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“Martha's Teacup Dessort™

i=)fresh
an adaptation of a fresh {ruit des-|have been combined with Califor-!

HERALD AND NEW3. KLAMATH FALLS. OREGON
===

Dessert In A Teacup

strawberries  and rbllh.\rlr

sert that's"as popular in Denmark|nia Rose wine to produce a rosy
in the spring as strawberry short-{red dessert with a wonderfully re-

cake is here. This dessert; known|[reshing

lavor. Because corn-

as Rate Grutze, ls mude from the|starch gels made with frui Mice |

fuiee of red [ruits—strawberries.
raspherries, rhubarbh or currants
and is thickened with cornstarch
An informant who c¢ooks for A

tin in this recipe

MARTHA'S TEACUP DESSERT [to tasie (about % cup) and salt | Il desired, lroren strawberries

2 ‘pounds fresh rhubarb

Ti

e or inlo a ncr\'lns"hnwl Chill | for (resh berries. Use | (1ounce
until firm—4 to & hours. Serve|nsckage frozen berries to replace
with sweectened whipped cream. || cup {resh herries. Reduce sug

WHITE LUSTRE

It's temgie but true—there are
women, even some with flawless
calures, who have a liresome
sameness. They may be adequate:

irn Into individual serving dish-|or raspberries may be substituted |

Makes 8 servings to about %5 cup

2 cups [resh strawberries
1 cup wiler
3 envelopes plain gelatin |
1ty cups Californin Rose wine|
Sugar
Y4 teaspoon  salt

whipped cream
trim off leaves

Sweetoned
Wash rhubarh,

tend to be tricky, we've used gela-{and cut stalks into L-inch pleces
|Wash and hull strawberries. Com-

This dessert is firm enough to!bine {ruit and water: cook, stirring|

unmald, but i your descups are|frequently

until froit is soft—3 to|

Danish hushand says W's tradi-|especially pretty ones, we'd sng.|10 minutes Press fruit through a)

tional—in her husband's family,
at least—io mold .the dessert in
teacups.

In this adaptation of Rote Grutze,

A CONVERSATION PIECE for spring parties is Martha's Teacup Dessert, a
?aleiin dessert made with fresh rhubarb, fresh strawberries and California rose wine.
he cups and saycers shown are from Gump's in San Francisco and the phote and

racipe from California Food

muke a plessing accompaniment.

Californla  dessert w:nri

Ressarch Institute.

juice
make

gest serving It in the cups, Crisplsieve, discarding pulp Soften gela-|
butter cookies and glasses of vour(tin in wine; dissolve in hot fruit|
favorite

Add  sufficlent
f cups liquid

witer o
Add sugar

delightful

tpy T
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ENTERTAINING is made easie

Iy groomed; some spend a rela-
tively large amount on clothes,
hut dash  and  imaginalion are
lncking

| 1 youve never considered
changing the color of your hair, if

vou've never experintented  with
eve make-up, or i you think one
shade of lLipstick can see you

through a whole season’s ward-
robe, then it might be you should
|rt‘i'\ﬁll|lllr vour thinking, There's
no beltér time to starl than now,
during the Spring of 1950, With
the wealth of exciting new prep-
arations, it has never been easier

ilattering lnok

You might with your halr—con
sidering it in terms of color as
|well ns style, Irving a variely of
(ake pleces too, With  summer
practically  here, vou may find
that a fake thignon is the solu-
|tion for neat coolness both on and
ofi the beach. I can give Yoil as
many as o dozen different styles

With the right makeup  Yout
sppearance ;s limited  only by
vour own  spirit * of adventure,
Rasis of some of the preftiest
*hinge vou can do s “While
Lugtre,” Elizabeth  Arden’s  now

pure white lipstick with a pearly
sheen. You are  definitely  your
lown make-up artist with “"White
Lustre” for vou can create many
variations of the solter paler
mauth, one of the youngest [resh:
est  beauly trends ever. For a

frosted «offect apply it over any
colored lipstick. Most fashionable
clivice now
such as

ir a high key
“Arden Pink"

pink
or a sun

We feature o complete
line of

“FAMILY"
COOKIES

&

CREATE exciting new looks with Elizabeth Arden's "White
Lustre'' naw pure white lipstick with a pearly sheen. You
can become your own make-up artist and create many
variations of a softer, palsr mouth to ge with the lovely
1959 fashions.

