
Hiral t Newt October 1 ' ".double In nuTk. knead down anT --"

'et stand about 30 minutes. Di-

vide in two loaves, put in well

greased pans. Set to rise to
double. Bake in 350 degree oven

lor 45 minutes to 1 hour. Makes
2 loaves. When baked brush top
with butter.

Mrs. Fred Fiegi
1st prize. 1959

POTATO LIGHT ROLLS

4 cups flour
1 tsp. salt
1 tbsp. sugar
7 tsp. baking powder

Mix these ingredients together
well, add 2 medium sized mashed
potatoes, add enough milk to
make a medium soft dough, about
l'i cups milk will be needed, di-

vide into small balls and knead

SPKCI U. STUFFED POTATOEl
Bake potatoes.
Cut baked potatoes in halve

lengthwise. Scoop out potato and
add:

2 tbsp. sour cream
2 tbsp. crisp bacon bits
1 tbsp. minced onion

dush of nutmeg
cheese

Refill potato shell heaping full,
add cheese. Brown in hot oven.
Serve hot.

Mrs. Lawson Kandra
1st prize, 1959

WHITE Hit FAD
5 cups flour, or more if need-

ed
14 cakes compressed yeast

cup mashed potatoes
l'i cii)s potato water, luke-

warm
2 tsps. salt
6 Lsps. sugar
4 thsp. melted shortening

Dissolve yeast in lukewarm wa-

ter. Add sugar, salt and flour.
Mix. Turn out on floured hoard
and knead until smooth. Place in

large bowl and let rise until

each a few seconds, shape to

your liking, place on a greased
bake sheet, let stand in a warm
place about 20 minutes. Bake in a
375 oven, brush with butler or
milk when nearly done. Easy to
make very good.

Lillian Geaney

iil.fxi Pa i It PinSWEDISH BAKED SALMON

Shred 1 can salmon, retaining
juice. Butter a casserole and in it

put a layer of salmon; sprinkle a

if-v;-' Jr-- . '' ii-- ; : I 1 t ? ;little flour over this and dot with
miner, auu a layer oi ninny siiceui

QUEEN JOYCE LARSON of Tulelake reigned over the 1950 Potato Festival. She is
shown here receiving her crown from Lowell Stockman. Her court, left to right, Olga
Strunk, Henley, Fearl Matt-son- Malin, Quesn Joyce, Stockman, Norma Lee Douglas,
Klamath Falls, and Leta Rae Butler, Merrill. Two junior princesses are, left to right,
Marcia Milne and Vicky Liskey. Betty Derry, Bonanza, was also on the court but
fractured her jaw just before the celebration.

onions and one ot tliiuly sliced
raw potatoes, then add another
layer of salmon. Add enough milk
to salmon juice to cover layers.
Season to taste. Cover with but-

tered bread crumbs and sprinkle
with paprika. Bake slowly 1 hour.
Garnish with lemon.

Mrs. Cliff Onginan
Henley thin. Saute in hot fat in fry punPOTATO RUSKS

1 cup warm mashed potatoes
1 cup potato water

Vi tsp. salt
1 cup sugar
1 pkg. yeast dissolved in

Vi cup warm water
Mix above ingredients allogeth

er, let set over night or several
hours. Beat into above mix

4 well beaten eggs
1 cup melted margarine

add enough flour to handle.

stirring often to prevent burning.
.Season with salt and place in a

I'j quart buttered casserole. Com-

bine cheese, eggs, milk and nut-

meg together, pour over the
Cover dish and bake in hot

WO oven about 15 minutes until
golden brown and potatoes ten-

der. Serves people.
Mrs. Philip Blohm
1st prize winner. 1S57

POTATO PUFFS
1 cup mashed potatoes
1 cup flour

cup milk
2 tsp. baking powder
1 tsp. salt

Snowdrift shortening or your
favorite shortening melted in a

deep fry kettle heated to 375 oi
when cube ot bread browns when
dropped in hot fat. Mix the above

Congratulations!
24th ANNUAL

MERRBLL

POTATO FESTIVAL
We hope this year's "Fes-

tival" will be your most

successful' ever!

