
THURSDAY, OCTOBER 27. 1955 IIERALO AND NEWS. KLAMATH FALLS. OREGON PACE SEVENTEEN

HALLOWEEN
The moon will be full for this

Halloween. It will be s perfect set
ting for ghosts and goblins wear
ing masks that glow eerily in the
dark.

Aluminum foil masks are easy Ato make and will keep the chil-

dren happily busy in the days thatmMiajlv'sBiifelljeini lead up to the big nignt. Give tnem
lots of scope for youthful origin- -

By Flortnct Jenkins Editor

I: Vj
amy, too

Witches' hats, table decorations
and favors can all be fashioned
from foil and a few other simple
materials. If they are used with Vlights turned low or canoieugm,
the reflectivity of the foil gives
a truly spooky effect.

Here are directions for masks 4
and decorations. al..;

X BSKELETON MASKS
Materials needed are standard ior heavy duty aluminum foil, cel ' rvje j

-' ' J
lophane tape or irealcinai aanos-Iv- e

tape, black paper and glue or
black plastio tape.

Tear oft sheet of aluminum foil
about IS inches long, 12 Inches
viae. Place over the face and
mold to conform to eyes, nose and
mouth. Smooth tightly over top of
head and under chin. With fingers,
make openings tor nose and eyes.
Use cellophane tape or even ad-

hesive tape from the medicine
cabinet and while still on head,
wrap a long piece completely
around the mask. Start under the
chin and bring both ends together
at top of head. This holds the
mask firmly in shape. Remove
from face. From black paper or
blailc plastio tape, cut eyes, tri-

angular shape pieces of nose and
mouth. Fxtia foil on sides can bo
trimmed oif and edged turned

WITCH'S HAT

f

HALLOWEEN MASKS and decorations made from aluminum
foil are simply terrific and we've only just discovered the idea.
All that is needed to make these interesting Halloween party
decorations is household aluminum foil, cellophane tape and
black paper. Photo courtesy Reynolds Metals Company.

COW BELLE of the week is Mrs. Bill Cunningham. Not only is
she the wife of an Oregon Cattleman, but she comes from a
cattle-raisin- g family. Before moviig to Klamath County 34
years ago, she lived in Baker County.

f ': BEEF ON THE MENU

ment department has reported that
"it is just as safe to keep canned
food In the can It comes In If
the can Is covered as It is to
empty the food Into another con-
tainer."

The department report points out
that cans and the foods in them
have been sterilized In the process
of canning, whereas "the dish into
which the food might be emptied
Is far from sterile."

FOOD STORED IV
OPEN CANS SAFE

"Keep it cool and keep it cov-

ered."
The 'U.S. Dspartnient of Agricul-

ture gives this advice when stor-
ing food in an opened can.

For years the notion persisted
that it was unsafe to leave food
in an opened can because of spoil-
age possibilities but the govern

Materials needed are standard
or heavy duty aluminum foil, stiff
paper or lightweight cardboard,
cellophane or plastic tape, black
paper for stars and glue.

Make a large cone that fits the
head from heavy paper. Secure
edges with tape. To form brim,
cut a large circle about three
inches wider all around than the
base of cone. Place cone on this
circle, squeeze slightly so the cir-

cle becomes an oval to lit the
head. Truce around it with pen-
cil and cut this oval piece out
of brim. Fit cone into brim and

KEY MEN AT THE NEW LOW COST MARKET, Dale Hayden, grocery manager, left, Coy Mag-nuso-

meat department manager, and Emil Albrecht, store owner, look over some of the

packaged meat displayed at the meat department in the new market. The new
store, located in the Town and Country shopping center on South Sixth Street, held its formal

opening today. The meat department offers a large display of packaged meat in the
display counter.

use cellophane or other adhesive
tape to loin the two together.

Decorate with stars cut from
black paper. For an extra fancy
trim, real fall flowers can be set
around the brim. String the flow-

ers together by running a thread
When preparing a large platter

Hits column which has featured
recipes for cooking beef, particular-
ly some of the less expensive cuts,
would not be complete without a
recipe for mince meat and Mrs.
Bill Cunningham of Pine Grove is
sharing her family mince meat
recipe with our readers this week.

