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STL'FFEB AVOCADOS
For two servings, cut 1 avo-

cados Into halves lengthwise and
hollow out slightly to make larger
cavity for filling. Sprinkle with
fresh lemon juice and salt. Add
the extra avocado to 1 can of

flaked tuna mixed with 'i cup
finely diced celery, 2 tablespoons
mayonnaise, 1 teaspoon lemon juice
and 1 teaspoon capers 'if

Heap into mound in avo-

cado halves. Spread with a thin
lavcr of mayonnaise and sprinkle
with crushed potato chips. Serve
on a ruffle of lettuce with a whole

tpice peach and ripe Wyandotte
olives for garnish.

LUNCHEON TREAT
For a special luncheon, use Cali-

fornia white dinner wine 'you can
Use chablis. rhine or any favorite
such as hock I for part of the
liquid in making a vegetable or
fish aspic mold; or. use a little
sherry, port or muscatel in des-

sert type gelatin. Top each mold
with decoration made of cream
cheese.

"Never mind the safe.
I know where he keeps
his SANTIAM
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QUICK-FROZE- chopped spinach is used to make this flavorful Florentine Custard Pie.
The recipe is a variation of Quiche Lorraine and is featured by General Poods as a
Lenten specialty. Photo and recipe are courtesy of Birds Eye.

FRENCH PANCAKES provide a festive wrap for leftovers. It is a change from the tra-

ditional toast triangles, timbales and other bases for creamed dishes. The photo and

recipe suggestions here are from Ruth M. Stoehr, home economics editor of the H. J.

Lenten
use it when

you bake again...

It . 'if
buyN

White Satin
SUGAR
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LEGM NOTICE

completed In tht manner provided In
the intrucnoni vo niaacn upon in
form provided by the Architect, end
accompanied by a certified check or a
bid bond, executed In favor of the
Klamath County School District, in an
amount not leti than five per cent

5r. of the total amount of the bid,
to be forfeited at liquidated danugf,
should the bidder neglect or refute to
enter into the contract.
The successful bidder will be required
10 furnish a burety company Bond for
100''r of the contract price, for the
performance of the work.
No bidder may withdraw his bid after
the hour set for the openinf the r erf,
until after the elapse of 30 days from
the bid opening.
The Directors of the Klamath County
School District reserve the rights to
reject any or all bldi and to waiva
any informalities.

bignea una uooa
Clerk

No. 604 Jan. 22. 29. Feb. I.

NOTICE Or DATE
OF FINAL SETTLEMENT

IN THE CIRCUIT COURT OP
THE STATE Or OREGON
TOR KLAMATH COUNTY JIn the Matter of the Estate i

SARAH C. BURCHAM. Deceased:
Notice is hereby given that I have

filed my final account of the adminis-
tration of the above entitled estate
and that the Court has appointed y

27, 1958. at 10 A.M. as the time
for hearing objections to such final
account and the settlement thereof.

Jesse M. Burcham,
Administrator

Gftnong Si Ganong
Attorneys for Administrator
No. 621 Jan. 29. Feb. 5, 12, 19.

ADVERTISEMENT FOR BIDS
Sealed bids will be received on or

before 2 o'clock p.m.. Friday. March
6. 1959, at the office of Morrison and
Howard, architects, 203 Williams Build
ing. Klamath Falls, Oregon.

This bid will be for the erection
of apartment buildings (93 unitsi at
Shasta Way near Washburn Way,
Klamath Falls, Oregon.

A general bid will include all Items
work. As a condition precedent to

receipt of this proposal, the bidder
must have qualified 10 days prior to
the opening of the bids as prescribed
by Page 225. Laws of Oregon. 1!51,

Plans and specifications may be ob-
tained at the offices of Morrison and
Howard. A deposit of fifty dollars i$50i
will be required for plans and speci- -

ncauons, ine aeposit to oe refunded
to the bidder on return of plans and
specifications in good condition. Plans
and specifications on file at builders'
exchanges in Portland and Eugene,
Oregon, and San Francisco and Sac
ramento, California.

The successful bidder will be re
quired to furnish a surety bond in
full amount of the contract price and
he shall be required to carry,' public
liability insurance as specified.- A bid-
ders' bond or certified check In the
amount equal to five per cent 15 of
the lump sum bid must accompany
the bid as a guarantee for the execu-
tion of the contract and bonds In casa
the contract is awarded to the bid
der.