Mix well. Let rise until double in
size in a warm place work down

again, form into rolls, place in a

greased bake pan, let rise in
warm place and bake in a 350

Insulate Now...
Save All Year!
Oo it thu funl, catty Zunolite
way an shown nbove. Ftxoi Sav-

ing" alurt nt once and you'll
huver have to do it atfiiirt

Xonolite won't ever shrink,
St'ttlt'or Iohc insulating eflu'UMicy
in any way. In fact, it's guaran-Uw- d

fir the life f
your home. Ank for
h Tree eatiniatu.
ZONOLITE DAYS ARE HERE

Drop in Today

moderate oven till done.
Mrs. Fred Haeger
Bellflower, Calif.

I.OKKAINR POTATOIOS
4 large or ti medium sized

raw potatoes
1 tsp., salt
2 beaten eggs
'i tsp. nutmeg
l2 cup hot shortening
Vi cup grated yellow cheese

ingredients, form into small cakes
or balls, drop into fat and cook,

turning in hot fat till nice and
blown on all sides. Makes
small pulls.

Ellen Fiegi
1st prize winner in adult

SHOES FOR THE ENTIRE FAMILY

617 Main Klamath Falls

SWAN LAKE

MOULDING CO.
l1 cups milk

Peel and slice raw potatoesTU3226 So. 6th V

Here s Hemingway to say- -

"NOW... ONLY DUMONT.

OFFERS A 2-YE-
AR GUARANTEE

ON T.V. PICTURE TUBES"

class,

BF.F.F AND POTVTO SCALLOP

'i cup minced onion
Vi cup minced green pepper
Vt cup buttered crumbs

8 medium raw sliced potatoes
2 cups diced dried beef
3 cups thin cream sauce or
3 cups thinned mushroom

soup
(I used Ihe cream sauce in

my entryi.
Mix together season to taste

with pepier and salt. Place in a

deep casserole, grate 1 cup of
cheese and place on top and bako
in a 350 oven for 1 hour. Serves 6.

Sara West
1st prize junior division
1H57 potato foods contest

NORWKCilAN SWF.F.T BREAD
Heat '2 cup butter or margar-

ine in p potato water lo melt
butler. Soften 1 pkg. of dry or 1

cake of compressed yeast in 't
cup potato water lukewarm, in a

large mixing bowl. Stir in 'i cup
of sugar, 1 tsp. salt, 1 cup raisins,
I cup mixed candied glazed fruits,
'i cup drained crushed pineapple
'optional, but a nice taste addi-
tion'. 1 beaten egg. Ihe melted
butler and potato water, stir in
3' j or 4 cups sifted flour to make
a stiff dough. Mix well, let rise
till double in size to 2 hours

toss on a floured board, till
coated with flour form into 2

loaves, place in tuo greased (wins,
lei rise again till double in size
and bake in a 350 oven 35 to 45

minutes either brush with butter
or a thin powdered sugar icing
very easy to eat.

Mrs. Frank Trotman

Newscaster Hemingway of T.' and radio fame and
a man wlio really knows television, says; "Tlie new
Ciiiiranlrc on the IJuMimt Alio 'Golden Line of lOfiO Picture
Tubes shows a confidence in qtwUltj that no other well-know- n

manufacturer otters! OiiMonl Aim pieture luhes, I NO

EXTRA COST, actually give you two years of protection instead
of one. The oldest and most respected name in telev ision

. . , DuNfont aui) picture tubes can oiler this 'double-lif-

guarantee because of 'built-in- ' quality of materials and
craftsmanship!'

Ho sure that you, too, get the most for your money!... If
you have picture tube problems', insist on a DuMont ahi
KHiO Picture Tube. Kxact replacements for every model and
size set .. .plus Guarantee... AT NO EXTRA COST.

j. W. KERNS
GUARANTEEYEAR Complete TV Service Repair Shop

734 So. 6th TU


