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BAKE-OF- F

The Pilbury's (Jrand
tion il Kei iM' and Baking Contest

; will be held at the Motel Stat lor
" Hiltnn. Wahinuton. PC, from

Soptemlvr 'X to Jil

' he the hold's Presi-

dential Ballroom will be trans
hunu'l into a at kitchen, where
loo iiHtks. working at as many
ranees, will display their skills
w ilh pies, cakes, breads, mam
dishes, cookies and desserts.

This unique comHntivo event
draws Us parlu ipanis horn every
si.ite in the union and it ts at-

tended by leading representa-
tives of all press media. It is so
distinctive thai il h.s . even

r

duk." that's Snobuy's rule to
make sure the homemaker gets

jveiietables at thou- freshest
This week's hi Siiolwy ad tic

in with Morton's salt.
There is a coupon for "West-

ern Ways with Fresh Vegetables
and Melons." a book tor

your recipe book shelf. It has
more than 40 garnish, relish and
'salad ideas. It tells how to huv.

store, prepare and serve more
than ;10 different kinds of vegeta-
bles and melons.

And of course, the top label
of Pacific Kruit and Produces
line is Snoboy. guaranteed ' ,0
be worth their salt."

Snoboy vegetables come from
;lhe areas where they grow the
;bcsl. They are picked at the right
time, chosen for quality, and

"VT SIC

earned itself a place in the dic-

tionary where it is listed ;is the
Bake-()t- l

This cooking classic, acknowl-

edged as the world's largest rec-ii-

contest, is now in its lUth

car. This the first tune it has
ever leen held in Washington. In

pi e ions years New York, and,
on two occasions. Beverly Mills,

plaed host to the Bake-Off- .

The Km fmalisls designated as
America s lop cooks of the year,
will lie selected from hundreds o

thousands of entries now being

4mi 3

cared for with meticulous atten-

tion until they reach your grocers
produce department.

Vegetables are hand - selected
and hand. - trimmed. The speed
with which the vegetables come
to you from the vine, the ground,
the plant or the bush is what
makes the quajity better. They
just don't !raw time lo discolor
or yet tired and they are kept
under the proK-- temcraUiro
during their travels lo you.

Snoboy radishes, tor example,
are then speedily

cooled the minute they
arrive fresh from the fields. It

is this fast washing and cooling
that keeps Snoboy radishes fresh,
full of color and crackling crisp.

So. look for the Snobov label

eied. They will compete torhaTHE FAMOUS CHINESE dish, Shrimp Fried Ri

EASTER EGG CIRCUS makes preparation for the annual egg coloring event oven
more fun than ever. A Rit product, the dyes are government certified food dyei
and guaranteed harmless. Shown are the two packages of Easter egg coloring ma-
terials Rit is offering this year.

rand prie of S'J.ViHK). and foribeen Americanized for preparation in our typical Ameri-

can frypan. The pan shown here is an I aluminum
frypan with a golden-hue- d cover, currently being offered
by the makers of Mazola Corn Oil. The photo and re- -

11 other prizes totaling $20.00(1. In

all. a tolal of about $100,000 in

cash and merchandise will be

paid out to contestants.

DESSERTS seem to bo the subject of craving tor almost

every woman who has made up her mind to lose a tew
inches in girth for the spring clothes she can't quite
get into. While these columns never recommend a diet
(unless it is prescribed by your personal physician), still
there are many pretty desserts which are satisfying and
not too calorie-laden- . The Rosy Cranberry Fluff shown
here ts pretty for spring and a good change of pace for
the new season.

CRANBERRY DESSERTS

RIT COLOR KIT
ciDe are courtesv Corn Products Comoanv.

Winning entries will le baked' ' n.. I,., I.'.... I n.l t . .1 ... I.me mi i.asii-- r.K i nui mi-- ' i ue kii ini'iuucs me new mum-- ..!(in the suit, then submitted lo

SHRIMP FRIED RICE oniig anil playkit contains cut- color glitter for sparkling Kaster
outs for an Faster circus tor the eccv a mvstic writer. !1 certilicdipanel ol judges recruited from

.... .leading food editors of all media
Here's a "olden nimorliinilv lo!nil in n l.nn,. ill,.i .in m,.,lM,m, , ,, .... ...... ..... youngsters, l lie cutouts make en- looil colors, an egg clipper, an!

