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For A Party Appetizer
Try Hot Sizzling Shrimp

deeply, hut take on lovely golden
pink color under broiler heat.

Slip toil pan onto a serving tray
and garnish with parsley. Serve
piping hot as hors d'oeuvres or
for a shrimp feast with French or
Italian bread or melba toast for
dunking in the sauce.

or more from the heat, depending
on intensity ot heat and broil the
.shrimps lightly. Turn shrimps as
soon as they get tinged very light
brown, spoon over more sauce and
continue broiling about 6 minutes
m all. Baste with sauce several
tunes. Shrimps should not brown

Out tt will hold firm. Place con-

tainer on cookie sheet and add
Mi! imp. Add the garlic lemon juice
or wine, the herb seasous. and all
other seasonings to the melted but-

ler. Pour about half over the
shrimp, coating them well.

Place under the broiler. 3 inches

cook one minute. Drain and cool
ju-- t enough to handle. Remove
shells and dark vein.

Form a pan large enough to hold
shrimp from two thicknesses oi
heavy duty aluminum foil, turn
ins up edses of toil about one
inch all around. Miter coiners so

If you want to get a party off We like to put the shrimp on
to a good tart, make your ooen-lou- r coffee table wiLh a basket of
ing course glamorous and dilfer-- ' crisp Frewh bread or melba toast
ent. jar.d lots of napkins. Oyster forks

You know that whatever you or toothpicks are used to spear
!erve while guests are gathered in tJlft shrimp and guests dunk small
the living room before dinner. seisj chunks ot the French bread tn the
the pace for the evening. The fiav-- 1 auee in the foil pan. not letting

I

QteAsjwi Seafood
FRIDAY AND SATURDAY SPECIALS

ory Buttered Shrimp pictured is single arop go to waste
)UkI Kuch an appetizing purty start

r

i " j: v " ''owy MEDIUM SIZE

OYSTERS , 59c
FRESH COLUMBIA RIVER

SMELT Ib15c

er. It s unuhua! in appearance,
wonderfully good to eai, and you
can be sure none of your friends
have ever served It. And we m'trht
add a wonderful idea for Friday
nights or for the Lenten season.

This hors d'oeuvre has mother
advantage. First, the shrimp and
sauce may be prepared ahead and
put in a container shaped from

Smell $OYSTERS 69cPint

We re sure you'll find this partystarter a success, ?o here is the
recipe.
SAVORY Bl TTIJtKD SHRIMP

(serve 8 persons)
2 lbs. shiimp. fre.h or frozen
1 cup butter or margarine,

melted
1 small clove garlic, finely

minced
2 tablespoons lemon Juice or

white wine
Herb sea.soningR such as ba-

sil and rosemary
teaspoon salt

'4 teaspoon freshly ground pep-
per

Dash of tabasco sauce
If shrimp are frozen, thaw jus,

enough to separate. Rinse shrimp
in cold water, drain and place in
boiling water. Bring to a boil and

heavy duty aluminum foil. Then
when guests arrive, the neat and FRESH CRABS FRESH SEA BASS FILETS

Fresh OCEAN PERCH Filets Fresh RAZOR CLAMS

FRESH RED SNAPPER FILETS

attractive p.m of shrimps goes un-

der the broiler for 6 minutes or
so, Just enough to tinge the shrimps

Usht golden hue.
When the foil container of

FOR A DIFFERENT and ingenious party appetizer, try Savory
Buttered Shrimp, brought to the living room sizzling hot in a
foil container. The photo end recipe suggestions are courtesy
of Reynolds Metals Company. OPEN2836 So. 6th

9 TO 9 DAILY

PHONE

11 TO 5 SUNDAY

shrimps is brought Into the living
room on a tray, it becomes a con-
servation piece. Such a unique and
easy way of preparing hot hors
d'oeuvres and serving them in
the foil pan!

CHOCOLATE CITS

Decorative chocolate cups to hold
chilled desserts ere easy to make.
Heat six squares of g

chocolate and two tablespoons of

butter over boiling water until the

chocolate Is partly melted. Remove

NATIONAL PEANUT WEtCK
Peanuts are full of protein and

good for children. March Is
National Peanut Week, so why not
a treat for the youngsters tomor-
row evening when they come home
from school? Chocolate pudding
made on top of the stove, is ea.sy
with the new mixes toss in a
handful of unsalted peanuts in the
final stirring, or add chopped pea-
nuts to the whipped cream topping

There's a real

CANNON

you are preparing for the family FACE ClOTHVM
inside every

dessert.

from heat and stir rapidly until
melted and blended. With a

swirl this thick mixture
around inside 10 la rue paper bak-

ing cups, covering the entire sur-

face with a thin layer. Place In

muffin pans and chill until firm.
About 10 minutes before serving,
fill cups with ice cream or pud-
ding; peel off paper and garnish
with the marvelous new tender-thi- n

flaked coconut.

