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AN APPLE A DAY

This is the time of year when
ft's fun o entertain with a Sun.
day morning brunch. It's a leis-
urely, pleasani, and informal way
to entertaining, putling consider-
ably less stress on the homemaok-
er than a large dinner, particularly
M she also works during the week,
The guesis can even assist in the
festivities, il you're serving waflles
or pancakes. Too, there's a fine
opportunity of using your ingenuity
in planning a different menu,

Today's recipes lealure special
ways with apples for brunch, since
they are a favorite with every-
one, and are so versatile, And best
of all, the Home Beautles (lops
for baking) and the tart Winesaps
from Washington State are in your
market at low prices, The Wine-
saps have a special flavor which
will give wonderful tang lo your
pancake batter, or make partlc-
ularly tasty Apple Rings, a nice
accompanlment o your [avorile
¢ of serving ham and eggs.
The ¢ ination of a Marmalad
Baked Beauty and the Mushroom
Rarebit will draw speclal ap-
plause for the hostess, and the ap-
ples can be baking while you're
preparing the rarebit. This last
dish is so quick and easy you
may play “chel"" at the table by
preparing this in a chafing dish.

MORNING MUSHROOM

RAREBIT

1 can cream of mushroom
soup

3 tablespoons cream

% cup sliced stuffed or ripe
olives

ty pound American cheese

44 teaspoon Worcestershire
Bauce

1 teaspoon chopped green on-
ions or chives

14 teaspoon lemon juice

1 small can mushrooms or
mushroom pléces
Ground black pepper to

laste

Heat the undiluted soup to sim-
mering, stirring to keep it smooth,
Add 3 tablespoons cream and
blend. Grale the cheese directly
into the hot soup mixture and
hlend over low heal unil cheese
is melted. Add lemon julce, Wor-
cestershire Sauce, the chopped
green onlons and the mushrooms
and the olive slices, Let heat
through thoroughly, then grind
some pepper to taste Into the mix-
ture. Berve on erisp toast or toast-
ed muffins. Accompany with Mar-
malade-Aoked Apples. Serves 4
Rgenerously.
MARMALADE-BAKED APPLES

4 Rome Beputy or Winesap
apples

% cup orange marmalade

4 teaspoons brown sugar

% teaspoon cinnamon

1 cup orange juice (fresh, fro-
zen or canned)

Wash and core the apples; place
in a shallow pan. Fill the apple
c¢enters with marmalade. Sprinkle
a tenspoon of brown sugar and a
dash of cinnamon over ench ap
ple. Pour the orange juice over
and around the apples in the pan,
Bake in 276 degree oven for 45
minutes—basting octasionnlly,
Makes 4 servingn.

APPLE PANCAKES

2 cups four

1 tablespoons sugar

Y% teaspoon cinnnmon

Ve tenspoon nulmog

15 teaspoon snlt

4 teaspoons baking powder

1 large egg (or 2 small

2% cups fresh milk or recon-
stiluted dry skim milk

% cup shortening (melted)
or cooking oil

1 cup apple, grated

Sift the dry Ingredients togelh-
er. Separste the egg: heat the egg
white until stff and the egg yolk
until creamy. Add the milk to the
beaten egg yolks. Stir in the melt-
ed shortening, Quickly stir in the
gifted dry Ingredients beat until
smooth with o hand beater or elec-
tric mixer, Fold in the beaten
egi white, and the groted apple,
Heat n heavy frying pan of grid.
dle; oil it slightly with vegetable

oil or shortening; drop the balter | nally

hy generouis tablespoonsful an
the griddle and fry on both sides.

When golden brown on one side
and full of bubbles, turn to eook
the other side. Serve apple syrup
or dust  with powdered sugar,
Serves 8.
APPLE PANCAKES
(Pangake Mix)

4 cups batter

L teaspoon cinnamon

| teaspoon  lemon  julce

1 cup grated apple

Make the pancakes according to

the instruclions on the package,
Fold in the cinnamon, lemon juice |
and grated apple. Bake the pan.

Welcome Wagon
Hostess

Will Knock on Your Door
with Gifts & Greetings
from Friendly Business,
Neighbors and Your
Civie and Social
Welfare Leaders
On the occasion of:
The Birth of a Baby

Engagement
Announcements

Arrival of Newcomers to
Klamath Falls

Phone TU 4.418%
Ne cost or obligation!

cakes as the instructions read on
the package. Serves 8 or 8 gen-
arously.
PINK POACHED
APPLE RINGS
1 cup waler
% cup sugur
i cup red cionamon candies
'3 cup while corn syrup
L4 teaspoon nutmeg
Dash of salt
3 tahlespoons lemon juice
4 Winesap or Rome Beauty
apples
Put water, sugar, candies, corn
syrup, salt, nutmeg and lemon
juice into a 10 inch aluminum skil-
let or a shallow saucepan; stir
thoroughly, place over heat and
simmer 5 minutes, Meanwhile
wash spples; remove slem and
hlossom ends, core, then cut ap-
ples crosswise into % inch thick
slices, Immediately slide slices in-
to boiling syrup and continue sim-
mering until apples are tender and
translucent. Lift out with epatula
or pancake turner, Serve warm or
chilled. 6 to & servings.