4,000
Restaurants

Prove it
Every Day

Now and desserts have; and spices toetMhpr. Work in troll-- . on the packages of vegetables
been discovered just in time for ed butter. Press mixture evenly .when you shop this weekend,
the Kaster Parade. They're sides and bottom of ail'

try your hand at preparing a heat or in an electric skillet set1.,,,, ,i ., ,ln,.!,.. ,.l,r,.mi,vr:is""; v " '"' '"'S v m,i VM'k ilnd :U l'"lolf,ll:
famous Chinese dish. Shrimp at 350 degrees. A,l, rice and frv. u! he teiec'ist n ition"llv " ',il'lr,'"'s l,all' ilnl "" .v'H'nKjlranslers.
Fried nice. stirring freciuenily, until lightly hostor hostess can make tliem. iird ok the eggs before e

llif Chinese would use a and evenly hrov.ncd. Add green jing or blow the contents of the
utensil called to wok, Pepper, onion and celery audi POACIIFI) F.dOS I'OltK SAl SAt.F

jsbell into a Ural after punching;
I.KFT-OVK- K.VSTKK HAM

A home service consultant at
jtn prepare fried rice, the fried saute aiioul one minute or until Happy is the ending for an eggi 0me consultants say that.i"".v ""'C!i l'i,l'h ',K "' lhe

tive. colorful and tasty with the: ire cube tray. Chill in freezing
tatiR of cranberry sauce. Jellied; compartment for t hour. Beat

sauce makes delightfuljlied cranberry sauce until smooth
frosty desserts of a bright tulipjand saucy. Spread over crumb
red. For instance, just beat the'rrust. Whip cream. Solten cream

itlie Gas Appliance Manufacturers

(Association suggests this attrac rice recipe here has been Ameri- - vegeianics arc stigitiiy soltencit thni js Hui('hfcl in cream. Iloatjwith pork prices considerably
canized, making i! simple to marinated shrimp and p2 cups ol cream with i, tea-j0- last year's level, sausage is' Baskets of brightly colored eggs.Itive way of using r Kaster

ipare in our stylish and colorliil ciuchcn siocu. loser pan. reauce;,,,(0n K., .,, a i, teaspoon each1 :,n exceptionally good huv. I i.s. lmilKe I"'inl.v centerpieces tor thecontents of a one pound can of cheese and whip vith cream.
frypans. In fact. iflne'" to simmer or low ami cookl(,f pmillrv seasoning and basil. I,i !ls .m unnetier and a .seasoiier;l'-:l;'ll'- rilnlu'1' table. And for Kas- -iellipH s:nice until smooth St ir Sinrpnrl niitn.-- k ....r .1 :i .1.- - n merican

i vi oiuvi v .i.T hit ces. a no ie nower- -
your frypan is pretty enough to 15 to ?3 minutes aime varies u,r ,)W U.: (Jcntly add as well as an occasional entree'1''1' W hunts, of course the eggs'2 cup of ginger ale and freeze sauce. Place in freezing compart-'let- s from a head of II 1IHIUIM . . ....;..(. ..i . i .i i i

in an ice cube trav. Or . . . in ment and freeze until firm Slice r,- in ,;,,.. a,-,- ,,,,.,. i.w r!mt' '" ,,c lilhlp. nmvn 'itn,, ' ""' voosing ,,. irVsh eggs and cover hcjmeat. Make sausage balls in min- - ' 'si ne ocauiiiutiy cotoren

lust minutes, cranberry sauce, to serve. Makes 8 servincs. ;the ;.! ifhm-o- in hot t ered r. "" " - ' a pas- 1"''" r, : , I'1"" i" " "il i in ii inn n ur ' liHUI V ilOU IlilhlT It'll HI
to puests. steammp with pood "''. w ..ms ai e .epaf aieo and alt OUCst M.itinp and ipnore com-rnmbined with whinned rrenm or! uhrn vau i.l.- - kt.., i. . t oven preheated to 4(H) deprees

