooa Tabasco

Mix together and stir to
creamy consistency. Place in re-

frigerator ready for ass on broiled,
fish or vegetables. This Is a, bland
mixture jxsu can use wtta lavish,
hand.

Mexico the land of our friendly
neighbors to the South is be-

coming more and more popular as
vacationi&nd. The number of Ore-

gon licenses seen on the West
Coast of Mexico in a single month
is astounding.

And one ol the most delightful
spots in Mexico and probably
the whole world is Alamos, just
450 miles south o! the border in
the stale oi Sonora.

Zt is at Alamos that Al and Dar-

ley Gordon live and are hosts to
an group of Ameri-
cans at their hotel, Casa de los
Tesoros (Treasure House), from
October until May.

The Gordons spent a short few
days of their stateside vacation in
Klamath County. They fished al
Lake of the Woods and at OdciJ
and rested and relaxed in prep-
aration for a month of strenuous
shopping and provisioning be lore
they reopen their hotel for the
season.

Darley Gordon operates a gift
shop in which you can see repre-
sentative Items from all sections

TABASCO
Tabasco is a seasoning that peps

up your seafood cocktail sauce,
adds test to your marinade fori
barbecued meats and chicken,'
points up the flavors in your beet
stew or pot roast, and puts just
the perfect zip in your salad;
dressings.

Here's the way it came about,!
according to the Louisiana firm:
that packages it. It is an exclusive;
product witn Mcllhenny Company,
Avery Island, Louisiana.

"In IMS, at the conclusion of
the Mexican War, quite a few of
cur victorious troops remained in
Mexico to seek their fortunes.

"One of these is now known to;
history only by his last name
Gleason. He worked his way south;
from MeKico City where he found
conditions to his liking, so he set- -'

tied and stayed there tor five
years.

"Then the love of home prevailed
and the sailed back to!
the united States. Landing in New'
Orleans, he met Edmund Mcllhen-- ;
ny and gave him pepper seeds!
from southern Mexico which he
said would produce a pepper pod'
ef especially line flavor and col-- i
or.

"Edmund Mcllhenny was a lov-
er ef d load and im-- i
mediately planted these choice
pepper seeds. Later, some of the
resulting plants were taken to the
family plantation on Avery Island
and grown in the kitchen garden
for the household use.

"He began experimenting wlthJ
condiments mnde from the pep-- :

pera and soon the family and
friends were enjoying the results
of these excursions into the realm
of culinary seasoning.

The War between the States in-

tervened and the Mcllhenny plan-
tation was burned. When he re-
turned home, there stili grew on
Avery Island a Dumber of pepper
plants grown from the . seeds
brought from Mexico by Gleason,

"Using these peppers, Mcllheiv
ny continued his experiments with
seasonings and developed a pun
gent sauce., added flavor
to the- simple foods available in
the family kitchen. This sauce waf
destined to become the traditional
southern Louisiana flavor."

From that start came the pack
aging of the product we know as
Tabasco. Tabasco's first foreign
agency was established on Soho
Square In London and from there
its acceptance spread all over
the civilized world. When Lord
Kitchener submitted his report to
the British government on the con-

quest of Khartoum, he stated that
Tabasco was found further m the
desert lhan any other modern food
product.

Arroz Con Polio
This recipe for Rice with Chick-

en will serve six.
1 chicken

cup salad oil
i2 teaspoon Tabasco

; I minced onion
1 minced clove gariic
I cup uncooked rice t
U cups boiling chicken stock
2 teaspoons salt
1 teaspoon paprika
2 cup: cooked or canned peas

13. canned or cooked aspara-
gus tips

K cup incited butter or mar-
garine

2 punientos, rut in strips
Cut chicken in pieces and boil

until tender. Keep warm while

preparing rice. Heat salad oil and
Tabasco in large heat-pro- cas-
serole. Add onion, garlic and rice;
cook over Jow heat until onion is
yellow, stirring occasionally. Add
chicken stock, salt and paprika.
Cover tightly and cook over low
heat about 20 to 30 minutes until
lice has absorbed all uquid and is
tender. Uncover, add chicken. Ar-

range peas in center and aspara-
gus tips alternately with pimien-lo- s

around peas. Sprinkle with
melted butter, cover, reheat about
10 minutes. Rice may be arranged
in a ring on platter with chicken
and heated buttered vegetables in
center.