A “Mothers of Osklond"
Product
Special This Waeek—
Chocolate Taffy €
Sandwiches-Pkg. 49

GARNISH
Make “Apple Emeralds™ by sim-

achieve a different, brilliantly |

PAGE THREE
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drenched apricol tone such as SPANISH WINE

The most popular of Spanish
sherrles (which we think cannot
compare with the California pro-
duct) are called cream or brown
sherries in England. but their real
name in Spain is oloroso, meaning
fragrant. These [ragrant wines
come from Anadalusia.

“Ananda Pink.” To lighten with
|out frosting, wear “White Lusire"
|beneath your colored lipatick., A
new  Elizabeth Arden duet case
has “White Lustre™ in one end,
vour choice ol color In the other
Just one word of caution—all
eves will be on your eves. When
lips are pale attention is drawn
automatically 1o vour eves — il
they look faded the result is »
wushout, Definitely learn 1o line
your eves, apply wvour faverite
color of shadow over the entire
hd, with brisk soft strokes shape
your brows inla a soft natural
llnr._A pretty note to add when
wearing White Lustre lipstick —|
Pearly Silver Shadow, dusted over
vyour colored shadow

But don't slop here: create vour
own variatons. No one ever
slirred up any excitemenl with
Just one ook,

Hawaii imports  much of s
fond and nearly all of its manutae-
tured needs

aé),r‘ So===c=

Enjoy the Thrill and
Contentment of o New

| PIANO eor
ORGAN

IN YOUR HOME

For Yeors of Pleasure
Coma in Soen. Eowy
Budget Terms.

LOUIS R. MANN

PIANO COMPANY
7 N. 7th TU 47182

| e o )
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QUICK DESSERT

Combine cooked, spiced apple
crescents with a sauce made of
Yo cup currant Jelly, ' cup ore
iange juice, grated rind of half an
orange and & cup shredded coco
nut. Put apple crescents in your 12
preftiest sherbel glasses, pour heat-| T

o spuce over them and garmish | = 1! :l i
with a sprig of mint

mering little apple balls, cul from
erisp apples, in a syrup made of
1 cup of waler lo 1': cups of
sugar, with a pinch of sall and
same green food coloring, until
iender, Use a= & garnish for any

WALLET
PHOTOS
sz

’
(arten s
FINE FOODS
1420 Esplanade

r if the entree is a canned, pre-cooked ham. The menu

platler of meal or flowl,

FO4 Mals Br.

suggested here includes hot tomato boullion, cold ham slices with regal fruit sauce, |
avocado fruit salad, butter balls and rolls, spritz cookies and sherbet for dessert,

MAY DAY LUNCHEON

Mother's Day, graduations and
bridal showers are just a few ol
the nccasions for Maytime enler-
{aining. Most of these parlies ac-
cenl  feminine lastes bul male
guosts should not he forgotten
when the menu is planned. Deli-
cious canned ham with a Regal
Fruit Sauce takes honors with par-
ty Irimmings and pwovides satisfy.
ing servings as well,

Because they are boncless and
fully cooked, canned hams are a
boon to the party planner. Carvip
Is no problem. A sharp knife will
a long thin blade is best for slicing
the ham. Or if you prefer, chances
are that the meat man where the
ham is purchased will slice it for
vou on the slicing machine, A 10-
pound pear-shaped canned ham will
yield approximately 45 slices.

The shape of the sliced ham Is
maintained by lying Lhe slices se-
curelv together with string. The
snuce or glaze and decorations are
applied over it, At serving time the
sirings are snipped and each slice
is easily transferred from platter
to guest's plate.

