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Mrf "4 Get Your Free Tickets while Shopping at 4' ' V'N. I

V.1

A
( T j 1;Vj$HikiJO'c00KED FOOD SALE . '"flOvXv $P4 Saturday

WheaHes - 21c i. WWk .

l&jT Help build the Basin? vJiSSSf . A
t&y "Super Market" Fresh Frozen Crater Lake or Medo-Lan- d itV1 V ILocally Produced f?3fclV M 1 IV Strawbeiries-1- 5- TV Milk 2 -- 47c

Ro3ne Pineapple Juice zAHm j
46.,c.s Sliced Pineapple

Tomato Juice rjj - M racial toe y

SPRING is t!ie time for

springy curls. And End Curl
Prom turns straggly ends and
neckline wisps into springy,
attractive curls. Photo cour-

tesy The Toni Company.

Springy Curls
When spring is just around the

corner as it is right now rchool-room- s

buzz wiih lalk.s of proms
nd pa i tins, dates and fonnals.
Kmart girK know that prnm day

Is too late for many beauty chores,
so they start them well in ad-

vance. Hair, for example, needs
constant care if it is to glow with
beautiful highlights. And it needi
a little extra attention as Uie big
date nears.

y care should Include
brushlnn and massaging, with
shampoos as often as necessary to,
keep hair clean and shining. Toi
assure an attractive hairdo on
prom night, be sure ull your curls
are springy and firm so that they
will not go limp and droppy be-- ,
fore the evening is over. Bangs
and neckline hair, if trimmed of-

ten, soon loso body and curt. But,
a home permanent kit made es-- j

pecially for waving between-permane-

stragglers solves the

One such wave, fittingly named
End Curl Prom, conditions the;
hair us it waves. The creamy lo-- j
tion, rich in beneficial oils, clings'
to each curl as it is applied and
doesn't drip or run. And you cani
give yourself a Prom at bedtime
. . , you don't even have to sham1
poo your hair Immediately before
the wave. Start with clean hair,
apply lotion and wind hair on curl-

ers, then go to bed. The next
morning. Just brush those bangs
and end curls into place . , . it's
as easy as that!

1 Bellano - Dressed P 19 Wkee, j
SMELT liiS-- L OlfilO cor lHc Mayonnaise now -- in a. New

ato0 24-0- Af Floral Cannister
Ready to Cook lb. Freezer Jar T'VCPor Fruit Cocktail

With

3 S; --- 23
--r 73c Orange Juice 29c vo i

FLAV-R-PA- C Frozen Foods Com 2 T.ns35c 3 ib.

'Peas io-o- z. pkgs. Jlflfl. Filfl -- ffi, ,$P9 paactaG- i- ,,r .o,..J

LENTEN SANDWICHES

Baked Salmon Sandwiches make
a flavorful Lenten supper surprise,
Spread 4 slices enriched bread
with butter or margarine. Place in
bottom ol square baking
dish. Toast lightly in oven (350

degrees about 10 minutes. Com-
bine 1 cup flaked salmon (a oz.
cam, ' cup chnnped celery. 2 ta-

blespoons chopped onion, 1 table-
spoons green pepper, teaspoon
alt and ' teaspoon caraway

seeds. Arrange salmon mixture on
toast slices. Top with 4 slices of
American cheese ( pound), Cov-
er with 4 slices enriched bread to
make sandwiches. Combine 2 beat-
en eggs and 1 cup milk and pour
over sandwiches. Sprinkle with
paprika. Bake in moderate oven
(350 degrees) 40 to 45 minutes.
Makes 4 sandwiches. Peas &

Carrots
Your Choice w sa

.

' Blue Clorox Bleach 'i Gal. 31c 8

8
FISH SAl'C'E

53c
for Is!" giH UJB ""JT Krispy Crackers

Fe!s Naptha Soap

MM Mh'W aT

'Golden Corn

'Spinach
Crater Lake

For special individual servings
of your favorite sauce lor broiled J
baked or fried fish, make half-- !

shells of lemons, reaming out the,
Juice and then removing mem-- !

brane. Fill the lemon shells with
the sauce. When fish is removed
from the broiler, slide the pan of
filled shells under the broiler to.
heat and brown lightly, one min-
ute or less. One tasty sauce culls

SPIC "N

SPAN E Si" 03 3
MJB RICE

Quick Cooking
24 "

Long Grain 28 01

Brown Rice 14 "

27c
$105

37c
37c
15c

fills Bros.lor mixing cup mayonnaise. Coffeece Cream Free Samplei ' (tfC
Friday and Saturday 2 UdlS. fJ 2tf T-

-"

cup drained pickle relish, I table-- ;
spoon chopped paisley. 1

lemon Juice and 1 beaten
egg white. Salt to taste. Mixture
will keep several days.

and Meat Balls.
Dennison's - 15-o-Soashetfi 27c

From Our Produce Department

Klamath's

"GARDEN SPOT"

TO ENJOY " ( f f 1 Jl V f jJW
BAK,Nj ) Wceeots yYjflf AoUrStor,ob KSN V 1 5f H 1 J V )

mm ' BA0N 35l f - VfAsparagus ,b. f
Red Snapper 29i Apples 3 ,b. 39- -fr Ground Meat 3 89c 79"

8

Jhit Grapefruit s-
- 3,ri9

f1 Round Steak w 69;--
8m Onions n"&,-t- Llfll$piathfesit :Beef Boil

. y?9' .

i ; I Armour Stor Smoked ' I

1
Pitnits " 33u MlliB !

tA,ai.rt "j - i.
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