. Easy To Make
.t Milk Drinks

Now that the weather has turned|fun of making their own fee|

" nippy, the time has odime for alllcream~—it's a peg for a party in

. good parents to come 1 the sid

ping. pong table,
1f there's plenty of milk in the
refrigerator, the kids - have the

do-it-yourself treats, If there's ice
cream . in/ the fréezer besides, th

invite nothing tagtes betler!

-leording to directions, Then, beat
-lup as many egg yolks as you can
«|afford (up to six) and add a quart
Simplicity and hands off are theisugar and the orange juice. Boat

-wm

base for all kindz of nourishing!

itsell — whether with a modern
electiic freezer, or the old-fash-
joned, hand.crank type — and

A little more work, but worth it,
is & frozen orange juice punch.
Firs!, mix up a small can, ac

oe more of milk, two tablespoons

it around some more than fold in
whiles, stifily beaten,
sprinkle with putmeg and you're
in!

I the youngsters have heen out
ic¢ skating or freezing their toes
at some other winter sport, they’ll
probably be more in the rlrmm'l|
for hot cocoa when they arrive,|
and don't ever knock it as & teen:!
favorite, Something a liltle

possibilities are practically lim-
itloss,

For example, hall a eup.of choc.
olate syrup, a quart of milk and|

fce cream shaken till frothy willl
serve four thirsly record rals.

1f there happen to be four good-the sure you've made plenty!

and-ripe bananas sitting ‘around,
ot the kids toss them in the
hlender (or squish them up with
a hand or electric mixer) then
add that half eup of chocolate
syrup, quart of cold milk (grad.
ually at first) and a teaspoon van-
flla. Whomp it up good, then
serve with a scoop of chocolate
or vanilla ice eream on top.
Maybe someone’s allergic o
chocolate, or the crowd wants to}
try something different. Well, if
that ping pong game left them
panting, or tha record's particu-
larly strenuous, there's a fast re-
fresher ready by mixing four cups
cold milk with a cup of maple
syrup, topped with a scoop of van-

a half-pint of chocolate or vanlilafone-mghlh leaspoon cinnamon and

different is the hot spiced variety,
and it's & snap. Make the cocou|
your regular way, bul for every
quart of milk you use, loss in

@ half teaspoon vanilla. Then Lop it
off with whipped cream and just

Hot eggnog is & mightly wel.
come warmer, too—and so simple
to concoct, too. Just beat together
two eggs, a quarter cup of sugar
and a touch of salt. Gradually
add a quart of hot milk, rum ex-
tract to taste, and top with whip-
ping ‘eream, sprinkled with nut-
meg.

The good thing about all these
milk refreshers is that they'll
stand on their own. 1If there
happens to be a baich of butter
cookics around—so much the bet-
ter, but it's not vital,

What's importanl Is for the
gang to fesl welcome, Keep il
simple, keep hands off, and be
rewarded by seeing your leen.

flla ice cream, Incidentally, (o-
day's toeners are rediscovering the

ager a confident, accepled mem-
ber of the group.

Lamb Recipes

Pleasant

even

sJuncovered in 300 degree oven.

Surprises

Vinegar
1 clove peeled garlie
Place leg of lamb in roasting
pan with vinegar and peel garl
clove and slice in vinegar. Bake

Turmn leg every 30 minutes. Al
low 30 minules per pound roast-
ing time.

BYRIAN BALAD

(Tubbule)

1 bunch parsley

2 or 3 lomatoes
% cup finely eracked wheat

. (Ala or Smeed)

Boak wheat In cold water, Put
wheat In bowl and cover with
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B FINANCE CO.

cold water for at least one hour

off water|until it becomes soll. Wash par-

sley thoroughly and cut {ine. Place
in salad bowl, Cut washed tomn,
loes into cubes er small pieces
and add sonked wheat, Mix thor-
oughly. Put into refrigerator to
chill, Just before serving add
following dressing.
GARLIC DRESSING
Crush 1 clove garlic in small
bowl with % (sp. salt. Add %
cup olive oll or Wesson oil and
blend thoroughly. To this add 2
ths, lemon juice and blend again.
Sprinkle  with coarsley ground
pepper. Pour over salad just be.
fore serving and mix well.
BARBECUE BAUCE
. (For Lamb Riblets or Shanks)
1 can tomato paste
15 cups warm waler
+ M cup vinegar
4 tsps. Warceslershire sauce
15 tsp. celery sall
'zllup.'hlzur:wn sugar
cup y chopped onion
1% clove garlic
2 thsp, lemon juice

