o = FOR BRIDES

One of the best investments of
time you can make alter the hon-
eymoon It to get to know your
new range well. Read the manu-
facturer’s instructions for its use
and recommended ways of clean-
ing the bueners and the oven, De-
cide which utensils fit on the vari
ous size of burners. Yo wili be
rewarded with fow® cooking fail.
ures, more {lovor and {peg valus
in your cooked foods, a cooler
kitchen an® lower fuel hill, *

and

InMilady'sKitchen

By Florence Jenkins, Food Editor

?ﬁeralh ang %ews
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FRUM Hwatiy

Fresh Irlﬂls and bergies, striieg
onto cockiatl picies® male glamor-
ous garnishes for tall summer
rinks, Strawherrle and honey
ew melon balls look preity in
limesle, for example. Or, for &
buffet, skewer different rolorrd
melon balls or ciubes and stk in
a hollowed out water melon hald
(the whole thing must be chilled,
of coursel.

Sane Tims, Space,
bomey . . . Freeme

Sirawberries
_'_. FREETE QUICK
. and EASY In

Fraszing Conlainers

HILK is number ene on the refreshment list for hep tesn-
agers' home recard hops, TV snacks, after-play hand-outs
and almost any time at all. During June Dairy Month all
hememakers are reminded to keap plenty of milk in the

CDCA COLA'S new permanant ireveung dupiaz was :oi
up recently at Carters' Fino Foods market by Everstt R

I r Ball, local sales manager for Coca-Cola. The big bottle is u'-'-u:;
refrigarator for expected and unexpected raids on the a little better than three feet high and would hold 20 x
baverags departmant. Shown are Banana-Cinnamon Malts qallons of Coke (it thers was a bottom in itl, Ball says. 14 eiNy
served with Cocanut Maringue Bars. The slice of banana Celabrate June Dmry Month with Coke Flonh made by =Tl
makes an efficient holder for the straw besides adding a sl-qu a scoop of ice cream into a tall glass of Coke — = QUARY
I T LT * | this is mighty thirsty weather we're having. SAME LID n::.t::.

W= §5¢

DRINK MILK

Four or more cups of milk daily 1 quart chilled Jmilk
ffe recommepded by nutritionists| Put hananas, lemon julce. malt.
for teen-agers {or good health, How [ed milk powder and cinnamon in
to gel thix smennt of milk's vitalja |arge bowl. Mash bananas with
nutrients into the dicts of these|fork, blending all ingredients. Stir
Retive young adults is of concern|in ¢hilled milk. Garnish each serv.

BROWN SUGAR .
MOLDED SALAD When brown sugar 18 used in a que on Strcwberrlus

Cooked dried figs are especlally|cake, erush all limps 1o make sure| Freeze in Vupocuns
delicious when molded in clear gel-|it is a fine, even texture

alih made with [fesh orange and F——
lemon juice.  Molded Fig  Salad
gives @ nice springtime liit to a

