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Holiday Cheer Leaders Beat egg yolks slightly; add

spices, pumpWln and cream. Stir
until well mixed. Beat egg whites 7 for the Bolt

over bottom of pastry-line-d pan.
Then pour pumpkin mixture over
mincemeat. Bake in a moderately
hot oven (400 degrees) for 38 to 45

minutes, until crust Is nicely brown
and a silver knife Inserted Into
side of pumpkin layer comes out
clean. Serve warm to eight.

Hoiol IUT
Surprisingly simple to prepare,

this pie promises to establish a
new tradition with homemakers SMIWMm

until frothy, then add sugar grad-
ually, beating until stiff. Stir in
pumpkin mixture, blending thor-
oughly. Spread mincemeat evenly

.
Tand families alike. For an added

touch of elegance, the outer edge
of the pie can be fluted with a
ribbon of whipped cream If de-

sired.
Here Is the recipe:
Make pastry for t,

pie. Line pie pan and build up high
fluted edge. Then prepare filling:

1 eggs, separated
i teaspoon cinnamon

teaspoon ginger and nutmeg
U teaspoon salt

1 cup SAW Pumpkin
cup light cream or evaporat-
ed milk

H cup sugar
r-- i cups S&W Brandied

DON'T BE MISLEAD ON
ADVERTISED PICK-U-P PRICES!

Buy A

Accenting food favorites tradi-

tionally associated with Thanks-

giving and Christmas, SAW Fine
Poods. Inc., will conduct Its annual
Holiday Cheer Leaders campaign
during November and December.
.This extensive eight-wee- k pro-

motion will feature holiday spec-
ialty items .such as Orace Cake
Mix, Maraschino Cherries, Brand-le- d

Mincemeat, Pumpkin, Yams
and Mixed Nuts.

Every homemaker knows that
the best buys are found during the
periods of promotion by the man-
ufacturer. NeV merchandise from
the S&W Fine Foods holiday line
has been received by local stores
hi anticipation of festive eating in
Klamath Falls homes for the next
week.

The test kitchen of S&W Fine
Foods has developed this recipe
for layered mincemeat - pumpkin
pie as a compromise on that famil-
iar dessert option for lovers of

holiday dinner pie. The rich, dark
base of S&W Brandied Mincement
is topped with a smooth, golden
layer of S&W Pumpkin, making It

, a particularly appealing dessert to
follow a heavy meal.

CURRENT MODEL $'
1956 FORD PICK-U- P only

Euipped as follows:
133 H.P. Overhead valve short Dual electric wind shield wipers

standard syncro-mes- h

Be safe... buy
faster. ..foolproof

RED STAR

YEAST
Big Fresh Cake

AND

Special Active Dry

stroke engine
Oil Filter

Oil bath air cleaner -
transmission

FIVE (not four) 6.70x15 tires

Vi " ' jlJ "1fiu i mf n
'

LAYERED Mincemeat-Pumpki- n Pie i hte answer to the query: Pumpkin or mince pie? Here's a
convenient compromise on that familiar dessert option for to top off the holiday

'dinner. Photograph and recipe are courtesy S&W Fine Foods, Inc. ' '

DANCE
"Out of Thii World"

MOOSE HALL
SATURDAY

November 12

9 P.M. Til 1:00 A.M.

Floor Show by
SPACETTES

Membirt and Guests

ALL THIS FOR ONLY $1798.00

BALSIGiK M0T0B CO.
Delivond

YOUR FORD DEALER SINCE 1923

BAKING MUFFINS
You can bake a small batch of

muffins without burning or warp-
ing the unused cups in the muffin'
tin by partially filling the empty
cups with water before placing in
the oven. ' ; t

Ph. 3121FRESH by BORDEN Main At Esplanade

FOR THURSDAY, FRIDAY

SATURDAY and SUNDAYSPECIALS

Royal Club No. 300 Tin

Tomato Juice
SHORTENING
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Coffee 79Caswell's or
White House

Mb. tin

FREE
DEMONSTRATION
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situSWIFT'S PREMIUM

diWUmUSvm SAT. ONLY 9 til 5
COOKED SAUSAGE v TASTE THESE DELICIOUS SAUSAGES

yiQC AND SEE HOW EASY

Crater Lake Fresh

COTTAGE CHEESE -- 19c
Nalley's Tang

Salad Dressing 39c
sCbCC Fres Loeal Grade "A" or

EbbY "AA" Large Do,. JC

f ORANGE
I : ' III IIS cp DVc4c Savo'y B'aIe u' ' ur eutTOmer' report on QD66T KOCISTS these have been terrific try at least one. '

' NEW MATERIALS add low cost elegance to the home. Dining
areas, tor example, get the luxury look with curtains of new

.'rayon shangtung. Make a small area larger and give it high
' elegance by ceiling to floor sheers made of Avisco --rayon.
4 Fabric like WavefrtyGolden:,low: Shantung is easy on the

pocket book and easy to sew and harmonize equally well with
both traditional and contemporary, furniture. ,

;' Curtain Elegance
The luxury look for today's small

Sirloin Steaks
rm0",', Ro"e' Shoulder - Boneless

ROQStS

Sausage Rolls Armour'dt'' P'emium

Beef Boil Lean Mcaty

Sliced Bacon
E-- Z Carve Pot Roast Th" "Low

lb. ;49c
ib 59c
.b. 39c
.b. 15c
,b 49c
,b 59c
.b 59c

Remove the selvages since they
will draw, especially after hanging.

Fold the drapery on the machine
when you sew. Then its weight will
not pull against the needle.

