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SOMETHING NEW is happening in the Levi Strauss and Company line. At left the
model is wearing a pair of ladies knit Capris, Style 5459.E. Styling features fancy
front, semi-polo pockets and tapered form.fit leg with a three-inch split on the outside
bottom, Tha beautiful knit 'material comes in royal blue and aqua stripes or black and
grey stripes. At right, you have Levi's Spikes, Style 4807, in polished cotton. Levi's
Spikes are tfailored with an extra:narrow taper from the hip to the |4-inch cuffs, plain
unpleated front back flap pockets. The colo's are really something! Imagine these dur-
ing Klamath Falls' rodeo summer in oranje, lemon, lime, turquoise, sand., charcoal
and black. Oregon's Centennial year is turning into a big year for Levi's, too. Baating
enthusiasts will love some of the other styles in the line, as well.
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NEW LEVIS

FRUIT COCKTAIL STRING BEANS

As a far cry from its classic
Gold Rush Denims, Levi Strauss
& Company breaks through (he
somber cloud of Ivy styling of Lhe
past several seasons with a sun-
burst of color which includes the
entire spectrum. Of course, there
are still the blue denim numbers

Canned [ruit cocklail can form
the base for (ruit compote, fruit
salad or dessert. Add chopped raw
apple, banana and fresh orange
to give It fresh appeal. Use it for
topping coltage cheese salad or

Tender, siringless blue lake
green beans are ideal "lavor mates
with ham, Drizzle some of the
spicy pan drippings from baked
ham on hot canned blue lake green
beans. Toss lightly to coat' the

ice cream. beans thoroughly.

that you buy a couple of sizes loo
large as they are guaranteed to
ghrink,
But the presshrunk fabrics and
siyles are really something!
The styles of Levi's trim pants
for men and women would cer-
tainly starlle founder Levi Slrauss,
who created back in 1850 he clas-
sic blue jeans still bearing his
first name.
The vivid orange, lemon and|
lime tones of Levi's Spikes should
delight anyone. The name Spikes
is unusually appropriate, since|
these citrus-colored pants are cul
with a pencil-slim taper from the
hip to a 14-inch cuff. They are|
avallable also i turquoise, sand,|
charcoal and black.
Capris for the gals come in gor-
geous two-tone knit collon in such|
color combinations as roval blue
and aqua or black and grey
stripes,
There is anolher surprise in a|
m“:l de.‘si‘il:r]: rorh women—form-tap-|
ered, call-length Desert Pants in 4
while duck, adapted from their|l#"8 ,‘:,';,',':‘; e
men's pirate pants called Levi's(|§"
Sandlubbers. You'll see a lot of|
these during the summer hnaling;
season. They ‘are wonderful vaca-
tion wear,

BUDGET SPECIAL

High-Torque Reo engine

EXCLUSIVE!

hondle-mounted
| o tank

LEFTOVERS

Hard cooked eggs that are left]
over can be made Into a variely |
of dishes. Chop and combine lhvi
eggs with hail sour cream and|
half mayonnaise, a liltle minced
onion, dried dill and seasoned sall
to faste. Use as [illing for plain
or toasted sandwiches or as stuff-
ing for celery or tomalo salad.

Saves hours of tir
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BEEF COOKERY

“She's prettier than her pice
ture,” was the [requent comment
around the big hall in the exhibit
building at the fairgrounds when
Beverly Lyons stepped up on thé
platform to condbet the Klamath
County Cow Belles® beel cooking
school on Thursday.

“And, my goodness! Isn't she a
good cook!" was the comment at
the close of the two-hour session
when a crowd of more than 300
women fand a couple of men!
were served colfee (Folger's) and
|cookies (made by Cow Belle mem-
|bers) and Invited to sample the
Ibeef dishes Mrs. Lyons had pre-
I pared before the eves of the aud-
lence.

