
PIECRUSTf" r-
For tender "Water-Whip- " Die- - make a lattice top with the remain

crust made with Spry you'll need
cup hpry, l teaspoon salt, V4

der of the pastry. For the lattice
top, roll remaining pastry into
circle, Mi inch thick and cut into
strips hi inch wide. Put pie filling,
such as cherry pie made with

MOLDED SALAD
Use apricot whole fruit nectar

for part of the liquid next time
you make a molded fruit salad.

PORCUPINES
Poke slivered almonds or pea-

nuts into fresh Bartlett pears for
party fun for the youngsters.
Serve with graham cracker sand-
wiches.

ITALIAN STYLE

Wrap peeled pear slices In pros-cuit-

or thinly sliced ham and
secure "blanket" with a toothpick.

cup boiling water, 1 tablespoon
milk and 2 cups sifted
fliitr

r,... o . j ,. . . ,M- . ' V o --ii "H: 'l II add Minute Tapioca into the pie crust:rui spry ana sail in dowiwMiadly's KlcJiieira dot with butler. Evenly space 5water and milk. Break up the
shortening with fork. Whip until
liquid is absorbed and a smooth
mixture is formed. Add flour; stir
quickly into dough.

By Florence Jenkins, Food Editor

Form into a ball.
Roll 'i of the douch into circle

pastry strips over cherries. Lay
5 strips at right angles over first
strips; press ends into rim. Brush
strip with cieam) sprinkle with
sugar. Bake on lower shelf of hot
oven (425 degrees! 45 to 55 min-
utes.

CHERRY FILLING

3 cups drained canned pitted
sour red cherries
(packed in syrup)

about ii inch thick. Line
pie pan. Trim dough '.i inch be-
yond pan. Turn under and flute.

Vi cup cherry juice from
cherries
cup sugar

4s teaspoon salt
1 tablespoons Minute Tapioca

V teaspoon almond extract
1 tablespoon butter

You can bake the crust to use
ior a iresn Iruit pie, or you can
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BIG-- Y THRIFT DEPARTMENT
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ills Giant
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1 I jft
are the ideal thing to use to pack frozenVAPOCANS

desserts. Shown are Strawberry Lady Finger Molds. Freeze
the berries of your choice while they are in season and

1 3 raCmSfSXL Iraaw fits

X. I lUJr S i"4ciMi it'JEl(L lVsT WT- -

use them later for delectable desserts.

oughly. Spoon mixture into lady fin
Vapocans. Snap on rig-

id plastic lid and freeze.

PINT SIZE
DESSERTS To serve, unrnold and garnish

with frozen whole strawberries.
l W W

Top
Dividend
Stamps
on all

Purchases!

Holland Unen
Summer is hot this year and

!0c) wnt'osFun With Pears
Pears are such a versatile fruit

when it is hot, it just seems too
much work to can fruit, so why
not freeze the fruit and berries
your family likes besj and- - use
them later?

Tabletsand so delicious. A ripe, juicy pear
2ni
HI

is a little more difficult to cat out
Closed
Labor
Day

It is easy to freeze foods' for of hand than an apple, so many
homemakers like to prepare the teor Z'lPP"future use if you use Vapocans. I , 0:- - Loosefruit and serve it to be eaten atThey come in handy pint,

and quart size with

transparent plastic reusable lids.
" "- the table. BinderPEAR SLICES

Dip peeled, pared and sliced. i...ibed onHere is a dessert idea lor using HenleYfresh pears first in honey, then in

. j uinuptoasted sesame seds for a final
sweet at dinner.

frozen strawberries. The pint mold
used is the pint size Vapocan
which is perfect for freezing des-

serts, salads or extra portions of

nearly any cooked dish.

BIGGEST DISPLAY of potato chips and snack items in the Klamath Basin was put up
at Low Cost Supermarket in the Town and Country Shopping Center for the con-
venience of Labor Day weekend shopping. The Laura Scudder Potato Chip representa-
tive provided the new racks on which are displayed his chips, Blue Bell and Nalley's.
The display was so large that staff photographer Otto Ellis could get only two-thir- of
it within his camera range. Emil Albrecht, owner and operator of Low Cost, says there
are nearly 1500 packages of potato chips and snack items in the big display.

SALADS
A mixed green salad wilh Bart u.iBucanoTOrelett pear chunks, tossed with a

iiimiiiii in
STRAWBERRY

LADY FINGER MOLDS
This recipe makes four one-pi-

Ma XlPP'
molds.

BEAUTY TIPS

lemon French dressing is a re-

freshing salad. Serve with hot
Mornay Toast, if you like

toast with fresh grated
Parmesan cheese, heated for 15 to
20 minutes in a slow oven and
cut into fingers).

