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Work Sans Elbow Grease
Don't let layer upon layer ofjAn unusually heavy wax coat on

old wan dim the; a floor that passibly has been

luster of your linoleum, vinyl, tile neglected, may need a second ap-o- r

other floors. Perhaps
Plical!on-vm- i

havo huA ncatitfa,..n.. v J Then . . . just rinse with clear

ri RKEYSTl KFINT. PANCAKES:

Pamper tlii'in with pancakes-turk- ey

smiting pancakes on a

chilly morning or for Sunday sup-

per. Combine t cup finely chopped.

cooked chicken or tm key with 2

cups baked suilfini; made from

(enriched bread. Add teaspoon,
leach, of dry mustard and Worces-

tershire sauce, plus 2 beaten
eggs. Koim into 8 pancakes.
Saute in hot fat until brown on
both sides. Serve with hot mush

CABINETS
Factory Mode . . , Factory Finished

CHOICE OF NINE WOOD FINISHES
See Our Display at 1960 So. Sixth

(Klamath Volley Lumber Bldg.)

Complete Kitchen Service Evenings By Appointment

Klamath Jdidicju i960 So. 6th Sr.
Phone TU

APPLE ROLL

Turn brown 'n' serve dinner
rolls bottom up when you want

a tally apple treat. Combine 'j
cup brown sugar spiced with cin-

namon and nutmeg, 2 tablespoons
melted butter and 'i cup chopped

apple. Spread over bottom of a

shallow baking pan and place
rolls, tops down, over the fruit
mixture. Bake at 400 degrees for

15 minutes. Let stand in pan for

minute after removing from
the oven. Then invert pan and
remove rolls, fruit side up.

neriences with ,,'nv.vm tht!ater and wiPe drv- - A" scraP- -

and the floo.make you suspicious of all remov-"ate- d

r 'hut h , .'really comes clean.-

market?! APP' one or ,w0 new 00315about a new one on the
. of wax and admire your work.

nis u. a speeu-aemo- m ine: isThis rema,.kabie r

room or turkey gravy.
remover line. H taws just nve now ,s sMves
minutes, no scrubbing, to soften : .

the old wax, ready ior removal.! BREAKFAST Ml'FFINS
new liquid remover! Those English muf
directlv from the plastic bottle to fins taste even better when split

your floor, spread with cloth orjand spread with a mixture of

sponge, paving especial attention honey, butter, and cinnamon
to the edges of the floor-an- the Placed on a cookie sheet, spread
corners, wait not more than five side up, they're sprinkled with

minutes and while floor is still chopped walnuts and broiled
wipe up dirt and old wax.lder medium heat for 5 minutes. NEW!

TOMATO RELISH SALADS are refreshing wifh natural flavors and crisp textur..
Here tomatoes, a rich color, are dicea wirn green peppr, onion

celery and combined in a base of bouillon and unflavored gelatine. The gelatine in-

troduces no flavor of its own, but protects and blends the relish goodness of this new

and novel salad.

the ONLVdistant coffee container
deshjned for your dining table -

the Instant Butter-N- ut

CONTINENTAL CARAFE
iVOTF, c,of instant coffee's finest flavor from
the world's most distinctive imta.nl coffee container,

- ' NOW, the coffee you serve for

compliments becomes an instant
Sit k Sr f""

coflee.The most instant BUTTER-NUT- i

Instant Butter-Nu- t Coffee frees its
fresh-brewe- flavor at the touch

of water, hot or cold. Serve the coffee

that compliments you Instant

'11
Butter-Nu- t Coffee. Serve it from the

container that compliments your

dining table the Continental

Carafe. Now at your favorite store

in the popular size,
...
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- W. 7(IT A "' lnr a t .RODE COOL, as it is known to the Dutch, Is a spicy blend of apples end cabbage, a

dish which, unlike the tulips shown here is definitely in season. Red cabbage it plentiful
end reasonably priced.

Peel, core and slice apples
Saute onion and apple in margaSPICED RED CABBAGE

LIKED BY EXPERTS
rine in a large saucepan until on-

ions are lightly browned. Add

cabbage and stir until cabbage
'

Lookfor Uw l()-CENTS-O- FF inirwhicUiry taM
Food experts from many parts chosen of eight menus sent from

of the world agreed at a recent Amsterdam. Both menu and rec- -

looks wilted. Combine remaining
ingredients and add to cabbage.
Blend well. Cover and simmer
Vi to 2 hours or until cabbage is
tender. Stir occasionally. Makes

to 12 quarts.
City that a Dutch menu including

Spiced Red Cabbage that was

presented was among the top 10.

The one printed here was the one

CHICKEN SALAD

Chicken salad pagoda style Is '

easy to prepare. Combine three
cups diced, cooked chicken meat:

DITCH MENU

Vegetable Soup
Pickled Beef

Spiced Red Cabbage
Boiled Potatoes

SPICED RED CABBAGE
3 cooking apples

V4 cup chopped onion
V cup margarine

1 medium red cabbage, fine

ly shredded
1 tablespoon sugar
1 tablespoon salt
2 whole cloves
2 bay leaves

Dash of cinnamon
cup vinegar

j cup water

with two cups diced celery. 1

well drained can bean sprouts
and 4 cup of finely chopped

green pepper. Add just enough
French style dressing to hold in-

gredients together. Toss lightly.
Chill about 15 minutes and serve
in crisp lettuce cups.

Super Specials
FRIDAY NIGHT ONLY!

oorderis
cottage

Bob Soys:
In order to acquaint you with
our new Fridoy night hours we

are offering you these SUPER
SPECIALS Fridoy Night only
from ...
5:30 8:30 P.M.CHEESE

INSIST ON MEDO-LAN- DBob Scholl
lertif id

W itrhmakrr

A Product Of
MEDO-LAN- D, Of Course!

Ladies' Girard Perrcgaux 17 Jewel 14kt.
Yellow Gold

Wrist Watch Re,715o 39EU..
Special Selection of Men'i & Ladiei'

Watch Bands Vi Price
All Special

Cuff Link & Tie Bar Sets Vi Price

J.EVDER texture, dairy-fres- h flavor! Absolutely

delicious! Yet it counts down to only 15 calories

in a heaping tablespoonful.

Borden's Cottage Cheese is high in protein, equal

to the finest beef.

Made fresh daily, rushed to your grocer's. Extra

fresh when you buy it. Get some today! Gold

Medal Winner for 1 4 years at California State Fair.

Delicious tasting Meadow Gold Milk is the easy way

to get important vitamins your body needs every day.

Fresh Meadow Gold Milk provides vitamins A, Bi, B2, C,
TIT. . 11 1 . TV I Ciid

lNiacin and the sunsnme vitamin ui
JEWELERS At Your Groceri or from your Mtdo-Lon- d Route Man

Town & Country Shopping Center . . , 3860 S. 6th

GOO O 0o


