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TESTY VEGETABLE SAUCE

Here k& a deliclous “Brown!
Sauce” to serve over broceoll or
Brussels sprouts at a holiday
dinner. Melt buller and brown
lightly, Cool slightly and stir inl
a generous portion of Instant
migced onion, & dash of lﬂl:um1
Juice and a little salt; warm
gently and serve—quick-as-a-wink
and mouth-watering, too. |

Chicken stock on hand? Team
with tomato juice and heat, sea-
soning  with salt and freshly.|
ground biack pepper. Nice gar-|
nished with a thin alice of lem-

The lemon can ba fancied up|

en,
by inserting whole cloves around| —
the edges of the slices. {HE

By RU

RALD AND NEWS, Klamath Falls, Ore,
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GOOD CHICKEN FLAVOR is provided in this chilckln

tetrazzini by both diced chicken and a sauce of evapo-
rated milk and condensed cream of chicken soup. It

CALICO SCRAMBLED EGGS

[ Local Landmark Sparks Name For New Dessert For s, lsne. ] b g4

The following recipe, “Snow Onjolher ingredients, topped it all'move from heut. Add  crumbs|
the Mountain,* is the one submit-|with grated cocanut alter placing and nuts. Spread on bottom and
{ted by Mrs. John S Hamilton, it in a pie shell and cast about for | sides of a %inch pie plate. Bake
Klamath Falls, which placed a nume for the delicious dessert. in hol oven 1400 degreest 8 lo
among the top 20 i a national Having climbed M1 McLoughlin 10 minutes until lightly browned
contest In which more than 20,0000 (ML Pilt te oldimers) with her Cool.

recipes were considered by judges. hushand, manasger of the local FILLING:
The top 20 are heing prepaved US.  Bureaw  of Reclamation, | Ly cup water
a second Lime in New York City and alter hoving viewed the soli:| 1 envelope unflavored gelatin
{by a commiltee of home econom. tary peak nearly 10,000 feet high, | 1 pkg. chocolute pudding
ics experts to determine the nac{sprinkled with snow, she named and plo mix
tional winner the new dessert “Snow On the| 13, cup milk |
TH KlNG Mrs. Hamilton saw  announce- Mountain,” | 2 ege yolks slightly beaten
ment of the nalional contest for Should she place firsl mmang Vg square semi-sweet choce-
an original dessert recipe in the the final 20, Mrs. Hamilton and late |
fond pages of the Herald and!the editor of the fvod pages will 2 ths, brown sugar
News, made a delectable con- reciive an expense paid (rip o) 8 ogg whiles
T_hmdlframﬂﬁl__-_f’_:\ﬁﬁ“i.—B coction pf chocolate, gelating sher- New  York and o ;\|1I‘.‘II|.0“I}-| Ly pt. whipping eream ‘
ry, whipping cream, eggs and Pa, home ol the famous Hess's 4 ths, shejry
S — Patio Restaurant, sponsor of the cocoiil 1o cover I
QU}CI\' ' ‘-:::l‘)!\\"rll;‘;[.‘.‘I‘IIIL:'. MOUNTAIN | f;mm e i
’ ! 2 NTAK b, butter
SOUp | 1 rupl R:::L:‘m cracker Wik ‘}III::I;:?;IH:I:I i |
Easy and goad deschibes “Quick crumbs .;nlfuul kL1 .11|\-.ulw gelatin in water, Com
{Tomato Soup” Creamy because ‘1-3 Qive i.“-m| . - bine mix, milk, egr yolks, chocor
|Il‘s made with evaporated milk e r”t‘.ww walnuls (nol ate and brown sugar in sauce.
Iex{:-n.spct-]al hecause ripe olives loo [ine pan. Place over medium  heat
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emerges from the oven as a wonderful bubbly hot main
dish for a family or a party meal,

Chicken Tetrazzini
Will Please — Is Good

Whether or not you have a
freezer, you'll find this makes an
excellent casserole to keep handy
for a hearly meal on a busy
day. If you don't have ane, you'll
be equally pleased with making
this delicious main dish and put-
ting it in the oven for dinner
tonight,

Evaporated milk and condensed
eream of chicken soup combine
fn a flavorful sauce that aug-
ments the good flavor of the
diced chicken used. Along with
spaghetti, mushrooms, cheese and
geasonings this adds up to an ex-
ceptionally salisfying dish for a
winter day,

CHICKEN TETRAZZINT

1L pkg. thin spaghetti, (7 oz.)
broken into 3-inch pieces !

1 can mushroom stems and
pleces (4 o1.)

Y% cup hutler

1 tablespoons chopped green
pepper

Y cup flour

1 can condensed cream of
chicken soup (10%3 oz.)

1tall can evaporated milk]

