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FILBERTS ARE WINNERS any time for a Western ttyl.
It or after-the-oa- in. pn ""'

h..... ciu.rt. utmA in sandwiches, cookies, salted nuti

and various appetizers. Tha recipes ware developed at Pa.

eitic Mtenen in aearti.

. 'i cup pickle relish
Tiny Pufls

i up butler or margarine
'1 cup water ' ,
' teaspoon salt ' ,
h cup flour

2 eggs
' Put butter, water and salt in a

saucepan and place over
heat. When mixture boils, add flour
all at once and stir over heat un

FILBERTS

Here are some suggestions to

add to your next butfet using Ore-

gon filberts in any one of a num-

ber of ways. '

SMOKY FILBERT BALLS

i cup chopped filberts
I jar smoky cheese

spread
Chill cheese spread and roll

in small balls. Roll balls
til mixture gathers into a ball and!
cleans the sides of the pan. Re

in toasted ana cnoppea iiiuerm.
Stick pick in each ball and ar-

range picks on large, grapefruit.

move from heat and add unbeaten
eggs, one at a time, beating thor-
oughly after each addition. Beat
until batter is Ihick and smooth.
Drop from tip of teaspoon in tiny
mounds on greased cookie sheet,
well separated. Bake at 400 de-

grees, 20 to. 30 minutes or until
dry and golden brown. Cool. Cut
slit in each puff and fill with Fil- -

Den uneese hilling. Makes 2 dozen
. i"'

CIJKKY M1.HK.KI
'CHEESE BALLS

Vi cup filberts, chopped
1 package cream

cheese ' '

1 tablespoon mayonnaise or
salad dressing

Vi teaspoon curry powder
Mix cream cheese with mayon-

naise and curry powder. Add fil-

berts and roll into small balls.
FILBERT RIBBON WEDGES

i, cup toasted filberts, chopped
6 thin bologna or thuringer

slices, about 2 or 3 inches

'in diameter.
1 package cream

cheese
2 to 3 teaspoons horseradish.

Mix cream cheese with horse

.. .jit-:- ' ?." yvvNff-

- fa

radish to taste. Chop filberts fine-- ,
lv and add to cheese mixture.IS
Spread bologna slices, with cream
cheese mixture, using three slices
of meat with two layers of cheese-nu- t

mixture in each stack. Chill

for several hours, then cut into, 6

wedges and stack on

picks. Makes 12 small wedges.
FILBERT CHEESE PUFFS

Filling: .

h cup toasted filberts, chopped
2 packages cream

cheese
2 teaspoons pimiento

SWEETS TO THE SWEET or add another to the special

days of the year. October 20 hai been named Sweetest

Day land we missed telling you about it in advance). Ocf-tobe- r,

however, in addition to being the first national

Potato Chip Month is also the month designated as the

National Desert Festival time. For your fall and winter

cakes, here are some Baker's Coconut recipes for interest

ing and delicious filling and topping

Use Coconut

For A Sweet

Want New Ideas
For Entertaining?

The Home Service Department of

BEGUILING GARNISH
Notch the edges of thin rounds

of raw carrot and cut a tiny round
out of each center. Pull a small
sprig of parsley through each round
for a garnish for your appetizer
tray. The colors are interesting for

any harvest time event.

Seagram-Distiller- s Company, Chry-

sler Building, New York 17, New

York, has a new little dookici inai
is free for the asking. ..

The following recipes from the
tesl kitchens of General Koods Cor-

poration's Baker Angel Flake Co-

conut test kitchen ore easy rec-

ipes for dressing up a plain cake
or pudding as the cooler weather

The Golden Touch of Hospital
ity" is the name. .

It is done in color and has pic if- - from me.

DRINK

tures and directions for making
eight simple but completely profes-
sional looking canapes for holiday
entertaining. Included are 'eight de
licious drink recipes as suggests 01

what to serve "along with.".
The success of entertaining de

Klamath Baiin

Grade "A"

MILK

calls tor more desserts.
BRANDIED COCONUT FIIXINC
, V4 cup butter or margarine

Vi cup sugar
4 egg yolks

.,! cup brandy. '

cup chopped nuts

'tt b cup raisins ' '

- Vi cup tender-thi- flaked coco- -
; i nut .'

