THE TABLE with a menu steeped in American history . . . only serve it 1961 style \
with frozen prepared loin of pork dinner accompanied by French fried potatoes and \
juicy apple slices. Spoon tapioca pudding, garnished with maple syrup and nuts, inte
dessert dishes.

PORK DINNER U.S. FAVORITE |

S N s By STRAWBERRY DUMPLINGS
Fold aluminum foll back to un:

cover meal section of dinner STRAWBERRY SAUCE

Place slice of jellied cranberry 2 (ablespoois buller or mas|
sauce on meat. Reseal. Heal ac|

of all the domestic animals none [able o slip into the oven frozen
claims a more historic past than|prepared loin of pork dinner.
{he pig. China, of course, has This dinner . . . unlike those of|

long honored it as a symbol of the past . . . is complete with ten-

| garine
wosperily, Columbus brought it|der slices of pork loin, smooth. cording to label directions = '_‘r e
:o oﬁ shares on his second jour-|rich gravy, French fries crisp and CURRY POWDER K ::gimpam;u'm“
ney and in the settling of western golden, _and Juicy, lmhtl__v spiced  Fold aluminum foil back to un- 21 .mun 3 packages frozen
frontier towns with the conversion|apple slices. And to top it off the cover meat section of dinner il v ;
of the animal into bacon, ham,|10-ounce container goes into & 450igprinkle surface lightly with cur| 1 cup bolling water
spareribs and other cuts was a|degree ot hot oven for only 25iry powder. Reseal. Heal au-m'nl‘| | g .
great evenl, IU's not surprising|minutes. When heating more than|ing to label directions DUMPLINGS

one increase the time a little to] A mixed green salad and a des
greal favorite in the American|make sure every portion of food|sert also claiming an historical —
home. However, ways of serving|is piping hot, past . . . tapioca pudding . . . are
this meat have changed with time,| Two suggestions for personaliz-|fine foods for a perfect loin of
Today we are fortunate in being|ing loin of pork dinner are: ___1pork dﬂi

then to find that pork s still a

cup sifted enviched flour

LR liaria armoracia, a plant native
to Europe and brought to this)

s % = ‘to spice up various foods, |

e <’ > Many years ago it was ground|
|and used as a poullice for chesi
colds, sometimes mixed with on.
ions

It is not widely grown in the
|United States because it takes a
certain type of soil. That type,
b [combined with the right growing
conditions, has convinced a group
of farmers in the Tulelake coun-
try that it should be a profitable
linancial venture.

But profits must come from|
|sales. Processing plants are [far|
apurl and imports of the “rool”
from Japan depresses the locnl!
markels . . . so ., . the answer
to more money “in pockel' for
Tulelake growers was a venture
this year into the retail market|
{with “‘ready to eat" horseradish,
the good old-fashioned kind. bitey
and hot as many prefer, and also
something brand new, a combing-
tion of catsup and horseradish and
horseradish and mustard . . . en-
{tirely different blends that will
delight horseradish fanciers . .

Grinding is done in a sterile fac-
lory ot 'Tulelnke. The attvactive
| bottled product is on most grocers
|shelves in our own home town
and others ‘round about

Paul Christy, Tulelake rancher
who raises horseradish, and who
dreamed up the new blends, re.
ported this week that cooperation
lamong folks in Tulelake to help
get the new venture lsunched has
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! JBAMBINOS, SCALLIPOPS, Salmon-Cheese Curlicues . . . these are some of the inter-
ssting canapes you can make with easy-to-prepare sardines, scallops and smoked salm-
on. Canned sardines and frozen scallops are available everywhere and are true
budget foods. Smoked salmon is more expensive, but if combined with cream c.hus!'
o little will go & long way. For the Salmon-Chaese Curlicuss, use as long a slice of
smoked salmon as you can buy. Spread it thickly with cream cheese. Chill for sev-
eral hours. Rell up and cut inte Y inch slices, Place on toast or round crackers.

Interesting Canapes To Make

BAMBINOS |pieces crosswise. Cul drained pi- "4 cup minced parsley [Baen terrifis |

1 jar (5 ounce) olive and pi- Mientos into thin slivers, Slice fin- 'y cup grated Swiss cheese | “poiica we wore “practically
o . % = & L av o 7, - : .
miento cheese spread ger rolls almost in two, leaving a| ~ 'a cup m_'::};“f‘“'-‘-:’_ < from Taised” on horseradish i the
15 clove garlic, minced ‘.cn‘_lnngc Spread with cheese mix- 10 to 20 wooden skewers from oo grass country of Nebraska,