Add salt, ' pepper, basil and
rosemary in moderation) to the
water in which the chicken is
boiled so that the meat is sea-
soned completely before it is add-
ed, to the rice mixture.

Cocktail Sauce
1 tablespoon prepared horse-

radish
1 tablespoon Worcestershire
, sauce
3 tablespoon catsup
4 teaspoon Tabasco
1 tablespoon lemon Juice

teaspoon salt
Mix ingredients thoroughly. This

Is Louisiana seafood cocktail sauce
and will make four servings. Yon
may substitute chili sauce or pre-
pared red cocktail sauce for the
catsup If you like.

I THINNING PAINT
To thin paint without using paint

thinner, warm it by setting the can
In hot water for several minutes.
The paint covers better than if
thinner were added.

Df Mexico silver, of course,
materials from rebozos

to complete costumes and wonder-
ful shim for men and blouses for
womtn, and tin crafted imo trays,
masques and ornaments of all
types to mention Just a very
few. The gift shop is an Integral
part of the hotel as is the res-
taurant.

Back in March, a series on these
pages told of eating in Mexico and
the many necessary differences in
menus and preparation of food, as
well as the limited selection oi
foods that e consider necessities.

Al Gordon runs the dining room.
Cooking is an art he has acquired
in traveling alt over the world.
Ke can explain the difference be-

tween pizza as it is made in Rome
and Paris, for example. (To ex-

plain one has a sort of bisquit
dougb and the other is made of

day old yeast dough rolled paper
thin and brushed with olive oil
before the topping is added i.

His menus have a . continental
touch 1hat is delightful. When you
taste his wonderful sotps, for ex-

ample, you would never dream
they were concocted in a Jiffy aft-

er he bad "counted noses" and
found there would be 26 for dinner
instead of the nine he had checked
in earlier in the day.

Their new book, "our treasure
House." is not a cook book for the

gestions are for those who truly j

enjoy looo ana panuuiani w.
those who enjoy its preparation.... ., ., .. t . J fi litme recipva nic u
excellent dishes that can be

prepared in Mexico or in your
own home. No scallions or caviar
appear in the ingredients ana ire
doesn't frost every salad loat
wiih cvMm cheese. Nor is it a
book of Mexican recipes.

To titiiate vour taste nuns, nere
one from "Our Treasure House"

Stuffed Brean
Itatienne

.ui. iui -

fcDif i.nivvs. Scooo out msides.
leaving only the crust. Pill with...Mozarem or any wttue
melts into a rubbery consistency.
MwreM is available in Klamath

Falls these dwsl. "Oil the entire
outside of tile crusi ay pa,"s.olive on on wan youi
(.in a dnn rirovpe oven. Make a
sauce of undiluted black bean soup.

chopped lcttover meat
irioel with chooDed onion

and garlic. Add salt, pepper,
dry vermouth. When the

bread is hot and the cheese runny,
to make a circle

an inch thick. Lay flal on the

plate ana pour me sauce
t at th hnttom ol the recipe

says "This Is a fine hearty main P

dish, but make plenty, reuvic
eat more than you think."

a ,,irQ bpnpflth the pic
ture of Mr. and Mrs. Gordon Btate,

copies of "Our Treasure jiouc
are available by calling your food

editor. Price is J2.00.

Steak-Onio- n

Sauce
Al Gordon's steaks at the Casa

de los Tesoros in Alamos, Sonora,
Mexico, are a delight to the palate.
You can use any cut of meat you

prefer (nearly all of them In Mexi-
co lack tenderness to begin with).

