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chillLenten Relish Salad sauce. 3 tablespoons pickle j Worcestershire sauce, salt and
, '.t cup chopped ripe olivea, lemon Juice to taste.relish,
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CEREALS
Breakfast cereals of the nation

require a big pitcher of milk. More
than two and d billion
quarts of milk each year are eat-
en with breakfast cereals.' Break-
fast cereals account for about
15 per cent of the fluid milk per
capita consumption. More milk is
used with cereals than with any
other single food.

3 tablespoons chopped green
pepper

3 tablespoons chopped onion
i tablespoons chopped sweet

pickle
Dissolve gelatin and

salt in bot water. Add vinegarChill until slightly thickened. Fold
in celery, green pepper, onion and
pickle. Pour into molds. Chill un-
til firm. Unmold. Serve on crisp
greens. If desired, serve with
cooked shrimp, marinated in

dressing. Makes 5 servings.About 19 calories per serving

i
NEW

FLAVOR
The Different

Hot Cereal!
MORI NOURISHING!

SALAD DRESSING
A good dressing to serve with

avocado salad is a combination of
lj cup mayonnaise. 2 tablespoons 3l

Maybe there are no signs of
spring yet In the Klamath coun-

try, but a meal helps
take off those winter-gaine- d pounds
and gives the feeling of spring in-

side the house. Alter all, it is
March, and spring can't be too far
away.

Either lemon or lime flavored
low - calorie .gelatinmakes a superior base for molded
salads. It is refreshing, satisfyingand adds so few calories to the
day's Intake.

Canned, cleaned shrimp, washed
carefully in ice water and marinat-
ed in a low calorie dressing or
aerved with a bowl of cocktail
aauce to be spooned over each
serving are a good accompani-ment. A dish of olives and carrot
curies (add pickled onion slices if
you want to be really fancy), low
calorie crackers and a hot bever-
age and you have it made.

LENTEN RELISH SALAD
2 envelopes lemon-flavor-

gelatin
1 teaspoon salt
2 cups hot water
2 teaspoons vinegar

. Vi cup chopped celery

nun including snrimp).
FREEZING WAFFLES

To freeze waffles, cool thorough-
ly: wrap in foil and freeze at once.
To serve, unwrap and heat In toast-
er. Serve hot with butter and ma-
ple blended syrup or honey.

WHEATItRI COOKS INSTANTLY I

Now better than ever! Made with famou Idaho Rnart

FOR BETTER HUNTING

RttldanHal t Commercial
Furnace t Steve Cleaning and
Repair

All Mokes and Models
24 Hour Service Anywhere

A Guoronteed

DUFF'S
Heatinq Service

Call

Wheat Gives you all the plus protein
and iron! For rich flavor, whole wheat nourishment,
instant cooking, look for the new red and white
package at your grocery store today! ' '

.

CARNATION INSTANT WHEAT

Got A HOBBY?
Get Your Supplies
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POOLE'S
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A SLIMMING DREAM of a salad is this chilled relish mold accompanying cold shrimp, mari-nate- d

in dressing. The Lenten season is an ideal time to cut down on those calories.
The girls who are coming in for an afternoon of bridge will appreciate one day minus luscious
whipped cream and rich food. This Lenten Relish Salad photo and recipe is courtesy
Sugar-Fre- e Gelatin Desert.

Hey Kids! Win This

SCHWINN BIKE
BIG FREE MOVIE
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EGONOG PANCAKES
To 3 cups of Aunt Jemima Pan-

cake Mix add 1 cup eggnog, 1

cup milk, 3 tablespoons melted
butter, stirring lightly to mix. Us-

ing one teaspoon batter for each,
bake tiny pancakes on a hot, light-
ly greased griddle, turning only
once. Serve 6 per person and top
with whipped cream, sweetened,
and a sprinkling of nutmeg. Re-

cipe makes 10 servings.

hues Pelican Theater illarch 16th
Admissionit! CDCC With 5 Sego Milk 6- - 81I BILL Sego Milk Coupons

PANCAKES
To 3 cups of Aunt Jemima Pan-

cake Mix, add 3 cups milk, 1 egg,
i tablespoons melted butter, stir-
ring lightly. Told in 1 cup shred-
ded Cheddar cheese and 10 slices
of cooked bacon, crumbled. Bake
on hot, lightly greased griddle,
turning only once. Serve with but-
ter and syrup, heated. Makes 5

servings.
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WAXED PAPER

A handy item near your soap,
detergents and other wash-da- y sup-
plies is a roll of waxed paper.
Place a atrip of it over the line
to prevent heavily starched' pieces
from sticking, for one example of
its use.
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Van Camp's, Grated

Style. No. Vz Tins

Bagfey's - Big

No.2'2Tins

GOING ON A DATE? Then be sure to do your part to make it a
wonderful evening by being as attractive and feminine as possi-bl- e.

What could be more appealing than the exciting touch of a
fragrance an exquisite fragrance, such as Desert Flower
Toilet Water with its magnetic, mysterious scent to give you
the added sparkle of sophistication. Made by Shulton, Desert
Flower Water comes in a richly decorated bottle, with the
familiar gold Desert Flower motif. With its own convenient ato-
mizer, it is easy to apply, strategically and in the right amount.

