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BREAD PUDDING

IT Y 1and
eat It in a bread pudding, such as
this one, or from the breaktast
bowl, you'll profit from that dif
ference in energy output that this
cereal gives you.

BREAD PUDDING

Place 2!4 cups of the bread
cubes in a baking dish.
Combine sugar, vanilla, end the
reconstituted dry milk to top of
double boiler; scald. Remove from
heat. Gradually add milk: mixture
to berten eggs, stirring constantly.
Mix In raisins, apricots, and cer-

eal. Pour over bread cubes In
baking dish. Top with the re-

maining 1 cup bread cubes. Place
baking dish In pan of hot water.
Bake In slow oven (360 de-

grees) 65 to 60 minutes, or until
knife inserted near center comes
out clean. Serve with soft custard
sauce. Makes 6 to 8 servings.

J'i cups small soft bread cubes
k .. Ik.. ... Ii cup sugar

1 teaspoon vanillaIiroMiady'sMfelaenn
By Florence Jenkins EditM

1 quart reconstituted nonfat

Almost every housewife can re-

call those Irritating bout with her
conscience over snarled food budg-

ets. Weakened though she may be

by this silent prodding, "her sighs
will turn to outraged cries" if sud-

denly she becomes aware a tax
month Is around the corner and
real economy Is demanded on all
fronts)

Then is the time either "to blow
a bugle tale of woe" or to be
smart and use all the best money
saving measures at hand. Turn-
ing to her pantry shelf, Mrs.
Homemaker would surely find a
few economical ingredients the
usual housewife keeps in stock-wh- eat

and barley kernels (Orape-Nuts- ),

non-f- dry milk, seeded

dry milk
3 eggs, beaten
4 cup seeded raisins

'Vj cup diced dried apricots
i cup wheat and barley

With Attachments or Polisher

Kirby Vacuum Cleaner

ONLY 95

raisins and dried apricots. And
surely

'
she will have' a loaf of

bread handyl With these she can
make a truly delicious, nourishing
and economical dessert . . . bread
pudding.

And. if you're one of those per-
sons searching for' extra energy
giving foods, as well, then rest
assured that wheat and barley
kernels Is one of them. To be
specific, there Is more energy per
spoonful In this cereal than in any
other hot or cold I Whether you

.v ? - f f 1'

j X Stark's Guaranteed
Service Warranty Included!

BUDGET TERMS
FREE HOME TRIAL

CALL 7193 TODAY
For Free Homi Demonstration

v
3 YOURS!

Real CANNON, STORE HOURS:

Mon. . Sat. . 10:30 to 5:30
Opan 'til 9:00 Fridaykitchen towel t
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B.iEAD HUDDiKij is an economical energy-packe- d dessert.
This recipe from General Foods' Post Grape-Nut- features
wheat and barley kernels, no-f- dry milk, seeded raisins and
dried apricots. The scale tells us there's an equal amount of
cereal and fruit which indicates the dessert is high in flavor,
too. '

inside every Giant 7J REMEMBER
Guaranteed Rapairs

All Makat
Frae Repair Estimates

Fret Pickup ft DeliveryHONEY BAKED PEARS
Wash, core and halve pears. Ar Hoover Specialixad ServiceIS

this premium
detergent for

family wash.
Your money back
If not satisfied I

Urm (tUMa It t N. V,

? PHONE 7193range cut side up in baking dish
and flit centers with honey. Add

FREE
Bowling Lessons

roa
WOMEN BEGINNERS

LUCKY LANLN 1'IIONE M4S

122 So. 9th, Klamath Fall

Homo Owned & Homo Operated

By Doan Draaoo
t UN 3kamal i.lmmZSBau uk Wmsi .Ja . a dash of cinnamon and a dot of

butter. Bake at 350 degrees until w o o.o o.ao.fl.o.o.Bpaa.aa.cQg?
fruit is tender. ' Apples may be
baked in the same way.

COW BELLES at the Tehama County Cow Belles luncheon at Red Bluff during the annual Range
Bull Sale included guests from Montana, Washington, Idaho, the t, and Oregon, Shown
at left is Mrs. Jim (Freda) Owens, California state Cow Belle president, who organized the
Tehama County Cow Belles and helped start the Klamath County Cow Belles, From left, back
row, are Mrs, Fred Pope, Mrs. Bill Zumbrun, and Mrs. Stewart Nicholson, all of Fort Klamath;
front row, Mrs. Loren Miller and Mrs. Bill (Margaret) Owens, both of Red Bluff and Fort
Klamath. Margaret Owens is president of Tehama County Cow Belles.

