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SURPRISE
FOR THE HOMEMAKER in a hurry, Betty Croekir ugqiti
this prunt ctk mad with uncooked prunti. Bak it at
3S0 dagreti (or ona hour in a tuba pan er a d

coffee can, er for 35 minutet in a jelly roll pan er imall
frozen juice cent, or make cup cakei and bak at 400

for 20 t? 25 minutes.
Surprise

Jack Horner Cake let them stand for 1 hours, and
you're ready to finish the cake.GGS

SW Whole Spiced

Apricots

S-- Whole Spiced

An prune cake Variations are endless with thi.i
new delightful batter; bake it in
a jelly roll pan and come out with
2 layers, plus delicious squares,
.lust cut the cake in half, cut one

WESSON OIL qt.
BUTTER b.
SCHILLINGS

SARDINES are a delectable addition to the hori d'oeuvres
tray. They are easy to store and quick to prepare and have
become an almost indispensable item on the d

merqoncy shelf.

made easy in a modern way! You
don't even cook the prunes! This
is one of Betty Crocker's newest
recipes, developed for you who
have little time to fuss, yet love
the flavor of an cake.
Cinnamon, nutmeg, and cloves
combine with the mellow eoodncss

half into bars or squares and dust
with powdered sugar. Cut the other
half in half again. put together
with a lemon pie filling, dob torn
more lemon filling on top and
garnish with whipped cream.'

Or bake it in layers, cup cakei.

lb.COFFEE of prunes and luscious cake to
make a perfect fall weather des'
aert.

Imagine, not even cooking the or frozen juice cans. Anyway yea
try it. you're bound to make thiaprunes! Just pour one cup boilingOCEAN SPRAY water over cut-u- pitted prunes. ; recipe again and again.

DIORISSIMO
Women all over the world have

grown to know and love Miss
Dior and Diorama, two of the

great perfumes o today, both by
that French master of couture.
Christian Dior.

Now, Diorissimo, his first new

perfume in almost eiglit years, is

unquestionably his greatest tri-

umph. The ovation it received in
Paris is being echoed in Amer-

ica. Whispers of its coming
aroused a flutter of anticipation

Fresh Frozen

FIGS
214 Tin

S-- Whole Spiced

Peaches
214 Tin

SW Blended

Hors D'oeuvres
Let's go fishing for new party

Ideas. It's the season lor it!
A most attractive liht supper

features the meaty sardines which
are caught in such abundance oft
Maine's rocky coast. They are ver-

satile little fishes. Arrange them
on your prettiest hois d'ocuvrc
tray. Add stuffed eggs
and garnish with lemon slices
and sprigs of parsley. You'll have
a delicious accompaniment lor
cool beverages or, with the addi-

tion of a tossed green salad and
ome crispy French bread, a tooth-aoni- e

light pick-u- supper for a
Sunday evening which is simplicity
itself.

Sardines lend themselves well.

Fresh Frozen

Sliced
Tin

CRANBERRY
SAUCE Cut

JACK HORNER CAKE
1 cup cut-u- pitted, uncooked

prunes
1 cup boiling water
2 cups sifted flour

l' cups sugar
m tsp soda

1 tsp. sail
1 tsp. each cinnamon, xat- -

meg. cloves
'i cup cooking (salad) ofl

Seggs
1 cup chopped nuts

Four boiling water over etrUr
prunes. Let stand for 1 hours:

Heat oven to desired tempera-
ture, depending on pan size. Grease
and flour pan. Sift dry ingredi-
ent! tncether. Add sruna mixture

GOLD MEDAL
among the fashionables of the
country.

Now that Diorissimo is actually
here, so are the answers to the
question on every hand: "What
is it like'.'"

Surely, not since the lavish days
StrawberriesGreen BeansAsparagus

Lindsay Select Ripe

i i rn i I i
of Louis XV and his "cour

has the world seen such
perfume elegance. Even that
-loving court, with its insistence I I fU r I Tok ' fr8m m

land all other iifgredients. Blendon the most extravagent perfumes
day and night, would have en

MILK IS YOUR

MOST ICONOMICAL IUYPkgs. thoroughly (about 1 minute). Beat
2 min. medium speed on mixervied the consummate art that is

Diorissimo. Certainly those la OLIVES

also, to more elaborate hors
d'oeuvres and canapes. For ex-

ample, tiny patty shells may be
tilled with a mixture of the
mashed sardines and a thick,
highly seasoned cream sauce; or
rounds of toast may be covered
with the mashed fish and topped
with paper-thi- slices of lemon,
rind and all. The variety of ways
sardines are at home on the can-

ape tray is limitless. Here is our
additional suggestion for a savory
canape puff.

SAVOP.Y SAHIMNE
CANAPE PUFFS

'4 cup boiling water
U cup butter
' teaspoon salt
i cup sifted flour
2 eggs

I Twice the t4 ValueUKi or 300 strokes by hand. Four int
prepared pan or pans.-- The cake
may be baked in any of the fol-

lowing pan sizea, but make cer-
tain to get the correct oven tem

10 lb. c

Bag (QjS,
dies and gentlemen of Versailles
would have been astonished by
the exquisite subtlety and

of Diorissimo. two cen-

turies beyond the perfume knowl-

edge and skill of their courtly.
Libby's Super Colossal Ripe perature and time of baking.. Se

I outlines for directions.'

Lima ieains fireen
mannered flay.