New Pouring Spout
For Worcestershire

|tients" mouths, one of America's
most familisr household items has |

a "new look" teday — its firsi|
major change in 125 years, |

The traditional glass stopper In|
(Lea and Perrins' Worcestershire
sauce baoltle, lirst used when An.
drew Jackson was reelected, has
yielded lo progress, IL has heenl
supplanted by an ingenious [Ilfll-|
tic fitment which controls the flow
and eliminates all possibility of |
dripping down the sides, When the |
hottle Is poured at a slight angle |
the result is a stream of dropa;
when the angle Is increased, the
flavoring sauce comes out In u|
steady flow. |

Inventor of this device is Dr,
Samuel Kirschenbaum, a ﬁlAyenr-I
old dentist, who has devoted 20
years lo an intensive study of how |
liquids behave when poured out of |
boltles. Although he never went
beyond high school physies, his in-
vesligations have led to the form-
ulation of a sclentifle theory en.
titled *“The Organized Flow of Lj.
quids From Conlainers Controlled
by Natural Forces." Outside of
selentific circles, Dr. Kirschen-
baum's  painstaking experiments
and observations are believed to
have made him the best informed
}aymnn In the country on this sub-
ect,

Dr. Kirschenbaum's career as
an Inventor began around 1049, afl-
er he had been practicing dentist-
ry for two decades. Admittedly
bored hy his profession, he be-
Ran  between patients to tinker
with the idea for n comb which
would automatically dispense hair |
oil, This led him to a study of
the whole field of pouring—and
his “breakthrough” come several
yours ago when he suceessfully
emptied an entire bottle drop by
drop.

The new fitment for Worcester
shire sauce was evolved out of 2,
500 different forms and models,
all made by hand with a dental
drill,

Basically, the plastie device Is
composed of two concentrie tuboes
molded into one plastic plece. To-
gether with a spboinl serew-on cap,
It provides the complete answer
to the three-way problemy which
had foced Lea and Perrins offi-
cials for many years: (1) it cone
trols the flow of Worcostershire

goauee completely, (hi it goaran-
tees o clean bottle which will not
soil tablecloths or its puper Wrap,

|per, and led I makes dispensing
much easier.

When Dr. Kirschenbaum brought
a erude model into their New York
offices recently, President Dyson
Duncan and  Secretary  Wallncs
Hyan of Lea and Perrins real
Ized that this was the device they |
had boon looking for. Before fi.|
adopting i, the company
condueted market tosts in Now Fn
#land and Oregon, Results were so

Because & Brooklyn dentist pre.|Prizé winner in Pillsbury's
ferred to pull drops out of a E:_iannunl Bake-0ff, was baked at the
tle rather than teeth out of pa- |

J
|

ninth annual Bake-Off,

HERALD

SLICE O' SPICE cookies are just that. Sim Iz
ice box cookies, dip in cinnamon-sugar uur ake, Result:
the crisp and spicy wafers that won a fo

COOKIES

This recipe, which was third |

ninth

Grand Natlonal Recipe and Baok-
Ing Contest by Mrs. Tom MeAl
lister of Sacramento.
SLICE O' SPICE

3 cups sifted Plllsbury's Flour

1 teaspoon soda

1 teaspoon cream of tartar

Y2 tenspoon salt

'3 cup hutler

Y2 cup Crisco

2 cups [lirmly packed brown

sugar

2 unbealen eggs '

1 teaspoon vanilla

1 eup quick-cooking rolled

Gelatine Dessert

A velvely smooth gelatin des-
sert, delightfully favored with
apricot whole fruil nectar, and
rich with whipped eresm, makes
“Nectar Party Pudding” drservv|
ing of its name. There are few
ingredients, and little preparation, |
50 try this delicious dessert when |
entertaining. Crisp little almond
cookles would go nicely with it

NECTAR PARTY PUDDING

1%2 cups apricot whole fruit nec-

tar
15 cup sugar

Few grains sall
1 envelope plain gelalin
2 tablespoons cold water
1 tablespoon lemon julce
1 cup whipping cream

Combine nectar, sugar and sall,
and heat to just below boiling, Sof-|
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 Inte 1-quart mold and chill
until Tirm,

Makes 6 lo B sefvings.

