Wersld & Mews  Oclober 16 Page 0 Jyuhile In buTk. knead down and' ¥
e et stand about 300 minutes. DI
SPECIAL STUFFED POTATOE! | jde in two losves, put in well
Bake polatoes |greased  pans. Sel o rise o
Cut baked potatoes in halves double. Bake in 550 degree oven
letigthwise. Scoop oul potato and|lor 45 minutes to 1 hour, Makes

add; l.‘ lpaves, When baked brusli tops
2 thsp, sour gream with butler. ‘
2 thsp, Crisp bacon bits ' Mrs, Fred Fiegi |
1 thsp. minced onion | 15l prize, 1% |
:;:"h B RN | POTATO LIGHT ROLLS 1
AL e
Tefill patato shell heoping full, 4 cups ‘!II'"".
add cheese. Breown in hot oven I 1sp - salt
Sorve hot 1 thsp.  sugar

7 Lsp, boking powder
Mix these Ingrodients together|
well, add 2 medium sized mashed | &

Mes, Lawson Kandia
Ist prize, 14969

o

-

WHITE BRIFAD potatoes, add  enough milk o
& cups [lour, oo more il need: ke o medinm soft doogh. about|
ed 1% cups milk will be pecded, di-
1% cokes compressed yeast  |yjle jnte small balls and koead
e cup mashed potatoes eoch a few seconds, shipe lu’
He cups polato water. luki vour liking, place on @ greased ||
warm bake sheet, ot stand in oo warm|
2 taps. salt place about 20 minules Bake inal

6 Laps. sugor 355 oven. brush with buller o
4 thsp: melted  shortening |milk when nearly done. Easy to
Dissolve yeast in lukewarm Wil | make—very  good.
ter. Add sugar, salt and [our, Lallian Geaney
Mix. Twn oub on fouced boaed )
and knead until smiooll. Plice i SWEDISH BAKED SALMON
lorge  bowl and lel rise until] Shred 1 can salmon, retaining

ZONOLITE DAYS T

put a loyer of salmon; sprinkle a
are

MONEY-SAVING

butter. Add n lnver of thinly sliced
onlong and ane of thinly  sliced, &
raw  potatoes, then add another
layer of salmon. Add enough milk
lo salmon juice o cover lavers,
Seoson lo taste. Cover with but-
tered bread ceumbs and sprinkle
with paprika. Bake slowly 1 hour
Garnish with lemon

Mrs, Clilf Ongiman |
Henley

2 B -

|

Congratulations!

24th ANNUAL
MERRILL

POTATO FESTIVAL

We hope this year's "“Fes-

Insulate Now...
Save All Year!

Daodt the [asl, vasy Zonolite
wiay as shown above. Fuel ave
ings stact at onee and vou'll
never have Lo do it sgain e
cmipe Aonolite won't evershemle,

sel Ul or lose insulating elliciency
inany way. Infael, s guarhn-
toed for the lite of -
your honwe. Ank lor

i Feee eatimnte, |

ZONOLITE DAYS ARE HERE
Drop In Today

SWAN LAKE &
MOULDING CO.

3226 So. brh TU 4.5145]

tival'" will be your most

successful ever!

§ BOGATAY'S

SHOES FOR THE ENTIRE FAMILY
617 Main Klamoth Falls

Here's Hemingway

“NOW...ONLY DUMONT...
OFFERS R 2-YEAR GUARANTEE
ON T.V. PICTURE TUBES”

Newseaster Frank Hemfugway of TV and radio fame —and
a man who veudly keows television, says: “The new 2oyear
Cuarantee on the DaNMont anp ‘Golden Line” of 1960 Picture
Tubies shiows a lu-nh-f- nee in [fll’{”lfh that no other wells
Ko mianmfactorer offers! DM ont asp picture tubes, AT 80
Exrra cosT, actually give vou two years o protection instemd
of one The oldest and most vespected name ind television
v« DuMont ane picture tubes can offer this ‘double Bl
giarantee because of ‘built-in® guality ol materials and
craltsmanship!

e sure that you, toa, get the most for vour money! . TE
you have picture tube problems, insist on a DulNLont xie
1060 Picture Tube. Exact replacements for every model and
siee selo. plus 2-Year Guarantee, . AT NO EXTRA COST,