A %% lp. salt

15 tsp. chili powder
Combine all ingredients in a
. Bring to a boil. re
heat and simmer 20 min
Irring  frequently. Makes
cups or enough for about
8 or 8 pounds ribs or shanks.
TO BARBECUE LAMB RIBLETS
OR SBHANKS
lamb riblots in serving
If lamb shanks are used
whole or without cutting—
approximately 5 or f pounds.
Brown on both sides in 400 de-

m oven, Drain off fat and add
sauce; Roast in 300 de-
gree oven uncovered for one hour.

PUDDINGS

To avoid the wrinkled top that
forms on cornstarch-type pud:
dings, sprinkle a lillle sugar over
the surface after cooking Is com-
pleted and pudding has  heen
poured into serving dish or dishos
and while pudding Is warm.

14

Cut
“.

supply five to 10 per cent

stirjof the nfl‘,:l-nn's supply of animal

buman food require-

ishes more than enough

M TU 47759 §

, One average serving of |

to meet the usual|
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We Will Close At 7 P.M. Christmas
Eve To Allow Our Employes To Be

With Their Families!

Kaiser 18'x25’ Aluminum

FOIL

$

For

RAERALD AND NEWS, Klamath Falls, Oregon

SAVE AT LOW COST

Johnston 8" Frozen

PIES

Apple,
Mince,
Pumpkin
Custard

]

-——

Wednesday, Dec, 21, 1960
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SAVE AT LOW COST

SAVE AT LOW COST
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AEHALD AND NEWS, Klamath Falls, Oregon
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SAVE AT LOW COST
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Fancy, Small, Home Cured
SHANK HALF
(BUTT END 59¢)

ONELESS

ALSO CLOSED
SUNDAY!

o Deeper in the breast
—more white meat

G:Iri“l‘

active

Thursday o Major leg tendons
AM, :
removed—easier o

carve

o Beautifully cleaned and
d:amd—{oqs tucked in

o BUTTERBALL turkey fits your
oven betier

LOWEST PRICE

Small Size,
Best for Dressing

YSTERS

per Ib.

IN
TOWN

Grade "A" Not "B” or (" Birds

Low Cost
Own
Country Style

AUSAGE

Morrell’s Chef!
Fully Cooked,
Neo Waste

Fancy Center Cuts

Wednesday, Dee. 21, 1960

L
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Canned Hams

A real treat - Select from the largest

display in town!

5-b. HAM
4Ib. HAM
31b. HAM
5-1b. PICNIC
b. PICNIC
PICNIC

4.69
3.99;
3.29
3.39
2.79

Sharp Mammoth

Wisconsin

69

Schilling's

Hens, 10 to 14 Ibs. - Toms, 18 to 24 Ibs.

HEESES

Philadelphia Cream
::. 2 for 29: :;. 39(:

Cheese

/5%

Spreads

Fruit Cocktail

(Ilee‘srsmblps DE-ICER D,A:T,E,,s Del Monte Juices P' et enrs I
or @ ©¢ : RLLL (b inéappie

»43_“‘ 29 : % Pineapple - Orange A PP

Clams«~Qysters $I % Pineapple-Apricot % Crushed .. ...

Spruce Tiny Whole

Oysters -

Spruce Pieces and Stems

Mushrooms “

Grade AA Large

EGGS

JUICE

Fr uit SALAB

Del Monte Seasoned

 Pineapple-Pear

Medo-Bel All Jersey

Ice Cream

Meado-Bel All-Jersey

Cottage Cheese

Asst.
Flavors
Va Gal.

DILLS

% Tidbits . v
Green Beans

-1
NALLEY'S

SALAD DRESSING

® Chutney French e Fruit Salad
® Cheese Dressing

9.