for IS minutes. Drain the ballsthe lt(iud is ahsorbed. Io com- -

poUlv for (jve miiuiles 01. Iintjecu whites turns to rosv nink for a rosv nmk unA tnlin roH ai ..1 j f .liriniP ritd Kite
sintiMP l itirn iiiri.' mlele drvinti. the rover .1 epps are conpealed and iuv-,n- r pawr towels and serve on" - i' llll"

cup diced eooked shrimp"111 fv niirutes ol cookinp.
lipht and airy delicacies. These here's one with a layer of each, cd Swiss-- . cheese. Itef)eat the

desserts po especially well ICKANKKKKY SNOW Pl'DDINC ucss and finish with a third lav-
ered with a velvety film. Servelbripht colored cocktail picks. Sau-01-

toasted Knplish multins withtsapc adds a lively llavor lo ml- -teavitoon s.ilt Pusn to s,(l "d" add epjs

WOOD - METAL

KITCHEN
CABINETS

yrucoiiwn
HOME MART

2030 S. 6th TU

with your favorite hot tea.
.Cook until semisolid, then mix fresh asparapus as an accompa

l tahle.ipoon soy
ct in corn oil into rice mixture. Slir in cab- Boyd s Flavor

Stands Up!
niment.

2 cups uncooked rice "ape or leniue and serve im-- i

try sluflinp. pancake batter,
acorn and Hubbard squash. The
fat thai is released irom the

can be used as shortening
in biscuits and waflles.

cup cranberry juice cock-- ! or of caulillouer. Season with salt
l;n' and pepper and pour cups sour!

1 envelop I tablespoon) un-- , cream over all. Sprinkle top withj
flavored pelatme prated Parmesan cheese. Bake in

13 cup granulated supar the pas oven lor minutes oi
U teasH)on salt 'uni bubbly and brown. Serve!
31 cup lemon-hm- carbonated, with a fruit salad and luscious!

U cuo choped preen peptx-- mediately. Makes 8 to 10 serv

When you re in the mood (or a

rosy pink dessert to serve friends
in the afternoon, try this recipe.
(It's low in calories, too

ROSY CHANHKIIKY FU FF
1 envelope rasp-

berry flavored pel at in

:im:v'? cup chopped onion COOKIF, (IK
Do you ever wonder whether!Note; 3 chicken bouilcup chopped celery

2 cups water to to use a vegetable shortening orlon cubes in

make Ftock.beverape dessert
2 epp uhitos butler or margarine in cookies?

2'2 cups chicken stock
2 epiis, sliphtly beaten

i cup finely shredded Chi
nose cabbage or lettuce

1 cup very hot water
"i cup non-la- t instant dry milk1 ST1( hkkORK MFASl'HING

Heat cranberry juice cocktail io,
boilinp, "fmo from heat and

1'p tir-- t is fine (or cookies made
NOW YOl' KNOW 'with mohsei, .spices or peanut

The. membrane on the outer butler; when you a re preparing
U cup cold water Its a pood idea to stir non Combine shrimp, salt and s 0 y riew

--
A- --L

1 can jellied cranberry sur in pe.anne, supar fil, dpy mi!k soHds before you sauce and lei stand 10 to 15 of a leg of lamb is called a vanilla cookie you may want
utes to blend flavors. Heat convllic "fell." lo use the latter for flavor.measure them.' lUMN "is- -snuce j""

Dissolve pelalin in hot water. solvos- Add carbonated beverape
Real viporouslv unlit soft un,il syrupy thick. Add un- - shBoneform. Dissolve instant milk in cold 1''-'W15I..

beaten epp whiles and beat vigor-

ously until mixture is pink andwater. Gradually add to pelalin,
foamy. Pour into sherbet or par- -heatinp vigorously until stiff peaks

form. Add about 1 eun of the filasses. Chill until firm. Mi.v : if"s
S I Deluxe French Dressing

ST-

lied cranberry sauce, beating until l,llr(' wil1 separate into a red and

ft iff peaks form again. Spoon intoi? P,nk Makes 6 lo 8

glasses. Cut cubes from inEs-

remaining jellied cranberry sauce
a lop each dessert. Serve when ,.0AF p. DKFIN'KO
clulled. Makes 6 to 8 servings.

