NALLEY'S Lumber Jack Syrup is simply serumptious on
craamy rica pudding 'or stirred inte whipped cream for
topping for any simple dassert or plain cake,

OLD-FASHIONED Apply Pandowdy, a Pennsylvania Dutch
dessert treat, goss modarn in this recipa from the Pillibury
Company's kitchans, New Appla Crunch Mix makes the
tradifionally spicy bottom layar which is toppad by a light
layer of loaf-size caka.

Apple Pandowdy

The [ashion designers have pre-p Sprinkle contents of package A
Viewed new elolhes, bullders are from Pillsbury Apple Cranch Mix
unvelling the (atest model homos LRt A N i
and right in keeping with the {radi-|'" #reased or buttered Bxtix2:inch|
tion of all things hright and fresh|pan. Pour two cupx heiling water
for spring, Pillshury presents gix{over the apple mixture. Let stand
now baking mixes |for 10 minutes. Set axide 13 cup

Three offer homemakers fresh|of pockoge B. Sprinkle remainder
frull flavors in specialty cakes, ane |of packige B evenly over top, Bake
It a deliciously different dessertiin moderale oven (350 degrees) 30
mix, the fifth makes a fine quality [minutes. Meanwhile, propore Pills.
pound coke and the sixth is & mod- |bury Loaf.size Golden Yellow Cake
ern, mix version of old-fashioned | Mix as directed on package. Pour
papnvers {batter evenly over baked apple

The recipe here combines twa of |erunch. Sprinkle reserved erumb
mixture over cake. Cut through
butter with knife [our ar five limes
Apple Lo revel topping. Bake al 350 de

Cruneh Mix grees for 25 1o 00 minutes longer
2 oups boiling water until cake sorings  hoack: when
1 package Pillsbury Loafslze | touched lightly with finger, Serve

‘tllaw Cake Mix warm, spooied Into serving dighes

A
APPLE PANDONWDY
1 Package Plllshury

|in keeping house? Ask 100 women

HERALD AND [EWS. KLAMATH FALLS. OREGON

Lumber Jack Syrup

Il your family likes real old-
tashioned maple faver, Iry using
Nalley's Lumber Jack Syryp in
Irult salad dressing. Simply add
13 cup of the syrup 1o '3 cup of
real mayonnaise and then fold in a
hall cup of cream, whipped

As 3 topping for pudding or ice
cream, try maple-coconut-flakes.
Mix about 1 13 cups of flaked
coconut with 13 ¢up of maple syrup
and toss with a fork until well
blended. This makes wanderful top-
ning, too, for & cream ple Gr cus-
tards

Here's a quick recipe for rice
pudding, using package pre-cooked
e

MAPLE NUT RICE
PUDDING
113 cups packaged precooked
rice
1y teasponn sall
2 23 cups milk

Syrup

2 tahlespoans hutter

'y teaspoan  vanilla ‘optional

Yy eup chopped walnuts
| Comhine rice, sult and milk and
(ring to & full boil in an uncov-
ered saucepan. Remove from heal
Add syrup, batter and vanilla. Stir
|antil blended, Caver and lot stand
F10 to 15 minutes. Just belore serv-
ing. stir in walnuts. Serve warm
(or chilled. Makes about six serv-

|ings

MAPLE RICE CREAM
13 cup whipping cream
2 tablespoons Nalley's Lumber
Jack Syrup
14 cups cold cnoked rice
Whip eream. Fold in Nalley's
Lumber Jack Syrup. Fold in cold
piee. Chill. Makes about two cups
or three lo four servings. Pour
additional syrup over each bowl
when serving.