." Cream butler; gradually add su-

gar and egg yolks and cream to-

gether thoroughly. Add brandy and
blend. Cook over hot water, stirring
frequently, until mixture thickens
(about 4 or 5 minutes). Cool slight-

ly: then add remaining ingredients.
Mix well. Spread between cake

(oSeS? peanuts IIZWSQ
4 A "o I 1 - JJ Beef Roasts c" 2V5,

Fishers-America- n '
Empire Fresh Pure Lean ffS1?Scoc V Apple Cider Ground Beef 3lb OT

1 , 1 71lCHalf Morrells FrontierZJ sliced Bacon pt 791
Guoranteed-to-pop-CENTENNIA- L A Lean -

POPCORM iV Veal Steaks
5 45L

Delicia - Assorted - Flavors ; JW jfof Morrells Pride A 1Q
ICE-CREA-

M
.:.fe-.Py..H-

pends upon many things," the book-

let states.. It offers to help you
prepare fabulous little appetizers
and canapes by giving ingredients,
method of preparation and show-

ing pictures of the finished pro-
duct.

Because
COTTON QUIZ

Which is stronger, cotton pr'
layers. Makes 1'4 cups filling, or

Ice cold milk . high In

protein, high in calcium . .
naturolly refreshing. Drink er
Uait 3 glasses cvary day. It's
delicious..

steel? The Cotton Council .replies
that cotton fibers can withstandenough to spread between iwo a

inch layers.
:

COCONUT CRANBERRY
FILLING

100.000. pounds per square inch
pull. Some steel breaks at 80.000

pounds per square inch.
:h. 1 can (1 pound) jellied cran

berry sauce
1 can t3'4 ounces) tender

thin flaked coconut NEW HOT
CEREAL WITH completeMash the cranberry sauce with

a fork and spread over top of a
cooled 13x9 inch white or yellow
cake. Then sprinkle with the coco

Medo-B-

WHOLE WHEAT

nourishment BREAD SUPREMEHalloween CandyTreat!
Softwhite
GallonMilk-4- 9cLarge

Loaf 49c239cHere's a cereal with the 28ccomplete nourishment
of natural whole wheat!

nut. Toast under broiler for about
1 minute, until coconut is delicate-
ly browned.

COCONUT JAM TOPPING
2 tablespoons tender-thi-

flaked coconut
1 cup IB ounce jar) jam

, Stir coconut into the jam. Use as
a spread for breads, or as a top-

ping for cake or pudding. Makes
about l cup.i

Nothing's "burned-out- " of
this one-- oil the B vitamins
and all the active protein (the

kind you can't get from
any cold cereal old or new )

c
Spico
White
Yellow
Choc.

2 Pkgs.

ZEE For Trick or Treaters

WAXED SANDWICH

DrC30ina 45VV1. Your answer to

yrtti&'L&k Trick or Treat

Wt& - 29'
CINCH No Eggs to Add

Cake Mix10'are left intact-seal- ed in by a special low heat process.
DAuJIt's instant, too ready to serve in

jw'nMfaf Inri vnut tamllv urill Inv Mm Package
rich, nut like whole wheat flavor. ltlEOJSi),

Pkgs.

WARM GINGERBREAD

Make gingerbread using package
directions. While warm cut into
serving size pieces. Split each
piece. Fill with a Huffy mixture of

softened cream cheese mixed with
a little cream. Replitce top. Add
spoonful of cheese mixture and
serve with a lemon sauce, if

2 39Buy a Carton of Your
Brand Get a Carton
of 50 Book Matches

FREE!

Nestles Chocolate

Morsels"HEATCARNATION INSTANT WHEAT
Anolhir QueUty Product el Carnation Conpany

New CropN r nUlnrn'tn RliiA RoS6

BLACKEYE

PEASRICE 2: 25(
Royal 7 Favorite Flavors

GELATINIb. Pkg.2
Bag

12-o- Tin
CARTON102 BEER - 6 89' GIANT SIZE

Klamath Falls'

NEWEST

VARIETY,

STORE

Now Open!

59'
SAVE
24c'

This Week2 s 25'Standby-Strain- ed or Whole

Cranberries
Instant
NONFATSVBRYDAf Sperry's With free copper measuring spoon

BUTTERMILK

PANCAKE MIX - 25ctgnil UKT MILK
'.PET) MLe 29'4Qts.

WITH A FINE SELECTION OF TOYS, JEWEL-

RY , SUNDRIES, NOVELTIES! DO YOUR CHRIST-

MAS SHOPPING NOW!

Del Monta iiprunes -- Jy
Diamond A Fancy Cut Eh!

Gr. Beans $ 13)
C

CAT-TUN- A TTLYIT
2 a 25c

Hunts or Meco "4 v&iiJ
Hot Sauce 'JH

l--

xh3 -- 23c
Campbell's t

Tomato Irtc ttr .
--

SOUP IU T iMuztik

Store

Hours

Daily

9:30 to 5:30

Open

Fridays .

Red Delicious
Crisp-Bul- k

Apples - f39 CRJJS
20 lbs, or over lbs.

U.S. No: 2 Klamath
.Hubbard Banana a

SQUASH 5t,
p

' '

v..,..;. th-- r kwWJ

BARGAINS9:00 P.M.

. Shop Early!


