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AN APPLE A DAY cakes as the instructions read on
the package. Serves t or 8 gen

Coffee
erously.

PINK POACHED
APPLE RINGS

1 cup water
H cup sugar

Thit ii the time of year when
it'i fun to entertain witb a Sun-

day morning brunch. Iff a leis-

urely, pleasant, and informal way
Vi cup red cinnamon candiesto entertaining, putting consider

ably less stress on the homemak
. or than a large dinner, particularly

. h cup white corn syrup
Vi teaspoon nutmeg

Dash of salt
3 tablespoons lemon juice mm )H she also works during the week. DRAiJagThe guests can even assist in the
4 Winesap or Rome Beautyfestivities, if you re serving waffles

or pancakes. Too, there's a fine apples
opportunity of using your ingenuity Put water, sugar, candies, corn
In planning a awerent menu. syrup, salt, nutmeg and lemon

Juice into a 10 inch aluminum skilToday's recipes feature special
ways with apples for brunch, since let or a shallow saucepan: stir
they are a favorite wilh every thoroughly, place over heat and
one, and are so versatile. And best s?fcNescafe

Instant
of all, the Rome Beauties (tops
for baking) and the tart Winesaps

simmer 5 minutes. Meanwhile
wash apples; remove stem and
blossom ends, core, then cut ap-
ples crosswise into inch thickfrom Washington state are in your

market at low prices. The Wine- - slices. Immediately slide slices in
to boiling syrup and continue simsaps have a special flavor which

will give wonderful tang to your mering until apples are tender and
translucent. Lift out with spatula

Chunk Style, No. Vi cantpancake batter, or make partic SUCE O" SPICE cookies ar just that. Simply slice tht WHITE STAR TUNA 4for$lularly tasty Apple Rings, a nice or pancake turner. Serve warm or ico box cookies, dip in cinnamon-suga- r and bake. Result:
the crisp and spicy wafers that won top prizo in Pilliburv'saccompaniment to your favorite chilled. 6 to 8 servings.

way of serving ham and eggs
nimn annual DSKe-UT-

New Pouring Spout
The combination of a Marmalade
Baked Beauty and the Mushroom
Rarebit will draw special ap-

plause for the hostess, and the ap-

ples can be baking while you're
COOKIES PHACniS-$1- 1For Worcestershire IhlS reCIDA. Whiah waa tt.i.,4 nata

Because a Rrnnklvn A antic re
preparing the rarebit. This last
dish is so quick and easy you
may play "chef" at the table by

prize winner in Pillsbury's ninth
annual Ralta-Of- f ... haiai at u

"Quilted" heavy duty foil
ferred to Dull rirnrx TOPPING

Vi cud sucarGrand National Recipe and Bakpreparing this in a chafing dish tie rather than teeth out of pa-
tients' mouths, one of America's InJEvEaEa Plyi Kraft American, Pimiento, Olivo Pimiento, Pineapple fnp L e

4 teaspoons French's cinnaing monies. Dy Mrs. Tom McAI
lister of Sacramento.

MORNING MUSHROOM
RAREBIT most laminar household items has

a "new look" tndav i(. li mon
SLICE O SPICE1 can cream of mushroom Sift flour, soda, cream of far.major cnange in 125 years. 3 cups sifted Pillsbury's Flour tar flnri finlr CrAAm Kiitlar on1soup

3 tablespoons cream ine traditional glass stopper In
Lea and Pen-inn- ' WnrMiap,ki

chnrf Anina- nrarlnallv mAA hrnurn
ft cup sliced stuffed or ripe sauce bottle, first hcaH whan An sugar, creaming well. Blend in

eggs and vanilla. Stir in dry in-- 1 PIAS Kountv Kist
No. 303 Tint

drew Jackson was reelected, has
olives

Vi pound American cheese
Vi teaspoon Worcestershire

Sauce
greaiems. aqq rouea oais; mix eachweu. mm one nour ior easv nan--

i icaspoon soaa
1 teaspoon cream of tartar

Vi teaspoon salt
Vi cup butter
Vi cup Crlsco
2 cups firmly packed brown

sugar
2 unbeaten eggs
1 teaspoon vanilla
1 cup q u i c rolled

yielded to progress. It has been
supplanted by an Ingenious plas-
tic fitment Whlrh "antral tha n,.. rllintf

1 teaspoon chopped green on Divide dough into three parts;
ahana IntA r11 14 Inahaa Ian n

and eliminates all possibility ofions or chives
Vi teaspoon lemon juice PARKAY MARGARINEWraD In toil: chill flva to nix hour. 2 lbs. 39dripping down the sides. When the

bottle is poured at a slight anglethe result i n mtroam nl nVnn..
1 small can mushrooms or nr nuarniohlmushroom pieces vu.i. va utuua, Cut into V4 inch slices; dip Intowhen the angle is increased, theGround black pepper to

n topping to coatGelatine Dessert
A velvetv nmnnlh a.

taste
Heat the undiluted soup to sim

flavoring sauce comes out in a
steady flow.

