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CHIPS FOR DIPSHP SESAME SEEDS
You can toast sesame seeds by

putting them in a heavy skillet.
During the second annual Octo

covering it and shaking the pan
over low heat.ber Potato Chip Month, these col-

umns made much of "dips for

sauce. Beat with electric beater
until smooth.

CLAM DIP
Rub inside of small bowl with

cut clove of garlic or use Vi tea
chips."

Now Nalley s, Inc., has reversed
spoon garlic salt. Blend one jar ofthe order and has come up with

a brand new product chips for
dips Nalloy's Dippers.

Nalley s Sour Cream Dressing with
one cup of Nalley's Mayonnaise,t The potato chips are cut a little two tablespoons Worcestershire

thicker, so they don't break Sauce and Vt cup minced clams.
By Florence Jenkins Iditor Hull one hour and serve.

BLUE CHEESE
AND SOUR CREAM DIP

Nalley s suggests some dips:
SMOKED OYSTER DIP Beat together one jar of Nal

Bonnie
Cat Food
20 OFF
at your grocers now

Drain oil from 2 ounces of ley's Bleu Cheese Dressing and
one jar of Nalley's Sour Creamsmoked oysters. Chop oysters and

fold into contents of one jar of
Nalley s Sour Cream Dressing

Dressing, thill one hour and serve,
Nalley's Mayonnaise, can be sub'
stituted for the sour cream dress-
ing, if desired.

Chill one hour and serve with Nal- -

ley's Dippers, the chips for dips.

GUACAMOLE
(AVOCADO DIP)

Cut a medium size avocado In

half lengthwise and remove pit,u m, M v.'hWi Peel skin from halves and mash
pulp. Add two packages ofH r
cream cheese, 2 teaspoons Florida SUGAR.lime juice (or lemon juice).A teaspoon T.ibasco, 11 teaspoon salt
and ' teaspoon Worcestershire

SIC Ml- -.
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You will be, too! Look for

Spreckels Granulated
Sugar in extra-thrift- y 2,
5, 10 and 25-l- bags!

Save the liver from the chicken
you are cooking and use it for
the appetizer course. Saute it in
a little butter, then mash fine with
a fork and add to the stuffing
for deviled eggs along with salt,
pepper and salad dressing.

SEGO, the double-ric- h "premium" milk, has a new pre-
mium offer. Sets of Thermo-o-bowl- s to keep foods hot and
cold foods cold are available at the Sego redemption center
in Klamath Falls, Shaffer Electric, in the Town and Country
Shopping Center as the new Sego premium.

Pi I. rnrawi COOKIES
Place a layer of waxed paper

between the layers when you are
storing cookies. It saves a goodcmp$2mqqp deaj ol crumbling.

NALLEY'S, INC., has produced a new chip sensation Nalley Dippers. The new yellow. hI lol
Y'-'j,-

t
n '"tii imiii)iL i hi.blue and red bag with a window contains Ti ounces of the new potato

chips and has recipes on the reverse side tor dips to use them with. Homemakers wil II I'. 1 S S. - ,

love them because they are a little thicker than other potato chips and don't break as
easily. The half-waff- pattern gives them an attractive appearance.

Italian cooks add a little rose
mary when cooking veal.

The new premium offer from
Sego, the double-rich- , "premium"
milk, is actually two olfcrs.

A set of three attractive Therm- -

a $2.25 value, is available

She's Drinking U
See Our Other Ad In Town & Country m

Her MILM
.

f Magazine Section This Issue El

I SAVE MONEY Instead Ot

This is Sego's first new premium
offer since the very popular offer
of three terry cloth dish towels
earlier this year.

There is a coupon on every can
of Sego Evaporated Milk.

In the Klamath country, coupons
can be redeemed at Shaffer Elec-
tric Company. Town and Country
Shopping Center, the .authorized
Sego redemption station.

for only 79 cents and six Sego
coupons. To complete the set, a

big Therm-o-bow- l with fork
and spoon, a 2.!ta value, is avail-
able for $1.19 and six Sego

The bowls feature "double wall"
construction which helps to keep
hot foods hot and chilled foods
cold. Each set of three bowls

CLEANING TIP VSX W I J aJIIUU lmJ W WUMf ,If your Bruce Floor Wax ap- - I Jl f V.
plicalor has gotten matted or fuz- - l ' f J
zy, brush the nap smooth while it " ' W jf j JJk ik Tr "T Tis dry. Always rinse with cold wa-- 1 HIJH 1 fl r - . f H I f W: 1ter as soon as the applicator has K1 h'itf H M M t t itRad. you, natural b.au.y u j .J
been used and it will last practi- -

. . . 3 JU WWcally indefinitely.
Yau can by dr.nk.n, BLADI 111slanes of milk per day! r ?J ""iS

me'ZKs.Hch.i "'"T.-.- r iPflllCTC LLJ wu rTfJ fe
Then use cream for part of the ",0 ' ll'J?a? R .rtJ y'J th S

comes in an attractive assortment
of colors combining dull black with
coral, shell pink and jade green.
The salad bowl in green is as
fresh colored as new spring let-

tuce.
There is no limit on quantity and

both offers are entirely suitable
for Christmas

BANANA-cak- mix--

JUST ADD two fresh eggs and water to Swans Down's
new Banana Cake Mix for delicious banana cake. Frost cake
with whipped cream which has been sweetened slightly and
arrange fresh banana slices on top. Dip the rounds of fresh
banana in fruit juice or Fruit-Freez- e and they will retain
their fresh color until serving time.

pack well and may be frosted or

plain.
Banana Cake Mix

General Foods Corporation's I THE SHOE BUILT ON LOGIC iT &lTcmSTII y2, aSLiClzP BACOM- ilb'- - I

1 UNITED'S finest bulk " IS)
mem r I jMpM 1 SMOKED LINKS SAUERKRAUT '

Rt7f,wyj ',42 ; TTtmM $f95 m :

WI&W&l I M--i 1 pummi specials

new Instant Swans Down Banana
Cake Mix is available now in
Klamath Falls markets.

As a convenience to small fam-

ilies, the package carries direc-
tions for making up half of the
package at one time as well as
using the entire contents.

To the contents of the package,
just add l',4 cups of water and
2 unbeaten eggs and beat for three
minutes.

The cake can be frosted with
your favorite frosting or, for a

change, served warm topped with
Banana Creamy Topping made as
directed on Jell-- Banana Instant
Pudding package. Or, serve with

whipped cream and fresh ban-

anas or. for an especially rich des-

sert, serve with ice cream, topped
with bananas and chocolate fudge
syrup.

Cake mixes are a boon to the
busy homcmaker for such quick
items as cupcakes for the

IIORS d'OELYRES

Mix cream cheese with bits of

anchovies, turn into a small bowl
and refrigerate. When firm, shape
into one large ball or tiny balls
and roll in chopped nuts or minced
parsley. Nice to serve with crisp
crackers and tomato juice for a
lirst course.

Beat the Weather

by Keeping Healthy
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DRINK 3 GLASSES

of MILK Each Cay!
Moke sure it's fresh, local
Klamath Basin Grade "A"
. , , distributed by Crater
Lake and !
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