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SUBURBAN TV

CABLE SYSTEM
New available far Rental

$T0 A MONTH PLUS TAX
F Information, Call 5214

CLVDI a. SHAW

lunch boxes, cook outs, picnics,
freeter sandwiches and equipment.
In addition it tells bow to bake
sandwiches In toil and even how
to bake the bread from which the
sandwiches are made. .

Ida Bailey Allen bas written 47

books on cooking she knows

her subject thoroughly.

Sandwiches l

Ida Bailey Allen's Sandwich Book
Is now available as a Fawcett

In paper backed edition.
Complutely Illustrated, It' de-

scribes "500 sandwiches you can
make," with special sections on

Spudnut Weekend Special

COLOR
NOTES

The Frehcn have a word lor It
the cherry-re- d color the great

designers are using for their most
important fashions this season.
They have called It Cerise, Balen-ctag-

Balmuln, and Dior.
Here at home, designers like

Trlgere, Galanbs, Tralna - Norell
didn't name it, but they showed
It again and again In fabulous
daytime, nighttime costumes all
cherry-red- .

Naturally,, Revlon, always In
tune with fashion, has created a
wholly individual, delicious jcher-ry-re-d

called "Cherries A La
Mode."

No matter what your complet-
ion, here's a tasty red that seems
to do inagio things for it.

Try this lipstick and nail shade
with the gamut of green costume
colors, from olive to emerald, it's

Wear it with the newest brown
fabric shades, from chocolate to
topaz.

Match it with your new cerise
cashmere coat and with all white
for special evenings it's
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CLAM CHOWDER lovers gather 'round. Here's a quick and

easy recipe using one quart of liquified' instant nonfat dry
milk. The recipe is from The Borden Test Kitchen.

w4
Iced Plain- Sugared -

Haiti 1 ,.'
TAKE HOME

A BAG

ONLY

CLAM CHOWDER
This recipe from the Borden

Test Kitchens makes six one-cu- p

servings.
'A pound (5-- 6 strips) bacon,

diced
2 medium-siz- e onions, chopped
2 cans ' minced clams

V.'i cups (2 medium size) diced
':T potatoes

2 tablespoons salt
' teaspoon pepper

1 quart liquefied instant Star-- v

lac nonfat dry milk
' Place bacon in sauce-
pan, saute over low heat until
crisp. Add onions: cook until ten-

der, about 3 minutes. Add clams
with liquid, potatoes, salt and pep-
per. Cook' until potatoes are ten-

der, about 5 to 7 minutes, stir in
nauefied instant Starlac nonfat dry
milk; cook over low heat until
thoroughly heated.

XF.W CUSTOMERS
Some 11,000 new U.S. babies

each day. That Is the 'market
which is keeping the baby food
canners humming. The industry
estimates about 90 per cent of all
babies are fed some form of
canned baby food. Before World
War II less than half of them
were. Canned baby foods, Intro-
duced about 30 years ago, now
account for about 10 per cent of
all canned foods produced In the
United States. Strained .and
chopped meats for infants are a

g newcomer to the canned
baby food field.

DOZ.
R WAFFLES with plenty of maple-blende- d

syrup are naturals for an treat breakfast,
lunch, supper or snack. Try them for a quick breakfast withf- tasty sausage patties or bacon. Photo and recipe courtesy of

BEWARE
OF- -

IMITATIONS

LOOK
FOR THt
HAPPY

inns DOG

Log oaDin iyrup. , ...

Store Hours 7:30 to 6:30 Monday thru SaturdayIn moderately hot waffle iron un-
til golden brown (about 5 minutes).
Serve hoi with maple-blende- d sy-
rup. Makes 8 to 10 waffles.

Jh&$pudnuilwhQUICK RELISH
Jiffy relish to serve with turkey

TOPS IN QUALITY!

LOW IN PRICE
chicken or ham is made by chop

4th Street at Pine

DESSERT TOPPING
Mincemeat, rich with raisins,

heated with a few tablespoons of
California Port wine makes an ele-
gant topping for Ice cream for a
holiday dessert.