Inventor nf rhta ta,la la r Pacific Deveined $
ooin siaes. riace on greased oak-in- g

sheets. Bake in moderate oven
(350 degrees) 9 to 12 minutes,
or until golden brown. Makes about

sert, delightfully flavored withUklllE IB AJ1 .
Samuel Kirschenbaum, a Cocktail 11forVi-o- camnine dozen cookies.
old dentist, who has devoted 20
years to an Intensive study of how
lidUidfl behflVA Whan Imuran1 ruit af

apricoi wnoie .trun nectar, and
rich with whipped cream, makes
"Nectar Party Pudding" deserv-
ing nf tta nnma TL. ,

mering, stirring to keep It smooth.
Add 3 tablespoons cream and
blend. Grate the cheese directly
into the hot soup mixture and
blend over low heat until cheese
is melted. Add lemon juice, Wo-
rcestershire Sauce, the chopped

bottles. Although he never went .a vi jia name, meie are lew
ingredients, and little preparation,

CHEEZ WHIZoeyona nign scnool physics, his in-

vestigations have led to the form-
ulation Of a .hanru an.

preen onions and the mushrooms
so iry mis delicious dessert when
entertaining. CrUn llttla olmnnH 79'16-a- Jarand the olive slices. Let heat cookies would go nicely with it.through thoroughly, then grind

some pepper to taste into the mix
titled "The Organiied Flow of Li-

quids From Containers Controlled
by Natural Forces." Outside of
Scientific Ptrrlpa rir

ture. Serve on crisp toast or toast-
ed muffins. Accompany with Mar

baum's painstaking experiments

Kraft
Velveeta

2 Ib. Loaf
malade-Bake- Apples. Serves
generously.
MARMALADE-BAKE- APPLES

NECTAR PARTY PUDDING
VM cups apricot whole fruit nec-

tar
Vi cup sugar

Few grains salt
1 envelope plain gelatin
2 tablespoons cold water
1 tablespoon lemon juice
1 cup whipping cream

ComhinA nAplnr ctiffni- - nnA aalf

anu ooservauons are Believed to
have made him the best Informed
lavman in the cnuntrv All J hie ctih.4 Rome Beauty or Winesap 'ject.

Dr. Klrschenbaum's career as
an inventor heffnn arnnnH lain art

apples
Vi cup orange marmalade
4 teaspoons brown sugar

Vi teaspoon cinnamon
Crater LakeCOTTAGE CHEESE 25and hent to 1lll hatnui Knilintf Car!

Fresh, Local

Grade "A"

MILK
IS RICH IN

PROTEIN
Durlni Hilt Lenten wa ton,
moke sure your family lett
Ira Protein (Hi mutclt build-r- )

by driiikiiif at knit 3

f laitet milk each day. Juit
this amount will give you
much protein you (of in

half pound off loon, round
bM!

Fmh, local Gred A Milk It
diitributtd ky Crtrtar Lake

and Mcdo-Lon-

1 cup orange Juice (fresh, fro
er he had been practicing dentist-
ry for two decades. Admittedly
bored by his profession, he be-
gan between patients to tinker
with thp Irian far nnmh ...u;.,u

zen or canned)
ten gelatin in cold water, and dis-
solve in hot nectar. Stir in lem-
on juice. Chill until thickened but
not firm. Fold in whipped cream.
Turn into mold and rhill

Wash and core the apples; place
in a shallow pan. Fill the apple
centers with marmalade. Sprinkle
a teaspoon of brown sugar and a

would automatically dispense hair $until firm.

Sunpakt
Small

5-o- z. cans fordash of cinnamon over each .ap Makes 6 to 8 servings.
on. 1 ins ,ea mm to a study of
the whole field of pouring and
his "breakthrough" came several
years ago when he successfully

ple. Pour the orange juice over
and around the apples In the pan
Bake in 375 degree oven for 45 empuea an enure bottle drop by

SNACKS .

Amonff the in mnci nnnnlnrminute s basting occasionally. z. Glatteturop.
The nnw filmant far UArnn.i.. HEINZ STRAINED BABY FOODS 5 for 57 e

Shire KailPA Wm aVa1vori nut af 1 .
snacks is fruit, according to a
recent survey of what s

like to eat between meals. Be sure
there ix nvailnhlA fruit far r h a

500 different forms and models,
all made by hand with a dental
drill.

growing boys and girls in yourBasically, the nlacM Hairtaa Ib comlamny.