~ (128 cups) |

1 jars chicken, (5's or. each)|
diced or 2 cups diced
cooked chicken

1 jar pimiento, 4 oz.) diced

Ly cup shredded Parmesan
cheese

Cook spaghelti according to
package directions. Drain. Line a|
tquart baking dish with a large|
gquare of heavy-duty aluminum|
foil, leaving enough foil over edges|
to make a good seal, Drain mush-|
rooms, saving liquid. Mell butler
fn a large saucepan over low|
heat. Add mushrooms and green|
pepper. Cook until mushrooms are
a golden brown, about 10 to 12|
minutes, Remove from heat and|
blend in flour. Add soup and rmxl
well, Gradually stit in evaparat-|
ed milk. Add waler to mushroom|
liquid to make 's cup, then !-III.'I
intp mixture. Cook over low heat
until sauce thickens, about 10 to
12 minutes, stirring constantly. |
Remove [rom heal Stir in chick-
en and pimiento. Add drained spa-
ghetti and mix lightly with a fork.
Pour into foil lined baking dish.
Cool, then freeze until solid. When
frozen, carefully remove tetraz-
zini from baking dish, fhen seal
tightly in the foil. Label, date and
return o freezer. When ready to
use, butter same baking dish that
mixture was frozen in. Remove
foil and place tetrazzini in bak-
ing dish, Sprinkle with Parmesan
cheese. Cover and bake in mod-
erate oven (350 degrees) for 2
hours, then uncover and bake 30
minutes longer. Or place in but.
tered baking dish as directed, |
cover and let thaw overnight,
then sprinkle with Parmesan
chege and bake until bubbly hot,
about 1 hour and 35 o 40 minules
Makes 6 servings. Note: If vou
wish to serve immediately after
making, place tetrazzini in but.
tered haking dish without foil lin-)
ing and bake at 350 degrees unti
bubbly het, about 30 minutes.

TASTE-TRIO
A perfect laste-trio I8 leed tea
served with honey and lemon
Juice, 1
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it from me. . .
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MILK Has A WONDEREUL
WHicH RELWEJES NERVOUS

EASES YOU, So DELIGHTRULLY,
INTD RELAXING, RESTFYL SLEER
TRY DRNKING MILK JUST BE -

lare added. Rich tomato flavor MeIt butter in saucepan. Re-istirring constantly until rolling

{comes from canned tomalo sance BRIGHT DESSERD 1boil s '.‘";“IIIM..'“M ;._Li‘].'ﬂlll ll‘:-
|Glossy ripe olives can make a : mave hu:m heat, stirving fo_dis-
iflavor and appearance difference  Simply delicious tolls the story [ 39/V¢ gelating Add bulter. Divide
in many dishes. Try adding them of this dessert. 1i's so simple o musture .]I] iwo parts 1_(‘.“.1”_;
fo your favorite casserole, meal T
[dish or sauce

make and most delicious (o eal

UICK. TOMATO /80UP Sift togother 1 cup each sifted
HCK TOMATO SO

Q : all.purpose  flour and  sugar, 1
1 - J " ‘g

Sy QIR leaspoon soda and ‘4 leaspoon

rine mto butiered Yx13nch baking pan
Cut olives in small pieces. Com-ypd sprinkle with 1 cup brown! [
{hine with tomato sauce, water and gy oq0 ipacked) and s eup, - .
[“’"“\'- heat thoroughly, but do not dhopped almoids. Bake in mod-| [N A
boil. Blend in bulter. Serve Imme- seate pven 30 to 60 minutes, Serve d

diately. warm, topped with vanilla ee
Mikes three to four servings ]rrrnm or hard sauce.

{ to pamper

; : \§
i s [salt. Add 1 (0 b 1 e can) HOME FURNISHINGS
3, cup evaparated milk lundrained fruit cocktald and 1} :
1 lablespoon butter or marga- lightly heaten egp: mix well, 'I‘urn! nmu coml"c%

sliced ripe olives to your favor-
one. to other add cinnamon and ite scrambled egg mixture, Along
place in cooled pie shell, with the olives, we like to stir
——_— |in instant minced onion and bits
Beat egg whites until stiff add:lof green pepper. Served with
ing 2 ths. sherry very gradually crisp bacon, warm  sweet rolls
toward end. Whip cream, adding and coffee, these Calico Eggs are
remaining sherry very gradually. deliious,
Combine egg whites and whipped ————
cream and blend in remainder of . Your small fry will think a
chocolate mixture, Place on top of plain cake covered with vanilla
chacalate layer in pie shell, Sprin: frosting is extra special if you
kle top with coconut and grated tint the icing a pale pink, then
chocolate, Chill until firm. |stand animal crackers around the
Cian 'be made day belore. top for a "circus desyert.”

FINE FURNITURE

earaway

*FLOOR SAMPLES -ODDS & ENDS- WAREHOUSE SURPLUS

o2t Lol STARTS FRIDAY 9 AM
i Thowis | at TOWER FURNITURE

5 DeRuss’ CAT FOODS |- § Noseies o pesters. @ Atsaiespinal

Den River

PILLOW
CASES

4.1

limit 4

A-Drawer

UNFINISHED
CHESTS

2.'24

8-only,
hurry

Englander

FOAM RUBBER
MATTRESS &
BOX SPRINGS

89.95

Twin Size
Available

Choice of
Colors

CHROME
DINETTE

ond 4 chain,
No-mar top.

49.95

Full Size

Bed and
Matching Chest

69.95

Walnut

QuaLITY
TENSIONS., ..

FORE GONG T0 BED. You cuiLt S&EH Green

NOTICE THE DIFFERENCE A7 CNCE.
bE SURE You ORINK AT LS
3} GLASSES OF MILk EVERY A V

A
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work around the clock in order to bring you the finest,
freshest milk possible.

@ Save 50% & More @ Be Here Early.

Full Size

CANNON
BLANKETS

2.00

[ only

Red or

DAVENO, CHAIR
& OTTOMAN

139.95

1-only
Green

DAVENO &
SWING ROCKER

$
Biltwell

18x27-inch

CARPET
SAMPLES

Double dressar, mirrar,
full - size bookcase bad
end chast,

129.95

ox12

Choice of colons

19.95

MODERN
CHAIR

Eastarn Made

19.95

Brown only

TABLE
LAMPS

Reg. 19.95

6.95

Stamps Given, Even At

These Low Clearance Prices!

12th and MAIN STREET

Klameath Falls 1lUsoda