Shults took honfe a Cow Belle
cookbonk but not the roast,

The recipes given by Mrs, Lyvons
and demonstrated will be published
but flest we want to give you her
recipe for Short Ribs of Beel Buys
gimdy  which was nol printed on
the recipe sheeis passed out (o
those attending the cooking school

“Wine is a food, not alcohol,”
Mrs. Lyons rightly declares
"When wine is heated, the alcohol
15 dissipated and all that remains
is the piquant favor. In addition,
wine tenderizes meal, giving it an
additional cooking advantage by
cutling the timie necessary (o pre
pare the dish and making it more
tender when completed

California Oregon Power Com-
pany. from whose Medlord hend-
quarters olfice Mrs. -Lyows had
come to conduct the cooking|
school provided beautiful culs of
meat for the cooking school. Safe-
way Stores provided beel sausage
and beefl bacon for cooking and
for prizes,

The Westinghouse range and re-
frigerator were used through the
courtesy of Kirkpatrick’s East Side
Appliances and Don and Pat Kirk-
patrick also provided some delight-
ful gifts for the women who at-
tended. In addition, there were
National Cow Belles' Beel Cook-
ery cookbooks and a box of beel
candy which is marketed by Brown
and Haley Candy Compuny.

The hit of the show was the
huge standing rib roast which Mrs
Lyons brought owt of the oven,
cooked to perfection, alter having
been sel in the slow oven al 6
pm. the might before. A good
many optimists in the crowd had
refused to plan dimer in the se-
rene hope that they would be the
lucky anes Lo take home the roast.

We' must Interject right here
that the person silling next to us
at such affairs always wins some-
thing, It happened again, but oul
of sequence, as Mrs. Everett

KYLE

Keep Your Looks Enchanting is
the avowed purpose of Kyle Skin
Lotion.

Originally developed for the heal-
ing professions, it has all the re-
quirements of & cosmelic, plus the
healing. proteetive and anti-bac-|
terial qualities necessary for those
in the professional [field,

It is recommended by the manu-
facturers for sunburn, for facial
blemishes in adolescents where a
healing agent is ‘desired, adds
moisture lo dry and thirsty skin
and is a soothing, perfect powder
base.

The Kyle line, handled locally,
includes  lotion, night eream,
cleansing cream, mouthwash and
perfume. It is & Hollywood product.

MASHED POTATOES

It takes about 10 to 15 minutes
longer to beil whole potatoes for
magshing than it does if you cul
them in thirds or quarlers. Save
the potalo water for the next balch
of bread.

TOWER FURNITURE GIVES YOU
LOW, LOW PRICES plus S&H GREEN STAMPS

Power Mowers

- 995

Full warronty against
crankiholt domoge

control

Full 217
cutting width

ALLNEW PIVOTRIM

Nothing like it! Caster-action front wheel lets
you trim in tight circles within 34" of trees,
bushes, ete., without lifting.

hand i

EXCLUSIVE|
Full warranty against

High-Torque
4-cycle Reo engine

LIFETIME
GUARANTEE

Mo Charge far,
Perts & Lebor it
Cranksheft is Dam-
aged.

Welcome Wagon
Hostess

PLUS!
¢ Lifetime steel housing

Will Knock on Your Door
with Gifts & Greetings
from Friendly Business,
Neighbors and Your
Civic and Sacial
Welfare Leaders
On the occasion of:
The Birth of a Baby
Engagement
Announcements
Arrival of Newcomers to
Kiamath Fally

Mo cost or obligation
Phone TU 2-0834

¢ One-knob engine control

Easy Terms!

WE GIVE
JHN'
Green Stamps

| OPEM FRIDAY
TIL 9:00 P.M.

