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edge of pan hut not over rim. II

Creamy, rich and flavorful with GERMAN'S can be' iqueezcdELEGANT PIE desired meringueGingerbread -
-

sweet cooking chocolate, K la also SWEET CHOCOLATE PIE
through pastry tube to make fan-

cymix Chill peaches Fftcait & --'xC. - - -
and will wonders never cease! one 2 egg whites

salt edge. Bake in slow oven '3m
A package of gineerbrcud For can many a year li teaspoon M minutes. Cool.Sfl to

and 1 can of golden cling peaches Gcrman'i Sweet Chocolate Pie has of the simplest fillings imagin-
able.

t. teaspoon cream of tartar degrei
Place chocolate and water in

make a very fanrv looking dessert leuions on jidt r""i been a favorite dessert in hundreds 4 cup sugar low heat. Stir until
Bake the gingerbread in a ring xrosed nns moM. i; of homes where good eating is a As with almost every famous 4 cup finely chopped walnuts saucepan

is
over

melted. Cool. Then addchocolatemold, frost with whipped cream. moderate oen '350 ntrwi 4 'id T 'mam llii 'II o MBv tradition. To these homemakers recipe, people have worked out or peacans anilla. Whip cream t
and heap the colorful peaches in mimnes or until don. Iiiwi asl year's sensational interest in variations on the orginal theme, i teaspoon vanilla 1 teaspoon

Fold chocolate
the center. The combination of from mold. Tool. whip cmam with German's Chocolate Cake came as though it's a little like "gilding 1 package 'l4 pound) sweet soil consistency.

into whipped cream. Pile
spicy gingerbread and tender, jut ucar until stiff. Frost gingerbread I .fKii T5-- ' lk surprise. They already knew the lily, when the basic recipe cooking chocolate mixture

into meringue shell. Chill about 1
cy peaches is delicious. For s ring with cream. Drm jeacrxs W" rS'SJ"- - Vvi-'- ;:ir 1 sweet cooking chocolate could is so good. For instance, we've 3 tablespoons water t serving.before
change of shape, bake the ginger ;nd plaie in center (rf ring. Cut ft - 1 3L"W :Ji'"i'"i"' ...ML I I make a good dessert into a con-H- made the "au Cafe" version pic-

tured
1 teaspoon vanilla hours

bread in a loaf pan. split squares., into wedge to nerve. , .ie'Vv'A, Jt9 versation piece. For years they'd here by simply adding a tea-

spoon

1 cup whipping cream SLGARCOFFEE STICKS
and serve shortcake fashion wit h Makes 8 to 10 servings. IV IWfciWSS 'V .CV l"fen .oing Just that with an out-- I of instant coffee to the melt Combine egg whites, salt, and

slices of bread, .hlendFor
whipped cream and peaches. No

t-.f- ?i K"V - S"V V Q chocolate pie. ed chocolate and pressing the cream of tartar in mixing bowl.
l soft butter. Icupmatter what the shape, you'll en-- i f'OKWEBS I ; v'lA f ' ? Cermani Sweet Chocolate Pie meringue through a pastry tube Beat until foamy throughout. Add thoroushly

and l'j to 2 tea- -
Joy the combination. M hM,prM() I Uy "7l T.kiL5y !l sometimes known as Chocolate for a tancy border. sucar.

,
2 tablespoons at a time. teaspoons sucar

coitee irim crusiau ..ntil nwns in:stant
GINGERBREAD RING rohf st hp pul t0 Eowj use lv" ZjMA 1 1 "I--O VXTsil Angel Meringue or Chocolate An- - If German's Sweet Chocolate Pie i.

from bread slices.
1 "No. 2't can cling peach iJum cut it into two rectangles. jel Pie' is a dreamy dessert is new to you. make the sugar is blended. Then continue

'
slices stitch up the sides and run a GERMAN'S Sweat Chocolate Pie lends itself to delicious lier yet rich, and beautiful to first. When you have a re-

peat
beating until mixture will stand

and
in into

.nd.oaS
3 '"?.

gh ydL""rpre d u .0 .

1 package gingerbread mix idrawstring around the top. Then flavor variations. For example, instant coffee has been see. The crust is a melt-o- your, performance and you will very stiff peak,. Fold in nuts
ed side with butter mixture. Re-

turn'or your own gingerbread use this shperner over a broom this tongue meringue shell; tenderly try the au Cale v anation. Inciden-

tally,
2 teaspoon vanilla ana Diena.

broiler and toast untiladded to the basic filling to make elegant German's greased tointo lightlyrecipei land you're all set tp give ceilings, crisp outside, light as a feather the filling alone, piled light-

ly
Spoon browned. So good with

1 cup whipping cream walls and mouldings a good dust- - Sweat Chocolate Pie au Cafe. Photo and recipe courtesy inside But it's the chocolate fill-

ing
into sherbet glasses, makes an pie pan and maKe a nest-im- snen lightly

2 tablespoons powdered sugariing. Wash it weekly. of Baker's German's Sweet Chocolate. that really &cop.i the show elegant dessert. building sides up inch aboveimushroom soup.

... no matter how foney the "fixin's," it's almost

always the meat that makes the airrerens. --

. . ...11., wn.erful meal and lust some

thing to eat." That's why it's so important that
your meot be really good. You will always find
k. h. m.nii at Pinolv Wiao.lv . . . meats thatit r j 1 ' 1 m 1 n r 1 are 100 guaranteed to your full satisfaction.
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Tost Trtot! Cornish Ga me

AVV I Fryers'A
k.

Tender, Boneless

Pork Roast
d boneless pork roasts cut from care-

fully selected, eorn-fe- d porker,. Serve one with
applesauce and the flavor will win your family',
favor.