Mrs. Ted Hyde, president of
Klamath County Cow Belles, com-
mented the other day that her
Christmas packages to members
of the family in the East always
feature wild plum jam and mince
meat. For the true Western touch,
Lis makes venison mince meat,
substituting deer meat for beef In
her recipe.

Mrs. Cunningham says she al-

ways has to make a pie right now
from the freshly-mad- e mince meat
or her family' would disown her.
She uses neck or any boiling beef
for this recipe.

. MINCE MEAT '
8 cups chopped apple

S cups chopped meat

2Vi cups chopped suet
1 cup dark Karo syrup
5 cups sugar .
3 cups apple cider
3 cups of liquid in which meat

was boiled
4 cups raisins

a pound citron of fruit cake
mix : ;

Juice of S lemon
Juice of 3 pranges'' 1 tftblespoon '"nutmeg

1 tablespoon mace
1 tablespoon allspice '

1 tablespoon cloves
. 1 tablespoon cinnamon
k yt cup vinegar
"I like to let this set M several

hours or overnight to allow blend-
ing of all ingredients." Mrs.

says. "Then bring it gent-
ly to simmer and allow to cool-abo-

',4 hour,
"Mel;.' or that is. seal all but

enough for a pie., as the yummy
smell of the cooking mince meat
does give the family an appetite".

chop plate of Waldorf salad,

MEW
FLAVOR

The Different
Hot Cereal!
MORI NOURISHING I

through the base of each blossom
Bnd draw the heavy thread tight
enough to circle the bHse of the
hat.

for buffet service, there is almost
no end to the pictures the artist
can paint, using color In both con-

tent and garnish. Beisln with im-

peded red apples, cutting the cir-

cles across several times, so that

Waldorf salads, but would like to

provide them in a new way. Do

this: Hold out about two d

stnlks of crisp celery not
the very large outside ones) and
stuff them with chunk-styl- e pea-
nut butter. With a sharp knife slice
the stuffed stalks crosswise Into
ouarter-inch-thic- k crescents. Salt
these well, after, slicing, and sarn-i- h

your salad with them. Takes

3SI(LtMOONS. WITCHKS;
CAULDRONS, GHOSTS

Cut forms from lightweight card- -

WALDORF SALAD
At this time of year almost ev-

eryone enjoys Waldorf salad. In
many families there's a special
version that's been voted the fav-

orite, to be repeated frequently
while the luscious crop of Fall
apples are at their best and juic-
iest. However, there's no law that
says you can't ring a few changes
on the basic combination of ap-p- ls

and celery and walnuts,
njjxed together with fine real may-
onnaise.

For instance, some people like
a few little white grapes added

each small bit of apple flaunts a
tiny flag of bright peel. hoard. Shapes of witches and

In short . . . there's nothing WHEMIIRI COOKS INSTANTLY t
the place of chopped or ground easier to make or more delicious
walnuts very nicely.

ghosts can be traced from story
books or advertising. Cover "with
foil.

Cauldron can be shaped over a

light bulb and edged trimmed neat-
ly at the too. ;

to eat than a good Waldorf salad.
But yours doesn't have to be exOr how about a different way

of serving the favorite salad of actly like the one you had yester.
the Fall? Instead of peeling four day at your best friend's house.

Surprise her when she tries yourer six apples and then dicing them,
Ghost and gravestone is cut irom

a single- piece of cardboard and
the ghost given raiments of aluim

Now better than everl Made with famous Idaho Bart ;

Wheat Gives you all the protein and

; iront For rich flavor, whole ;wheat nourishment,
instant cooking, look for the new red a- -d white

package at your grocery store today 1

CARNATION INSTANT WHEAT -- -

version..first remove centers with a corer
and then, with a sharp grapefruit
knife, take out most of the apple

GOOD IDEAfrom the shells. Then dice or chop

mum loll. ' '

Let your imagination work to
figure out other table decorations
for the youngsters' party. Hallow-
een Is one of the really fine times
of year for

Slip the flour sifter into a paper
bag before reluming It to the. cup-

to the mixture, or even halves of
rich, dark grapes that have been
seeded. Some like large chunks
of English walnuts mixed through,
while others prefer a generous
sprinkling of ground nuts as a top
garnish. Some, uacalorie-consciou- s

homemakers mix whipped cream
liberally with the mayonnaise,
while the weight watchers add
lemon juice.