Cood idea: When above dessert ,.,n"PS "' recipe call for a

Is finished, fold the cubes of eran-- l P"n?. KoK h i s

berrv sauce into lhe mixture. " ra,her n?rr',dp
.eadofplaeinRthemonlop.Pour. ;,nl7;sP:,n sl,fih"-- slol"

into a freP7ine lr;iv and frrpyp on-- SSSOW!

End Forever

Bleach

Damage!
A Bank of

Klamath Falls

Checking
Account
helps you more

in money
matters

OPEN YOURS NOW!

til firm. Serve as sherbet.

CRANMAIXOW Fl.l'FF
Here's a rosy pink topping for

cake . . .

2 cups miniature marshmal-low- s

or lft regular s

1 cup cranberry juice cock-

tail
Dash salt

1 tablespoon lemon juice
W cup whipping cream,

whipped
Heat marshmallows, cranhcrry

juice and salt in saucepan over
low heat, stirring until melted.
Stir in lemon juice. Chill until

jelled. Beat vigorously until pink
and smooth. Fold in whipped
cream. Serve over sponge, pound
or anpel cake slices.

When you're in a mood for a
tulip red dessert, this cooling
frosty loaf will top off your menu

perfectly ...
FROZEN CRAN'BKKRY LOAF

a cup finely ground toast
crumbs

3 cup light brown suear
1 teaspoon cinnamon

r7 teaspoon nutmeg
U teaspoon allspice
l teaspoon cloves

a teaspoon ginger
3 tablespoons melted butter
1 can jellied cranberry

sauce
cup whipping cream

1 package cream
cheese

Mix toast crumbs, brown sugar

a--.

M v life

, H
!

the saladUg$ . .

1)0t the platet X'
BRflK

KLnmnTH frlls 1

South 6th & Klamath
Member of Federal Deposit

Insurance Corporation

Change today to new White King Bleach Tabs

FIRST LIQUID BLEACH IN SAFE TABLET FORM

Lettuce-lovi- n new Wish-Bon- e Deluxe

French caresses the salad with its

mild and mellow French flavor.

Made with superb ingredients

magically blended to cling to each

lettuce leaf. All the subtly-spic- ed

flavor stays right where

you want it on the salad.

Try new velvety-smoot- h, salad -- huggiri
Wish -- Bone Deluxe French now!

CANT BREAK...
SPILL OR LEAK.
Bleach Tabs make ortiu

NO MEASURING
NEEDEO. One Bleach
Tab dot average waih.
Jmt pop it into ynur
watherwiththeclothei.

narv liouid and oowder

ble,c,,ejr's,
USE BLEACH TABSALWAYS AT FULL

TRPhinTM-FrhTa- 03?.,. for all your household

st&S'P ' ind.vtdualty aled
yZzPS m plastic to protect

1. kitchen and bathroom.its bleaching power.

DANCE AT

THE OASIS
Weed-Ashlan- d Junction

Saturday Night
MUSIC BY

The Country Drifters
Dancing 9-- 1

Gives Salads a
No more blearh weakened fabrics. No more holes from

bletach burns. You Can't possibly overbleach with new

White King Bleach Tabs. Now, for t?te first time, you
can have worry-fre- controlled bleaching action. Pick

9 . pL- - r)
1(3 J) "Quality in the

jup a handy carton of 12 Bleach Tabs at your gtocer'i West for 100 Years"
today, it u the styest bleacn ever. ANOTHER FINE PRODUCT OF THE WHITE KINO SOAP COMPANY

HNC-60S-- O
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