Strictly Fresh Local Ranch

Gulf Bell Cocktail or Broken

PEAS - CORN

F
i 2 : 49‘
R
F
o s o$l
24 |
PINEAPPLE- Del Monte ;$
GRAPEFRUIT 2%-ex; R

All 6 roll or 3 roll

Christmas Wrap

-5~ 35¢ | Asparagus %5 39"
tin 4E$I E;;‘kers S ne 29‘

YaPrice

Big, Tasty, Red Rome

APPLES

225

Kraft Miniature s E ¢ B:;“i:;s °;':§:'I‘:.":':‘ 2 E 59( 8-Ounce Bottles . . . One of Each

MarSI"ma“ows Ps. R S sare e v 49‘ 3 ('; 79c Ree. 147 o il Their Christmas Stocking

SYRUP = un QB¢ ghves g B B

- ‘ Pumpkin--. - 2: 39" Pie Crust Sticks elery Hearts ==

Spcd Peaches - 29 giscurs w649 (o \ w29 |

Nalley's Small Sweat p ranges ol Qesan

Pickles = 3P1 KETCHUP .= 239\ i ] Mixed Nuts | STOMNEITIES
i a0 NAPKINS = 245 = 79 |Bananas

SHRIMP

SURPRISE
SPECIALS!

MJB Drip or Regular

BUTTER

Va tin 3 E 51 '

Right Te Limit
Reserved
3800 So. 6th

RRRBVRIZNT
il

69

LOW COST

SAVE AT LOW COST

I'-Ioll‘-i;ay Nut Asst.

Filberts .39°¢

1 and 2 ® Fancy Mixed Nuts 1
R Sunpakt @ Almonds 4 Ib.
Crater Loke : o Oregon our Choice
Ib. e o e e S S S CraE Tt!eat Walnuts bt

Pecans .69 €

Fancy Dancy

Tangerines

Fancy Golden Banana

squash Cello wrappad

Sunkist

Lemons

1-1b.
Pkyg.

pkg.

29
19:
10:

19
Ts
2-125¢

SAVE AT LOW COST SAVE AT LOWsST

SAVE AT LOW COST

SAVE AT LOW COST

SAVE AT L COST SAVE | AT LOW COST

¥ » [

SAVE AT LOW COST
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SAVE AT LOW COST
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1500 MOT LV IAVYS 1503 MOT 1V JAVS

1502 MO 1V IAVS

1SO2 MOT LY JAVS

Shrimp Olive Aspic
Favorite Seafood
And Olive Aspic

“Shrimp Olive Aspic” is a
bright idea for the holiday party
buffet. Rich red pimiento, dark
glossy ripe olives and pretty pink
sheimp lond their colors to this
|m.'|k:'-ahm-|r| salad.

2.3 cup mayonnaise
3 tablespoons calsup
2 cups finely-chopped celery
2 Lablespoons chopped sweet
pickle
Salad greens

The tangy gelatin mixture, sea-| Soften gelatin in !x cup water.
{soned  with onion, catsup and|Heat remaining cup water and
sweel pickle, enhances this favo- dissolve gelatin in #. Blend in
Irite seafood, and the ripe olive Sugar, lemon juice, vinegar, salt
wedges add wonderful Navor and @nd onion. Cool. Meanwhile cut
toxture interest, Unmold on a bed|olives into picces reserving a few
of erisp greens and fill the cen.|large wedges for bottom of mold.
ter of the mold with' additional/Arrange a few whola shrimp, ol-
greens, shrimp and ripe olives,|ive wedges and biis of pimiento

SHRIMP® OLIVE ASPIC

2 envelopes plain gelatin
'3 cups waler

A tahlespoons sugar

1 tahlespoons lemon juice

1 Lablespoon vinegar

I Leaspoan salt

1 teaspoon graled onion
23 cup ripe olives

2 cups cleaned cooked

shrimp
3 tablospoons diced pimiento

in pattern in bottom of &inch
ring mold, Cover with a few
spoonfuls of gelatin mixture, Chill
until set. Coarsley chop remain.
ing shrimp., Cool remaining gela-
tin until slightly thickened. Blend
in mayonnaise, calsup, shrimp,
celery, pickle, remainder of ol
ives and pimiento and spoon over
clear layer. Chill until firm. Un-
mold and fill center of ring with

|5alad greens,

Makes 8 to 10 servidgs.

| Here are some quick and fillin'
fixin's that will help you through
\lhme busy days when you are!
rushing from “doing up'* the
| Priscilla curtains to lying a bow
for Junior on the package he is
wrapping for “"Grampaw," They
all use chicken which Is plentiful
this manth.