WINDOW
WASHING

What's the most dreaded chore

aud chances are thal nearly 75 of
them will name window.washing as
the one task they hate most of all.
That makes the news of an amat-
Ingly easy way lo wash windows
doubly weltome, This new method
invalves the use of a gleam-up
team now heing displaved in most
murkels, and featuring a clear pink
window spray and lint-free paper
towels. Just look for Clearex and
Zee on your grocer’s shelves,
The procedure is simple and fast
and evasy as A-B-C. Just spray the
clear pink liquid (which comes in
a hottle with its own sprayer top)
on any glass surface. It goes to
work immediately to loosen and
dissolve dirt and grease right be.
fore your eves. Spread the clean-
er with a linl-free paper lowel, a
towel developod especially to pre-
vent shredding. Then polish with a

g cup Nalley's Lumber Jack| !

il & FILBERT CAKE

In the that

wike of

have come other d

recipes that have stood the le
of time and the
of generations
Ope such wonderful cake we hay
fur vou today. It's moist and ric
with a delicate chocolate Havo
(Filberts, finely chopped, add
Idelightiul crunchiness, Brown s
gar, butter and 11
isnread on the fini
liz then placed under the broile
just long enough for the cocon
o loast a delicate brown, the st

lously

So, for one of those speci:
Spring: parties that celebrate a
{engagement. n marriage, a grac

Ithis truly remarkihle cake, "Twi
be the talk of the town!
CHOCOLATE
1 package 1%
conking chocolate
* 2% cups cake flour
5 leaspoon sall

[ahulous
cake made with German's Sweet

thanging lasle

od coconut are|lj
off cake which|one al a time, beating well after|'s cup butter and add | cup brown

gar and butter to bubble delic:|

uation, or just a coming together
ol friends, we highly recommend

FILBERT CAKE |
pound) sweet |

THURSDAY, MAY 21, 1959

2 teaspoons double-acting bak- |In nuls, Beat egg whites untl stiff
ing powder peaks will form and fold inte bate

1 cup hutter ter. 4
1 23 cups sugar Pour inte a well-greased nnd
4 oz yolks, unbeaten floured 10-inch tube pan or a 13

-

Chocolnte,
i,.‘fahfr- cakes, using the ""”"l 1 teaspoon vanilla |xax2inch pan. Bake In a moder-
type of chocolate . . . heirloom 1 cup milk ale oven 1350 degrees! for 1 hour

1 cup finely chopped filberts {and 15 minutes 1o 1 hour and 20
4 egg whites minutes for 10-inch tube pan, or
Coconut Topping, 50 to 55 minutes for 13x9x2inch
e| Melt chocolate over hol water:|pan. Cool 15 minutes; then re-
hithen ‘cool. Combine siflted flour,imove from pan onto rack. Cover
r.|baking powder, and sall and sift|with Coconut Topping and place
a(together under hroiler until frosting s lights
U<l Cream hutter and sugar until|ly browned and bubbly

ht and fluffy. Add egg volks,| To make Coconut Topping. Melt

81

rleach, Blend in melted chocolate|sugar, 1 1-3 cups (about) faked
it{and vanille, Add flour mixture al-|coconul, and 1-3 cup light cream,
1+ ternately with milk, beginning and|Mix well. Let stapd aboul 5 mins
ending with flour mixture. Blend|utes before spreading on cake,

KC PAINT SAVES YOU MONEY!

PAIN

al

fl
|

£

SWEET COOKING CHOCOLATE gives this moist, rich Fil-
bert Cake its delicats flavor. The broiled on topping of
flaked coconut and brown sugar is the finishing touch. Gar-

[man s T Dhccoliteinuned n B deriad esion: Regular Load . . . 20c
T Double Load . . . 30c
e i Fluff Dry ..... 5¢

" COIN-O-MATIC

Self Service Laundry
“Biggest Washday Bargain
In Town"

g

‘."

>

THERE IS A DIFFERENCE!
* Plenty Hot Water!

* Exclusive Sook Period!!
* Triple Rinse Feature!!

* No Attendant!!

[} * Plenty Free Parking!

OPEN 24 HOURS

| EVERY DAY!

-

FOGGY MIRRORS? This streak-free pink spray, whisked
off with a lint-free paper fowel, will cut the fog for once and
all. When you are grocery shopping, look for the display
featuring Zes paper towls and Clearex. They halp fo make

Merit's Coin-O-Matic
|| sELF sErvicE LAUNDRY

second paper lowel,

You'll natice that you need only
one application of Lhe window
spray—and you'll he happy to learn
that this particular spray will not
harm painted surfaces.

The paper lowele loave nol a sign
of a streak, nol & hint of lint to
mar your view. Zee paper towels
are a Crown Zellerhach product

Bost of all, you'll be almast ag|
sparkling as your windows when
you finish!