The owner. Rtckfalls. Inc.. reserve
the right to accept or reject any or
all bids and to waive any Informali-
ties.

- Murdo Morrison
Morrison & Howard

No. 629 Feb. 5. 12, 26
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Radio - TV . Music - - 41
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WANT AD
RATE SCHEDULE

For additional raft information

Phone TU

I - 8 WORDS
Insertions .75
Insertions 1 35

1 Month iDailv) . 3 J3
4- ie WORDS
Insertions 1.50
Insertions 2 50

1 Month 'Dailvl 6 50
11 16 WORDS

Insertions 2 25
Insertions . . 3.75

I Month (Daily .. 0 75
16 SS WORDS

Insertions . . ... . 3 00
Insertions 8 00

t Month (Daily! .. . .. 13 00
CI t8 WORDS

- 4 Insertions 3.75
Insertions s.

I Month iDatly) .. 16 28
7ft fl WORDS

- Insertions 4.50
Insertion ,.,. 7.50

I Month (Daily) IB 80
11 S6 WORDS

- 4 Insertions . 8 25
Insertions 8.75

t Month iDatlvt - 23 75
M 4ft WORDS

- 4 Insertions 6.00
Insertions 1000

I Month (Dally! . 26 O0

DEADLINE - 5:30 p.m. day before
publication. Noon Saturday for v

or Monday. For rates and In-

formation concerning Classified Dis-

play please call TU Mini-
mum charge 50 cents Box num-
bers 25 cents Please read the first
insertion of your ad. The Herald
St News reserves the right to class-
ify edit or relect any Want Ad
copy and will be responsible for
oniv one incorrect insertion of an
publication of same. Corrections or
cancellations if received bT 8M
pm. will be made In following
airi on nitration

Roasting Chickens 35

Pie
frozen chopped spinach is added
to an egg custard mixture. This
filling is then poured into the un-

baked cheese pastry crust and the
two baked together for about forty-fiv- e

minutes.
Ideal for Lenten menus, this

Florentine Pie, we're sure, will be
a family and company favorite
long after Lent is over.

FLORENTINE CUSTARD PIE
1 package (10 ounces! quick-froze-

chopped spinach
Vi cup milk
',2 cup light cream
'2 cup finely chopped onions
V4 cup chopped mushrooms

1 teaspoon salt
V teaspoon nutmeg

Dash of pepper
3 eggs, slightly beaten

Cheese Crust

Cook spinach as directed on the

package. Drain well. Meanwhile,
combine the milk, light cream,
chopped onions, chopped mush
rooms, salt, nutmeg, and pepper
in a saucepan. one min-
ute. Add a small amount of the
hot mixture to the eggs. Blend
well. Add to remaining hot mix-
ture in saucepan and stir.'

Add spinach to hot custard and
mix well. Pour into un-

baked Cheese Crust. Bake in a
hot oven (400 degrees) 15 min-

utes; then reduce heat to 325 de-

grees and bake an additional 20
to 25 minutes, until a silver knife
inserted in the center of the pie
comes out clean. Makes 6 scrv
ings.

GARNISH

Lime or lemon slices are the
traditional garnish for fish. For
an extra-prett- garnish, sprinkle
the citrus wedges with paprika
and add to the fish platter.

BEWARE
Of

IMITATIONS

LOOK
FOR THE
HAPPY

UTTLC DOG

TOPS IN QUALITY!

IOW IN PRICE

BILL'S

QUALITY

POULTRY
Stewing Hens
Fryers

ri
....

PANCAKES
and Crepes Colette. A la Reine
flavors the chicken with Swiss
cheese, coconut and almonds;
Crepes Colette calls . for Swiss
cheese, ripe olives, parsley and a
dash of Worcestershire sauce. Both
use cream of chicken soup as the
base of their velvety sauces. The
pancakes for all three are pre
pared in the same way; however
the chicken crepe recipes are for
eight, rather than six.

