
TOTVTO PrE CRl'ST
2 cups Hour
3 tsp. bilk in" powder

Malin. Oregon
MIGHTY GOOO MEAT I.OAF

1 pound ground sausage meat

l'j pounds hamburger
1 medium large raw potato,

grated
1 medium onion, grated
1 tbsp. chopped green pepper
1 small cup rolled oats, any

kind
cup evaporated milk

1 beaten egg
salt and pepper lo season lo

your taste

tsp. sail, sitl thi'se lo.m'llifr.
aild 1 cup cold mashed po-

tatoes
add 2 3 cup shoitening and

mix as for ordinary pie crust
verv good over meat pies or cob

biers.
POTATO PASTKV
SAUSAGE CAKES

Vi lb. seasoned sausage meat
Roll out pastry crust as for bis-

cuits, place a pat of sausage oil
it, then a layer of pastry, seal
and place on a lightly greased
pan and bake in a 350 oven until
brown, alwut 20 or 25 minutes.

Mrs. Edwards
Home Ec Teacher
Malin High School

DARK BEAUTY CAKE

Heat oven to 350 all measure
ments are level. Sift flour before
measuring.

Measure into bowl:

cup soft shortening
1 cups sugar

2 tsp. vanilla.
Cream together until real fluf-

fy, add:
3 well beaten eggs

Sift together:
2'4 cups cake flour

2 tsp. inslant coffee powder
3 cup cocoa

Vi tsp. soda
'4 tsp. baking powder

1 t.sp. salt, add to the
creamed mix alternating

with l'-- j cups cold potato water.
Beat to a smooth baiter. Turn
into greased and floured layer
pans.

Mrs. CJlen Fundenberger
1st prize in adult division
1!I57 potato foods contest

POTATO CARAMEL CAKE
1(159 1st prize junior winne

2 cups sugar
1 cup soft shortening
2 cups cake flour
1 cup milk
1 cup warm mashed potatoc

' 1 square of chocolate, bakei
unsweetened

1 cup chopped walnuts
3 eggs separated
1 scant tsp. cinnamon

Vi tsp. salt
V tsp. cloves

1 tsp. vanilla or mapleine
3 tsp. baking powder

Cream sugar, shortening well.

add dry ingredients alternating
with the milk, egg yolks and choc-

olate (that have been mixed to-

gether fold in mashed potatoes
and lastly old in bealen egg
whites. Bake 350 oven. This is a

large delicious cake. Make in a

large loaf pan l.'lxll or 3 large
layers, ice lo your desire.

Connie Whitman

Herald Newt oclober H Paqe 7

MILDRED PETRIK of Merrill was chosen reigning monarch of the 1948 festival. She is

shown here as Congressman Lowell Stockman placed the crown on her head. Junior

princesses, left to right, are Carol Merril'ejs and Diane Walker. The court included
Ardis Long, Tulelake; Jane Tucker, Henley; Sylvia Robinson, Bonanza; Rosemary Rob-

inson. Dorris. and Jane Saunders, Malin.

Mix this together real well.

l;ito in 350 oven till done. This
makes large loaf and slices
beautifully pour olt excess
juice before slicing.

Lillian Geaney
My own original recie

See the World's Safest
Power Saws!

makes it FUN

fhfngs DONE
safely!

I M 1 1 tT Your choiceN
of 2 models

lTirTtf from

including blade.

rtow anyone
can do 1,001
cutting jobs so easily!
No sppcinl skills rnjuirod. Pow(r
liMft the work with haminiiw safely,

riitfost. eu.HiiHi, must pronomical ani
versatile buwh ffir hnmn ownnrn,
farmprs, outdnnrsmcn, const n

workers. Sre the now Wrinlit
Saws toduy!
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Congratulations
To Merrill's

24 Hi Annua!

Potato Festival
It has been our distinct pleasure to serve the
farmers of this area for the past many yeors
and to share the experiences of this growing
community. We will strive to keep pace by
providing the best possible products and best
possible service.

Nor-C- al

Tulelake'LILA WINEBARGER of Merrill was queen of the 1949 Potato Festival. She it shown

here as she was crowned by Winston Purvine, OTI director. Her court included Mary
Ruth Reed, Tulelake; Sally Smalley, Malin; Ea Mae Alexander, Henley and Pat Eager,
Bonanza.

cup vinegar
Klamath Gas Co.

Klomoth FolU, TU For
Propane, Appliancct and Service

Basin Farm Chemicals

little for garnish
Dii-- the peeled potato and;

loss all the alve ingredients
h.bilv loeether.

Dressing for salad:

2 tbsp. salad oil or melted

butter
1 beaten egg

A.MKKICANA POTATO SALAD

5 or 6 medium potatoes,
boiled in skins

'i cup cho(wd onion

1 tsp salt dash pepper
1 scant tbsp. d seed

tbsp. sugar
1 cup diced celerr
j hard cooked cgs. save a

'! "'t '"' WM

g"""' wt' au "
.fngeialor. Add cup niayon
naise to the chilled dressing an

ipourover the salad. Garnish. I Jon

ieave ,,( mustard se?d,

adds a flavoi- to salad. Serves 6

people.

Ph. TU for Anydrout Ammonia
and Other Farm Chemicals


