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Inspection on our lable Iravelogue,
Here's the itinerary in detal
YANKEE APPLE DUMPLINGS
(USAY
B medium-size cooking apples
1 6oz, jar hard sauce
% cup light of dark raising
15 teaspoon cinnamon
2 cups packaged biscuil mix
2.3 cup milk

Pare and core apples (save peel
#l optional sauce is lo be pre-
pared). Combine hard sauce, rai-
gins and cinnamon. Fill apples with
mixture, Combine biscuit mix and
milk to make a dough, Roell out
and cul Inlo one inch sirips. Wrap
exch filled apple with 33 strips of
daugh, bringing last piece up into a
little stem. Place in greased hak-
ing dish or casserole and bake in
& moderalely hol oven (375 de-
grees) about 40 minutes, or until
apples are lender, If sauce is
used, pour into dish during last 10
minutes of haking. Serve dump-
lings hol with sauce from dish
and exira hard sauce for spooning
over, Makes six servings.

Sauce f(optionall — Cook apple
peelings with one cup water for
1% minutes. Diseard peel and re-
tain liguid. Add 23 Lablespoons su-
gar, 2 tahlespoons butlter, Y cup
raisins and a little lemon juice.
Simmer until sugar dissalves. Pour
into dumpling dish as directed,

ENGLISH TEA TARTS

2% cups sifted flour

I teaspoon salt
1y teaspoon baking powder
A4 cup solt shortening
3 Lablespoons cold waler
1 egg volk, bealen

(Or use packaged pie crust mix
and prepare as directed on car-
lon,!

HERE ARE THE TRUE FACTS

A carload of high quality eastern hardwood chairs - rockers, recliners, occa-
! sional chairs — bought for Christmas selling has just arrived!

B | ONLY 2 DAYS LEFT TO UNLOAD

You'll find prices ot our cost, plus freight . . . and some chairs below cost!
Hurry for best selection. Prices effective only on merchondise in stock,
Sorry, no sales to other furniture stores!

RECLINER
CHAIRS ™
§ CHAIRS

Reg.

With
YVibrators

. to 39.95

to 59.95

Sift dry ingredients togzether. Catl
in shertening until mixture looks|
like cornmeal. Blend water and|
beaten yolk. sprinkle over flour|
mixture. Use fingers or a fork (o]
mix until dough holds together. 1f
deugh seems too dry, add an addi-
tional iablespoon water. Shape
dough into a flat round, then roil
oul. Cut into rounds and it each|
well-pricked round over e out-
side of an inverted muffin tin or|
custard cup. Shape and pinch pas-
try to fit snugly. Chill for one|
hour., Bake in a hot oven (450]
degrees) about 15 minutes, or un.
til golden brown. Cool, then re-|
move from pan. To serve, fill with|
favorite jam, jelly or fruit and top|
with hard sauce. Makes approxi-
mately 30-36 tarts

SOME SUGGESTED FILLINGS |
Orange segmenls, langy marmas
lade and hard sauce.
Vanilla pudding, sliced strawber-
rics and hard sauce. '
Diced banana, chocolate pudding
&nd hard =auce

Pureed [ruit (haby [ruit),
chopped  butlered almonds and
hard sauce [

Prepared mincemeat and hard
aatce.

Cruthed or whipp 1 Jello and|
hard sauce,

Candied fruit or gla.. it ~elie

mix and hard sauce
Hard sauce topped with chopped
toasted nuts I

CHAIRS
CHAIRS

CHAIRS ™ " ®%

CHAIRS ™=

RECLINERS " "

Reg. to 69.95

Reg. to 79.95

to 159.95

RECLINERS FRes 1499

EVERY TYPE OF CHAIR YOU CAN THINK OF INCLUDED IN SALE

OPEN TONITE & TOMORROW TILL 9:00

9th &
KLAMATH

PHONE
TU 44878

one block of furniture

now *39.88
now *19.88
now *29.88
now *39.88
now *49.88
now *69.88
now *89.88
now *109.88
now *129.88

EASY
TERMS

FREE
DELIVERY

CHRISTMAS TREES. Something different and good to maie
your table sparkle, Colorful individual Tce Cream Churist-
mas Trees . .. Medo-Land Quality of course!

EGG NOG. Here's holiday hospitality—0I]d Fashioned Egg
Nog with a rich, spicy, smooth flavor, Loved by old and
yvoung alike.

WHIPPED BUTTER, The easy way to make potatoes, hoks

P T 0
@9 cakes and toast taste wonderful is to use Whipped Butter
... nothing adds flavor like sweet cream butter,

ICE CREAM PIE. The easiest and quickest best-tasting des-
sert you can serve is a Medo-Land Ice Cream Ple. . . just

<

e

slice and put on plates. Colored fruit bits smothered i rich
ice cream make this pie a special holiday treat.
RS WHIPPING CREAM. The finest topping In the world for ples,
N cakes or fruits is Medo-Land “guaranteed-to-whip™ Whip-
- ping Cream. Adds flavor to any dessert.
¢ GOLDEN GUERNSEY M-V MILK, Be sure fo have
= enough on hand for the holidays. Rich, ereamy “farm-
fresh" Golden Guernsey Milk with added vitamins and
minerals, .
ICE CREAM. Medo-Land's Holiday feature ks wonderful
y CHERRY-MARSHMALLOW-NUT ICE CREAM, Serva it
:2: E easily and quickly any time, A prize-winning flavor with
== Medo-Land Quality.
" CREAMORE. Especially good for adding filavor to breakfast
S faods, fruit and ideal for coffee. Creamore (half and half)
looks and tastes like heavy cream!
= BUTTERMILK, A Holiday breakfast with fresh Medo-Land
() buttermilk pancakes is a treat for & king, Buy the freshest
<< - 3> buttermilk in town...Medo-Land! There's & quick and
- easy pancake recipe on every carton.
SOUR CREAM. Our fresh sweet cream is made into sour
cream for this special product. Try this! Crumble & pack-
age of dry onion soup flakes and mix into & half pint of
sour eream for a holiday dip, Quick and wonderful!

At your grocers or ask
your MEDO-LAND man.

-

MEDO-LAND CREAMERY CO.

Bend « Corvallis + Evgene = Klomath Fells