MACARONIAnnual Cow Belle Event

Reunion In California
After cooking macaroni, noodles

or spaghetti to use in a mixed
rv i-- t T r ft' M 4 I fldish, be sure to drain ana rinse

them well. For a hot dish, rinse
the macaroni product with hot
water. Use cold water if your ma
caronl product is Intended for h

salad or other cold dish. If you
add a few drops of oil to the cook
ing water, the macaroni shakes
apart more easily after cooking.

first president of the local group
and now a vice president of the

Oregon state organization, went to
Central Point to effect an organiza-
tion there.

A report on the Klamath County
activities for the past year will
be made at the annual meeting of
trie Klamath County Cow Belles on

February 23. Mrs. I. E. Campbell
has Invited the members to a tea
at her home on Lakeview High-

way, starting at 3 p.m. next Thurs-

day afternoon. There will be elec

CRISP NOODLES
H noIf you are preparing a Chinese

dinner at home and want crisp
Chow Meln Noodles, they are easy
to prepare. Use about four ounces

i ei M n M n i n MT.-- i f.y 5 f m
or fine noodles to make four serv--

ings. Place a small amount of the
noodles at a time In a flat-b-

tion of officers for the ensuing tomed wire basket or strainer. Fry
year. in deep not fat (375 degrees)

until golden brown (about 2 muv
utes). Drain and sprinkle with

Also, you can order additional
copies of "Beef Cookery" which
make very acceptable gifts for
card parties.' birthday or Easter

salt.

remembrances or shower ores'
ents. The cook book sells for $2
and a portion of the price re
mains in the local treasury. The
demand has been such that Mrs.
Hyde has had to reorder several
times since the first copies reached
Klamath Falls in time for last
year's annual meeting at the
home of Mrs. Henry Gerber In
Klamath Falls.

Next Thursday evening, Feb-

ruary 23, will be the annual Joint
banquet of Klamath County Cow
Belles and Klamath County Cat-
tlemen's Association. New officers

xr wr - .... :.:..v;:. .j;isiflrWft,A.v:

Everybody's changing
to faster foolproof

RED STAR
YEAST

Big Fresh Cake
AND

Special Active Dry
Delivered

FRESH by BORDEN

Facif i ChttH Dhriiioa

Several Klamath County Cow
Belles were guests of the Tehama
County Cow Belles at the annual
Red Bluff Bull Sale held at Red
Bluff the first weekend In Feb-

ruary. It is an annual event that
we look forward to with great
anticipation.

We tried to get pictures of most
of the Klamath visitors at the
luncheon held at the Elks Club
Friday noon. Our president, Mrs.
Ted Hyde, hadn't arrived when
pictures were being taken, nor
had some of the others, but we
got some of them.

There were more than 100 wom-
en at the luncheon. The excellent
menu had been planned and
cooked by members of the Red
Bluff group. They also served and
did the clean-up- . Members and
guests were Introduced and it was
interesting to see the biff group
from Ellensburg, Washington, two
Cow Belles from Montana, a rep-
resentative from Western Live-
stock Journal, many guests from
all over California and several
from the t. Each one an-
nounced her cattle brand, if any,
and told a little of its history.

The Tehama group was organ-
ized by Freda Owens, wife of Jim
Owens, one of the Northern Cali-
fornia cattlemen who summers in
the Wood River Valley near Fort
Klamath. Freda was instrumental
in getting the Klamath County
Cow Belles started and her inter-
est in the Cow Belle organization
resulted last year in her election
as president of the California state
Cow Belles, auxiliary of the Cattle-
men's Association.

At the Red Bluff meeting she
reported on numerous activities in
progress and planned by the Cali-
fornia members. Copies of "Beef
Cookery," the cookbook published
last year by the national Cow
Belles, are being donated by sev-
eral of the California groups to the
home economics departments of
high schools, sometime accom-ie- d

by a cash donation to permit
the future homemakers to have
more extensive training in the
preparation of beef for the table.
Scholarships are being enlarged.

"Beef for Fathers Day" pro-
motion which was started last
year is being continued this year.
The program met with much suc-
cess In Klamath County last year
and is planned again for this year.New California organizationswere set up during 1955 and sev-
eral new Oregon groups are organ-
izing in the near future.

Monday, February 13, Mrs. Ted
(Elizabeth) Hyde, president of
Klamath County Cow Belles, and
Mrs. Dave (Elizabeth) Campbell.

of both groups will be introduced
and Ray Petersen, of the county
agent's office, promises there will
be no long speeches.