Keguiar sizeLsa 4 box ofSJ.
tSKttZ- t-

CATS IT APPLES F V Aneaeter8entttB GET RECIPES AT OUR STORE 7 .ior an your

family wash
MONEY-IAC-

OUAKANTIII

KLAMATH FALLS. Oil...

Spicy Catsup Apples make a
fine with baked ham or
most other meats. Place halves of

cored, but not peeled, cooking
apples In a baking dish. Top
each with a teaspoon of brown
sugar and butter and a tablespoon
of catsup. Add cup or more
of California white or red table
wine and bake In a moderate oven
Jimt until tender. Baste often for
real spicy flavor.

Please
Toll Tim(IVII MOIMtlS, C0..D V0IM. N. K,

OPEN EVERY DAY
AMERICAN CHINESE

Foodi at their best!
Ph. 6496 For Orden Ts Tok Out

Ben B. Lee, Mqr

Kountv KisF
No. 303 Cam

for

GOLDEN TUNA SCALLOP
Get this Recipe at Piqgly Wigqly!

Pet Milk
T " c

6-- 81c

Tuna 's,",s,d'"kM.HT,,29c

Mushroom Soup
Mission

Spaghetti 140, P.3.l9c

Tomatoes50" .k
Mission

Macaroni and
Cheese. Pka.

pkgs. forServes Four!

iBorden's
American Ib. loaf

Pillsbury

pKgs.
MILLER'S

MARKET
IN PIGGLY WIGGLY

rot uuMNc vicnAiiB-u- if fa tuu
Johnson's

Self Polishinq. nt
10c off! HlPOTEET'S MARKET

Owned & Operated By
Bob & Peanuts Potcct

Fresho
US No. 1 Potatoes ,,,, 39c

Florida White Graepfruit
25cLargs Sii for

Ghirardclli's Chocolate
Morsels. pkq.

Dates USDA Grade "Good"pit 9.

$189Pork Steak $ Dry Onions
S0-l- bog Margarine

Colored Cubes Ib.Stidd's or I.X.L.

Chili Con Carne ROASTS
Pard, Tall Tin2 29c

Pure

Lord
3-39c- rSzak Fresh FrostedDog Food

Carton Have You Tried Ethel's
Delicious Hom-Ad- e Salads

Pan
ReadyFw m sm. mmSunshine FryersBoneless Prime Rib DURKEE'S

MARGARINE 2... 49c Skinless
Beef

isnsfs Amour'

braiiams - jbc
Clieez-ifs- w

"' - - 19c
Sunshine 8'2-oz- . Pkg.

Coconut Gem Candy 29

PROTEX
VVhife Deodorant

SOAP
'

2 rb"; 27c
2 Bath

Bars W

Roasts" PET.
Gorton's Breaded

jL Grade AA
r Larqc Ranch 1

3 Eggs 59cd0I.fc
extra lorqe f --,

Lean Center Cut
Pork

Roasts

2 Tall
Cans

IV
Piggly Produce is always fresh!
Fresh, Crisp

8 0I. pkg. 49C

69c8 0,

lO-o- i. pkg. 69C

ib.

Fish Sticks
South Coast

Shrimp-in-a-Jack- et

Four Fishermen

Breaded Shrimp

FLAY-R-PA- C

Fresh Frozen

CeSery Larqe
Bunch

Dr. Ross

Dog Food

Chiffon

Fecial Tissue
400 Count

2Pkg,49c

Turnips or 10-o-

Pkqs.

2 tans

Sunshine

Grahams 2:29c
Marshmallows

i,b.29c

Haley's

Swiss Steaks
with Souce

c3;;-
- 49c

Rutabagas 3 -- 491
Florida

Sweet and

Mary Kitchen

Corn Beef Hash

,sc.r 29c

Silk Tissue

3 ro, 25c

Wesson Oil'" s"d" " cki"'
- 59c

SnowdriftT,"w"""0"Sh',"i"v.t.89c

Diaper Sweet --..,. 29c

Morton's Salt"" "2.230
ipe Dust Cloths -6- 9c

Pennant Pure

Jellies""""'1"".. 3w69c
Sta-Fl- o Liquid Starch 21c

Grapefruit 6129
Kaiser

Aluminum Foil
US No. 1 Klamath

Betty Crocker Confetti

Angel Food Cake Mix

FRISKIES

DOG FOOD
5 ib. 75c18 in 59c Potatoes 3939cWide t0 Pkq.

Lorge, White Heads

... tmmiffl'ra n Cauliflower 10c l
vi roob rtost hr

1710 Oregon Ave. - - - Phone 3860 iiB ' ii
each 7rh and Pin

Open Sunday! and Evoninqs

Over!