CHICKEN BLUE CHEESE

SANDWICH

Chicken Blue Cheesa Sandwich
|will lempl anyone, anylime. To
prepare, combine 1 cup diced
|chicken wilth 1 teaspoon lemon
julce and 1 tablespoon mayan-
niise or salad dressing. Spread
this mixture on buttered bread,
split rolls or muffins. Top with
crumbled blue cheese and broil
until the cheese mells, Serve im-«
mediately. For parties, the bread
can be cul inte fancy shapes,
making a' hot hors d'oeuvre,
CHICKEN AND NUT FILLING
Combine 1 cup cubed chicken
Iwith % cup chopped nul meats

QUICKIES FOR BUSY
BUSTLING HOUSEWIVES =~

cup of cubed chicken and % eup
sliced mushrooms. Heat to serv.
ing temperature while frying pan-
cake.

The pancake is made accord-
ing to package Instructions, but
add a dash of nutmeg and a
touch of grated parsley.
make enough batter to serve 4,
Pour the batter in a greased
hot skillet to make one large pan-
cake, As soon as on, one

-4

over the pancake,
cake in half and
maining sauce. Sprinkle
grated parsiey and serve.
If serving more than four,
ble the sauce recipe and make
two large pancakes, keeping tha
first pancake warm in the oven
while the second one cooks, Pour
the sauce over the [irst pancake,

{and 4 stuffed olives, sliced, Add
|just enough mayonnaise to hold|
lingredients logether. Spread on
{buttered bread slices. This is also
|good served broiled, open-faced

bean sprouts, combined with a
langy French dressing, Is good|
either for sandwiches or salads.|
To serve as a salad, mound
lonto crispy letluce leaves and
{garnish with finely chopped or
grated green pepper.

CHICKEN - ALMOND BALAD
Toasted almond glivers are a
natural “flavor-mate’’ for chick-
len, To 1 cup cubed chicken add
l'. cup loasted almonds and "3

leup chopped celery. Combine '3
lcup mayonniise with 15 table-
spoons lemon julve and ‘4 tea-|

|Pile attractively onto shredded

thin slices of red radishes, |

chicken. Serve with a  parsley-
flavored white sauce.

|a cup of cubed chicken are easily
‘transformed into a lasly eniree.
Start with this cream of chicken

|w|lh salt and pepper and add the

Factory Mads . . .

(Klamuth: Vallay
Complate Kitchen Service @

Home Phene TU 2-2820

|lettuce and garnish with tissue-|

CHICKEN PANCAKE WEDGES |
A pickage of pancake mix and|

* CABINETS *

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

add the second one and thén the
remaining sauce. Cut inlo six
pieces as you would a pie and
use a spatula to serve.

Ityle.

| CHINESE CHICKEN SALAD No Bake
One cup cubed chicken, '3 cup .
each diced celery and drained Brownlas

Here's a quickie recipe that ean
be made at the Inst minute if
the cookie jar has beem raided
just before Christmas,

1 cup chopped

2 cups miniature marshmal-
lows d

4 cups graham erackers.
tabput 53 squares)

1 cup confectioners sugar
(unsifted)

1 recipe Best.Ever Chocolale
Sauce.

Mix nuls, marshmallows, gra-
ham cracker crumbs and confee-

spoon: grated onion. Stir the may-|jjsners sugar in a large
{onnaise into the chicken mixture. how], Make 1 recipe of Best:

Chocolate Sauce by recipe to-fol-
low, Pour over cracker
mixture, then mix until all crumbs

CHICKEN - NUT CROQUETTES|are moistened with the chocolate

For varlety, try adding somelsauce. Turn into a well'buttered
chopped nul meats ta your [8-lg-inch square pan and,
vorite mixture—use 13 cup nuljinto even layer. Chill until firm
meals for each cup of chopped|

dovn

Sprinkle top with confectioners s
gar if desire. Cut into. squares.
Makes 25.
Best-Ever Chocolate Bauce
1 package (8 ox.) semi-sweet
chocolate pieces (1 cup)
3 can ol ev milk.
Add chocolate . to milk in &

sauce: propare 1% cups of me-lsmall saucepan. Cook and stir
|dium thick white sauce, nemonlo\'er low heat until chocolate i

melted and sauce is smooth.,

Factory Finished

Lumber Bldg.)
Evanings By Appoiatmant.
"“ “n “ .l' '




