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SPICED APPLE GRAPE MOLD is a glamorous way to use the lovely apples on the market
tight now. Grapes are melded inte the low-calarie dessert which is a tested recipa from
General Foods using D-Zerta Dietary Gelatin Dessert.

Molded Dessert

GOOD FOR SPREADING swoel pickle relish. Makes a deli-

|can measure their own: dashes of

|might have been long delayved had

MR 5 : " RS, Grind bits of leftover baked ham|cious spread for sandwiches or
I"" ' ey waistline "-_‘"‘ _'h"' along with Swiss cheese; moisten{erackers. Men usually like this
holidays? The tape measure, and with mavonnaise and season u\ji!:iuu‘
the bathroom scale as well, will| —
probably tell a sad tale. So now
it is time to go on a scnsible
diet!
It’s good to know that there are
appelizing meals and glamorous

low-calorie desseris you can serve
and eat with gusto. Here. in the
photograph, Is a low.calorie mold-
ed dessoerl thal makes use of re-
freshing and slimming apples and
grapes, If preferred, 10 may bhe
served wilh greens and a low-cal-
orie dressing as a salad. A diet!
and low.cost menu suite -h[[- lm|
February and March s given
below in which the mold is used
as a dessert:
SPICED APPLE GRAPE MOLD

3 envelopes low-calorie straw-

berry-flavored gelatin

% teaspoon salt

Iy teaspoon cinnamon

s leaspoon nutmeg

8 cups hot waler

1 cup diced peeled apples

4'3 lablespoons seeded cut

grapes
Combine gelatin, sall and spices;

atld hol water, and stir until gela-
tin is dissolved. Chill until slightly

DER
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thickened, Then fold in [(ruils
Pour inte molds. Chill until firm.
Unmold. Serve as a dessert or

Tempomate Spnng
Constivetion Prosides
o inq Prool Edges

salad, Makes 6 servings.

SAUCE IT!

Serving an ice cream dessert to
company? For a [lestive occasion
offer several sauces with it so
guests can choose their favorite
Here are suggestioms: chocolate,
butterscoteh, maple walnut (ma-
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CRESCENT PEPPER

A dash of pepper—=it's as old as
history itself and as moder
today in our lavorile dis
a4 spice worthy of the new
tainer Crescent Manuiact
Company has added to hs
line for 1960 with its sleek S-ouncel

hes.
con-

n as|

It'siit

wng|

Look closely
vour

al Lhe pepper
shaker and vou will see tl
s really
caark and light particles
percorn

a collection of sm

18 composed ol tw

t colored kernel, For the pure

shaker in its high style royal blueig black pepper the entire
dress Ilnl corn ds used. Whole pep
Pepper is an essential seasoning{fervorns have become more fa
in the kitchen of every aspi ring| miliar in recent years as a result

chef, and it's the world's most pop i."’ the popularity of the table pep-

ular spice. At the time of

vesting, the pepper berries are aj

har}

, and now comes the

mill ik
er with pure ground pepper

cherry red, but after thorough dry-{tive enough lo take its place as

ing in the sun they turn 1o a deepi?
|brown or black and become shriv.

cled and hard, These black ber.
vies, the [ruit ef the vine, are
known as peppercarns.

Pepper  protducers  send  their
splee to this country in the whole
form, and most of it is ground
before it is sold. It adds a spicy
tang to almost all foods. It's a

must in every kilchen and goes|
to the table in its new container
It is item  atiractive enough
for the buffet table, where guesis

pepper lo suit theif tastes

In early commerce between Eu-
rope and the Orvient, pepper was
article ol trade Wils
that a few pounds be-
came a royal gzift, and so great
was the demand for it that it be-
came a cause of search lor a sea
route to the East. Baltles raged
for possession of pepper lands;
maps wete changed because of it
and pepper was high on/ the list of
objectives of Christopher Colum-|
The discovery of .-\.:11‘-1-!\1“.

a staple It

s0 costly

hits

not the prospect of finding pep
per hurried the mighty navigator

labig ACCOSSOTY.

