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A Halloween Party Pumnkin.
molded from a tasty cheese mix- -HALLOWEEN

REFRESHMENTS
lis the witching season, and

parlies wilh bewitching refresh

creases on the side of the pump-
kin. Top the cheese pumpkin witk
the green pepper stem. C h 1 L

Place the pumpkin on a serving
plate and surround it with several
kinds of crackers. Serve as
spread with the crackers.

sauce, and chili powder. Blend.
Mold the cheese mixture Into a
round pumpkin shape. Push
creases into the sides of the pump-
kin with the forefingers. Cut thin
strips of green pepper into several
lengths. Press these strips into the

lure, will also provide a clever
center of attention. It makes a
delicious spread for crackers when
guests are invited to "dig in" and
help themselves.

PUMPKIN PETE
Yield: g sandwiches

Cheddar cheese
2 tablespoons softened butter
3 teaspoons finely chopped

onion
3 tablespoons pickle relish

'.i teaspoon Worcestershire
sauce

Vt teaspoon chili powder
Slices of green pepper
Stem from the green pepptr

Combine cheese, butter, onion.

ments are in order. When the

range on the circle of chee as
follows: with kitchen shears cut
8 of the quarters into different
shapes for the mouth. Use the re-

maining quarters for the pump-
kins' eyes. Slice 40 pickles in half
to make the stems. Fasten each
stem to the pumpkin with a tooth-

pick. Place the sandwiches on a
baking sheet. Broil for about 1

minute or until the cheese bubbles
and partitilly melts. Serve imme-
diately.
HALLOWEEN PARTY PUMPKIN

Yield: 1 cheese pumpkin
3 cups finely shredded sharp

8 ounce package sliced proyounger set comes in from an eve-

ning of Hallowcening, be ready
with a few tricks of your own:

pickle relish, Worcestershireparty games and treats that will
make the evening memorable.

If yours is a roomy basement,
vou might rip up a Ghost Walk

"atHxAfif' OOKIES"Lead the Halloweeners through all
the nooks and crannies, with some

cessed cheese
8 slices whole wheat bread
2 tablespoons prepared mus-

tard
Vt cup chili sauce

.Sweet gherkin pickles
Toothpicks

Using a round cookie
cutler, cut circles from the cheese
and bread slices. Combine mus-
tard and chili sauce. Spread each
circle of bread with this mixture.
Top each with a circle of cheese.
To make the pumpkin face, cut
6 pickles into quarters and ar
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one posted to greet them with an
4k aiMins
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town pots .

UtO lUMKItS
rubber glove, a card-hoar-

skeleton at some strategic Always a welcome treat,
for family and friends!

Chas. J. Cizek
TAILOR

Suiti l Slocks Mode to Older
Perfect Fit Guaranteed

119 SOUTH 7th

,',oint. and a few of those lifelike
rubber hugs dangling from the

itmuN moDUCTS.ceiling. Your own imagination will
suggest other eerie surprises. FAItUWN, NJ. mm. OtM. IOf Ura

Invisible ink messages hold

special fascination for small
guests, too. With a clean pen
point, wrile in lemon juice on pa-
per slips cryptic fortunes such as
"Vou are destined to take a trip
to the moon." When held over a
candle flame, the magic messages
become readable.

Of course, the high point of any
party is refreshment time. .Mar
tha Logan, famous home econo
mist, suggests a tray full ofm a n rfrnimwrmm mmmjaunty "Pumpkin Pete" sand-
wiches which will make a fitting
climax to Halloween eve. I hey are
easily made from packaged,

slices of processed
cheese, bread circles, and pickle

REFRESHMENTS for Halloween can be as unusual and
clever as you care to make them. Martha Logan, director
of Swift and Company's test kitchens in Chicago, came up
with these cheese sandwiches with foafures cut from
pickles, October has been designated as the month for
Cheese Festival USA. Today the USA is outdoing the
world in production of fine cheese. It is a fine food.

nces. Lnoe.se a brand of cheese
that you know stands for quality
and the taste will match the clever
appearaixc.

I'm''

Halloween is only o week away . . . this year don'r fool around
with nasty old stuff like wolfbane, old bones and newt's eyes to
cast a spell on your family. It's a lot easier to work menu magic
with top quality foods from PIGGLY WIGGLY. And while you're
shopping .this weekend, don't forget to stock up for the myster-
ious goblins who'll be around for tricks or treats in just a few
more days.