. CREPES A LA REINE
1 can U0',i ounces) Heinz Con-

densed Cream of Chicken
Soup
cup milk

'i cup grated process Swiss
Cheese

Vs teaspoon Angostura Bitters
Vi cup grated moist coconut
2 cups cut up cooked chicken
8 thin pancakes (recipe be- -

low I

cup slivered toasted al
monds

Combine soup, milk and cheese
Heat, stirring frequently, until
cheese melts. Stir in Angostura
Bitters, if desired. Blend 3 cup
sauce and Vi cup grated coconut
witn chicken, bpoon Va cup chicken
onto each pancake. Roll as for iel- -

roll. Place pancakes seam side
down in individual baking dishes
or in 12 x8 baking dish. Spoon
remaining sauce over pancakes.
barnisn with Va cup coconut and
slivered almonds. Bake m 350 ie
gree (moderate) oven 25 minutes

CREPES COLETTE
1 can (10'i ounces) Heinz

Condensed Cream of Chick
en Soup, undiluted

Va cup milk
1 cup grated process Swiss

cheese
2 cups diced, cooked chicken

'2 cup sliced ripe olives
1 teaspoon Heinz Worcester

shire Sauce
2 tablespoons, chopped parsley
8 thin pancakes (recipe be-

low)
Heat oven to 375 degrees (mod

erately hot). Combine soup, milk
and 12 of cheese; heat until cheese
melts. Mix with, chicken and re-

maining ingredients. Place cup
mixture on each pancake; roll:
secure witn tootnpicK. Place in
qreased shallow baking pan; sprin
kle with remaining cheese and
paprika. Bake 25 minutes or until
hot and cheese melts. Makes 8

rcrvings.
THIN PANCAKES

Va cup plus 2 tablespoons sift-
ed flour
teaspoon salt

2 eggs
a4 cup plus 2 tablespoons milk
2 tablespoons melted butter or

margarine
Combine ingredients: beat with

rotary beater until smooth. For
each pancake, pour Va cup batter
en hot. greased skillet or grid-

dle: tilt skillet to spread batter
thinly. When lightly browned, turn

doing it yourself"

OUR SERVICES

ADVANTAGE

children keep you

sales early
drive in traffic
feel like shopping
no transportation

SMOKED PICNICS

SLICED BACON

Heinz Company

PAPER-THI- N

Hot buttered toast or biscuits
are traditional carriers for all sorts
6f creamed dishes be they chick-
en, turkey, tuna, ham or a med
ley of vegetables. They've earned
their honored spot, for they go a
long way in stretching a limited
amount of meat around the table;
but it's time they gave way to
something new.

We nominate the French crepe
the same paper-thi- pancake

that comes to the table in a blaze
of glory as Crepe Suzelte. Only
instead of giving it a flaming bath
of liqueur, we fill our crepe with
a mixture of meat of fish or poul-

try and serve it with a rich cream
sauce.

Crab Crepes, Florentine makes a

perfect party pancake. The flaked
crab meat fresh, frozen or
canned is tossed with garden
fresh chopped spinach, seasoned
with a breath of onion, and sauced
with a mixture of condensed cream
of mushroom soup and dairy sour
cream. There is nothing outspoken
to the flavor of this dish; rather,
it has a subtle, almost soothing
sort of taste. For a really festive
luncheon, serve it with a salad of
mandarin oranges and canned
pears. ly

CRAB CREPES FLORENTINE
1 can ounces) or 1 cup

fresh crab meat, flaked
1 package (10 ounces) spin-

ach, cooked, chopped
2 teaspoons minced onion
1 can (lO-'- j ouncesl Heinz

Condensed Cream of Mush-

room Soup, undiluted
cup dairy sour cream

U cup milk
6 thin pancakes (recipe be-

low )

Heat oven to 350 degrees ( mod
erate i. Combine first 4 ingredients.
Blend soup and sour cream for
sauce. Add 3 cup sauce to crab
mixture. Add milk to remaining
sauce. Place about cup crab
filling on each pancake; roll; se
cure with toothpick. Place in bak
ing dish 110 x6 xlli I. cover
with sauce; sprinkle generously
with paprika. Bake 25 minutes or
until bubbly ana goiaen brown.
Makes enough for 6 pancakes.

