The prolein In eggs Is complete
and is easily converted into body
tissues required by both children
5, and adults,

Eggs are deliclous prepared In
s0 many dilferent ways. They
moke tasty entrees, simple des-
serts ag a change from robust holi-
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Derald and Dews

to the smack tray. Two eggs for|
breakfast start the day with “'suns
shine,” even in bad weather. |
From the gourmet’s standpoint, |
the ege i= indispensable to meals
and mual prep It is served |
not only us main dish, but ia)
An. impo redient In & myr-|
tad of g dishes
Eggs make {ine dishes jor break-
fast, lunch, dinner or Iate sup-|
pers. They make bealthy children,
conlented hus ds and enthusiust-
ic guests, Serve some evely day.
|  Remember thai Homply-Dumpty
is no tragedy at all  he falls
into the hands of a homemaker-
for an egg Is both good enling
jnd good nutrition
CALENDAR SAUCE
FOR VEGETABLES
This important suuce has a vars
ntien for every day in the week.
1 tablespeon butler or marga-
rine
1 tablespoon tlour
1y teaspoon sall

5. slightly heaten
or margariog in one
Blend in Oour and
Add milk all at one
antly, until sz
Lghtly. nnd uniformly thickened.
Gradunlly sur sauce into ey volks.
Return (o saucepan, Continue cook-
ing over nbout thres min-
utes, ithntly. Hemove
from heat, Seasan (o taste. If sauce
Is not served immedintely, sel 1t
away from the bens, then rehent
over lew heal, stirring constantly
Mnkes one cup, enough for four
to five =
Seven ¢ wiohed sauces for uge
in vegolables—each one flavored|
differently and named after o dif-
ferent day of the week—comprise
A new recipe fumily named Golden |
Calendar Sauces, |
There'll be no leftovers when you
dress up the family's favorite vege. |
tables with bacon-flavored Monday
Kauce, Or, mavbe I'Il be Tupsday
snuce idded  with  mushrooms,
The variety s endless, with choloe |
of bacon, mushroom, mustard, pay-
sley, cheeess, chive and mock Hols|
landaise |
January Egg Month is & uond|
time to discover and rediscover the

FLOATING ISLAND flour, % teaspoon salt, Slowly pour | beating after each addition, C(-n-IY::,mn[I]‘:‘:f:;!_l"lrf:'t'“ﬂdll\:.‘ET,_.H.'T‘;O';::

This recipe Is dedicated to those | 215 cups of scalded milk Into mix- | tinue beating until shiny and stiff, | side Golden Calendar Sauces in
1 akers who married men|ture, sitrring constantly. Add de-| o cook, drop meringue mixture | your menus during the present|
familles where Floating Island | gited flavoring — 1 teaspoon vanil-

: by spoonfuls atop i3 inch of hot|abundance of egus |
ihe favorite dessert. The solt|In, or !3 tenspoon almond or lemon | water In a shallow baking pan.| To fiavor, sir one of the follow |
UAtArd may also be used as a | extract, and - or nutmeg.

! Bake In a modernte oven, 350 de- |ing inta the sauce while hol. |
jert ssuce over puddings of | Make “islands' by beating two| grees, until delicately browned, 15| Monday sauce — 3 slices bnccn.|
. egg whites and !5 leaspoon cream

1o 18 minutes. Lift iglands © with {cobked crisp and broken into small

For the oustard, beat 4 eggs|of tartar to n conrse fomm. Add| fork or slotted spoon to drain off | pieces |
ﬁiy for 3 eges and 2 yplks), | ' teaspoon [flavoring and Y% cup|water and place atop chilled cus-| Tuesdny sauce — i, cup cunned|
1 2.3 ocup sugar, 1 teaspoon!sugsr in one tablespoon portions, | tard. mushrooms.

L
butts
quart ssucdpan
b anlt,
stirring  const;

Melt

vings

*

J‘”UARY IS EGG MONTH, so designated by the nation's poultry industry for the fourth con-.
sagutive year. Eggs are a real midwinter plus — 'sealed packages of sunshine' — with an
abundance of vitamin D, 1o nacessary for winter health.

finoly chopped parsley.

day menus, and as a nice addition | chopped chives or green onlons,
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EGG MONTH

Thursday sauce — 2 tablespoons

Friday sauce — 1-3 cup diced
American Cheddur cheese (Yy-lnch
subes),

Saturday Saube — 2 tablespoons

Sunduay sauce — 11, tablespoons
lemon juice apd | tablespoon but-
ter or margarine,

EGG SALAD
SANDWICH FILLING
4 hard cooked eggs, finely
chopped
2 fablespoons chopped sweet |
pickles or drained plokle
relish
Y4 cup finely diced celery or
Rrean pepper |
1 tablexpoons ehopped parsley
2 to 3 tablespoons salad dress-
ing
Salt, pepper and dry’ mus-
tard to laste
Combine Ingredienis; season to
nste. Recipe makes {illing for five
sandwiches (10 slices of bread),
Variations might Include adding
four slices erisply cooked bacon,
crumbled; two tablespoons chopped
green olives, or a base of deviled
ham sprend on the bread, then
topped with Egg Salad SBandwich
Filling.