Iture. Over this place a layer of your butcher for

sucker| e hunted up some ideas for us-

I
ling :
| radt . N S lew o ke |
: 4 cans (4 ounce each! Maine radishes. Next, the whole sardine . sticks or food picks) [ing it in the preparation of meals
sardines lane ta & roll. Top with scallions| Following package directions,|ynd here they are

8 10 10 medium radishes and pimientos. Close rolls. Forihegin preheating oven for scal. CALVES LIVER
s to 6 scallions hars d'pen]\‘rgs service, cul in hnillluu.u. Bake as package directs. SOUTHERN STYLE
1 can (4 ounce) pimienlos |Crosswise _wuh sharp knife. but|During last f“_"’ minutes, sprinkle| This recipe is from the heart
18 finger rolls (hard, or softjarrange ‘fﬂh |1_2|1\'t‘-'~' remaiming _lﬂ_- !u-mrl crumby in al pan and pI.‘_u-_r;nr the Old South. People who don’l
poppy seed} |gether. Wrap in Lransparent plas- in oven to brown lightly. Slir|jjke liver but who must eat It
; . . 'tie wrap and chill until ready tojonce  during  baking.  Whenljor vitamin content. sav it is S|
Blend cheese spread with gatlic| o 1 desired, skewer each por-|browned, add two teaspoans of the perh. Don't cook liver all the way
and lgt stand, refrigerated until o ik food pick. Makes 18[paprika to crumbs. Place parsley, through, it makes it tough. Cul
ready to use, L)ri.am sardines. gambinos or 36 hors dioeuvres.|Swiss cheese and mayonnalse In with a sharp knife to see il inside
T'rim and wash radishes and slice, SCALLIPOPS separate dishes. To make “Redic y(ill pink. Then serve as direct-
very thin. Peel and wash scal| 1 package (7 ounce) frozen Scallipops™ roll onethird of theiod holow:
\lions and cul into four to six breaded scallops scallops in mayonnaise (use .al 1 pound of calves liver cin
pieces lengthwise, I_h{_'n Tt:'m'h 14 cup fine bread crumbs knife to even the costing! then thin
N 1 teaspoons. paprika, about |bread - crumb paprika mixture. i tablespoon melted butter
: — Last dust tops lightly with  py both in iron skillet over
For a bright beginning to any DIP WIT]II .;.?."1 \ plain paspl:ika Ink('rt ;m!r_n of xitu.u.:lhm fNlame and sear both: sides. of
5 Gav, start with warm, golden| “Elegant Ham Dip” is as simple er s m"',“'l Green Scallipops,”lliver immediately. When liver is
& peaches, whipped haney butter and |to make as it is delicious t?mhmc roii om"-lharr of the scallops inlwell browned on hoth sides remave
3 hot waffles. To make honey butler,[1 cup (8-0z) commercial sout Tf*!’onﬂ‘i;‘l‘- ”"'rlT in ]j-:ul'?lll‘,\l }Io a hot platter. Into same pot
8 whip 2 tablespoons honey with 13 tream, 1 12%-0z.) can deviled |* ':”“?"I ;]“"“- 1og I;‘ ma '}‘”d‘“ put 2 Lablespoons butter, 3 table.
Mcup hutter ('« pound). Heat ham, 1 teaspoon instant minced low -‘W«*ull-’oli-"- o '0'“‘_'! | ";_[x;mnx vinegar Into which a clove
B anned cling peach shices in their|Onion, 1 teaspoon prepared mus- the scallops in mayonnaise andi-—= =
JEanned CUNS peach | f wholetard, and tabasco sauce, salt and Swiss cheese. Serve as hol as pos-| To remove brown stains from
3 ]\::'; nélgf::da“lgi.;pt:?:’gusl“1:1; pepper to taste, Thin with a little sible (although Scallipops are good |glass baking dishes put three ta:
K i : bylter and top with/milk, If necessary. Serve with cold, toa;) Makes 10 (o 20, or hors: hlespoons  of hnkln;_:_ soda into
r pnﬁ‘m Sweet un;ugh to douhle €risp crackers er protaels Mahes d"f‘u"m_ fl?ﬂ"s!l- each <-:f~wru1t and [ill with hot
e dessert sbout 1 cup of dip, Instant minced| Nole: For party service, use &) water. Soak for a few minutes then

SUNNY BREARFAST IDEA

onion adde just the right mild small head of letluce or cabbage wash. If there are lubborn staine,
" onion flaver e lesd—flavor that of & turnip cut in flower shape rub with a damp cloth dipped in
7‘ Niw for tunch: jelly sandwich:doesn't grow stronger. No annoy- a5 & holder for scallipops. Belore soda. Do not scour glass cook-
y dippad in egg-and-mitk aod g paring or chopping of onions starting recipe, use one skoucrlwsm with coarse abrasives, They
L Bried untl brown—as fer French te do; just messure iostant minced|to wmle the Woles 1o receive the may weaken the skin or surface
sl onion and iU's ready 9 me shaner sicks land weaken the gigss in thet spol

* ]
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By RUTH KING

HERALD AND NEWS, Klamath Falls, Ore.