The casual hair styles so popu
lar, nr.w need less curl than

Pink Pearl

3 packages lady fingers
1 pint heavy cream

'i cup sugar
1 teaspoon vanilla
1 p i n t frozen strawberries,

partially thawed
Using pint-siz- e Vapocans as

molds, line sides of containers with
lady fingers, halved lengthwise.

FRUIT CUP
Use your mellon ball cutter and

previous years. When you go to a
beauty shop or give yourself home

Binney & Smith
Reg. 35c - 24 Count

Crayolascombine melon balls and ball of
ripe pears. Marinate in pineapplepermanents, looser waves are sug

gested this season. juice or a half and half mixture
of tokay wine and honey with a

Erasers

each (j

In between permanents, when Whip cream- - and sugar until
stiff. Stir in vanilla and partially

Golden West or Belmont

Filler Paper
Wide or Narrow Lino

Reo. 25c

2 h. 29c
good squeeze of lemon juicethe wave has almost grown out, thawed strawberries. Blend thor w.use your permanent wave curlers

and papers and put your hair up
wet and it should "last" until the Reg. 45c 48 Count 29enext shampoo.

Use the big, padded curlers for
the heavier hair on the crown of

Sharp Pointed 5"

Scissors
While They Last

Reg. 70c Assorted Colors

Thumb Tacks
your head to avoid fuzzing and
too tight curls. The ones with foam
padding require a little more dry-

ing time, but the results are
worth it.

Jet Block Wosh & Blue
Reg. 19c

Skrip Ink

2:25'Brush your hair well each day 15' 5"each eachPicnic-barbec- ue treat
delicious anytime!

during summer when it seems to
act as a magnet for every bit of
dust and dirt flying through the
air. Clean, shining hair is pretty,
regardless of the styling.

Liveline Twin Pack Special

eunnysak up
oraereasy

Filler Paper
soft wide line

Reg. 1.00 Value

Spiral Theme and

A NEW heart-spinnin-g fragrance, Intoxication, made its
debut earlier this year. D'Orsay's newest "Getting to
Know You" package holds one ounce of Eau de Toilette in

the fresh, stimulating melange of floral tones which is

Intoxication.

bottle will add a decorative noteN Reg.
50e Oew hragrance Note Bookto any dressing table. Thanks to

the subtly concealed screw cap, it
is f and ideal for trave-l- Iffor better breakfasts!just the thing to slip into an over 3 Hole Wide or Narrow

Lino or Hy Tone Filler Paper

4710 South Sixth
night bag. For hostess gift, what
better present that this "Getting t L

It's the time when golden months
lie ahead weekends, parties
dances indoors and out, vacations
and trips the season of new places,
new faces. In this spirit D'Orsay
offers the special "Getting to Know
You" presentation of the cham-
pagne of all fragrances,

to Know You presentation.
thank-yo- and a compliment all in
one!

Here is a happy opportunity to1

try this gay and exciting scent
which matches so perfectly the
buoyant moods and stimulating
moments that summer brings. A

STRAWBERRY
. LIME WHIP

Dissolve 1 package Lime Jell-- in
1 cup hot water. Add 1 cup cold
water, 3 tablespoons lemon juice,
and 2 tablespoons sugar. Chill un-

til slightly thickened. Place bowl
in ice and water and whip with
egg beater until fluffy and thick.

creation of the famous French per-
fumer D'Orsay, of Paris, Intoxica-
tion is a masterful blend of many
flowers, some sweet, some spicy,

Whip hi cup of whipping cream.This special size makes it easy
to enjoy the sense of luxury and
charm that comes from wearing

Fold into Jell-O- . Pour into serving
dishes. Chill. Top with sweetened
crushed strawberries. Serves 6.a sophisticated French fragrance

Those who know and love Intoxi
JADE PUNCHcation will welcome this convenient

edition of the original
flacon. Those who have not yet
tried it will find a new thrill

Dissolve 1 package Lime Jell--

in 1 cup hot water. Add 2 cups
cold water, 1 cup pineapple juice
and 1 can (6 ounces) concentratedin its flesh melange of floral tones.

GO TO THE AGO TO THE i C't ! Aw PiCNlC H T
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lemonade. Blend well. Just beEven the colorful carton, newly
designed, with its romantic mas fore serving, add 1 bottle '28

ounces) ginger ale, xe cubes andquerade motif is suggestive of the
fragrance of Intox whole fresh strawberries, if de

sired. Makes 20 servings.ication. The elegantly cut crystal

ffiMiffl
E HAVE. A BARBECUE...

'

f &6OOF-0F- F COMPLETELY J A WHATEVER VtX) DO...
like summery fruii salads topped eat plenty c

fVBLUEwith Sprockets Sugar's new

'1
SPsQflS

Sweet-So- Dressingl

Just combine 1 cup Spreckels
Gnnullted Sugar, 1 table-

spoon cornitaich, Vt tea-

spoon salt. IV cups water,

cup lemon juice. Cook

over low heat and boil one

minute. Makes 2 cups.

GREAT AS A1X
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