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A DOUBLE BURGER holds & taste-treasure of pickles and onions, The meat patties are

HERALD AND NEWS, KLAMATH FALLS, OREGON

sealed together with the pickle slices and onion rings in between. Take your choice of
pickles for the filling because you may be sura that the Klamath Falls markets'have any
type you prefer. You'll ses a lot of pickles around because National Pickle Weak is

coming up right soon now.

PICKLE BURGER

A new sandwich lreal [s suggest
ed in time for Naltional Pickle
Week and for the first duy of
hackl;xrd plenicking. Called the
Plckleburger, it's s double ham-
burger with a taste-lregsure of pic-
kles dnd onlons stowed away in-
slde. The cholce of the plckle Is
vours; It works egunlly well with
dill hamburger slices, fresh cucum:
ber pickle, sweet cucumber disks,
or sweet cross-cul plekles, For Lhe
milder flavored pickles, you can
use four or five slices; for those
with & more pronounced (lavor,
you can use less, Bermuda onions
are first cholce becnuse of Lheir
sweeter laste.

Pickleburgers can be prepared In
doors In the broller or owtdoors
on the charcoal grill. For putdoor
cooking, we suggest you mssom-
bling the meat patties, pickies and
oninng a few hours ahead of time,
wrapping them in loll, and re-
frigerating them.

PICKLEBURGERS
1% pounds ground beel
and pepper
8 large onion .ﬁu. % inch
thick

23 cup pickles
% oup Tomato Kelchup
2 tablespoons waler

Heat oven to 400 degrees 'mod-
erntely hot). Shape meal into 12
thin patties; sprinkle with salt and
pepper. Place an onlon slice on
hatt the patties; divide piekles
evenly over onion slices, Top with
remalning moeat paltles, pressing
cdges’ logether to seal. Place in
shallow baking pan. Bake 10 min-
utes or until browned. Combine
ketehup: and water; spoon over
palt'== Bake 10-15 minules or until
done, Serve In loasted hamburger
buns, Makes slx servings.

With your Pickleburgers. sorve a
bowl of tossed greens or betler
still the more exotic Caesar Salad
or Green Goddess Salad.

CAESAR SALAD

2 cloves garlic

1:3 cup salad pil

4 lablespoons  Heinz Vinegar

lieaspoon Waorcester-
shire Sauce

s leaspoon sall  «

44 teaspoon freshly ground pep-

. per

2 cups bread cubes

Yy cup salad oil or Buller

3 quarts shredded smlad
greens thead  lelluce, ro-
maine and endive)

13cup graled Parmesan

cheese

1:3 cup crumbled bleu cheese
fi-anchovy [illets, cut up
1l raw egg
Mash one clove garlic; add 14
cup salad oil and next four ingre-
dients, Let stand ol least one
hour. Saute bread cubes In Y cup
splad oll with one clove garlle,
aplit, in skillet until crisp and gold.
en brown on all sides. Place salad
greens in  garlic rubbed wooden
salad bowl. Top with cheese and
anchovies. Strain garlic from dress.
ing. At the table, pour dressing
over salad; drop In egg: loss un-

til egg Is no longer visible. Add|d

croutons; toss. Serve Immediate-
ly. Makes 68 servings.
GREEN GODDESS SALAD
14 clove garlic
Y teaspoon sall
U cup mayonnaise
Y cup dairy sour eream
2 tablespoons Vinegar
4 anchovies, chopped
2 tablespoons chopped parsley
Dash pepper
6 cups salad greens

Mash garlic in salt: blend with
romalining ingredients except-
groens, Toss lightly with grécns.
Chill. Makes slx servings.

Note: Two tablespoons evaporal-
ed milk, undiluted, or two table-
spoons heavy cream may be sub-
stituted for sour cream. Increase
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SALAD SOPHISTICATE is what California Foods Research
halved Calavo avocade filled with small
chunks of pineapple crowned with bright maraschino
cherries. Serve with a good cheess-French dressing such

Institute calls thi

as Wish-Bona or Nalley's.

vinegar lo three tablespoons.

BABY DOLL flowers, deli-
cately embroiderad on this
dainty overblouse give it a
feminine accent, It is smart-
ly styled with scalloped
collar and hem, Buster
Brown bow and three-
quarter sleeves. The modal
shown is of drip dry cotton
and the photo is courtesy
of the National Association
of Blouse Manufacturers.

Compara the cost of
Clabber Girl, ounce for
ounce, with that of
other [sading brande ,
You'll be surprised|

Clabber Girl Is sxclualvely
known as the baking powder
with the balancad doubls
action . . . balanced for
uniformity in beth mixing
bowl and oven,

BALANCED
Doubla Action
Moans BETTER Baking

CLABBER GIRL

BAKING POWDER

WIDE-TRACK
PONTIAC !