Marinate the steak in oil In

which chopped garlic has stood

overnight. Orill on your barbecue,
rotisserie or in the oven, salting
after the first side is grilled.

Never poke the meat with a fork
according to Chef Gordon. Lift it.
Ua amitc this TTlflV Seem CiUmSV

at first, but you'll soon do it easily, j

and if the juice runs out, me meai
toughens.

Make a sauce for ihe steaks of
nninn. butter. Worcester

shire. Simmer together until the
onion Is tender, aoo sweet, ver-
mouth lust before serving to give
me aesirea DunKency.

MONEY!

Hey Kids! Get Your

Tennis
Shoes

For School

S089
and up

100 Pure

Ground
Beef

69c3 lbs.r
Bortlctt

Pears

$19535 tb. box

"T
Full Of Flavor

and Ripe!

Watermelons

39c each

"OUR TREASURE HOUSE in AUrnos, Mexico," is the ialerf took published fey A) end Darfey
Gordon. If is the story of the hotei Casa de ios Tesoros and" fh restaurant, including many
cf the menus end favorite recipes of the establishment. H explains vhy a San Francisco coupler
successful writers and film producers, spend from Labor Day io the first of May in OU Mex-

ico. It also explains how to turn out a very fine meaf in an hour, it is dslicjht'fuliy illustrated
by Kevin Wallace of San Francisco. You'll want a copy of the book for your cook book sheif
but you'll also read every word of it with enjoyment and delight in showing it to your friends.

Copies oi the book came in this week and purchases may be arranged by calling your foo2
editor at 8111. ' ,

HEARTY FOOD
BE THE PLAN

I GOOD
SHOULD

,FOR

T-BO-
NE

STEAKSEVERYAHONE6T
m mm

1 nsw WORKING MAN

LABOR DAY SEP7.5fh
for that .

PARTY or PICNIC
have ptettfy of

CRACKLlir CRISP end FRISHALLORY SAVES U
Day For Your Shopping Convenience!

Fancy c35 lb

" 39 c
lb 6fc POTATO CHIPS

Tender and Good

Beef Roasts
Chuck lb.

Round Steak
For Labor Day Barbecues, tb.

Porfc Chops
Lean center cut Ib.

Pork Koasf
Picnic stylo Ib,

Reody To Eat

Picnics

Sliced Bacon fQc
Morreli' Yorkshire ....... lb. jf
Hearts i TONGUE "IS i C
Fresh ib, Me$
Liver Oc
Baby Beef lb.

Stew Hens OQcFresh Frozen ib.

Veal Steaks ECC
and Sirloin Ib. &M

Short Ribs fcLean and meaty lb. B m

Open Labor

A

Veal Steak
Bib Steak

Cake Mixes

Ice Cream
Holsum or

Bread Brown or

Local - the best

Milk Help your Klamath

45f0

Pillsbury,

Swansdown

Pk 29c
Betty Crocker
Lond

Vi Gol. 69c
Medo

average lk--l-

Jumbo Franks Jc
Good old fashioned Itind Ib. $

money can buy!

County Industry
2 Qts.

I

j l ljPOTATOES
Klamath Gems U.S. No. 1 10 1

Dandee
White Large

45c
top brands!

29fb
Now

25 lb. Lug 1.19

IS lb. Lug 1.15
Finest Grade enriched flour

$V5
SO lbs

S lbs. 45c

Margarine
All

Tomatoes
Con

Plums
Formosa

Save better than 30c on the

Frozen Food lockers Custom Cutting & Wrapping
Cfoied" Monday

Kitchen Queen
25 lbs. $1.98 10 lbs. 79c

OPEN DAILY

MSXORY'S
Merrili-Lakevie- Junction

end SUNDAYS

MARKET
DiirihirJ bf

RAY BEEBER FOOD SALES
Kiomott f Orej6Tt

8513Phon 8147


