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'Bottom Baker'

New Pie Plates
In these days of casual use of

Chill until partially set but not

firm. Whip gelatin until loamy;
beat evaporated milk to a moder-

ately slitf peak; add sugar and

salt. Combine gelatin until foamy;
beat evaporated milk to a mod-

erately stilf peak) add sugar and
salt. Combine gelatin and cream
mixture, and blend together; add
prunes and continue beating until

blended. Chill one hour or longer
before serving.

Makes 8 to 10 servings.
(About i quarts)

'

. PRUNE WHIP
PRUNE WHIP

California Prune Whip makes one
wonder why no one has dreamed
up the combination
before. It's enchanting, and a

mighty good way to celebrate
Wine Week, October For add-

ed interest you might like to grate
bitter chocolate over the pudding
just before serving. Really delect-
able.

A glass of golden amber-colore- d

California Muscatel or other des-

sert wine served with the whip
makes it doubly enjoyable.

CALIFORNIA PRUNE WHIP
1 cup cooked prunes
1 c u p undiluted evaporated

milk
1 package gel-

atin
i cup hot water
4 cup California Muscatel wine
2 tablespoons sugar

teaspoon salt.
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FILBERT DESSERT

Here's a quick and easy dessert
that will reap many dividends of

praise. Bsat 3 cgs thoroughly and
gradually beat in 1 cup sugar.
Fold in 1 cup finely chopped, toast-
ed Oregon filberts, 1 cup finely
crushed ginger snaps and Vt tea-

spoon salt. Spread in greased
pie pan and bake in 325 de-

gree oven for 30 minutes. Serve
with whipped cream or ice cream.

Cut prunes from pits into medi--Jw Vic;

pieces, uhill evaporated
milk in ice tray. Dissolve gelatin
in hot water; stir in Muscatel.

words such as revolutionary,
"amazing" and "phenomenal" one
grows skeptical but here's a case
where they truly apply.

The results in baking frozen pies
achieved with a new "Bottom Bak-
er" pie pan are that startling. De-

veloped by a leading processor of
frozen foods who has pioneered
many advances in the frozen food
field, these pie plates end the prob-
lem of doughy crusts.

Actual tests of these new "Bot-
tom Baker" pies with those in
ordinary pie plates produced re-
sults that were almost unbeliev-
able.

We baked pies side by side in
the same oven for the same length
of time. The ordinary frozen pie
in the shiny foil pan had the fa-

miliar doughy limp crust when
turned out.

The pie with the new "Bottom
Baker" pie pan was as golden
brown and delicious on the bottom
as on the top.

Shiny foil pans reflect the heat,
which is the reason that baking
the lower crust has been such a
problem.

Secret of the new "Bottom Bak-
er" pie pans is its opaque black
finish, it absorbs the heat, just
like Grandma's favorite cast iron
muffin pans.

Besides baking the bottom crust
to a golden turn, these new "Bot-
tom Baker" pie plates give an-
other advantage. The dull, black
finish by attracting heat, bakes
the pic much more evenly and
thoroughly, so the flavor of the
whole pie is better than ever. Pies
bake a little more rapidly, too.

The firm is packing all its meat,
turkey and fruit pies with these
exclusive new "Bottom Baker"
pie plates. Now for the first time,
we can honestly say that conven-
ient frozen pics match in every-
way the best of home baked.

the purest grown ,

isyaw (Seruregons
SCHOOL LUNCH days are here again. Variety sets the pace for the first few weeks
and then all of us are apt to drop into a dull routine. An adequate lunch box is the first
requisite, of course, and from there on, use your own imagination. The chief rule to

is to select lunch food that is easy to eat. That is one reason why potato chips
are high on the list of favorite foods to dress up the lunch box.
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HAPPY

LITTLE DOO

SCHOOL LUNCH BOXES

VIVIAN FREEMAN. Ore-
gon's best known cooking,

canning and food demon-

strator, tells about the new
"Bottom Baker" pie plates
used exclusively by Chefs
Famous Foods, Eugene. The

"Bottom Baker" pie plates,
like the one shown here,
bakes the bottom crust as

golden brown as the top.
All Chef's meat and fruit

pies now come in these ex-

clusive "Bottom Baker" pie

plates. In test markets, ac

ceptance has been immed-

iate and enthusiastic. The
new process permits frozen
pie convenience with the
goodness of the best home-bake- d

pies.