Strictly fre.h Dressed,
whole drawn and
3 to 34 Lb. Ave rage!

THE SAVORY GOODNESS of "Company Limb Shank" will pleas your most discrim-

inating guests. Glasses of California burgundy wine complement it perfectly.

Hunt'sLAMB WITH NOODLES
po!w " Cut ,,om Fresh' YouB

Pork Steak 49lCalifornia Foods Research In- COMPANY LAMB SHANKS Catsup4 medium-size- lamb shanks
can tomato paste Fancy, Tender, Boned end Rolled

atitute gives easy directions for

preparing a main

Sl'NDAE BEST TOPPING

W cup California Dried Figs,
chopped fine

i cup dark corn syrup
L4 cup brown sugar
4 cup water

h teaspoon salt

i teaspoon vanilla
14 cup peanut butter
H cup chopped peanuts

Combine figs, corn syrup, sugar.

Swift's6:$114-o- i.

bottles

There's no waste with
boneless roast and they're
easier to carve.

' cups water
4 cup California Burgundy

wine
4 teaspoon salt
i package '2 tablespoons) dry

spaghetti sauce mix
i cup commercial sour cream

Hot cooked noodles
Have lamh shanks cracked and

Small
SizeHams

dish. To make it just a little bet-

ter, make your own noodles, us-

ing three or four eggs and adding
a half eggshell of cream for each
eg; and enough flour to make a
stiff dough. Roll out thm and cut
with scissors.

Lamb joins with California Bur-

gundy wine, a package of spag-
hetti sauce mix and commercial
sour cream to give charm to a

water and salt in saucepan. Bring
to boil and simmer 2 minutes
over medium heat, stirring con

partially cut into thirds, if de
stantly. Remove from heat, addsired: allow approximately 1 shank

to each serving, depending on size.
Rrown lamb in small amount of

vanilla, peanut butter and peanuts
Cool. Serve over ice cream.simple dish that will appeal es

Doles Pineapple Grapefruit

Juiceshortening. Combine tomato paste. Maxwell
Housewater, wine, salt and spaghetti ORANGE RL'TTER ROl'ND.S Lb.

Consauce mix. Pour over lamh
For ft slices ofhanks and cook enxered in mod-

pecially to men. "Company I.amhjShanks" is a superlative western
mamdish; and one that is pleas-
antly easy on the budget.

Serve the tender, succulent
shanks and the spicy tomato y

gravy over cooked noodles: pass

white bread,
cup soft butcrate oven '3.n degrees' Pi toiblcnd thoroughly Quart

Cans
2 hours. Remove shanks and skim
off fat from remaining liquid. Stir

ter and teaspoon grated orange
peel. Using round cutter,
cut rounds from bread slices.
Toast rounds under broiler until

freshly grated Parmesan 'cheese in sour cream and heat slightjy
White Star,
Chunk Style
No. 12 tint

separately. Glasses of the samelServe meat and gravy over hot.
robust California Burgundy wine cooked noodlrs. Serve with grated lightly browned. Spread untoast-e-

side with butter mixture s andParmesan cheese, if desired.
Makes 4 to servings. then sprinkle with celery seed

about 2 teaspoons should he
enough for the whole hatch'. Re

Used in preparing the lamh compli-
ment this Italian-typ- entree per-
fectly. Chilled relishes such as
ripe olives, pepperoni, cauliflnw-erette- s

and carrots and celery
ticks are good

turn to broiler and toast untilRaisin toast strips are nice to
serve with a fruit cocktail.

Borden's

Cheeselightly browned. RollsScot, Whit

Wisconsin
Lb.

Yes, Virginia, there is a
Difference in EGGS!

Nescafe, Instant

jar

Medo Land
Plymouth

Coffee
Mild and mellow

Del Monte

Green Beans
Nestle's Chocolate

MorselsCOTTAGE CHEESE

Seasone
No. 303

cansLarge
12-0- pkg.

There or plain, regular farm

9l. fathered end

handled the way they were in

grandfather's time . . ,
nd then there ara

Best Foods

Mayonnaise Quart

Nabisco RitiCrackers lb.

Cookies Nabisco Choc. Pinwheels
9Vi-o- i. pkg.

Peanuts
I N G
EGGS

Planter's Cocktail
7Vi-o- t.

GOOD
cage -- laid

fortin

or PERCH

Mb. pkg.

Rupert Fresh Froxen

ROCK FISH
Flav-R-Pa- c Froxen

I Piggly Produc. I. ALWAYS F...h!

(Carrots Si
I Avocados ssSZA
Onions y

I Snoboy Ind.on Rivet M A I

(Grapefruit JV
Cauliflower 1J

YOU CAN SEE... YOU CAN
TASTE THE DIFFERENCE PEAS 10-e- pkg.

' Plan'- -.eiCashews tiB

Minced Clams w 3 f8r

Clam Chowder ,5.;;:; 3 for

Best Foods

Salad Oil

45

Take home o dozen today' If

your favorite grocer doesn't
carry Goodmq Caq-Loi-

Eggs, ask him to stock them
now. Just call TU to

ploca an order. Goodmq's hove
been supplying the Klamath
Basin with quality eqgs since
1931.

Parkay

Margarine

2M5'
Thire's ie cumuj te dsmlHy Of

fM4t)Mi CreH!.ki . . . y dtsb
is tfee 14 every e is perfraj!
t4. '

fct, yr satisfaction is guor-OO'i- t)

or your money back.

We reserve the riaht to lira)
PricM effective thru Sat., Ft 24.

Open Doily 9 to I Sundays 10 to &7th I Pino oo