THIN PANCAKES
cup sifted flour

U teaspoon salt
1 egg

?4 cup milk
1 tablespoon melted butter or

margarine
Combine ingredients; beat with

rotary beater until smooth. For
each pancake, pour V cup batter
on hot. greased skillet or griddle;
lilt skillet to spread batter thinly
When lightly browned, turn and
brown on other side: remove
Makes 6 pancakes.

Leftover chicken or turkey is
called for in Crepes a s Reine

'As inexpensive as

YOU CAN USE

TO YOUR

when housework or
home

You can't get to
You hate to

You don't
You have

and brown on other side; remove.
Makes 8 pancakes. of

Any of these "crepes" may be
prepared in advance. ou can pre
pare your pancakes ahead of time,
then fill them at the last minute
with the seafood or poultry mix
ture; or, if your schedule is a
tight one. you can fill the pan
cakes with the combination, even
pour the sauce over them, and
store them in the refrigerator in a
foil covered baking dish overnight.
Just remove the foil and immedi-
ately slip Ihem into the oven. It

I take a few minutes more for
baking, however, if the crepes
come right out of the refrigera-
tor.

LEGAL NOTICE
NOTICE Or STREET VACATION
NOTICE IS HEREBY GIVEN, that

tne Common Council of tho ntv nt
Klamath Falls. Oregon, at Its regular
meeting. January 26. 1959 adopted s
resolution, declaring on iti own tnv.
tigjftion and initiation; Its intention to
vacate those parts of Oregon Avenue,
in said City described as follows:

All that nortion of Ore eon Avnn
tying between the northerly line of Ore
gon Avenue and the following described
line:

Beginning at the southeast corner
oi lot 7, block 14. Buena Vista Addi
tion to the City of Klamath Falls,
Klamath County, Oregon; thence North
61 degrees 43 minutes West (taking
the northerly line of Oregon Avenue
as oearing norm 37 degrees 58 min
utes west a distance of 251.05 feet
to a point of curvature; thence along
the arc of .155.1 radius curve to the
left (the long chord of which bears
Norm 60 degrees 13 ',4 minutes west
113.70 feet) a distance of 116.31 feet
to the point of tangency; thence con
tinuing westerly parallel to and If
feet distant southerly from the north
erly line of Oregon Avenue to the
easterly line of Front Street:

ALSO; all that portion of Oregon
Avenue lying between the southerly
line of Oregon Avenue and the follow-
ing described line;

Beginning at a point on the north
easterly extension of the southeasterly
line or lot 1, block 10. said Buena Vista
Addition, said point being on a line
which is parallel to and 32 feet distant
northeasterly from the southerly line
of Oregon Avenue: thence northwester
ly parallel to and 32 feet distant north-
easterly from the southerly line of
Oregon Avenue to a point which lies
68 feet (when measured
at right angles to Oregon Avenue
from the southeast corner of lot 7

block 14, said Buena Vista Addition;
thence North 61 degrees 43 minutes
west a distance of 245.5 feet, more or
less, to a point of curvature: thence
along the arc of a 287.1 foot radius
curve to the left ithc long chord of
which bears North 69 degrees. 13M
minutes west 03.62 feetl a distance
of 94.04 feet to the point of tangency;
thence continuing westerly parallel to
and 16 feet distant northerly from the
southerly line of Oregon Avenue to the
easterly line of Front Street.

That at a regular meeting of said
Common Council to be held on the
2nd. day of March, 1059. at the hour
of 7:30 o'clock P.M. thereof, in the
Council Room of the City Hall for said
City, a public hearing will be held on
said matter, at which any objections
or remonstrances which may be made
in writing and filed with the Record-
er of said City will be heard and
considered, and at which' the Public
may be heard.

This notice is given by order of the
Common Council of said City.

Done this 29th. day of January, 1959.
Rosle Keller
City Recorder.

No. 623. Jan. 29. Feb. S, 12. 19.

ADVERTISEMENT FOR BIDS
Sealed bids will be received Jintil 2

p.m. Thursday, February 19, 1959 at
the office of the Klamath County
School District, Veterans Memorial
Building. Klamath Falls. Oregon. Bids
will be for the construction of a four

'classroom addition to the Henley High
School. Klamath County, Oregon. The
addition will cover a ground area
of approximately 5,173 square feet.
General bids are requested which will
include all Items of work necessary
to complete the project.
Exterior walls of building will be wood

'frame with brick veneer, windows of
wood. Interior, wood frame with

construction, hardboard wain
scots, acoustic upper walls and ceil-- i
ings: floors, concrete with vinyl as--

bestos tile; roof, wood frame with
built-u- and shingled .roofing: heating

'radiant floor; lighting, concentric ring,
incadeicent.

