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WWCRESCENT PEPPER

and
A dash of pepper it's as old as Look closely at the pepper in

ycur shaker and you will see thaihistory itself and as modern as
today in our favorite dishes. It's it is really a collection of small 11 Mi I
a spice worthy of the new con dark and light particles. The pep-

percorn is composed of two parls.tainer Crescent Manufacturing
Company has added to its spice
line for 19K0 with its sleek
shaker in its high style royal blue

a dark colored outer husk and a
light colored kernel. For the pure
ground black pepper the entire

dress. peppercorn is used. Whole pep-

percorns have become more faPepper is an essential seasoningBy Florence Jenkins, Food Editor miliar in recent years as a resultin the Kitcnen oi every aspiring
of the popularity of the table pep- -hef, and it's the world's most pop.

ular spice. At the time of har
vesting, the pepper berries are a
cherry red, but after thorough dry
ing in the sun they turn to a deep
brown or black and become shriv
eled and hard. These black ber-

ries, the fruit of the vine, are
known as peppercorns.

permills, and now comes the shak-
er with pure ground pepper attrac-
tive enough to take its place as
a table accessory.

COMPANY BEEF STEW

2 lbs. boneless beef, cut in

l'a inch cubes
i cup flour
2 teaspoons salt

U teaspoon pepper
'i teaspoon paprika
3 tablespoons shortening

1 medium onion, chopped
1 cup hot water

Pepper producers send their
spice 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 kitchen and goes

1 can 18 oz.) tomato sauceto the table in its new container.
It is an item attractive enough
for the buffet table, where guests
can measure their own dashes of

pepper to suit their tastes.

PEPPER SHAKER, I960 style, is being introduced by the Crescent Manufacturing Com-

pany. From Pacific Kitchens, Seattle, comes this photograph and the accompanying
for Company Beef Stew. Since the groundhog saw his shadow on February 2, we can

look forward to many more days when hearty meals are in order.

1 bouillon cube
Vi cup macaroni
8 tiny onions
6 medium carrots, cut
1 can 14 oz.) mushrooms
1 can (8 oz.) lima beans
1 can (8 oz.) whole kernel

corn
Roll pieces of meat in mixture

In early commerce between Eu

of flour, salt, pepper, paprika.

SWEDISH TOUCH

Adding a bit of hot coffee,
cream and sugar to gravy for
roast lamb is a distinctive Swed-

ish touch. And the Swedish cooks
believe in serving lamb piping hot.

Lamb fat solidities at a higher
temperature than other animal fat.

Brown in fat. Add chopped onion,

rope and the Orient, pepper was
a staple article of trade. It was
so costly that a few pounds be-

came a royal gift, and so great
was the demand for it that it be-

came a cause of search for a sea
route to the East. Battles raged
for possession of pepper lands;
maps were changed because of it
and pepper was high on the list of

objectives of Christopher Colum

brown a few minutes longer. Add
hot water, tomato sauce and bouil
lon cube. Cover; simmer 2 hours

VALUER'S CAFE
Across from S.P. Depot

WILL BE CLOSED
From February 14, 6:00 A.M.

For Redecorating
Will Reopen About Feb. 19

Thank You For Your Patronage

bus. The discovery of America
WHITE WINE

Use a little Sebastiani Chahlis
wine along with canned bouillon
when cooking brown rice. It is

or until almost tender. Add maca-

roni, onions and carrots; continue
cooking 30 minutes longer. Add

mushrooms, lima beans and corn,
cook until vegetables are heated
through, about 10 minutes. Thick-
en gravy as necessary.

might have been long delayed had
not the prospect of finding pep-

per hurried the mighty, navigator
along.

good with a savory lamb stew or
braised shortribs.

It's the coffee with that wonderful
SPICED APPLE GRAPE MOLD is a glamorous way to use the lovely apples on the market
tight now. Grapes are molded into the dessert which is a tested recipe from
toeneral roods using Dietary belatin Dessert.

sweet pickle relish. Makes a deli-

cious spread for sandwiches or
crackers. Men usually like this

GOOD FOR SPREADING
Grind bits of leftover baked ham

along with Swiss cheese; moisten
with mayonnaise and season with one.

Molded Dessert
How is your waistline after the

holidays? The tape measure, and
the bathroom scale as well, will

probably tell a sad tale. So now
it is time to go on a sensible
diet!

It's good to know that there are
appetizing meals and glamorous

desserts you can serve
and eat with gusto. Here, in the

photograph, is a mold-
ed dessert that makes use of re-

freshing and slimming apples and
grapes. If preferred, it may be

served with greens and a

dressing as a salad. A diet
and low-co- menu suitable for

I cbruary and March is given
below in which the mold is used
as a dessert:
SPICED APPLE GRAPE MOLD

3 envelopes strawberr-

y-flavored gelatin
H teaspoon salt
ig teaspoon cinnamon
V teaspoon nutmeg
3 cups hot water
1 cup diced peeled apples

4'i tablespoons seeded cut
grapes

Combine gelatin, salt and spices;
add hot water, and stir until gela-
tin is dissolved. Chill until slightly
thickened. Then fold in fruits.
Pour into molds. Chill until firm.
Unmold. Serve as a dessert or
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salad. Makes 6 servings.

SAUCE IT!

Serving an ice cream dessert to

company? For a festive occasion
offer several sauces with it so

ciiests can choose their favorite.
HeVe are suggestions: chocolate. It'!'! v ii f.butterscotch; maple walnut (ma-

ple syrup with walnuts), straw

berry (thawed sliced frozen ber
ries) and mincemeat (heated).

DESSERT
Canned pears heated gently in

some of their own syrup, Califor
si A frh

nia port wine and a stick of

cinnamon or a twist of orange peel
are unusually good. Serve them
warm in the syrup,
topped with a small scoop of firm
vanilla ice cream.
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BUY BOTH PIECES

GET 2 PAIRS FREE

i EACH PIECE HtiVt wtlcomt fttwn A icttMlfl

colly rftvttoptd mqitrtti by fomout

Englondtr. Actuolly dtilgntd to In-

vito iltep and flqibtionfo help
you wofco vp full of il end eo)
Tho notching Boi Spring It

conctriiettd oiiuro corrod
vpport.
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See The Danny Thomas Bhow every week on CBS-T-

'lVNf Open Fri. till 9:00

We Give S&H Green Stamps
Now . . . made from coffee beans so fresh they're still

warm from roasting. It's the freshest taste in coffee yet!

Coffee beans fresh-ho- t from the
roaster. This is the moment when
coffee beans are at their freshest

bursting with warm bean flavor.
At last-t- his wonderful warm bean

flavor has been captured for you in
the New Instant Maxwell House.

It's made from coffee beans while

they're still warm from roasting!
Try the coffee with that warm

bean flavor and you'll see why more
people serve New Instant Maxwell
House than any coffee in cans, bags,
or other jars.to the itertt6 f miMO IQT DJACENT

Made) to pamper your cot

...thsre not juit flavor!

itmre the real thing.

LIVER MEAT

KIDNEY ' MEAT

CHICKEN

MEATY MIX

CHOPPED FISH
12th one) Main Street . . . Klamath Falls

Phone TUxedo

For a tmh ntw txperitnet in Kam bad Ham. . . REACH FOR THE JAR WITH THE STARS Ofl TOP

NEW INSTANT MAXWELL HOUSE A Product of Otiural Fanit