Membership In the Cow Belles

These six suggestions for dinner dishes

are so easy and economical! Made with
the tender cuts of White Star Brand

Tuna, they're so downright good you'll
be serving them time and time again.

So keep these recipes right up front
in your file. And keep White Star

Tuna right out front in your cupboard . . .
and to be sure you're getting these

delicious tender tuna cuts, look for the
Blonde Mermaid on the label

is open to all wives, daughters
and mothers of members of the
Cattlemen's Association. However,
other interested women can Join
as associate members, and the
membership lists are open.

SERVE SPEEDY, NOURISHING

LENTEN MEALS Tender Cuts
Save Ihei rc!pt1 Cut along thli tint)

LONG SPAGHETTI
ELBOW SPAGHETTI

COIL SPAGHETTI
EUROPEAN STYLE

COIL VERMICELLI
ENRICHED! I

FINEST IN QUALITY SINCE 1916

BATOP TUNA RICE

Steam rice as directed on package enough
to make about 3 cups cooked. Cook 1 pack-
age frozen peas, or heat 1 cup canned or
cooked peas. Mix a can of condensed cream
of celery soup with 1 cup diced Cheddar
cheese; add a can (6'j- - or of White
Star Tuna. Heat until cheese melts. Add
drained peas. Spoon hot rice onto platter,
making a rough ring. Fill with hot tuna-chees- e.

Makes 4 satisfying servings.

TACO.U TUNA JCKOONES
Cut a loaf of unsliced bread in two, length-
wise. ( Vienna or French is good .) Spread cu t
surfaces with a soft,' zippy cheese spread,
using about of a 5- - to jar. Mix rest of
cheese with a can (6!2- - or White Star
Tuna, a little chopped celery and onion, and
a dash of popper. Heap in 4 mounds on one
of those halves of bread. Bake both pieces at
425' (hot) about 10 min. Set d

half on a platter; garnish. Cut crosswise into
4 pieces. Cut other half loaf into chunks io
serve separately.

TUCSON TUNA SUPPW
Cook i2 lb. (2 cups) short-lengt- h macaroni
Empty a can of stewed tomatoes (the
kind with green pepper, celery and onion in
them) into a saucepan; boil gently while
macaroni cooks. Add a can (6'4-- or
White Star Tuna; heat; season with pepper
and garlic salt. Toss with drained macaroni
and serve with grated cheese. Or, mix
drained macaroni with tomatoes and tuna
and y2 cup diced cheese in t. casserole
and bake at 375 (moderate) 20 to 30 min.
Makes 6 servings.

It's
"Apple for the Teacher"

Week
Featuring Famous

SNO-BO- Y
COWBOY TUNA SKIUCT CAKtS

Beat 1 e(?g in bowl. Add a 6',4-o- z. can Chunk
Style White Star Tuna; 8 soda crackers,
crumbled fine; 2 teaspoon baking powder;
2 tablespoons lemon juice; 'A teaspoon 'pre-

pared mustard. Mix, shape into 3 or. 4

patties; brown quickly in a little butter or

OtEAMEO TUNA, GARDEN CTTY

In one saucepan make creamed tuna-usi- ng

cream sauce or condensed soup and a can
(6'2- - or White Star Tuna. In another I
saucepan cook a package of frozen mixed ;
vegetables. When tender, drain and add to
tuna. Season. Serve on waffles, toast or bis- - f- -,

cuita. Enough for 4 good servings.

CHINA CAMP TUNA SUfY

Just empty a can chop sucy vegetables
into a skillet; add a can (6'2- - or
White Star Tuna. Mix lightly. Bring to a
bubble. Season with soy sauce Hid salt, if
necessary. Serve on fluffy steamed rice or
canned Chow Mcin noodles. wnrmeH in ynnr
oven. Enough for 3 or 4 servings.DEL!!QUS APPLES margarine in okilluL Servos 2 or 3.

ft "'Mm ,ni it iUm. -. , 'j i ',t wiWiSiiZJ

Uok bt 4hc Blonde Mermaid

Buy 'em by the
pound, by the bag,
by the box!

Featured this week at
your favorite Grooers!

AMEllCAt CUATIST NAMES IN Sf A fOODi White Star Tana; Chicken of the
Sea Brand Dietetic Tuna, Strained Tuna Baby Food, Frozen Tuna Pic,
Frozen Tuna Dinner; Willapoint Brand Oysters, Oyster Slew.

on the label for America's largest selling tuna and
la the Pirate Ship Restaurant inDianeyland.