-

f \
Lo every miother | ith b il d t Giemeriment Beuﬁr getz
o every mother, ing_with banana slice and min cartons,,.one's
As a bonus to nourishing meals, | $Prig, MOLDED FIG SALAD W h!_ j
mnthers cin plan Lasty reiresh- cocoNuT 1 cup dried ligs ~ IIEVEI‘ enmig
]I::‘l'm.f- built agound milk. A milk MERINGUE BARS \ : . > 1 envelope plain gelatin L i e
ar, with ¢ { ixing Makes 15 5, 14axd X + 3 5 - i i
avrups and e l\njl""' “\n ':Tn "." f‘,'l'”“‘l ' 111}‘f‘[',i1 ,':;Ir,.d }h:.:: inch size)| CORNUCOPIAS for patio eating combine sauerkraut, seasonings, Triscuit Wafers, ,] z::: ‘{!l;lll‘}"l\r‘:“\:rﬂcr
s i I 2 ¥ ¥ > ale
lates an increase in consumplion '3 cup instant nonfal dry milk | crumbled, all put *‘-‘99"]" in bologna slices, relled into cornucopia shape and baked 1-3 cup sugar
of milk but actually assists in in. powder | for 30 minutes. Serve with tossed salad and hot or cald beverage. 1y leaspoon sall
teresting. the hovs and- girls in '3 teaspoon haking powder s cup orange juice
kitchen ‘mechanics and cooking 'z cup hrown sugar, [irmly HOT ENTREE Chop satterkraut. Add reniaining LILLIPUTIAN HAM 1 tablespoon fresh lemon
Malled milks or just plain milk packed ingredients and  mix thoroughly.| Small canned hams, [rom one Juice
shakes are rofr 2 and nour tx cup butter Spoon stufting onto six thick slices {pound up, are on sile in the mar- Lettuce
fakting.and e not. he “Iattening.” 1 ciup, ‘cotonul FOR PAT'O of bologna or six ham shicos. Rolllkets these days. Thpy are bone- Mayonnaise
Lelting the younger crowd pre- 2 ogg .\r'ﬂll_\"-. bealen into cornucopln shape; fasten with|less, ready to serve, with very Puprika
pare their own refreshmenls en- 2 ega whiles ) Patlo pienics are fun and can|cocklail picks, Bake in a moderate |litle fat and liquid in the can g o
courages their imagination and re- L oup hrown sugar, firmly be easy if most of the prl“rlhr:\llnnn oven (350 degrees) for 30 minotes.|To serve the ham hot, remove it I.Hml “Ii.'nih |‘|l:|nulles in “Tr ta
gourcefulness and provides activi- packed is doné in advanee. The cornucopi:| Fora change in the tossed salad, |irom the can and slice it thin, Tie|S0VeF: drain, clip slems and slice

ty for the justout-obschool age.| Piace flour, instant nonfat dry[as shown may be prepared In ad.|add Nabisco Cheesc Tid-Bit erack:|the slices togother with o string|//8%¢ chill, Moisten gelatin in cold

Wi o ; 95 _ ay nl Pty tiad ol cioutone water and dissolve in boiling wa-

An electric mixer or blender isimilk powder, baking powder, |vance and cooked at the last min.[¢r¢ Instead of croutons, antl brash top and sides with a ter, Add sugar and sall and .

a help, but mast any drink they|brown sugar and butier in a bowl: |ule. AMBROSIA PIE mixture of molasses or honey and| i L -51-"-“I|I| ‘Jll-jn :;d' o Hjll{lll

choose can he made with milk.|cut with pastry blender or two ¢ vaur family doesn't like bolog.| To 1% cups of orange juice, add |mustard for n glaze. Place in a Gntil IIutITF: 'I;:l(t 5 “' 11' 5"'f"? Itl"l

friit or fruit syrups, an r_s:f.;hcnlcrikm\m until crumbly. Add coconut; | na very well use ham slices with|one envelope unllavored gelatine, 325 degree oven for about 20 min. B PSRN
2 , s slices

QUININE WATER. ror all
Gin, Rum and Vodha-Tonic drinks.