Kounty Kist, Cream
Style or

Whole Kernel
303 Cant

Makes 4 servings.
APPLE PANCAKES

1 cups flour
2 tablespoons sugar

V4 teaspoon cinnamon'
Vi teaspoon nutmeg

V4 teaspoon salt
4 teaspoons baking powder
1 large egg (or 1 small)

iVi cups fresh milk or recon-
stituted dry skim milk

Vi cup shortening (melted)
or cooking oil

1 cup apple, grated
Sift the dry Ingredients togeth

composed of two concentric tubes
molded Into one plastic piece. To-

gether with a special screw-o- n cap,it provides the complete answer
to the three-wa- problem which

-

n.in incea Lea and Pnrr n nin be sure... OREGON DATE PRUNESCiais for mnnv VAnn- - MI It aan 2 lbs. 39'irois the now of Worcestershire
sauce completely, (b) it guaran-
tees a clean hnlHa whlah will nier. Separate the egg; beat the egg

white until stiff and the egg yolk
until creamy. Add the milk to the

soil tablecloths or its paper wrap-
per, and (el It nukig Hiin.r,in.. ,
inucn easier.

When Dr. Kirsrhanhnnm hrnhl Party Time
No. 2'a Tinta Crude model intn thain Mau. Vnl." KvIT 1U1IV

oinccs recently, President Dyson
uuncan and secretary Wallace
Ryan Of Lea and Pnrrin naal Sunshineteed that this was the device they ,29Krispy Crackers with Meat Balls - A . c

Haley't Lge. 22-o- x. for QjSpaghettinau oeen looking lor. Before fi-

nally adopting it, the company
Conducted market tade in M, Vn

beaten egg yolks. Stir in the melt-
ed shortening. Quickly stir in the
sifted dry ingredients beat until
smooth with a hand beater or elec-
tric mixer. Fold in the beaten
egg white, and the grated apple.
Heat a heavy frying pan or grid-
dle; oil it slightly with vegetable
oil or shortening; drop the batter
by generous toblospoonsful on
the griddle and fry on both sides.
When golden brown on one side
and full of bubbles, turn to cook
the other side. Serve apple syrup
or dust with powdered sugar.
Serves t.

APPLE PANCAKES
(Pancake Mix)

4 cups batter

gland and Oregon. Results were so
Sunshine A(c

16-o- z. pkg. iffHydrox Cookies"the pure cane suflarencouraging that It was decided to
distribute the new package nntlon- -

Caramels
Sunihine Butterscotch AA c

9--.. fDr. Klrsrhanhniim u.hn UM., " llUlUa
the patents on the new device, has
given I.ea and Perrins exlusive

Beans Sprouts J3."r.-2-2- 9'

Chop Suey v''",bl""-- .
29'

ChowMein N""" '"".ris
ignis lor the next seven years

me Worcestershire field. Bathroom Tissue Zee, Family
Pack 35'

Paoer Towels z" 29'
Vi teaspoon cinnamon

1 teaspoon lemon juice
1 Clin tfrated annlA

Make the pancakes according to
the instructions on the package.
Fold in the cinnamon, lemon juice

Official Rattle.
Mrioiui n ctcttT rc uiim cssrrm

Uitd bv th Winnorl Barbara Chltolm
Sharnten HotoL Chlcooo. IIL

SEE IT AT THE HOME
SHOW

Fridoy - Saturday . Feb. 28, March 1st Waxed Paper T-- 2-- 45'ana graieq apple. Hake the pan Swiftning 79'tin
y i n r-- nAil lr?r rntiil I UIIICD'C UADlfCT IN piggly

FIILLbll J riHnnLi WIGGUYo inn r o Iff Morrell's Seal-Po- k Nice and Leanm m ak

Sliced Bacons 59cAdm ELECTRIC RANGE!I
C...L V . .rrn, loung Reody for the rot m

Colored Hensib W

Piggly Produce Is Always Fresh
Fresh, long green

Asparagus 19c
Large White Heads

Cauliflower - 23c
Medium Size ,

Artichokes 2 "15c
Texas Pink

Grapefruit 4 -- 29c
Red Ripe

Tomatoes 19c

COME SEE. ..COME MARVEL
See all the features
of the New '58
Admiral SLIMLINE RANGE
at the HOME SHOW!

Lean and Tender

Pork Steaks lb. 49c
Mrs. Francis' Fresh, Homemade

Chicken Tama!es'35c
FRESH SALMON, RED SNAPPER,

OYSTERS AND JUMBO PRAWNS

largott JO Rony
Ovom

o sWIH-t- a look
o DIvMmI Top

The

Welcome Wagon
Hostess

Will Knock on Your Door
with Gift it Greetings

from Friendly Business,
Neighborg and Your

Civic and Social
Welfare Leaden

On the occasion of:
The Birth of a Baby

Engagement
Announcements

Arrival of Newcomers to
Klamath Falls

Phono TU

o Romovoblo Ovwn Door o Otemt Pktvro Window
o Rollort (Optional) . Cfcoko of 4 Cotort

Roeottod Top (Oprionol)

4 Model 3087 30' AutomoHc Bwtrit Ronge

. Kl I 1 JB I J I I AJ I

VMHfkW VI Kl L.V1
609 So. 6fh 7th and Pint"Service Is Our Moif Important Product" Ph. TU Open Sundayt and Eveningswm ww vviignrioni