Swift's
11 os, Cam

Meat MILLER'S
Values from MARKET

Fresh Pork

Hamburgers
Tomato Juice

CASSEROLE

Make a quilt main dish cas-
serole by mixing together cooked
rice, grated American cheese and
canned chiii con carne with beans.
Layer this mixture along with a
can or Jar of tamales and sauce
in a baking dish. Add some wa-
ter and bake at 350 degrees until
hot through.

"Healways plays magicia..
whenever I buy BREEZE

(It's the premium detergent for
everything you wash and
there's a real Cannon kitchen
towel or face cloth in each boil)

SNOW GO OS NEW CARS

Things are getting easier all the
time for women drivers. A new
typa of wheel construction gives
1956 cars on the iciest
roads, permitting cars to take off
from a standstill without wheel
spin or slipping. And with elec-
tronic push button controls, milady
can easily rock her car nut of a
snow drift merely by alternately
tapping the forward and reverse
buttons. Both these innovations are
found on the new Packard.

3" 25Hunt's
No. 300 CamSHOULDERS Greens 2 29Whiteside Farms - Mustard,

Turnip. Poke Salad.
No. 303 Cans

aKe irfrommt..

Curs into steaks, roasts, pork
shanks - get them for your
freexer - We Cut and Wrop
FREE!

Willopoinr 10-o- canIf Oyster Stew 29c
Alber's Flapjack

Flour 39cDairy Zi&

Nescafe 129
Alber's

Oats'
k"--

43c

Snowflake

Saltines 29c

PAN READY

FRYERSI Its own i.porale TJajTOSl lfe-il-
4!

Good Meaty
Plump
Birds!

Cane & Maple
49
39

Lumberjack

Syrup 24 --o,BEEF
DAACTC USDA"Good"

Blade or Round Bone

PIGGLY PRODUCE IS FRESH!

Fancy Delicious

Fresh Smelt - Crabs --

Halibut and Oysters!

MISSION

HOME STYLE
Real Eqq

NOODLES
29c

Nabisco Fancy

Annloc 4ib. 39TlMMIUaaV Cello Boq

'
j By Bessy, the Basin Bossy

If our old friend (?), the weath-
er ever lets it get around to it, it'll
be cherry blossom time. And. as
nature has it, after blossoms comes
the cherries.

" There are lots of fine recipes
lor cherry pies, and for lots of
other applications of the mighty,
sweet, pretty little cherry. But here
is an extra-speci- one . . . worth
pouring a glass of milk to stand
next to:

i Cherry Shortcake
? The richness of the crunchy
"short" biscuits is the perfect be-

ginning for this "easy to fix . . .

easy to mix" dessert. Here's how:

j Basic Shortcake Biscuit
Two cups sifted enriched flour,

3 teaspoons baking powder, 1 tea-

spoon salt, 1 tablespoon sugar, 3

,cup softened butter, 34 cup light
cream or milk.

Sift flour, baking powder, salt
; and sugar together into bowl. Cut

butter in with blender or two
f knives. Add cream or milk and
. blend only until flour particles are
J dampened. Spread in greased pan

.1 and bake at 450 degrees for 15 to
1 20 minutes. Place on rack and cool

Cream or
Whole Kernel

No. 300
Cans

10-- 1
HUNT'S

CORN
MJB TREE

TEA 48

Medium Size

Avocados 3-- 25'
CREST Coachellar Vi-i-

Black63BoatI EH 4j COOKIES

it ,l) 66c
Blue Mountain Grapefruit C 39c

No. 1 Yellow
15-o-

Tin

fcbout
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Stparaf Fresi-e-r
Comporfmenr

keeps o steak for on
entire yeorl
Oionf Zrispttt held i lbs. of fruit ond
vegeroblesi (tfxeusiVe Cusromefe Defrosfnj r(.
movei froil ond defroil woler automatical-
ly oi Ihey forml
Custom Cops change the color of lap

. door to match, blend or harmonise with
your kitchen color scheme)

Minute

Dry Onions 3lbs !0cMASHED

Horse Meat
New High Protein Cerea

Kelloggs "IC
Malt-0-Me- al

angntiy. serve warm with fruit and
whipped cream.

Cherry Shortcake Sauce
Two and one-ha- cups canned

unsweetened cherries with Juice, 1

cup sugar, 1 teaspoon salt, 2 table-
spoons tapioca (minute), 4 tea--

Large Sunkistn-- LI POTATOES

Oranges39' 2-- 45cPkq.

spoon almond flavoring, few drops
of red coloring.

Combine ingredients In sauce-
pan. Mix thoroughly. Bring to boll
and cook slowly for 7 to 10 min

Your Northern Stamp
REDEMPTION CENTER

Tele-Plian- ce Center
utes or until allghtly thickened.)
Cool. Pour sauce over Basic Short-- !
cake Biscuit and top with whippedcream and Maraschino cherry.

Take It from me. you'U want
xtra milk to drink with this charm-

ing dessert dish. Beny.

11th I Wolnut Phont 7709 or Yellow 7rh and Flna Open Sundays and Evenings
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