INCREASES
NEW YORK (UPD—0One cup of |
raw rice becomes three when|
eooked.  Spaghetti  also  “multi-|
plies” when bolled. |
PEANUT . PINEAPPLE |
Combme ‘s cup crushed drained |
pineapple with 'a cup peanut bul-|
ter; mix lightly and spread on|
bread [
PEANUT « APRICOT |
Camhine 1.3 cup chopped, eooked |
apricots (sweetened! with 15 cup|
peanut butter and 2 lnl:lr.spnrm;i

1 unbeaten egg and water to|unside
equal "y elp

down  and  topped  with

BEEF
ENCHILADA
DINNER
Boad Enchilada
Fetrind Raang
Seanigh Rice
Chili Rellgna

Super repast! Super supper contrast!

Rowrita's Enchilada Dinner offers a super-emely
sasy way to filll up a hungry family! Serve this genuine
Mexican delicacy quick ms a wink! And just wink whei
they ask yoir how you did it ! Kiss, but don't tell them
that all of Rosarita’s canned and frozen treats
are fixed In minutes from (reezer 1o oven to table.
Come on ... surprise the f.\mlfl,\' with a

super-b Mexican Dinner, tonight!

.// you're the boss with the mauce!

f Tep off 8l Rosarits Dinmers with the proper
Rosarits Sauce. From mild ta ehill-hob Soit your ewn tagle
Pick up o supely to acd sxzitament 16 ragular meals, toal

erganm or whinped cream |spread

salad  dressing: mix lightly

"
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| 333 E. MAIN

window.claaning so much easier,

RUGGED

17 -JEWEL
Auvtomatic Self-Winding
Water and Shock Resistant

""SUSSEX"’ WATCH
Reg.

397 983

A SMARTLY STYLED MAN'S WATCH
FOR DRESS . . FOR WORK . . FOR SPORT

* AUTOMATIC SELEWINDING
* JHOCK RESISTANT

o WATER.RESISTANT * SWIEP SECOND HAND

* LUMINOUS DIAL * ATAIMLESS STEEL BACK

® SMART LEATHER JAND IN TOUR CHOICE OF COLORS

Herey & auperh man's =atch ot an vnhsard-of
low price. A parfact gift for any man!

A YEAR TO PAY

* 1T JIWEL MOVEMENT
* ANTLMAGNETIC

17-Jewsi "Elizabeth” or BULOYA 2-DIAMOND ”'J""I.. Wate rou:
"Minute Man' BULOYAS 23-Jewel "La Petite" BULOYA "Storm King
0 abreakab!
Your Choice 75 Sk T 75
® Ushroakabie —— ® Timed o dn —_— & :m-:::::;‘ —_—
Lt '.':i::‘p::m * All abeel gone

A YEAR YO PAY

A YEAR TO PAY A YEAR 10 PAY
o =

WITTNAUER 17-Jewel
Shock-Proof Watch

17:Jewel WITTNAUER

WITTNAUER 17-Jewel with 14-K Gold Case

Ladies' Wrist Watch

o Muinipri o Ypehrnquend . UI“ﬂl.‘h
B ol L ey iy
ooy o B D s
A YEAR TO PAY A TEAR TO PAY A YEAR YO PAY

e TSR A

SALE!

Richflat Latex Wall Finish
7\ SAVE $2.00 per GAL,

It's Washable!
Reg. 5.35
5 35
NOW

Limited Time Only
General's Pure White Quiside Paint

Plus-S&H Green Stamps
FREE DELIVERY — 9 A.M. to 5 P.M.

KC PAINT STORE

520 Klamath Ave. Ph. TU 4-3829

THE PERFECT WATC
FOR ACTIVE MEN

-

e &
1l "/ A
W SWEEP

\—/5!C°ND HAN A

R 1008
"COLUMBIA*"
WESTCLOX
WRIST WATCH

NO
MoNtY 695
DoOwWN

A lough tlurdy wateh for
aetlive boys ard glch

AAA AL

Smart 17-dewel
WRIST WATCHES

147

Artrastive madirs gealgn,
ONLY Boe WEEN

AAA AL

3

THE WEST'S LARCEST

CR EDIT/’

701 Main

9:30 to 5:30




