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garine
tsp. each of

cloves, cinnamon and nut
meg

'i tsp. salt
1 tsp. baking powder

Mix all together well and steam
3 hours in a double boiler or J

SCALLOPED HAMUUKGEK
1 lb. hamburger
1 egg

t4 bp. salt
Va tsp. poultry seasoning

1 cup bread crumbs
2 large onions, sliced
4 medium potatoes, sliced

raw
suit to suit your taste
milk enough to cover

To meat add egg, seasoning.

hour in a pressure pan.
Serve with whipped cream or a

lemon or orange sauce.
Mrs. Grace Walker
Red ribbon winner in the

ana crumbs, mix real well --press
into bottom of a greased casser
ole. Cover with a thick layer of
onion slices. Top with a thick lay I I I ifer of sliced raw potatoes that
have been salt and peppered

potato foods contest for
1959.

POTATO BUTTER CAKE

cup butter
'i cup mashed potatoes

l' cups sugar
Sift together:

2 cups flour
2'4 tsp. salt

'i cup milk
3 unbeaten eggs
1 tsp. vanilla

Cream butter, sugar, mashed

Pour milk over to cover, sprinkle

potatoes, salt, and vanilla togeth
er well, add whole beaten eggs,
one at a time, beat well each
time add flour alternating with

milk, beat after each addition.
Bake in greased layer pans at
37525 minutes.

grated cheese or crumbs on top
and bake in 350 oven about 1 hr.
or till potatoes arc tender.

Sunset Magazine
By Lillian Gcaney

I'OTATO DKVILS FOOD CAKE
" cup shortening

2"4 sq. unsweetened chocolate
6 tbsp. canned milk
2 tsp. baking powder
1 tsp. vanilla
1 cup sugar

Vi cup mashed potatoes
Vt cups flour

Vi tsp. salt
Vz cup chopped nuts

Cream shortening. Add sugar,
melted chocolate, and mashed po-

tatoes. Beat thoroughly. Add nuts
and flavoring. Fold in stiffly beat-

en egg white. Pour into
layer cake pans. Bake at 375 for

minutes. When cool frost
with mocha icing.

Hichard Stolt
1st prize junior division

Dorothy Manceau
1st prize in potato foods

contest 1956

REKR1GKRATOR SPUD ROLLS
Mix together:

l'-- cups lukewarm water
cup sugar

l'i tsp. salt
1 cake or package of yeast

dissolved in above liquid
mix

Stir well. Add 2 beaten eggs,
23 cup softened shortening, 1

eup mashed potatoes. Work in
flour (about 7 cups'. Knead till

9f8 potato foods contest
POTATO CARROT PUDDING

1 cup raw grated carrots
1 cup raw grated potatoes
1 cup sugar
1 cup flour
1 cup raisins

'4 cup chopped nuts
'i cup glaced fruit mix
'4 cup melted butter or mar- -

THE 1946 QUEEN of the potato festival was Peggy Taylor, Merrill, who is shown being
crowned by Lowell Stockman as her court looks on. Members of her court were Eve-

lyn Turner, Matin; Eileen Noonan, Merrill; Peggy Crawford, Klamath Falls, and Pat
Dickinson. Henley. Trainbearers were JeneHe Fay Adams and Donna Jean Carson.

smool h shape dough into cres-
cents or rolls. Let rise and
bake at 375 oven about 25 min-
utes. This dough keeps well in

refrigerator till needed.
Diane West 1957

Mrs. Don West 1958

Mrs. Lawson Kandra 1959

COLD POTATO SALAD
4 or 5 potatoes
4 hard boiled eggs
3 sweet pickles

4
4ek.- - 'tX Ar

War C " f S B

GUARANTEED

TRUCK
SERVICE

AND REPAIRS

1 small can pimienlo
5 green onions
1 cup mayonnaise
4 cup mustard

sweet pickle juice
1 tsp. celery seed

salt to taste
Boil potatoes, peel and dice

Combine with diced boiled eggs,
sweet pickles, pimirnto. Mix with
dressing consisting of mayonnaise,
mustard, pickle juice, celery seed few 'mWe Sell

DODGE "Job Roted"
TRUCKS and

Willys 'Jeep Vehicles
but we service all
makes and models

and salt. Garnish lop of salad with
sliced boiled egg, pickles, and
paprika.

Nancy Harris U2
1st prize
Junior division 1959JOE FISHER

DODGE
677 So. 7th Ph.

Emergency Phone:
Charlie Romp,

BIG BASK TIIKFT

NEW YOHK (UPH-T- he New
York Yankees stole 15 bases in
a single game against the St.
Louis Browns Sept. 28, 1911.

r

mk
BEG

power
HEW LOW COST1 8r-?- U

Gl big power nt new low cost with the new Homelite 600-- direct drive
chain saw. Only 18 pounds (less bar and chain). Plenty of power to fell
ttees up to 4 feet in diameter. Chatn speed of 3.000 teet per minute
makes cutting fast, reduces operator fatigue. Cuts level with ground.
Cuts in any position. Have a dee demonstration of this newest mem-
ber of the full line of famous Homelite chain saws.

n 4 i It i 1 f ' i4UM I IINEW HOMELITE BETTY CHIN of Merrill was selected as cjueen of the 1947 festival. She is shown here
at she was crowned by John Houston, Klamath Falls insurance man. Her court looks
on. Members of her court were Mary Jo Miller, Malin; Colleen Meti, Tulelalie; Betty
Skelton, Henley, and Betty Jean Logan, Dorris.

CHAIN SAW
direct drive

only tl pounds, less bar and chain STOCKPILE REDUCED
WASHINGTON tl'PD-So- me of

FREEZING ADVICE

NEW YORK
fresh meats can

W HO'S M HO

HOLLYWOOD UTI) - Tony
Curtis appears in six separate
identities in Universal-Internatio-

straight blades. 16" plunge cut bow and brush
culler attachments
flush cut handle

as little as UM weekly after small ewn payment

the items in the government's Ml
;be frozen in the original storage

al's "The Great Impostor." Cur-i- s

portrays the fabulous Kernan- -

billion stockpile of strategic ma-

terials recently declared unessen-

tial and to be disposed of are:
18 million carats of sapphires and

package for one to two weeks,
says the American Meat Institute.
Before freczine. check the wran- -Fred E. Barnett Co. .lo Waldo Demcra Jr., whose true

life masquerades astounded the ping film and board or pad
world. His costumes for the pic- -

rubies, 12 million ounces of qui-
nine. 51.000 pounds of poppy seeds

i.mH nn.irtv tun mitlinm nn.tmle r.t
tray to make sure there arc no
breaks. Keep I he meat at moTU 4 5153600 Spring St. ure include a total of 21 difter

.'lit outl'iU. degree or lower. bristles.