[ ]
YEAR GUARANTEE

734 So. 6th

3

ouMon:-
W. KERNS

Complete TV Service Repair Shop

IR nm oo wom []r'“'l‘

the |

FMOTATO RUSKS
1 cup warm mashed potatoes
I oeup potale waler
L tsp salt
b cup sugar
1 phke, veast dissolved in
Vi cup wart waler

Mix ahove ingredients altogeth
er, let sel aver night or severs!
hours, Beal into above mix—

4 well beaten epgs
1 cup melted m '
add enough Hour to handle
Mix well, Let rise until double in
wotl down
agmin form anto rolls. place in o
arepsed buke pun, let rise in o
warm place ond boke in oa ¥
moderate oven Ll done
Mrs Fred Hueger
Bellllower, Calil.

FLORBRAINE POTATOES
1 lorge or o omedium
raw  polatves
=all
2 beoten euw
« 15p nutmisg
= cup hot shortening
ctp geated  yetlow
1Y cups itk
Peel  and  slice raw polatoes

1 tsp

!
i
1 cheesy
!

VAN
4, losay-
| ke

('

TU 4-4197

» E s . » k@ X
QUEEN JOYCE LARSON of Tulelake reigned over &
shown here receiving her crown from Lowell Stockman. Her court, left to right, Olga
Strunk, Henley, Pearl Mattson, Malin, Quezn Joyce, Stockman, Norma Lee Douglas,
Klamath Falls, and Leta Rae Buler, Merrill. Two junior princesses are, left fo right,
Marcia Milne and Vicky Liskey. Betty Derry, Bonanza, was also on the court but
fracturad her jaw just before the celebrat on.

= Mis

} & oo i
950 Potato Festival. She is

]|I||n Stinte in hot fat ino By pan

stirring often lo prevent burning
season with salt and place in o
"= quart buttered casserole. Com-
wine cheese, oups, milk and nul
meg together, pour over the pe
tatoes, Cover dish and bake in hot
|ILH'J oven aboul 15 minutes uniil
solden brown and potaloes Len
ler, Serves 46 people,

| Mrs

i 1=t prive winnet

Phatin Blohm

1957

POTATO PUFTIS

1ooup mashed  polatoes

1 cap Hour

13 cup mitk

2 lap.

| B N
Stowdedl  shotening  or
[fwvorite shortening melted in a
deep fry kettle heated o 65 o
when clibe ol bread browns when
in hot fat. Mig the above
wnls, form into small cakes

drop into fal

sk dleer

salt

vollr

and voal

trming o ot dab tlb mice. ol
bBrown on all sides. Makes 1520
sl pults
Flen Flegi
It prise winner dn adult
cluss, (436, 1059
BEEF AND POTATO SCALLOY
Ve cup mineed onion
Vi cup minded green  peppser

Ly ocup butlensd ctumby

B medinm paw shiced polotoes

2 enps dieed dreied beel

3 oepps thin ervam siwe or

3 eups  thinned
SO

LA TFER AR AT

I used the cream siuee in

ms

Mix  together to tuste

with pepper and salt, Place in o

cup ot

cheese and place on top and haks

ina 350 oven for 1w
Sarn West

15t prize—junior division

1967 potato Toods conlest

i ¥
sl b ]

deep  casserole, grate 1

serves 6.

NORWEGIAN SWEET BREAD
Heat cup butter or muargar-
e in Czacup petato water 1o melt
butter. Soften | pka of dry or 1
cake of compressed yeasl s
cup potato water lukewarm, in a
large mixing bowl Stir i 'z cup
of sugar, 1 1sp. salt, T oup caisins,
1eup mixed candicd gleed Truis,
e cup dreained crushed pineapple
oplional, bt
Hon'. 1 beaten egg
butter

o mice taste odddi-
the melted
apd potato water in
4 cups silted four to make

Lir

o s dodph, Mix well, let rise
tll double in size s Lo 2 hogrs

tms ot o lotrved beded, 1l
coltdd with flour farfm imtag 2
loaves, place fn twp grehsed pans
I pise agbin Wil doubie in siee
and bake in w20 oven 35 lo 5
minutes—eid oy housh with butter

e o Lthin powdored sugar iving—~
Very tasy o et

Frank Trolnan