Canned  hams  welghing  three
pounds ar more should he refrig-
erated, Unopened, they may be
stored in the refrigerator for many
months. The sliced meat which is

left after the party should be used|

within & week, Freezing ham =
ot recommended becavse when
frozen cured meals deteriorate
rapidly in {avor

To prepare a canned ham, plice

ft on a cutting hoard and remaove

gelatine. Sliee in ' inch thick
slices, (or, have meal man elice
on slicing machine). Tie a siring
around the ham to hold Ihe slices
together. Place the ham on the
serving platter. Spoon the Regal
Fruit Sauce over the ham and dec-
ornte the top surface with waler-
cress. Serve with avocado fruit sal-
o and additional sauce
REGAL FRUIT SAUCE FOR HAM
Yield: about (wo cups sauce
2 egRs
Jujce from 1 orange taboul
1 cup!
2-3 ¢up apricot nectar
L5 teaspoon lemon julce
tablespogns sugsr
teaspoon sait
teaspoon grated orange rind
teaspoons prepared mustard
teaspnon poppy seed
, leaspoon ground rosemary
In the top of a double baoiler,
bost eggs with a rolary bealer un-
til frothy. Graduslly add orange
julee, apricot nectar, lemon juice,
sugar, salt, and orange rind. Heat
water to boiling in the lower part
of the douhle hoiler. Place egg and
teuit mixture over the water. Stir
constiantly until mixture thickens
Blend in remaining ingredients

e A fa
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RUG REPAIR
Ny RARRY BASNUIAN
“The Magic Carpet Man™
DOMESTIO wr ORIENTAL RUGH
RE-BOUND, RE-FRINGED,
RE-WEAVED

NEW METHOD CLEANERS

1435 FAFLANADE T 44471

| Arrival of Neweomers tol

L _l’_hon_a_ TU_ 2-0834

Cover and place in refrigerator Lo
coal.

The
Welcome Wagon
Hosless
Will Knock on Your Doot|
with Gifts & Greetings
from Friendly Business,
Neighbors and Your
Civie and Social
Welfare Leaders
On the oceasion of:

Klamath Falls
No cost or obligation

THE WEST IS WILD...ABOUT BORDEN'S!

The only drink of
its kind containing.

VITAMINS
B, B.D & IRON

Bordens
INSTANT

with an exciting new chocolate
flavor direct from Holland !

REAL FLAVORFUL!

Borden's imports only the finest, most
flavorful cocoa from Holland! And mm! .
what a delicious chocolate-y flavor it gives Borden's Instant
Dutch ! So easy to make . . . either steaming hot or frosty cold . . ,
your family's sure to find it’s so much fun to drink!

REAL NOURISHMENT!

New Borden’s Instant Dutch is the only
chocolate drink of its kind containing Vita-
mins By, By, D and Iron. Just the vitamins
your children need. So vital for their health,
encrgy, sound bones and tecth. Start erv-
ing 'em Borden's Instant Dutch every day!

CHOCOLATE

FLAVORED MIX

100 mannh HOT snn {1 TR

COMPARE | |00 | wanad | st
Vitamin B, »

Vitamin B, W

Vilamia D v -
Irsn »

Sugar - w | v
Cacas v v | ¥
Lecithin ” [

16-Ounce
Economy Size

WISHBONE

Italian

[ ,I_,.

Dressing .

~:1
1 -';- ;
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N

Give your salads a “Touch of Genieus" with
mouthwatering Wish-Bone ltalianl it's a clear
golden blend of pure oil and aged-in-woed
vinegar that sparkles with floating spices and
frashly chopped gerlic buds.

Give meats a *Touch of Genie-us,” tool

MARINATED STEAK — Lat
steak or ¢chops marinote In
a shallow plotter of Wish- ™
Bone Italian before grilling

or brolling, |

WISH-BURGERS-Acdd thres
tablespoonfuls  Wish-Bone
Italian per pound raw ham-
burger. Grill or broil,

BARBECUED CHICKEN-
Split broilers in half. Mari-
nale in Wish-Bane lalian.
Broll over hot eeals. Turn
and brush frequently with
more Wish-Beone,

forar
J“#_ﬂ‘ ",

,1" LOOK FOR THE
: SPECIAL 10¢c OFF LABEL

{ ON 16.0Z. WISH-BONE!
5 {1 Pint)