COMPANY BEEF STEW

11, PAGE 1--C
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2 |bs, boneless beel, cut in
1'z inch cubes
o tup fHour
2 teaspoons salt
‘s« leaspoon pepper
v teaspoon paprika
3 tablespoons shortening
1 medium onion, chopped
1 cup holt water
Lean '8 or) lomalo sauce
1 boutllon cube
'3 cup macaroni PEPPER SHAKER, 1960 style, is being introduced by the Crescent Manufacturing Com-
i“”-“al‘""l""“"l : pany. From Pacific Kitchens, Seattle, comes this photograph and the accompanying re-
5 e ur carrois, cul

1 can (4 pz.) mushrooms

L can (8 or,) lima beans

L can (8 oz.) whole kernel
corn

Roll pieces of meat in mixture
of flowr, salt, pepper. paprika
Brown in [at. Add chopped onion,
brown a lew minules longer. Add
hot water, tomato sauce and bouil

2

simmer hours
Add maca-

lon. cube. Cover;
or until almost tender
ronl, onions and carrols; continue
conking 30 minutes longer. Add
mushronms, lima beans and corn

d]uﬂ"

cook until vegetables are heated|
throtigh, about 10 minutes, Thick-
©N Qravy as necessary,

cipe for Company Beef Stow. Since the groundheq saw his shadew on February 2, we can
look farward to many mora days when hearty meals ars in order

VALLIER'S CAFE

Across from S5.P, Depot

WILL BE CLOSED

SWEDISH TOUCH
Adding a bit hot cofiee
and gravy [or|
roast lamb is a distinetive Swed-
isn louch. And the Swedish cooks
believe in servmg lamb piping hot
Lamb fat solidifics at a higher

sUgar o

(Team

temperature than other animal fat F F 6 oo A M
- — = .
WHITE WINE rom Ebruury 14,' ' - 4
Use a little Sebastiani Chablis For Redecorating
Iwine along with canned bouillon ‘nr
when cooking brown rice. It s I“ Reopen Ab°u+ Feb' 19
good with a savory lamb stew or Thonk You For Your Pulronnge

!I'ill~f‘i| shorty iI:t

It’s the coffee with that wonderful

ple syrup with walnuts), straw-
berry (thawed sliced frozen ber-
ries) and mincemeat (healed).

DESSERT
Canned pears heated gently in
gome of their ewn syrup, Califor-

En lander

nia port wine and a stick of| MADIE BY THE

cinnamon or a twist of orange peel nlﬂlu’ﬂ bl T .m, ST NAME N SIEEP
are unusually good. Serve them "#3: : )
warm in lhe wine-flavored syrup, ‘“‘““lu

topped with a small scoop of firm
vanilla lce cream.

All
cats love

Dt Ross

BUY BOTH PIECES
GET 2 PAIRS FREE

Here's weleome news A sclantife
colly daveloped mattren by lomous
Englonder. Actuelly designed 1o in-
vite sleep ond reloabiion—ta help
you weke up full of zip ond go!
The motching Box Spring is wipe
ciolly comsfrucied Yo cuvre coried
wppen,

VV* Open Fri. till 9:00

» EACH PIECE

$

We Give S&H Green Stamps

TOWER

FURNITURE

12th and Main Street . . . Klamath Falls
Phone TUxedo 4-8858

Made to pamper your cat
wse thay're not just flavers
tiey’re the real thing.

*LIVER 'a MEAT
+KIDNEY 'a MEAT
*CHICKEN
o MEATY MIX
+CHOPPED FISH

Toprs
IN

s VALUES!
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&m The Daﬂny Thomas Show every week on CBS-TV

Now . . . made from coffee beans so fresh they’re still
warm from roasting. It’s the freshest taste in coffee yet!

It's made from coffee beans while
they're still warm from roasting!

Coffee beans—fresh-hot from the
roaster. This is the moment when
coffee beans are at their freshest—
bursting with warm bean flavor,

At last—this wonderful
flavor has been captured

the New Instant Maxwell House.

For a fresh new experience in Rovor-bud Aarer... REACH FOR THE JAR WITH THE STARS ON TOP

NEW INSTANT MAXWELL HOUSE

Try the co

warm bean
for you in House than an

or other jars.

bean flavor and you'll see why more
people serve New Instant Maxwell

ey

ffee with that warm

y coffee in cans, bags,

A Product of Ganeral Fonda