SUAVE CREME
Helen Curtis Industries, Inc.,

has introduced new Suave Creme,
a true cold cream form of

that gives the hair a

radiant, healthy-lookin- g glow and
makes It obey all day. It is grease-les- s

with no oily look of film, no
stickiness, no plastered-dow- look.
It is an instantly water-solubl- e

hatrdresslng that rinses off hands
faster than soap in any kind of
water. It won't coat or discolor
white or tinted hair, either.

ping together one each green pep.
per, sweet red pepper, small on-

ion and 2 stalks of celery. Conv
bine with 3 red Delicious apples.
unpeeled and chopped. Add Mb
teaspoons salt. cup sugar and

cup lemon juice. Mix well
Cover and chill thoroughly. Makes
about 3 cup;.

w AwBON BAZAAR EARLY BIRD SPECIALS
CHILDREN'S , se

SNACK TREAT
' About the best way to describe

Waffles is that
they're
They are also equally suitable lor
breakfast, lunch, supper or snack
time ... the perfect e

dish for those who enjoy good
food, but have little time to pre-

pare It.
Actually, all you do to make

these waffles Is to butter bread
on both sides, dtp into an k

mixture and place In the
waffle iron. In less than ten min-

utes, you have a crunchy-cris- p de-

light ready for a crowning by that
e favorite maple-blende- d sy-

rup.
Think, too, how really nutritious

Waffles are: they
use four of the basic seven foods
recommended in the daily diet
bread, butter, eggs and milk. All
of these Ingredients are econom-
ical and have a regular place In
everyone's home today. So you see
there are many good reasons for
serving these new waffles, topped
with maple-blende- d syrup, often.

WAFFLES
8 to 10 slices bread

Butter
1 cup milk
1 teaspoon sugar

Dash of salt
3 eggs, slightly beaten

Maple-blende- d syrup
Spread bread slices lightly on

both sides with butter. Add milk,
sugar, and salt to sllghtly""beaten
eggs. Blend well. Dip slices., of
bread in k mixture thor-
oughly but quickly. Drain. Bake

SKI JACKETS $95 IS."

I
Heavy quilted, water repellent'
Children's and Women's

Mittens & Gloves 98c
I--

Low, Low Prices Plus H'H' Green Stamps US m SELAY-AWA- Y NOW FOR CHRISTMAS

BON BAZAAR
4480 So. 6th Next To Oregon Food

ONLY m

SEEYOlfl
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SPECIAL1.

Pork Loin

ROASTS

ONCE COME TO
BUY OUR MEAT,

IT MEANS
THEY ALWAYS

with your
old range!

rslWILL REPEAT

lQ IOCAt TtAMMAUtl h

1

Short Ribs
Beef-Lea- n and Meaty lb 19c51c

THE RANGE WITH THE

WORLD'S LARGEST

OVEN

Look at all these

Westinghouse quality features!

c T-Bo- ne Steaks

Built-i- n Electric Clock and
Oven Tinier watches cooking
while you're out.
Miracle-Seale- d Oven keeps
heat In . . . allows baking in
any rack position.
Large Fluorescent Light . .
another high-cos- t, Da Luxe
Feature.

Look-ln-Do-

Color Glance Controls. Light

up in five different colors to
tell the heat setting you're
using. -

Super Corox Unit gets red hot
in 30 seconds.

59c39 lb.Club cut

Hams Del Mont

Whole or shank half lb.

Veal Sieaks
Shoulder Cuts lb.

Stew Hens
Fresh Froxen lb.

Pork Steaks
Lean Young Porkers lb.

c Beef Roasts 39c35 Twin Broiler
Plug-i- n Type units for easy

cleaning
lb.U.S.D.A. Good

I n A mm AAc syrouna oeer iuu39 You Can Be SUE...If It's WESTINGHOUSEOur special lean grind 3 lb. pj

SHOP THE STORE WITH THE ORANGE FRONT - IT'S YOUR

KLAMATH BASIN AUTHORIZED WESTINGHOUSE DEALER!
Fill Your Freezer Now!

POirk BY THE HALF

Cutting and Wrapping 4c extra
lb.

Always Remember:
"If It's Electric - East Side Electric

Has An Eye For It."

"Your House Of Quality Backed By Service"

625 KLAMATH AVE. PHONE 3164
8513VV pffcc