DEVILED EGGS

8 hard cooked eggs
2 teaspoons lemon juice or
vinegar
3, teaspoon
1 teaspoon

Anuce

iy teaspoon salt
i teaspoon ground pepper |
4 tablespoons mayonnalse or
snlnd dressing [
Cut eggs in hall, Remove yolks, |
Press yolks through sieve and com.- |
bine with remaining Ingredients, |
Beat untll smooth. If desired, more
seasoning and salnd dressing may
be added. Deviled ham, finply
minced meat or fish, chopped
parsley or green pepper may be
combined with filling, Refill whites,
Garnish with parsley and paprika.

salad mustard
Worcestershire

CHEESE SANDWICH
6 slices bread
Sliced cheese to cover bread
14 teaspoon aalt
3 egps. separnted
14 cup salad dressing
Toast brend on one side. Cover
untoasied alde with cheese, Add
sall to egg whites and beat until
shiny and whites leave peaks when
benter Is withdrawn, Add salad |
dresaing to yolks and beat until
light. Fold yolk mixture Into
whites. Heap on top of cheese.
Bake In a moderale oven, 350 de-
grees, until pully and brown, about
15 minules. Serve promptly. For
s varistion, place thin slice of
cooked ham on toast, them {op

From the dietitian's standpoint, | tenance); essential {als, vitamins
an egg Is & combination of pro-| A, B-1 (thinmine), B-2 (riboflaye

leins (all the aming nclds needed ' In),
Wednesday sauce—11; teaspoons | - e

prepared (salad style) mustard.

with cheese and proceed as above,
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minerals, Iron,

[HIRTEEN

EGGS for growth and body maln- and

phosphorus
calciumy., All thly — In onoe of
the neatest foord packages
denlgned,

ever

nlagin, D, E and K, and the

SLICED

Bacon

Beef Roasts 33

Hearts &
Tongues

Salt Pork

Ends and
Pieces

FULFILL YOUR NEEDS '

‘CANNO N4
LM

AT ONE LOW PRICE!

Peoe

ENSEMBLE

FINGER-TIP
FRINGED

Welstield's
Low
PRICE
FOR THIS
QuaLity
48-Pe.
ENSEMBLE

50: DOWN-50c A WEEK

Imaging & complete 4lpirce Fintn whsembls \
CANNON ot thiy bow, low price! Oely ot WELH
wuch quality and quantity b tszh am arbamd e btien
are dounly -a-n".‘L’-g weating . . . ond nate llie cheinn of hovclow,
ducaraler fownl calors, A buy you eas't aflerd 18 man. Order mowl
TOUR CHOITE OF COIORY, MNE AQUA, BIOY, PILIOW, PWIRALD BEIIN

« 4 FINE MUSLIN B1:99 CANMON SHEETS

* 4 FINE MUSLIN 42x36 CANNON CASES

* 4 BATH TOWILS « & DISH TOWELS

® 4 FACKE TOWELS « 8 DISH CLOTHS

* 8 WASH CLOTHS = 6§ POT HOLDERS

« 4 FINGER-TIP QUEST TOWELS

'SHOP BY MAIL....PHONE
PHONE:

-
"
HGRTHWEST § Larcest / ’ 382]5

CREDIT/’.-%&%&"

701 MAIN ST.

. OR N PERSON

WHISFIELD'S, lee. 01 Muin 81

THE

TODAY:
FOR THIS 2 =
= NG VALUE =
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IMENRINAS

TTON MOUEL
B3 am, ts 230 pom,

BEAUTIFUL
DECORATOR
COLORS:
GREREN, ROSE
ELUE, CORAL

LARGE 72x82”
WITH 37 -z
ACETATE SAT
BINDING

HURRY! BUY HOW WHILERES
QUANTITIES LAST DURING
THIS SENSATIONAL EVENT

Pama, Delphinion Bus end

generens br T shie, Boy mow . o . 4 Hankehs

el prica of enel

IMAGINE! 4 FULL-SIZE MIRACLE NYLORY
ESHMONRD SLANKETS FOR ONLY 12.85

Maln %t, Klamaih Falls 3 'y

ESMOND &/antez

LARGE 72 x 84-INCH SIZE
"with 3 Acetate Satin Binding

Fianis sond my fa set of 4 blashets advortiond of [1RE | am stiuiieg
Sk i ns

cinras and will send 4,
b el Thy aetice Balenie

701 MAIN ST, Klamath Fall

cripen T Mty g o1