Contract Documents, which Include
drawings and specifications may be
obtained at the Office of Howard R

Perrin. Architect. 1121 Main Street,
Klamath Falls, Oregon, for a deposit
of S2S 00 per set, which deposit will
be returned to the bidder upon return
of the documents to the Architect.
Plans and specifications are on file
and may be examined at the Build-
ers Exchanges In Portland. Eugene.
Medford and San Francisco and at
the Daily Pacific Builder Plan Room.
San Francisco. California.
All bidders must comply with the laws
of the State of Oregon, relating to the
prequalification of bidders. Chapter
279. Oregon Revised Statutes. PrequalJ
titration rorms are immediately avail-
able at the office of the Architect
No bid will be considered unless fully

BACON SQUARES 33

All too often, meatless main
dishes have an air of the make-
shift about them. Not so, however,
this Florentine Custard Pie. It's
"different" and utterly, divine

Furthermore, it makes a fine

main dish at a Bullet supper or
a lunch, served with a
colorful fruit and vegetable side
salad.

The pie is actually a variation
of the famous Quiche Lorraine
which has a custard, cheese and
bacon filling. But in this variation
the filling is a spinacli-custarc- l

combination, and the cheese is in
the crust. Though it may sound

complicated to make, in reality it
isn't. Grated cheese is blended
with flour and melted butter to
make the crust. And for the fill-

ing,, convenient, labor-savin- quick- -

31

39?b

39 lb.
C

49 lb.

lb.

PRODUCE
None Finer

Sno-Bo- y

TOMATOES
25c ,ub.

CELERY
15:.

SnoBoy Delicious or
Roman Beauty

APPLES
3 b:b, 39c

SnoMotd Delicious or
Roman Beauty

APPLES
2 25c

Swiff't

DEVILED

HAM

2 Cons 35
WE

FEATURE

POPULAR

BRANDS
3860

BLUE SKY HOODY'S FINE FOODS

PEANUT .y

TUNA butter Oysters
2 c... 35' n.,39' 3c..,,l

Wendy

Sweet Mixed Pickles 49 c

Lipton's

Noodle Soup Mix 3pkgs 39 e

Garden Catsup 2 Btl, 25 c SHOP THE MODERN WAY

Standby Kraut
Standby

PUMPKIN
Garden

'r.UIMAS

2 X, 25'

JO'303 Tin,

25135'

Dot. 51
SUNSHINE

GRAHAMS
IST 23c

Marshmallow ts

io-o- . 25c

Gray'i Ridge Ranch
Nona Finer
Grade "AA" p" f fLargo L CO

JUST
call in a
order, then
pay our de
livery man the
cost of the good
plus a small deliv

cry charge - 75c in

the city for on order
100 lbs. (including
eries) purchased at
store between 8:00

FUNERAL HOMES : C

CHAIR'S Memorial Chapel. 538 Pine.
Phone TU Parking lotThe weahtcr is inclement,
WARD'S Klamath Funeral Home,
Hifh street. Phone TU

MEETING NOTICES 1

Just Call Us
IMPORTANT NOTICE

'ANNUAL HAM AND H0TCAKE SUPPER

Klamath Lodge No 77, A.F. and A.M. is sponsoring their

MEOO-LAN-

MelKorine

Gal. 69'
Free

Delivery
on $10

Order or
Overt

No chorge for this
added service5:00 p.m. Fractional added

to etc.

groc
one

a.m. &

after hours,

Sf.

SERVICE

4
charge for excesses,
& outside city.

318 So. 4th

CITY DELIVERY
4

annual ham and hotcake feed. Saturday, Feb-

ruary 7 at 6:00 p.m. Proceeds for Masonic

Eastern Star Home Food Fund. All Master

Masons, families and their friends invited.

Sanford C. Selby, y M.

Phone TU 2-37-
37

1710 Oreqon Ave. . . . Phone TU 4 -


