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FRUIT CUP YANKEE COOKS

Serve a delicious fruit cup while Some Yankee cooks like to add
fresh pears are on the market. a pinch of ground ginger to the
Combine juicy Barlett pear slices liquid used in beef
with marshmallows, orange along with onion and tomatoes.
slices, orange juice and maraschi-
no

Use as little liquid as possible for

J cherries. It makes a refreshing the cooking for the
bedtime snack as well. meat and gravy.pan '5 rPmw .gip ..
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SMIRNOFF
Spocify Smirnoff

when ordering vodka drinks.

It's the Vodka of Vodkas

mirnaff
VODKATIE IIEITESI MIME III

HERE'S THE WAY potato chips are made. The photograph shows chips leaving vats of
hot vegetable oil and being carried on conveyors past salting machines and to packag-
ing rooms in a typical potato chip plant. Per capita consumption of potato chips has
doubled in the last six years. Northwest Potato Chip Industry is observing its second
annual October Potato Chip Month.

INDIVIDUAL SERVINGS of Chips and Dipt, particularly for a small party, make a wel-

come first course on TV tables in the living room before a dinner party. Use your
tiniest dishes for the dip or divided plates which can hold a serving of olives as well.

Everybody is observing October Potato Chip Month this year.

KIPPER "KIBITZER" , toast or square crackers place a: thin slice of Cheddar cheese. Broil
Here's a kipper "kibitzer" that thin slice of tomato. Flake over until cheese has melted. Serve 80 PROOF. DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFF

f IS. (DIVISION OF HEUBLEIN), HARTFORD, CONN., U.S.A.is ideal at partytime. On melba' Norway kippers and top with a 'hot.
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CHIPS AND DIPS

Tiny Scandinavian dishes, de-

signed to be used as dinner table
ashtrays, spark the idea for indivi-
dual servings of potato chips and
dips to accompany a
beverage.

The beverage may be chilled to-

mato juice (with clam juice and
scraped onion added if you wish),
hot consomme in a cup or your
own favorite drink.

Refills for the small dishes are
recommended, especially if the dip
is a blend of sour cream, deviled
ham and subtle seasonings.

CHIP DIP
DEVILED

Makes about 1 3 cups of dip
1 can (4 ounces) deviled ham
1 cup commercial sour cream

Few drops of onion juice
2 teaspoon chopped capers

l'i tablespoons chopped pimientp
', teaspoon black pepper

Dash of Tabasco

Combine all ingredients. Pour
into serving bowl. Garnish with
pimiento and capers and chill thor-
oughly before serving.

New Low Price!

Butt Half ,fc.59

WHOLE HAM
Beach

b- -E- Extra lean - USDA GOOD saJ3sHARVEST PEACHES are convenient canned cling
halves simmered in a maple-flavore- d spicy syrup, Serve

side or RIB STEAKS ,69them hot or cold with your favorite roast and a

fangy horseradish cream to top the peach halves.

Harvest Peaches
Poach golden cling peach halves

in a delicate maple-spice- syrup
and serve them topped with tangy
Horseradish Cream. These Harvest

COLD FEET -

"Cold hands, warm heart," they
say. But nobody ever found any-

thing romantic about cold feet.
In fact cold fect are associated

with practically everything from
a runny nose to a bad disposition

Lean Red Beef USDA GOOD

ROUND STEAK ,b 69'
USDA GOOD -

PORK STEAK lb 49 e

SHORT RIBSLe n
Me,rT9e

Peaches make a delicious and col

Swift's ... for Salads!

I Jewel OH - so. 87
e

1

Log Cabin Family Size J

QYR1IP

orful garnish for the savory roasts
of beef, lamb, pork or veal we

enjoy on our fall supper menus.that is calculated to discourage
romance. Simmer the drained syrup from

a large cap of cling peaches with
brown sugar, spices, lemon and aNow, when your feet begin to

miss the effect of summer s iresn faint trace of maple flavoring
Then gently drop the plump peachair and exercise is the time when Large,

FancyGreen Pepperses into the hot spicy syrup for a
brief heating. Serve them at once
or let them stand and cool in the mt , on. n m

OREGON FILBERTS

This year's crop of Oregon fil-

berts is about two weeks early
and is the second largest in his-

tory. Both the quality and size
of the nuts themselves are ex-

ceptional and, to make a good
story even better, they are priced
at a "good buy" level this year.
Filberts differ from their "native"
cousin, the hazelnut, in that they
are grown commercially while ha-

zelnuts grow wild. Commercial fil-

berts are grown only in the Pacific
Northwest, where favorable soil
and climatic conditions are com-
bined with controlled cultivation
to produce a nut which is much
larger and more distinctive tasting
than the hazelnuts our grandmoth-
ers used. Most filberts are sold
in shell. One pound of filberts
in shell will yield about l'i cups
of nut meats. Because there is
no carry over of domestic
nuts in this country, housewives
can buy with confidence, knowing
they are getting nuts from this

rich syrup to take on more pro

3 25'
2 "25'

$cans

Stalk Celery Large Stalkt,
Crispy Green

New flavors by
CAMPBELL

Chicken Vegetable
Turkey Noodle

Mineitrone
Mix 'cm up!Soup

year s fresh crop.

KIPPER SNACKS

Arranffe nieces of flaked Norwav

I Crackers ".53 ytf
1 SPRECKELS f BORDEN'S CHATEAU A Heln or Gerber - Strained

SUGAR cheese 2. 79' f Baby Foods 1199'

Fk 1A Lb 8CC 1 l o. Can. Nalley. Hot

IU " e3y Miracle Whip cm con came

&Znb!fi Tir""a V-- Salad i g, jL jg A A

kipper on toast strips or crisp

nounced flavor. Hot or cold, they
look mighty handsome nestled in

crisp lettuce cups around a juicy
brown roast, and make mighty
tempting eating.

