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BACK-TO-SCHOOL TIME is cooky time and cooky time |li
]

means it's time for that fime-honomd flaver combination
off cookias and milk, Photo and recipe are courtesy Swift

Popcorn Snowballs
To make Fopoorn Snowhalls,
use poy desired flavor of com-|
mercinl or homemade lce cream.;
Shape the ice cream into balls!
with a medium-sized scoop, then|
roll each ball in the glared ground'
popcorn, 'See recipe.t To freeze,|
place the “'snmabalis,” u:mrappcd.}
on a buking sheel or piece of]
aluminum foil in the freezer for|
a few bours or untll quite firm.|
Then wrap each frozen ball sep-
z-r.-,h-:\' with freezer wrapping pa-
per or foll, fasten with [reezer
tape, and in the freezer.
The cr crunch of the pop-
smooth and
jve cream make a *“dif-
dessent enjoyed by all
t think for a min-
8 “dor
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i ice cream, ton’
colste lovers., ftry
jessert with choco-

flavor
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POPCORN is for everybody. Popcorn Snowballs are f:n lie Is BACK
make and good to eat and this recipe can be a do-ii- For Aok
ahead-and-fresze-it type of dessert. Or they can be served | T{Pi’_‘a‘n‘" ppgo.‘ﬂmﬂ:fin

USE BUDGET-WISE STI'WING CHICKEN for colossal
chicken sandwiches. Swift's "'Tender-Grown' Premivm
Chickens wers used by the Martha Logan test kitchens in
preparing the recipes hereawith,

and Corr'pom,
for cooky baking.
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moisture {rom the

which recommends Swift'ning Shortening |

at once. Recipe and photo is from the Popcorn Institute, |

ind cook to 300 degrees ”M)i

dish, wd crack sthge), Pour  syrup

Chicken

With Iall comes
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sorbed  some

ir, you can re-crisp them by heatl- ')
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Ai,'. over popped corn, stirring
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C |il( h!.\ SANDWICHES

afler-

will make 12 elegant
L mu.:u-

ing for a minute or so in a slow
Oven.

REFRIGERATUR COOKIES

A bobake reirig- Yield: ¥ dazen cookies
temyt v o Bt 1 cop shortening
e 4 e s UL RS 2 cups brown spgar, firmly
s e u-im]l' packed
S : L. i s 2 teaspoons vanilla
! 12 slices Swiss Cheese vokies. No ne \ 2 eges
Plun 12 slices tomato T % many of these good | 3 squares chocolate, melled
o5 Thousand Island Dress ing'les di ir into one youngsier.| 23, eyp sifted flour -
To make the xandwich, ¢ u 1 ©SPeE you've  chosen |:r:l}'! ! teaspoon salt

through bread horizontally. Spmuj q ) iLs for your COOKY| 3 teaspogn soda

each hall of bread with bul baking. A [ine selection of short- 1 cup flinely chopped pecans

Place a' laver of chicken on rwn €ningzs an roose  Creamy|  Cream shortening, brown sugar

g a [fresh, “
th will be tender
hen served

* in molst heat
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hall of the bread. Cover

on
2 cups diced cooked chicken
3 cup butter

r leaspoon salt

that's mads fron
wal f{als JI‘J
tvpe of short-

it
with lay- White

UI Swige 4 F

Vand vanills until light and fuffy.
Add egzs and meited chocolate.
Mix well. Sift together flour, salt

r of the "‘:"““'-“'! and seda. Combine with ereamed

6 6§ portions. .8 'll'J"-"" mixture, Add nuls and mix until

MISE " maxes i per- well blended. Shape dough into
CHICKEN PILAFF and fancy baking 3 rolls, ench 2 inches in diameter

Yield: & servings g and cooking too.

tor Cookies

re 8 crisp cooky U store well,
thinly sliced 5 'I'h. best woy 1o I\np them crisp
is o sture 1 1 in w loosely cuv-
ered contai vou find after
storage thal the cookies bave ab-

medium onion,
cup rice

leaspoon pepper
cups chicken boulillon

Wrap each roll in waxed paper
Chill In refrigerator for 2 hours
Cui chilled rolls into 4-inch slices
Bake on a cooky sheet in a mod-
erate oven (375 degrees Farenheit
for & minutes. Store in a lightly
covered container,