Does the noon bell cause your Nesllc's King Size Chocolate bars
melt without turning white andchild's eyes to brighten in antici buymake an excellent dip or graham
crackers. Break up the chocolate
bar into the top of a double boiler
over simmering water and allow

pation of a delicious luncheon
with maybe a surprise or two
tucked in for extra enjoyment, or
is it the signal for a depressing
half hour of stoking the body fires

TOPS IN QUALITY!

LOW IN PRICI
WftUcSatm

SUGAR -

ARITHMETIC

Count on half a pound (8 ounces)
of medium-wid- e egg noodles to
serve four.

the chocolate to start to melt. Re
move from the heat and stir toon dull, foods?

It's up to you, you know.

With a little planning, lunch

APPETIZERS
Food takes on a new interest

in the fall. For your snack tray,
try Franks on Rye (or a novelty.
Brown a. z jar of cocktail-styl- e

franks ' drained i in butter. Gar-
nish with a bit of pimiento and
stick cocktail pick through center
of Rye Thins (Nabisco crackers)
nnd top with a hot garnished frank.
Spear a grapefruit, eggplant or a
(iouda cheese with the snacks.
Serve your dip in a hollowed out
fresh pineapple or 'easier and less
expensive) a hollowed-ou- t head of
cabbage. Fingers of the good
cheese made here in Klamath
Falls and lots of potato chips can
form an arrangement on another
big tray. A small bowl of Sandia
mustard for dunking the cheese
fingers is always popular, partic-
ularly with the men. If you are

complete the melting. If you wish,
you can frost one side of a crack-
er and stick another one on top,time can be a happy break in the
sandwich fashion, for a notloo- -

sweet dessert for the lunch box

Maishmnllow candy such as finest Quality MeatsKing Mallows, made with Nestle s
bars and Miniature marshmallows
' the recipe is on the back of
Nellie's Chocolate barst, makes
a nice treat for special days.

Fill Your Freezer - Pon or
Freezer ReadyMARINADE serving pork and cheese to be

dipped in mustard, have a bowl 39Use a mixture of red wine, olive Fresh Frying Chickensof real hot mustard, too. but label
it "hot" for the convenience of
your guests.

oil and fresh dill for a marinade
to chunks of beef for shisk-kabo-

" "ill PrT--. Good "37 Rm m m M Ill -- 7- . IXriflwSmHvA v.j. i.o.
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child s working day.
Variety is the key variety in

shape, color, taste and texture,
not only from day ta day, but in
each lunch you put up.

Breads of an infinite. variety can
be used. Muffins make belter
sandwiches than slices of

of course, and it is always
well to avoid crumbly sandwich-
es. And don't make them gooey.
Sticky fingers won't add to the
enjoyment of a meal (or your
dainty little girl or the tomboy,
either.

With lunches to prepare, your
cooking will change a little. Left-

over meat loaf, cold roast or
makes good filling for sand-

wiches. Ground cold meat mixed
with a little mayonnaise or salad
dressing makes a better filling
than slices of meat because it

remains moist and there is no
spreading of mayonnaise to soak
into the bread. Add chopped cel-

ery to the filling for crunchiness.
Lettuce will wilt. Vise whole small
pickles as a relish rather than
slices of large ones.

For the sweet tooth, add a sim-

ple dessert that can be eaten with
the fingers. Cookies, cupcakes,
gingerbread or chocolate-dippe-

graham crackers present a wide
variety.

America's No. 1

refrigerated
dressings!