An opulent fragrance wrought of

both rich and delicate flowers
snrigged with a cool, green note.
Dioi'issinm is vibrantly warm with-
out being heavy, its floral sweet-
ness gently livened by a wood-

land freshness. At the very cen-
ter of this intricate floral bou-

quet Is jasmine entwined with

Preheat oven to 375 degrees
(moderate). Place water, butler MAYONNAISE

V . E-- I mm
and salt in saucepan and bring to

OLIVES
Heinz Sweet Discs

Cucumbers
Nalley's

isest roods c o3) c egefiafete Mixedrose, circled with the ethereal es-

sences of hyacinth, heliotrope, and
honeysuckle, intermingled with nos-

talgic orange blossom. Wreathing
tiiein all Is the deep, throaty

of muguct, surpassing
heir combined fragrance yet ex- -

Qt. Jar

boll. Add flour all at once; then
heat over low heat until batter is
thick and leaves sides of pan. Cool

slightly. Add eggs one at a time,
beating well after each addition.
Continue beating until batter is
stiff and shiny. Drop puff mixture
onto ungrcased baking sheet in
small mounds about the size of a
quarter (a rounded half teaspoon).
Bake approximately 30 minutes or
until shells are pufled and

Remove from oven; cut
small slit in each and return to

0)
ilted by their contribution to a rassel:-piirrat- ePICKLE-STICK- S

ROYAL CLUB

COCKTAIL
SAUCE

far greater beauty than could be
possible alone. This perfume, then,
is perfectly named. Dior plus

suggests the finest in per-
fume carried to the highest pow-
er.

F.loquently presented. Diorissimo
would have graced the boudoirs
ot Versailles. Reminiscent of the
decor of Louis XV's lime is the

curving flacon by

12-0- bottle

oven to hake 5 minutes more. Cool
before filling.

ZIPPY SARDINE SPREAD
4 tablespoons butter
4 tablespoons flour

teaspoon salt
1 cup milk

Vt cup grated sharp Cheddar

Green

(Broccoli
Asparagus

SPEAKSHI HO CRACKERS
Fancy

Dude Ranch

STRAWBERRY

PRESERVES

llaccarat, the crystal of kings:
and the stopper-spra- of

bronze flowers richly
layered with 14 k gold-lea- Mb. flOO

cheese
1 teaspoon Worcestershire

sauce
Vt teaspoon dry must aril

Dash cayenne
1 ran t.Ti-- oz.) Maine sar-

dines broken in pieces
Melt butter in saucepan. Add

This regal presentation of Dioris

D,,c,ed iessert foc(tai JLw
Sea Haven Small Almond SUGAR
SHRIMP MEATS GrayeMarehino j QO

2 PkgS
4V2-O- Z. Tin Mb. Cello Bag ChefNGS

43c (c 25c j

Sunmaid Golden

j

simo includes a gold Kim. IIQ 5)istamped coffret. The satin, espec JrUBoxially dyed lor ttie purpose, is pink
ness rather than pink. i?i 46-or.f- O) mir Pkgs. I I F II Syrupweet, drink-mixe- r Sam..

00

flour and salt. Mending until
smooth. Slowly add milk and cook,
stirring constantly, until smooth
and thickened. Put in cheese and
seasonings and cook over low heat
until cheese is melted, t ool.

Spread on toast rounds.
To serve: Preheat oven to 400

degrees (hot). Split puff shells: in-

sert a rounded teaspoon of cheese
mixture and top with a piece of
sardine. Heplnce lop and reheat
on baking sheet for to minutes.
Yield: 2'i to 3 dozen pulls.

Bisquick 3
Lge. Pkg. F0R

nlaislni lum
f I I J I I b 1 1 The eoncoctions he fixed nade imbibing sum.) 1

J J Z II They were mawkish, terribly sugtry-tastin- g

VM I The miners he used were not tight, dry or bracing.

r3 I Ir 'tighball the liquor should be joined without iafl I
1 ff Si To Ihe ,wcM fl,vor of 'Puling MJJ JC H IV Canada Dry Ginger Ale.3P U
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LOW-COS-T THANKSGIVING PRODUCE SPECIALS Potatoes
PIE SIIEU,

Be sure to prick a pie shell

oothoroughly before baking to
prevent bubbling and shrinking.

'
ROSEDALE SLICED $f

PINEAPPLE "31 il Cora Vi5 U H
'CELlEul V QC Washed end Wcxed No. 1 iff7"

Large Crisp Stalks Q) .
i SWEET jC

?mnz? Wi POTATOES --dJ
LIBBY'S GRAPEFRUIT-PINEAPPL- EIt'll only take,a 3i89 3:1DRINKminute Wtn'

Make this "two-si- p" highball testfmra ftmoul

If a Canada Dry GinRcr Ale Highball is new to yon,

you're due for a terrific treat ! Try it in your favorite

drink...take two sips...no more. Discover the lighter, .

drier, less sweet mixer you've been searching for.

The subtle, superior flavor of Canada Dry Ginger

5
Lea and Perrin's

)(H)
SSUCe z. Bottle JL J Bradley's 8" Pumpkin Pies Yourn Ale tin-t- dominates your highball. And it keeps

your drink fre.h and sparkling to the very lastLUCERNE Bradley's 8" Mince Pies Choict
A'lXFD

AND READ

FOR

ENTERTAINING roe Betty Crocker Home Style

aip. Reason Mt'sblended from

an exclusive Canada Dry
formula that brings out the

full flavor of any liquor.

You'll find this the highball

mixer you've been looking for.

Longing for! Try it tonight!

GIANT

TIDE 10Can OINOStrl ALBAT SAFEWAY Bisquick Biscuits
Coco-Col- o Bottlinq Compci-- y of Klamath Falls;
Locally Onwod and Operated, W. Roy Lamb, Pre.VjjJil-j 1