SNACKS

Among lhe 10 most popular
snacks is fruit, according to a
recent gurvey of what teen-agers|
like to eat between meals, Be sure
there is available fruit for the
growing boys and girls in your{
faunily.

encouraging that it was declded to
disteibute the new package nation.
nily

Dr. Kirschenbaum, who holds
the patents on the new device, has
Riven Lea and Perrins exlusive |

rights for the next seven yeors|
I the Worcestershire field, |

Friday - Saturday - Feb.

609 So. éth

sugar-cinnamon
both sides, Place on greased bak-
ing sheets. Bake in moderate oven
(350 degrees) § to 12 minutes,
or until golden brown. Makes about
nine dozen cookles.

Fresh, Local I

oals
"Quilted” heavy dutly
TOPPING
15 cup sugar
4 leaspoons
maon

Sift MNour, soda, cream of

tar and salt. Cream butter and
shortening. Gradually add brown
sugar, creaming well. Blend in
eggs and vanilla. Stir in
gredients, - Add rolled oats; mix
well, Chill one hour for easy han-
dling.
Divide dough into three parts;
shape into rolls 11 inches long.
Wrap In foll; chill five to six hours
or overnight,

Cut into % Inch slices; dip
topping to

Grade “A"’
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PROTEIN

During thit  Lanten
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COFFEE =

WHITE STAR TUNA Cr style. No. %3 cams

PEACHES

CHEESE SPREAD Kt Americen

PEAS

PARKAY MARGARINE

SHRIMP

CHEEZ WHIZ

CHEESE

COTTAGE CHEESE Crater Laoke

Nescafe

Instant b-oz,

Jar

Pimiento, Olive Pimiento, Pineopple

sor. gios & fOr 49°,

=10

2 Ibs. 39°¢

o 3%

16-0x. jar 79 "

19

n 25°

)

Hunt's — Cling
Halves,
No, 2V4 Cans

foil

tar-

Kounty Kist
No, 303 Tins

in-

into
coat

Pacific Deveined
Cocktail
412-01. cans

Kraft
Velveeta

2 Ib. Loaf

=2 OQYSTERS .= 391
sk sbonileniiped o
e B e | HEINZ STRAINED BABY FOODS *°= ¢

Frash, local Grade A Milk in |
distributed by Creter
and Mede-Lend!

SEE IT AT TH
SHOW

E HOME

Used by
28, March 1st

* Builtdn Look
# Divided Top

* Rellers (Optional)
* Reterved Top

* Removable Oven Doer

@ Modsl 3087 —30" Automatic Blecic Ronge

MATIONAL RED CHERRY P A CONTEST

the
Sheraton Hetel, Chicogo, ill.

Admiral

Mty ELECTRIC RANGE!

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

Winner! Barbara Chisolm

* Lorgesi 30" Renge
Oven

* Olont Pictwre Window

» Cholkco of 4 Colors
(Optionel)

“Service Is Our Most Important Product”

Loke

Ph. TU 2-3429

5for 57

4-49

2 |bs. 39¢

19

Kounty Kist, Cream
Style or
Whole Kernel
303 Cams

CORN

OREGON DATE PRUNES

Tomatoes

Krispy Crackers ™" . 29°| Spaghetti i %% 2. 89
HYdr 0X COOkles 49: Beans Sprou's ’“"'U'w'“z,"

cal'ﬂn'IEIS e Bt $io, 29‘1 V'!!tub:uo 3 .:::u.wm
Bathroom Tissue "~ 35° Chop Suey

Party Time
No. 2V4 Tins

Sunshine
16-0x, pkg.

Pack
Noodles - Jan-U-Wine

Paner Towels ™ oo ri 29°| Chow Mein 103 e 15
Waxed Paper “« - 2. 45°| Swiftning st in 9

IN PIGGLY
WIGGLY

39

Piggly Produce Is Always Fresh

KgﬁgFahus » 19¢
w 23

Large White Heads
2 -15¢

MILLER'S MARKET

Morrell’s Seal-Pak Nice and Lean

Sliced Baconrt:

Fresh, Young Ready for the Pot

Colored Hens:.

Lean and Tender

Pork Steaks .

-~

-~

Cauliflower

Medium Size

Artichokes

Cihon Tamas 35 G0t 4 -2

FRESH SALMON, RED SNAPPER,
OYSTERS AND JUMBO PRAWNS

Tomatoes » 19¢

7th and Pine

Open Sundays and Evenings