TOWER j

FURNITUR

i | 124h & Main

crankshaft damage

EXCLUSIVE!

rors
N
SHllg VALLES
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E

Ph. TU 4.8858

|plained the easy way lo prepare

| they
|them in & shallow pan in a 450
tdegree oven for 40 minutes, After

Mrs, Lyons Is a greal hellover
in slow cooking for the less 1|-u-|
der cuts. into which class short
ribs certainly fall. She also ex-|

the short ribs for gerving in any
one of a number of ways. Since
are always [at, she ploces

20 minutes, turn the short ribs, so
they will brown on all sides. Then
they are ready for further cook-
ing in a barbecue spuce or for
any other recipe. Here i her Short |
Ribs of Beel Burgundy recipe:
BEEF BURGUNDY
SHORT RIBS
2 pounds shorb ribs of beel |
2 tablespoons bacon fat
113 teaspoon salt
Yo cup ¢hopped anion
Dash of Worcestershire
Sauce
Pinch marjoram
Pinch thyme
1 cup dry red wine
1 cup beel boulllon
4 medium-sized potaloes

4 carrots
4 turnips
4 small onions
Salt and pepper
Roll the short ribs f(eut inlo
serving pieces) in  flour, then

hrown slowly on all sides in the
bacon drippings in a heavy kettle,
Add 1': teaspoans salt, omion, Wor-
cestershire sauce, svasonings and 1
cup of California Burgunedy or cla-
ret. Cover and simmer slowly for
two hours or until tender. Skim
off the excoss fal and add the
beal bouillon and vegetables. Cov-
er and cook for about an hour
longer or until the vegelables are
tender, Serve this dish piping hot
with the same type of dinner
wine you used in the cooking.

thats

0 maka you

| BEVERLY LYONS, right, home demonstratoer for Cslifarnia Oregon Power Company,

Rteal...ReaI...RoaI Coffee
Feel..Feel..Feel Satisfied

Amazing new Siesta is made with the
"Heart of the Bean" process that glves
heartiest, strongest flavor!

.

demonsirated correct methods of beef cookery to a crowd of more than 300 persons at
the Klamath County Fairgrounds exhibit building on Tuesday afternoon. On the platform
to see the gorgeous beof roast she was removing from the Wastinghouse oven (cour-
tasy of Kirkpatrick's East Side Appliances) were, from left, Mrs. John Taylor, Mrs. Don
Johnson and the day's chairman, Mrs. Alvin Cheyne. The beef cooking scheol was

sponsored by Klamath County Cow Balles and arranged through the courtesy of Copco.

Siyle up um?m
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Use Crescent Spices to turm an ordinary
green salad into a new adventure in eat-
ing! Add these Crescent combinations to
your basic oil and vinegar dressing. Sharp
and interesting—"'4 t. Mustard, Vs t.
Paprika, V4 t. Garlic Powdoer . . . Subtle
and interesting—1/ 1. Dill seed, 14 t.
Onion Powder . . . Different—\5% L
Oregano, dash of Cayenne , , . Delicious,
indeseribable! =14 t. Sweet Basil,

Ly t. ground Black Pepper.

Try anew taste treal—
radishes, ceiery, any frash
vegelable with Crescent
Flavor-All! Just sprinkle it on e

SPECIAL SWAP OFFER FOI

KLAMATH FALLS

it's FREE! Your chance to discover the Different Decaffeinated

r————————-———---—-———

GET YOUR EREE JAR
OF SIESTA TODAY! |
HERE'S ALL YOU DO...

Removar

~ihe label from amy brand of instant
coffee or—the front panel of any bag of
tegular coffee of —the winding strip from

Siesta really i1 different , , . a de-
eaffeinated that's real coffee to make
you feel truly satisfied, Siesta’s se-
cret method slowsroasts the favor
heart of the coffee bean to bring out
every drop of pure, true coffee . . .

withaut the caffein that ean so often
increase tension, jangle your nerves,
add 1o sleepless nights, Siesta gives
you the heartiest, strongest coffee,
so delicious your taste can't tell
that it's decaffeinated.

T ———— —— —— — — —— — — — —————
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any can of coffee you happen to have in
the house,

Mail with your nama ond address tor
SIESTA, P.O. Box 346, San Franclsco 1,
Calif.

Wae will send you a coupen entitling
you to a regular 2-or. jar of New SIESTA
ABSOLUTELY FREEI. .. or you can
apply its equivalent value of 504 toward
the purchase of the big economy &6z, jar
of SIESTA. Only one coupon per family,
Offer expires June 30, 1959,
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