CANADA

and a big bowl, stir in egg volks, Pack firmly into |yhic stnffing: Heat until gelatine dissolves. Chill illv!: pes, pnnni:i or until meat s rll::l"‘”l:ml::;:‘”‘"m;:“"‘;:f\":]J::“{:‘S /"DRY, " 3} The friendliest mixer in town.
Sasay iy y huttered S-inch square baking dish, : o mixture until it begins to gel, Make [heated through. Tiise e - -h_._u_-«ﬂ' A Lk Y y
B:\h.-\:\,\-‘l.lh.\.-\,\itl!\ Beat egg whites until stiff but nol 1 No, 2 can sauerkraut up one-hall ol the recipe for e et '_:"“t“gdgplggnﬂ:‘]; mayannnise and Blg size in 6 bottle cartons.
MALTED MILK dry. Add sugar gradually; continue 2 |ablespoons brown sugar  |whipped topping found on'the pack- PRETTY ICE GARNISHES \Il
4 medinm size bananak benting until glossy (about three 1 clove garlic minced age of nondat dry milk solids {or| Freeze mink leaves, slices of lem-| ¢ akes four or more servings.
1 tablespoon lemon juico minutes). Spread over eoconul 1 large onion, chopped use Whipped eream if you aren't|on or lime inte ice cubes to
1 eup natural favor malted |mixture ond swirl with knife to L apple, peeled, cored and{eounting calories). Fold gelatine|serve with feed tea, lemonade or
milk powder make deelred pattern. Bake in slow chopped mixture and one tablespoon grat-|other cold beverages. When a rec.
1'% teaspoons cinnamen oven 325 degrees) about 30 min- 1 teaspoon thyme ed orange rind into whipped top-|ipe calls for ono tablespoon of
utes, or until meringue is firm 1y teaspoon salt ping. Turp into greased S-inch pie|lemon juice, that is & perfect solu-
and lightly browned. Cool in pan. 2 cups eracker crumbs f(use(plate. Ring the edge of the pie|tion for use of the remainder of
I{ E CREAM |(‘ut intb bars, Trisetit Waflers) ) with 1 cup of cookie erumbs the lenton,
(] T
Iee eream may be stored at home e s gpunsiic X L i,
In your refrigerator from one lo . ] s » .'_‘ [ ) A s =
four hours by transferring 1t from L " -
the package lo a clean, dry ice ! - ON -
cube tray, Cover the lray Lightly
with aluminum foll or plastic wrap bl
and relurn to boltom shell of freez-
ing unit.
It may he stored in the [reesz \ r MEDO-LAND
ing compartment for several hours,
and even up to one week, You FLAVOR OF
ean store the cartons as they come
from the store, or turn contents run TH E MONTH
'_‘.f \[.}f'r:,,f\‘.'::,kf.]f:‘;h?-l ,-T:pft,-m:n:; ’:.‘:: > We're cleaning out our entire stock of TV, Boudoir, Table and Floor Lamps
the tearispatent 1id on tghtly and k! to moke room for the new 1959 Models arriving soon. Now is your
got Into the freezing eompartmant. = :
Serve lee croam frequently all i chonce to save! Some lamps reduced as much as 66%!
vear long, IL is an excellent source
of ecaleium and phosphorus  (for
which milk s noted) and of ribo. 4
flavin and is high=in vitamin A,
the fat-zoluble vitamin which i eon- A Tﬂble Lﬂmps

tained in cream. It Qs also a good
source of the other B-complex vit.
aming.

Today's lee croam Is made of
ngredionts, Iea cream is
ackaged and merchandised
under highly sanitary procedures,
These procedures are checked eon- .
tinunysly by the manufacturer and
by health authorities.

The lean, the plump and the **fust Y
right can all enjoy ice cream

ho need and want 1o limit
ies, but eat well and
sdoquately, may plan to inclide
{re cream in thelr meals becausze
€ 1 y mpderate com-
tatal food \.'1}|J¢'~| \

MELLORINE | Reg. 6.95 to 8.95

TV & Boudoir Lamps
Reg. 6.95 to 9.95

Table Lamps 95
Reg. 9.95 to 14.95

Table Lamps 95

! of ico croam can e W
leasire to the reduce Al
ot and add only 150 calories, \ M : Reg' 14‘95 to 24'95
r a la modes, milk.
y lve cream dish- "
i e moaly of Hn‘n Floo' Lqmps 95
and want to build up '
I ifcranss 3 i
Ually: et : Reg. 14.95 to 24.95 _.
As miade to } & -
erate in .lifl(ll ng. A third of a 4 : A
int of vanilla ice cream conlaing
E little o <1‘l one tablespoon ol N Floor Lamps 1495 Ne Mency Down
ndded suzars |

on oppreved crodit

Reg. 16.95 te 29.95

We Give A Green Stamps

“Weo Meke Your Hense s Horge"

Orange-Pinaapple i one of our most popular

flavors-of the-month. Folks keep asking for it ol e 2l
don’t blame them. When you take sweet, julcy . »
orangs slices and luscious, erunchy pineapple bits _“ 1 2th and MAIN STREET
and mix them into smooth, creamy. extra-rich - r— N . Klomath Falls TUxedo 4-8858
| L Maedo.Land Mellovine . . | it's a wonderful {' % g:@ QE@ o
. treat! There's no easior or quicker dessert ﬁ-‘ ﬁ ~
| l to serve than Mellorine, For a treat o e ““ rid “
that's different with a tropical tang, "/T’ S MEDO-LAND CREAMERY CO.
| L ==
serve Medo-Land Orange Pineapple -l Y , o ) .
. Siaiiorne s 200n A Yo ok U3 mat i w0 o et P ‘i . GREEN
COMES Fi‘(";‘ AT YOUR GROCER'S TODAY! . STAMPS
MILK!

Drink 3 Glewes Each Doy
|