,p K - if.
- : Pumpkins ,IbChild accompanied by parent

making a $5 Grocery Purchase

Apple Cider
Hudson House
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HALLOWFFN r TrU :Li l il- ai c . . . ti Garden.... , ...u.inev,,.,,. Mcai iiiiytir ub ii ppie surprise uesserr. inerp ts a
ipicy mixture hidden under the whipped cream and cherry topping on the baked
"r'r1" 'ov.f(jo uyyonon oib irom jugar iniormaTion, inc

No. 303Apple SauceAPPLE SURPRISE
Were it not for the ancient

we today might never have
considered the apple as a symbol
of Halloween pleasure. For, the

ately called Apple Surprise.
APPLE SURPRISE

8 apples
Pi cups water

2 cups sugar
' teaspoon cinnamon
'4 teaspoon nutmeg
'4 teaspoon ginger

tablespoon butler
Pare and core apples, making

Mart riMJW w 1 hi w m v 1
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( 'I Doumak's, IO-0- Sioux Beecore holes generous size. (Do not

Ttoman.s combined this feature
of their harvest festival, which
honored Pomona, goddess of the
tree fruits, with the Halloween
festivities already being celebrated.

In keeping with the Halloween
tradition, Sugar Information. Inc.
suggests this recipe for an un-

usual apple dessert In serve your
parly guesls. This dessert consists
of lightly cooked pared apples
whose centers are tilled with a

heavy spicy syrup and chopped
walnuts, topped.with whipped
cream and" maraschino cherries.
Because Ihe whipped cream hides
the spicy mixture, it is appropri- -

BEWARE
Of

IMITATIONS

LOOK
fOR THC

break through to bottom of ap-
plet. Combine water and sugar in 1 't,39c1 Marshmallows 2 for39c Honeysaucepan. Cook slowly, stirring -

Alj ho-o- i. consoccasionally, until sugar is dis-
solved ' about 5 minutes'. Add ap

HAPPY
LITTLC DOG ndwanan runcn o for i

Clorox .19c J.,. 37c
Cashmere Bouquet or

Palmolive re9 ?fZln
I Pillsbury. 25 lbs.

El. With coupon on $ 1 59
llUUr cone 7-- B

I

ples and conk gently until lender
III to l." inimiles'. Kemovc ap-

ples and set aside In cool.
Add spices and bolter to .syrup.

Bring mixture to boil and boil
rapidly until mixture is thick.
Cool syrup slightly.

Kill apples wiih syrup. Ilecorate
with walnuts, lop with whipped
cream and maraschino cherries.

TOPS IN QUALITY!

LOW IN PRICE r
Boyd's

.MIUI.MI'
Hre.idcd shrimp has caiuht the

fancy ul millions of American
housewives. Ten ears ago, no one
had beard o breading cleaned
raw shrimp and freezing Ihem. To-

day Americans are eating about
Mi.iiiKUHHi pounds of breaded
ihrimp each year.

Plymouth

MARGARINEi&rf4 COFFEE
Km I Colored $FALL FESTIVAL drip or rcg. f"c

1 II ,5S!rS Ib.W cubes O lbs. I
ZOItUO FLOATS l) OF VALUES

Nabisco Premium Snowflakes Giant Size

For "trick or treaters" or party eaters . . .

CRACKER JACKS 12pk9S89c

CANDY BARS Assorttur cho 12 for 49c

CHEWING GUM Assor,od
,,avor'ctn.

Qf 20 63c

Kanda Kiddy Pop Suckerspkg. 10079c

Kanda Opera Sticks n.pkg.49c'
Kanda Halloween Chews, 3h. Pk3. 39c

1M Crackers 2lb,49c YEL or FAB 87c

Named lor Ihe exciling brio of

early t'alilornia rias. Zono. Iljese
finals are a ret resiling combina-
tion el chocolate ice cream ami

Use a large scoop of ice
cream lor each tlu.it. Carefully
pour in Ihe sparkling top wilii
a spoonful of whipped cream and
sprinkle shaved chocolate over the
top

FROZEN FOODS Nabisco, old fashioned Rcg, size

Ginger Snaps ,b.
39c Ajax Cleanser 2

0r
33cin grows frexen food cebinets Ma?

Hutchinson's Market 'YOur Beef is all USDA "CHOICE" - None Finer!Ocfober
PIGGLY PRODUCE Is Always Fresh!

To help celebrate the Klamath Basin

Potato Festival, Merrill, Oct. 24 & 25, we offer

Klamath Potatoes
tSafiitetim

' tvshop
Swift's Premium

Sliced BaconPKGLYWIOCLY

u s

C en
2 9 C
ib.

Bag

Swift's "Butterball"

Turkeys
Just the
right size

for
Fryinq

or RoastingtlieHVet SlllOOtllr
Fresh, Small

PodOkra c Boneless19 Ib.

Pork Roasts
It'i new! The perfectly
"fine" powdered sugar.
Benutiful emooth
fronting!! every time
...but (till

to handle.

fcr eaen

S9i
,T'"y::'-- , powdered J snow wnirc ncoas

cCauliflower ca. Eastern Pork! Leon

Pork Steaks

Corner 7th & Pine

Prices effective
thru Saturday,

Oct. 25th

Open 9 A.M. to
8 P.M. Weekdays

Sundays 10 A.M.
to 6 P.M.

CH Washington Red Delicious L

Apples 3 1 29' Always ask Hutch or Bud for any Special
Cut "Cho ice" Steaks you want - They're

Delicious!
can sugar r

del

4
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