Perhaps you definitely favor the
nutty bits included in most good

It to mix with the celery and
r.uts and pile It lightly into the
apple cases. Sct each on a salad
plate in S dellcale bed of lettuce

board or drawer after it has been
used. This keeps the final sifting

or other greens. Garnish each ap of flour from landing In the bol- -

pie cup with a dollop of real may- - torn of the drawer. Sifter should
onnaise, a bright grape or cherry be frequently washed In hot suds
and three walnut or pecan halves. and allowed to dry thoroughly.

SPECIAU
CASWELL'S COFFEEPOTEET'S MKT.Pork

BONNIE DOG-E-ST- U

BHHHBMBVBHBWJinwWBHH

fAND CHQPS ARE
. , JUST THE JWsefi

V V THEtFAMILV
jVTV STAND 'AND j.LrS. SING JH

CHOPS

89c

,29c

25c

25c

SKIPPY DOG FOOD

"""" ' "'

jj' 5jhiS

I Jfgoldert qJn 1
V-

KJ "d stateJ3 I v.

Durktt'i Tossed

SALAD DRESSING

POWDERED BLEACH vn 35c

HIRES ROOT BEER S FOR THf
PRICE OF 6

Beef Roast PRODUCEPorkRoasts
Picnic Style29 Ib.ib.Blade Cut U.S. No. 1 R.d

Potatoes 10
Ibl.

' Swift's Oriole ,

SLAB BACON

39;.
Light - Lean

Scotty't Skinless

WIENERS

39'i
No Woste

GROUND BEEF

3 .b. 100
Lean Fresh

c Pork Steak

ARMOUR'S

CORN BEEF HASH

DENNISON'S

Lima Beans
and Ham

Short Ribs
Lean and Meaty 17 Cabbagelb.

39c

5c

15c

4c

NEW PRODUCTS which have made their appearance on local
markets' shelves are shown here. Ready to serve Choc-lac- , a

ready-to-drin- k chcocolate milk, is made by the same producers
who put out Golden State evaporated milk, a long time fav-

orite with California shoppers.

Tomatoes ib.Hams
Morrell's-Yorkshir- e Ib.

29c

39c

49c
39c

49c

Pumpkins35
10

APPLESc Veal Steaks

Meat Loaf
Beef, Veal and Pork Ib.

Mock Chick.
Legs ea.

Veal Chops
lb.

Shoulder Ib.

JEWEL SHORTENING

31i-l- Can

79c
Jonathons - Winter Bona no i .
Rtd Delicious - Golden Delicious

Early Newtowns - Homes,

3 lbs. 29c
c Bacon

FRIDAY - SATURDAY ONLY!

FREE HALLOWE'EN
MASKS

(With Every $2 Purchose) -

LADIES

SHORTIE DUSTERS
Plisse, Embossed Cotton, Cotton Flannel, Nylon

Slab Ib. 303 SPINACH 2 cans 29c
No. 2 SLICED PINEAPPLE 29eROYAL CLUB

Strained
,25cGerber's BABY FOODGood and Choice Beef Cut To Your Order!

--- at Comparable Prices 0 25cZEE DINNER NAPKINS

298 a.$398

PURE LARD

Carton

69c

DEPEND

ON US FOR

QUALITY

LADIES

2 Tall

Cans

25c

SUNSHINE

KRISPY CRACKERS

Mb.

25c

CHOCOLATE' DROPS

35c

mmNylon Slips 395
White, Block, Red, Pink

Low; Low Prices Plus i-- Green Stomps

BON BAZAAR
Prices

Effective
Friday

Through
Friday

HttoV '

8513 Vf fOOO STOMJ-- T

4480 So. 6th Next to Oregon Food PINE 1710 Oreaon At Phone 3S60