Wheels are five inches farther apart.
This widens the stance, not the car,
gives you road-hugging stability, less
Jean and sway. Only Pontiac has it!

406 So. 6th 5t

SEE YOUR LOCAL AUTHORIZED PONTIAC pEALER
ECCLES MOTOR cCo,

Klamath Fally

Real Gold

on your grocer’s shelf in
the fruit juice section

Try Real Ocld 8-ox. contanirated Graps
Drink, Lemenade, end Tropicel Punch

oranges

my word!
“allthose s

YES, LADY. IT'S THE ECONOMY
BREAKFAST ORANGE JUICE DRINK!

Vitamin C Enriched =Today's Answer To Sky-High Citrus Juice
Prices! Each 8-ounce glass of Real Gold provides the daily adult mini-
mum requirement of Vitamin C...the good-health vitamin your body
needs every day. And Real Gold is so economical. You get a big family
quart from each 6-ounce can. Tastes so good, too. Each can contains
the juice of 6 to 8 luscious, tree-ripened California oranges. A consist-
ently delicious flavor — glass after glass! Never thin and watery — never
acid-sharp. Always flavor-perfect. Get some today!

SENSATIONAL OFFER!
$250 1o 43 Vilus SCISSORS ealy 31
#d 2 Meal Gold can Lops, YOUR CHOICE:
$1 Pinking Shedrs, §3 Kitchen Sheers,
$2.50 Rose Clippers. One pair. .. $1 and
dem b . %

tops—all 3.,
vilee for peet B30
RUMOVE can fopn (2, 4 o 8). . with
Real Gold or & number stamped on
them. Prnt namt and addresy, with
whear you want, o8 & piece of paper,
wnciase wifh cavh, chath or maany
sedar i anvilope, mail fo REAL COLD
Scivnnry, Bex 451, Framont. Ghie
Aliow three weeks for geliveny

QUICK SALAD

Calavo avocadus make this *'Sal-
ad Sophisticate™ a top-notcher, The,
smooth - textured fruit makes a|f
perfect background for the more
sharply-lavored pieces ol plneap-
ple. The best accent for both fruits
Is the Roqueforl dressing as de
scribed here.

SALAD SOPHISTICATE
2 Calavo avocados i
Lemon juice
Salt
Salad greens [or garnish :
1 cup chilled pineapple piect
Roquefort dressing

Cul each avocade imto halw
lengthwise, remove seed, an
sprinkle with lemon julce and s¢
Place on garnished salad plat
and [ill' with pineapple. Serve wi
Roquefort dressing.

Serves four, »

pitcher are favorile warm weather
drinks in Spain, they say. An or-
ange and a lemon are peeled and

are poured Into a pitcher. A few
pleces of
strawberries, pincapple sticks and
aven cucumber slices, are added
along with a bottle of dry or sweet
sherry and ice. The drink is sweet-
ened Lo taste with while or brown

% of this springtime neclar are

SPANISH NECTAR
Wine drinks poured from &

irst the peels and then the juices

any lrult available,

ugnr, hotléy or grenadine. Glass-
erved with slices of ham, saus-

ge nuts, olives and bits of cheese
s @ between-meals snack.

Chas. J. Cizek
TAILOR

Suits & Slacks Mede to Order

Perfect Fit Guorontedd
119 SOUTH 7th | 619 Main  TU 4.5497

makes

* Economical
new way to buy
Aunt Jemima
Pancake Mix 1

- [b.sack -

L L L Lt
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)k New Flip-out

saseresrenas

Spout makes
measuring easy

P
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APPLES _
Apple varieties best for baking

ire those with sturdy skins, firm
meat which cooks evenly and ls
enft @and juicy when baked, Wash-
ington State apple growers who
supply one oul of evéry three ap-
ples in the US, recommend the
round, red Rome Beaulies and the
mare
Delicious
though Winesap and Newton va.
ricties are also excollent cooking
apples

fine-textured Golden
this purpose, al-

oval,
for

MOTHERS:

While Shopping Dewntewn

RENT A STROLLER
By the Hour or By the Day

Spencer’s

U

Now theres enough
for EVERYON

1,

Campers: husky appetites call for plenty of pancakes, and that’s just
what you get in Aunt Jemima's brand-new 4-lb, sack! Batch after
batch of tender, golden pancakes . . . the best you ever tasted!

* Safety Seal

... Special
heat-weld
prevents “leaking™
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