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FISH DISH
"Deviled Almond Crab" makes

FRAGRANCE
Fragrance Is a favorite suggesan exciting Lenten supper dish.

tion for an Easter gift.If you are short on time around
Caron's "Nuit de Noel" Is anthe dinner hour, plan to fix the. m m ww mmm rw arm mt mm mm m rm unforgettable perfume classic with

ruly feminine aroma always in
It is back after a long absence

style. It is a subtle and Intriguing
fragrance an Easter bouquet

4711 Eau de Cologne the true,

Stir in the almonds just before

reheating so they'll retain their
crispness. This superior nut goes
so well with fish and seafood of

classic eau de cologne without which will long be remembered.
added perfume. ill kinds, you can rely on it toBy Florence Jenkins, Editor There is also Caron's "Bcllod-ia- "

perfume Paris in the spring
The 4711 company was founded

in 1792 when a monk in the city with cari(jition predominance.
pep up everyday menus that of-

ten become a little dull. Combine
almonds with almost any fish dish
and you'll find new flavor interest.

of Cologne, Germany, gave the r lours de Rocaille," an opulent
fragrance whispering gently offormula for this true eau de col-

ogne to the bride of his child
hood friend. The monk had devel

i nek garden flowers, is another
way to exquisite Easter happiness
by way of Parfums Caron of

DEVILED ALMOND CRAB

cup slivcied almonds
Vi teaspoon oil

oped recipes for fragrance as a

hobby as some others perfected
3 tablespoons butler or marhquers.

From the vineyards of the Rhine- -

cook better withland came the triple distilled al
cohol for the eau de cologne. richer-flavo- r

garine
1 tablespoon chopped onion

5 cup thinly sliced celery
3 tablespoons silted flour

l's cups milk tai teaspoon salt
Is teaspoon black pepper

Dash cayenne pepper

Only the grape alcohol was fine
enough for the product. Svantlotte Olives

Jheaactory was established onspit ibMf
EASTER is a gift giving
time, too. Here is Caron's
"Nuit de Noel," an Easter
bouquet worthy of even the
most discriminating woman.
Or, for a real floral bou-

quet, Caron's "Bellodgia"
perfume is suggested.

a little street near the Cathedral
of Cologne, and because of the

4 teaspoon prepared mustardsound of the chimes, the street
U teaspoon Worcestershiretook the name Glockengasse. The

company's trademark, 4711, was J sauce

raken from the number given to LENTEN Sl'RI'HISK
To make a Lenten surprise forthe building when Napoleon's offi

1 can crab (Bounce) (or, l!i
cups fresh cooked crab)

2 eggs
' 3 tablespoons chopped par

sley

the little folks cut a few frankcers scratched numerals on quar-
ters commandeered for troops dur-

ing Napoleon's occupation of the
furter rolls in half lengthwise

3 tablespoons diced pimiento
Scoop out the soft centers and
toast the rolls lightly. Chop twoRhineland.

Toss almonds with oil until coatThe old town of Cologne and
ed. Roast in slow oven 130(1 de"i

shelled, hard cooked eggs- - and
mix wilh mayonnaise. Line the
inside of the roll "boats" gener

the 4711 company have gone
through four major wars since

LOU PRITCHARD

New Coffee
Butter Nut Coffee is being in-

troduced into the Klamath area.
A regional sales representative

of Butter Nut Foods Company, Lou

Pritchard, was in Klamath Falls
to assist Bill Riley, representa-
tive of Mailliard and Schmeidell
(the food broker for Butter Nut
Foods) in securing complete dis-

tribution for Butter Nut Coffee.

With the introduction of Butter
Nut Coffee in Oregon and Wash-

ington, the company announces
that it is now available in 19

Western, Midwestern and Rocky
Mountain states.

Butter Nut Coffee is a blend of

48 carefully chosen coffee varie-
ties, so the company claims "30
bonus blends" for its coffee over
other brands. (Most brands con-

tain 18 or fewer varieties).
Butter Nut Coffee has been pop-

ular in the Midwest for the last
45 years.

Special lids on the
tins of drip grind or regular grind
announce to shoppers: "Try Bu-
tter Nut . . . there's a quarter in it
for you." There is. too, a quarter,
sealed in a little sack, inside each
lid of the pound size cans. There's
a half dollar in each d

can.

grees) about 20 minutes, stirring
frequently. Cool. Melt butter and
add onion and celery. Cover and

1792. Both have been nearly de ously with the egg mixturo and
in each put a whole Norway sarstroyed and rebuilt twice.

The 4711 company is now four dine. Lift a crisp inner leaf of
cook over moderate heat about
5 minutes. Blend in flour. Add milk, CIFood just naturallytimes the size it was before the romainc at one end of each boat tastes better when 'i
seasonings, mustard and Worceslast world war and has four times lor a sail.

DICK REEDER, of Dick Reader's Store, is home from a buying trip to the California mar-

kets. He and Mrs. Reeder ware in Los Angeles for the national market week at the Bi

the biggest event in the country and the first time it has been held on the West Coast
in six years. This was .his 0th buying trip, Reeder figures. He is shown here in the
store's extensive suit and slacks and sports jacket department.

tershire sauce, and cook and stirthe number of employes. The big,
modern plant has 4,500 employes. until thickened. ""Blend in flaked

you cook with Wyandotte "Mission

Variety" olives, tree ripened to natural
rich dark brown. Send tor your fret

Wyandotte recipes. Write Wyandotte,
625 Market Street, San Francisco.