Bone Steaks a ilLOWquality vegetables Local
"AA"

100 FRESH MEDIUMRod's are so superbly blended they make any
salad wonderful. Serve tastier, crispier salads
topped with Rod's 4 Refrigerated Dressings. ..

Morrell's Frontier f&bk S

Sliced Bacon J.""-3-
5EGGS 49..z.

Idaho Yellow

ONIONS

6no.'i 25c

Sweet California

Grapefruit
8"" 49c

excellent for

party dips

Roquefort Chaesi, Bleu Cham
IBUIH HI IMPORUD SHU,

Sour Cream and Thousand Island.
X fTeTTTTTTV-JI- I

Cottage Cheese
U.S.D.A. Good p
Rolled Roasts""-- " tp j)

c
Ib.25cPint

Lets Have A Stew

Beef Boil'NUCOA
MARGARINE

2lbs 57c SPECIALS FOR THURS. - FRI. - SAT. AND SUNDAY

A DDI EC Yakima Crisp Red Delicious 1 QQ
ArrLLJ Fancy 28-l- box UP

Red Baking Concord

YAMS GRAPES

4 29c I 98c

TTV HEAVY CARPET

X-V- CONCENTRATED 4 -

Tangerine Juice H"'

STARLAC the heartof milk is the

heart of the hearthful balanced diet
FRISKY MEALBREAD

FRESH DAILY

Pound Bag $95Large

29cWHITE OR

WHEAT

ALL BRANDS

4 si 39cM.D TISSUECOFFEE
.&V Sliced Frozen 10-o- Pkgs.

STRAWBERRIES 3 - 53c 89'
Everyday

Low

Price

BETTY CROCKER

CAKE MIX & FROSTING'
2 Packages in On. BOTH ONLY 29c

'''-T-

TX
drinking

fS cooking ...baking '

liaf
Fir. Cief - Big Stick 1Q

6 big boxes "f QMATCHES
Nalley's Champion

Gerber's Strained
BABY FOOD

6 -- 49c
DRESSING 39cQuart

3 TINSCAMPBELL'S NEW

Soups c49Turkey Noodle
Minestrone

Chicken Veg. Sri Sennison's 25c
KELLOGG'S GIANT 18-o- PKG.

Corn FlakesCHILI ION CAKNt
...an 2 ForCHILI

CONCAINISmall Whites chili in a sauce
2 25cBEANS Royal Club Large49'with just th

RIPE OLIVES - 33cright chili tang No. 1 Tall Ti

5UN5W SET St ft t Snow - Minced

CLAMS 63Prunes JLx QrS
NUBORA

Soap
2 FREE
DISHES

G,anf S,leWith Each
Packaqe

No. V,

tins 49c
Sunris.

Hersheys Instant - Sweet
ib. bog 59cMACARONI COCOA , 39c

TREE TOP

CIDER
Gallon Q
Jug 0

1

KING SIZE 12-o- z. BottlesWafflei made with Slarlac"ore crisper. Use
SOCIETE239DROMEDARY

Dates' 'aiariac in an your k recipe;
add it to oilier foods for extra nourishment

Black and Orange

Jelly Beans 7-y- p
6 Bottle
Carton

Plus Bottles
Drink Starlac, too. It dissolves instantly 39". com- - I 1 "T fTTTi Til F?,.J I

.i.e de- - ft .TTRsr-tf--y Iplctcly. And it tastes like just what it is lb.

bag2 59cPOPCORN '",TI7. , 19c
Diamond 'A' SlicedMEDO-BE- L

MILK

Gallon 50c GREEN BEANS 2
N"

"39'

iicious ncart ot milk.

In this wonderful nonfat milkdiy you get the
proteins .'. . . . . calcium and other
minerals of the finest pasteurized milk.

ABOUT 8A QUART in the
12 qt. amily-siz- o package

BUYkZIOW FEED - GRAINIMPOST OFFICE
1338 OREGON AVENUE PffcESTOLOGS
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