There are pleating devices which
will give you perfect top pleats
with a stiffened top edge. Remem-
ber to fellow sufficient stiffening
for a center overlap of 2" on each
curtain rod.

Let .the curtains hang for two or
three days before putting In the
loVer hems.

PANCAKE FLOUR
10-l-b. Bag . . . ... 79c

4-lb.- ..... 39c
2,2-lb.Pk- g. . . . . 29c

CENTENNIAL BY CROWN

Chili
Con Carne - Western

I 2H29' JCheese Wisconsin Vintage Cheddar or Crater Lake Mild

Cheddarfm iffronmt--.
Order Now For Christmas!

Bessy's) Chef Deliqht

2 Loaf
1b.Cheese 59

With Meat ond M
V, Red Beans

ib!
.

First Quality Vegetables

Celery isr , j
uairt;

dining areas is now well within
any budget. Airy sheers, such as
the new Avisco rayon shantung,
can convert that corner with the
small window into an elegant din-

ing space. Hang the curtains from
floor to ceiling, or even from wall
to wall, and you have an exciting
setting either for dinner parties
or family meals. Designs in a deli-

cately etched pattern of gold and
ihlte, made by, Waverly from
Avisco rayon, are ideal, for this
purpose and all of them will har-
monize equally well with both tra-
ditional and contemporary furni-
ture.

Draw-typ- e curtains admit more
light and sunshine during the day.
When they are completely closed,
they make a formal setting for
dinner parties. Although' the cur-
tains look expensive, you can
make them yourself and add yet
another feather to your budgeting
cap, because these Avisco rayon
fabrics are simple to sew. Local
sewing center experts will offer
you helpful advice but here are
some general rules to follow:

For length, measure from ceiling
to floor and add V

for top, and 6" for bottom
hems. (Sheer fabrics should have
double hems at the bottom so this
gives you a hem 3" deep.) For
width, allow double the width of
the window. If you skimp on this,
you will spoil the elegant look.
Again, for sheer fabric, place dou-
ble hems In side seams.

Draw curtains should hang
straight with the grain of the fab-

ric, so pull a crosswise tnread and
cut on this line.

White Star Chunk
No. Vx Tin 29'TUNA

EELIL TEXAS Ruby Red

Grapefruit
Swansdown White, Chocolate, Yellow

CAKE MIX 2--
SUPREME

fl Choc. Van. Stb. 1

4 19 59l J26- -BREAD OnionsLarge Loaf Yellow
Donvers

No. 1

Washington Red Delicious Lidded Boxes

Fancy and C Grade Combination

Fireside Assorted Colors--14-- oi. '

MARSHMALLOVS 29'
Gaines No. 1 Tins

DOG FOOD 8 -- 99' Apples

'
By Bessy, the Basin Bossy '

Chicken has always been an
American favorite. But sometimes
we cooks find we are In a rut as
to how to prepare it how we
"serve It up".

Variety in anything Is spice, you
know. And in serving, It can make
the difference between a really
good meal--- or a "Just-so- .

There's one standby that need
never change though variety with
it, too, Is a tradition. But at meal-

time, more and more people are
wisely looking for that tall glass
of milk at their plate.

Are you serving it?

Today's recipe la chicken, for
sure. We'll call it "Baked Chicken
Casserole:"

(Serves tl
3 eggs, beaten l'i teaspoons salt,

U teaspoon pepper, teaspoon
Accent. 1 teaspoon paprika, 2 cups
chopped cooked chicken, 1 13 cupi
milk, 2 3 cup chicken broth, 2

tablespoons finely chopped onion,
2 tablespoons minced parsley, 1

cup cooked rice, 1 cirp dry bread
crumbs (or !4 cup additional rice
and cup crumbs).

Blend eggs, salt, pepper, Accent
and paprika. Add remaining in-

gredients, mixing well. Spoon Into
buttered l'i quart shallow cas-
serole; set dish In a pan of hot
water. Bake at 350 degrees F. for
49 minutes or until a knife In-

serted in the center comes out
clean. Remove casserole from hot
water and let stand five minutes
belore cutting into serving pieces.
Serve with mushroom sauce made
by heating one can condensed
mushroom soup blended with '
cup milk and one can mushrooms.

FULL $ j89 .eWBOX

W Nalley's X
3 Mince Meat

icr if
s a

Serve the I
famous noodle I Royal Club or

North Coast
No- - 303 tinsthat won't

slide off
the fork!

Breaded Ahoy - Frozen Fradelis Ready to serve

DinnersShrimp
For

Fryinq
10-o-

pkq.

Meat Loaf
or

Ground
Beef

25
INCHES

TALI

MOVING
EYES

EtjiaaiiH I
ENRICHED!

Easy to
KITCHEN

QUEEN

Hard Whcot
Enriched

10 ib. Z7C MMJ,
BQ9 lUj II U''"dt 'All(RS0ATS I

C?;::'10 I
prepare...

economical . . .

nourishing!

ROOTED HAIR you just can't
pull outl WASH IT! COMB
ITI BRUSH ITI CURL ITI --
It Slays Pull

Absolutely UNBREAKABLE
from Head to Toe I Soft

Body, Arms ond Legt.

Incldently when I suggested
serving milk above my most hon-- 1

orable intentions were to Implore
you, for your own good, to drink
at least three glasses of milk every
day. And see that everyone In
your family does, too.

Bessy, j

U.S. SUB POST OFFICE FOR YOUR COMPLETE
CONVENIENCEAT YOUR CROCERS