TRY IT SOMETIMEexclusive of sales representatives crab, diced eggs, parsley and pirn
iento. Heat thoroughly. Stir in a!
monds and serve at once.

Good addition to macaroni salwhich serve 155 countries of the
displays and advertising and allMENSWEAR FOR SPRING ad: a garnish of deviled eggs.world.
sorts of sales helps, he reported.If you prefer an eau de cologne 'It's going to be a colorfulwith a delicate, lasting fragrance, The Italian styles, particularly

spring in menswear, Dick Reedyou will love Tosca. One hundred in knitwear, were found to be as
and twenty five years ago, 4711 extreme as ever and Reeder saider commented upon his return

from the national market week in
he looked ai many numbers that

Tosca perfumed Eau de Cologne
came into being for the Italian
princess Tosca and the bottle has

Los Angeles.
"an American male wouldn't be

'The men who have been want

"Sports coals, too, are in the

lighter weight material. Patterns
feature bolder, brighter plaids
that are really colorful."

Three entire floors at the e

Hotel were devoted to the
market. In addition to all of the

major U.S. lines from coast to
coast, there were Italian, French
and English lines shown. There
were training courses and lectures
on financing, profits, markdowns.

never been changed. caught dead in." Fabrics from

WHY IS MIRACLE WHIP
THE WORLD'S BEST-LIKE- D

SALAD DRESSING ?
The Pacific Northwest is the

ing lighter shades in suits arc
going to be happy because the
manufacturers are showing a

for a suit in

lighter shades of gray, blue and

final area in the United States to
receive 4711 products since the

Italy continue in popularity and
several well known American
manufacturers are making up
suits and sports coats from both

Butter Nut Coffee comes also
company has rebuilt in Cologne.
Frederick August Storch, who rep

fn instant form. The instant jar
is shown in Lou Pritchard's hand
in the accompanying picture.

Italian and British woolens.brown, he added.
resented the company in western
Europe from 1932 until the start
of World War II, now lives at .1HEtttzvjj aw i' tmwusi, ruruanti, to TmAETWimMTOUserve Washington and Oregon.

Lightly browned butter is the He was in Klamath Falls in late
January to bring the 4711 linebase for a tangy ripe olive sauce 1Fresh lemon juice and a little LOOK!prepared mustard give an inter
here. The first shipment of mer-
chandise to a local drugstore an
rived early in March.esting piquant note. "Browned

Butter Olive Sauce" is delightful
spooned on trout, bass or lobster.

"MEATLESS MENUS

Here's a variation for stuffed

Add chunky ripe olive wedges to
other fish sauces or shillings.
Combine them in fish salads or
sandwich fillings, too. They add a celery to brighten meatless menus.

Cut stalks into uniform lengths

GUARANTEED VACUUM CLEANER SERVICE

. . . PARTS, SUPPLIES ... NEW AND USED

VACUUMS ... ALL MAKES . . . COMPLETE

MOTOR REBUILDS . .
ONE YEAR GUARANTEE!

heartiness and flavor that is most and fill each with a mixture of

chopped hard cooked eggs,

TO FIND OUT !
pleasing.

BUTTER OLIVE SAUCE
Vi cup ripe olives
V cup butter

chopped parsley and mayonnaise.
Top each with a whole Norway
sardine. Ideal as appetizers. "We Check Your Machine

Free Of Charge"
1 teaspoon prepared mustard

v!vSt
ic.. V

122 Sooth 9th

1 teaspoon fresh lemon juice
SOUP

Try soup. Mix one
can condensed tomato soup and

Cut olives in small pieces. Heat
butter in small pan slowly until
light brown. Remove from heat
and cool slightly. Stir in remain-
ing ingredients, and heat until pip-

ing hot. Serve on broiled, fried

j AND DELIVERY jone cup clam juice. Add V tea.

spoon pepper and one tablespoon
minced onion. Heat until well

Locolly Owned and Operated
By Dean DragooCALL TU 93

or poached fish.

Makes about 'i cup sauce.
blended and piping hot. Serve with
a wedge of fresh lemon.

Vv - n I ,3 4&a

Scotch low Just mail in the major poriioa
et a MIRACLE WHIP label
(quart size).
Kratt will sand you ts.

1KRAFT Mall with your nam and addraa I

Mlraela Whip, P. O. Box t,
San Francltco 1, California.
Limit ona ratund par family.

Miracle
WhiD

"aiaa Dressn
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MIRACLE blip's GOT
MO'RE ZlPJ Extra richness, too!

oo oo sooeSEs e o o
Those who've tried to copy it just can't! Miracle Whip has a
flavor-zip- py, spicy, but never sharp or strong. Extra rich, too-fr- om extra
eggs and finest light vegetable oil. You're redly missing sfiWthing if you've
never tasted the e favorite - famous Miracle Whip Salad Dressing by
Kraft. Try it today-g- et 25 from Kraft when you do!

Millions prefer if...fo any other dressing

New Scotch Toffee Ice Cream just makes you want to taste and taste and taste! The toffee

is made the old-fashion- ed way, with real butter. The ice cream is studded with toasted

pecans . . . blended in an ice cream of rich, buttery butterscotch. Buy it by the halfj?allonl

C