HARVEST PEACHES
1 i No. 2'i) can cling peach

halves
2 tablespoons brown sugar
1 teaspoon whole cloves
1 stick cinnamon

Vi teaspoon maple flavoring
3 slices lemon

Crisp lettuce cups
Horseradish Cream

HORSERADISH CREAM:
'z cup whipping cream
i teaspoon dry mustard

Few grains salt
2 tablespoons drained h o r 1

1 tablespoon mayonnaise
Drain syrup from peaches into a

saucepan. Add brown sugar, spices,
maple flavoring and lemon. Sim-

mer 5 minutes. Add drained peach-
es and simmer S minutes longer.
Serve peaches, hot or cold, in let-

tuce cups (or plain, if desired)
with a topping of Horseradish
Cream.

Horseradish Cream: Whip cream
with mustard and salt until stiff.
Fold in drained horseradish and
mayonnaise. Makes about 1 cup
cream.

Makes 5 or 8 servings.

they begin to show signs of wear.
The thing to do is to resolve upon
a regime that will keep them

stepping lively. A walk a day is
one of the easiest, cheapest and
pleasantest of beauty treatments.

If you're out of the habit of

walking, it might be because of the
shoes you wear. Walking comes
easy if you're wearing the proper
shoes.

That means roomy,
shoes with soft supple leather up-

pers and flexible leather soles.
Leather supports your fect with-

out constricting them. And its mil-

lions of tiny pores make sure that
your feet as well as your lungs
are getting healthful fresh a i r.
You'll also want a heel that gives
you good support and doesn't pitch
you forward on your toes.

And don't put on galoshes every
time there's a cloud in the, sky.
Shoes with leather linings and a
leather welt, that is a flexible
strip of leather uniting sole and
upper, will keep your feet dry in
all but the worst weather.

Foot exercises at night will also
warm up your feet and keep the
circulation humming.

Try turning the pages of a

telephone book with your bare toes.
It might come in handy some day

when your finger nails are drying.
Or do the old trick of picking up
marbles with your toes.

After you've done your exercises
and taken your bath, be sure to

dry your feet thoroughly and mas-
sage them with lanolin. Lanolin
and regular use of a shoe horn
will prevent that ugly roughened
heel "spur" that often comes with
winter.

cracxers. sprmxie wun a 1 1 1 1 1 e
lemon juice, and serve.
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PARTY TOUCH

VotM tot your favorite can-

didate to ba quean of the
21st Annual Klamath Batin

POTATO FESTIVAL
at ttio

QUEEN'S BALL

SATURDAY, OCT. 12
Merrill Community Hall

Music by Baldy'i Band

Dancing 10 till 2

Parry Time - 303 cam $4 Mary Ellen - 12-o- z. A flfl '
PEAS for I

Apricot Jam L - 77

Parry Time 303 cam $ 4 Mary Ellen - 12-o- x. t QQ c

' ,or L ,orGreen Beans Apr.-Pineapp- le

Party Time Whole Kernel J $ 4 Play Fair t t Oft e

CORN 303 ""' for I Cat Food II for

Party Time Cream Style "J $ Nalley'i Regular M QQ c

CORN 303 '"" for I Chili Con Came t for

Del Monte i ft S 4 Tropic lile Crushed r Aft c

Hot Sauce I. ,or I Pineapple
No--

1 ,in 0 ,or

At cocktail time. Pineapple-Baco- n

Crisps will bring a happy but
unexpected flavor as a hot hors
d'oeuvre. Dip pineapple chunks in
soy sauce and then wrap in bacon
strips (cup lean bacon into strips
lengthwise.) Fasten with colored
picks. Broil about 3 minutes on
each side. Serve crisp and hot as
an appetiser.

I QUICK ' f

Quaker Oats

f Simple Simon

I Frozen Pies I

l Apple, Peach, Boytenberry,
'

Pumpkin

ss.
Each

AQt I

Tuleloke

OnlyTry Our New Rotisserie Chickens

too big for Bobby ?

Bobby will be the heppiect boy this
ide of hetven the day he gets that

MJD. after his name. But right now
things don't look too promising.

Bobby Hvee in community where
there's a eeriout shortage of el

teacher and good school-book-

That meane leas schooling
for Bobby than ha needs.

"Wt.
let's see that this doeent happen in
our schools. You can help by cup
porting our School Board, by at-

tending PTA meetings and school
conferences.

er mere Mrintf wrtH fat
met schools

f I. 40th Street, New Ytrfc U, N. V,

WE MUST HAVE

FIRST-RAT- E SCHOOLS

fublishfd as a public ifrvict
tn cooperation with

The Advertbing Council
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q Executives Association

Tax Roundup It's No Trouble to Sore Double-Lo-w Prices Plus &M: Green Stamps!JTONIGHT, 8 p.m.
FREMONT SCHOOL JOCECMODERATOR Ben Goddard

Panel Members; Richard Eymann, Executive
Secretary of Oregon State Tax Comm.; Rich
ard Lucke, Industrial Realtor, Portland; Wayne
Giesey, Stote Representative, Monroe; Lew
Wallace, Former Stote Senator and Portland
Insurance executive.

Sponsored by Tax League

SUPER MARKETS
No. 1 - TULELAKE NO. 2 - CHILOQUIN