I

cup shredded sharp cheese
'1 cup thinly sliced green pep-

per
Mell butter in a skillet. Add
1 onion and cook one minute. Wash
. rice in cold water, Dry well. Add
rice, sall and pepper to skillet ar‘di

meal

Biram . cook slowly for 3 minutes, stir
thigh mes son | Fig constantly. Add bouillon to
dbnie. |t rice mixture and bring to a boil. |

. 'Add chicken, Cover and cook over

ay ¥
;\,: .. low heat or bake in a moderate
o oven (375 degrees F) for ahoul 20
broth 2 Th = minutes, or unjﬂ rice Is tender
roin the M.I'Ih;x Logan test Remove .md— stir in cheese and IT REALLY GOES FA
ki .U\:r‘ amies & brand new ren- | BFEED Pepper
dition ol an gld favorite, chicken
sandw These open-faced col-|
ossal en Sandwiches are just |
thit! with an unsliced round

oaf of bread and cut|

Newspapers Are The
- Rasic Advertising Medium!

cro e making two even lavers '|
Cut cach loyer into gix pie-shaped |
wodges and pile each wedge high |
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OFF FOR THE OPEN ROAD
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Nearly everybody reads a newspaper every dayl In every
market of America, newspapers are an integral part of near-
ly every family. Newspapers belong. Newspapers sell. Find
out for yourselfl

Qake it from me.
Ef 1  DRINK

=

v Grade "A"

/l M"-K Put the major share of your advertising budget into -
Recause ... |
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Klamath Bevs

Shopping starts and buying decisions are made from the
pages of the Herald & News! Newspapers are Basic —

img, thint-guench.
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a large buitered spoon o)

spoon §el,
edch kernel. Spread out as

culler

varislion of much as pessible on large but-

i use 3, 4, ter baking sheet, 1o separate

and § balls for e sETving the kernels: cool completely. Put
POPCORN SNOWBALLS glazed popped corn through food
Yield: 10 servings chopper, using coarse cutter of

pumber 12 jce
m 10 lee erelm

Using »
o, lor

popped corn Eri -
CIean aipps

] rm 1 hl corn’ syrup balls. Quickly roll balls in ground
| tablesponn dark tolasses (glnzed popped corn. Pat mixture
1y u; Wi ﬂ r onto bolls for a heavy coating.
1 tablespoon butter or miar- Serve immediately or store in
16 freezer untll serving time. |
35 et Sl S
Iq Good manners are not for use
Pop pop pour solely at |'r.1rt:es
into & 'm’
bine 1t

ORIENTAL RUSS

EQUCENAr Sug)

malisses, " hu r or
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moderat d FUgar is dis-

solved. Cove ing to boil and KORENIANS IMPOH]‘EH
let botl brick
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JUST LIKE A FURNACE ... BUT WITHOUT COSTLY
DIRT COLLECTING PIPES AND REGISTERS

HEAT WASTED ON THF,EGEILIN'
=N

' SIEGLER pours heal over your floors throu houi our home...
gmg bow Only Slq[:.glvn you push- pu{ double action hwllgg. Thoybuill In powered

air systam, pushes heat into the rooms while it pulls the cold alr out,
But ORDINARY HEA\'ERS force you to live in 1 or 2 rooms

i FLOORS |

You pay for an ordinary heater over and over again because they
continually waste heat out the chimney and on the ceilingl ™*

PATENTED S AUTOMATIC

OIL furnace HEATER

THE HEATER WITH THE PATENTED
INNER HEAT TUBES

SIEGLER is the revolutionary method of
= WARM FLOOR HEATING in every room!

QUICKLY GETS TO THE BOTTOM OF THE COLD FLOOR PROBLEM

. AND LOOK-

don't let BTU RATINGS
confuse you!

There is BTU INPUT.. . . there is BTU OUTPUT, but what keeps
your family warm is BTU USEPUT. .. the working BTU'S that
heat your home! In BTU USEPUT, Siegler OUTHEATS 'EM
ALL! A 50,000 BTU Siegler gives more USABLE HEAT than much
higher rated ordinary heaters. A 75,000 BTU Siegler furnace-volume
heater can only be compared to a central heating plant.

COAST 10 COAST STORE

Authorized Siegler Dealer
MONEY BACK GUARANTEE

-

11th and Main Phone TU 4.6248