1'% tenspoons baking powder
Dash salt
La cup sugar
2 lablespoons buatter or mar:|or
ciring
3 leaspoon vanilln extract
13 1o '3 cup milk
Combine all
Steawbery Sauce in order given|ing snuce. Cook, uncovered, five by using a wire rack in the bol
in large, bheavy skillet or lorgeiminutes. Cover and steam genlly tom of
saucepan
Redyee
gently, about five minutes. Mean- servings

New Recipes Use Fresh Horseradish

Horseradish Is the root of coch-jof garlic has been seasoned. Add splendid marinade for tougher cuts!

‘one teaspoon. fresh ground horses of meal. Use to baste leg of lamb
radish, stic well, heal to boiling|or veal. i
country in sailing ships. It is used and pour over liver. Serve at once. |

FRENCH DRESSING

ing

so desired by’ those acquainted
with the European cuisine. If you
|don't dunk your bread in (his, say
[the experts, after cating the lel-lcanapes, 1 small can deviled ham
tuce, you'll miss something. Thisly 1ables of pir
will serve 12

1 eup olive or salad oll

Ly cup tarragon vinegar

Yy cup garl

v cup e

I tsp. cracked black pepper in pol roast with vegetables . . .

1 tsp. salt

1 thsp. sugar

1 lovel thsp. prepared horse-

2 tsp. paprika
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BRING SUMMER GOODNESS to the wintertime table with the use of frozen straw.
| berries. This is a delicious, easily prepared dessert for a nippy evening,

STRAWBERRY DUMPLINGS

[while, prepare duumplings, Silt to-

land  sugar

margurine  until

Bring muxiure to boil- 15 minules.  Serve

simmer warm  with Sduce

dumpling:
heat  and

a la Renfrew ing for green peppers . . . add]
In this French dressing, a la horseradish to taste lo piccalilli 2 Only - Platform
Renirew, that tang is attained.|. . . try horseradish in cole slaw,

dressing . . .
of chili sauce . .

. Iry this for

on small crackers . .

¢ vinegar

halot vinegar leuns . . . use in chow chow . J

in meatloal . . .ty it In a plair

cheeses . . pood loo in scalloped

radish

time belore using KP(‘[\.‘I]II a coolland ceound in sterile surround
Iplace. This  dressing

pkes a'ings in a Tulelake fuctory

"CONVENIENCE WITH
CANNED FOODs"

food Editor, Melanie DeProft,
tells how to make
easymaindisheswith
an unusual twist!

BE SURE TO READ

Family
Weekly

Janvary 22nd issue
with your

SUNDAY Z%eruld and Rews
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gether flour, baking powder, sall
Cut or vub in butter
mixture s
crumbly, Add vanilla - extract to
milk. Add milk to flour mixture
land stir only enough to moisten |
ingredients  for | flour. Drop by spoonsful ento boil-| vy can improvise o ste:

Makes [our|

Use a hit of horseradish in stuff-

cspecinlly good with sour cream
add it to a cooking

ile and |
cream cheese, 1 dessert spoon|
horseradish, Mix well and spread
use a dash
of horseradish when cooking green

'lll'l'll‘.lf‘.'L and with macaroni and|

potatoes and sealood cocktails ., . .
try the new blend of calsup and

Blend dry ingredients, pul in ahorseradish or mustard and horse.
|serew lop (ruit jar or salad dress- radish, brain children of the Tule. |
ing decanter, add oll, vinegar and|lake Horseradish Growers Associ-
horseradish and shake well each |ation, srown in Tulelake's rich soil

A LIVELY COMBINATION of desert grapefruit and seafood is an appetite-enticing
way to begin a company dinner. This one calls for grapefruit and lobster,

CALORIE WATCHERS WILL LIKE THIS

The new winter crop of desertsections antl seafood, is an en-|tions and remove and discard
grapefiuit is plentiful now and/ticing vway to begn a company|membrancs, 1f desired, cut two
will be available until late in the{dinner. Even the calorie-watchers
lspring. You'll find both ruby and|Cn savor (it with  clear  con-
white  vorieties, This  winter SCiences
grapelruit {rom our western des-| GRAPEFRUIT
erts does wonderful things to the|  AND LOBSTER COCKTAIL  |baskets; tie strips together with
oods with which it 15 served 1 desert grapelruit |thread ot the top. Mix logether
Pleasingly tart, it adds a flavor| 15 ¢yp cach catsup and chilijcatsup, chili sauce, lemon' juice,
bounce, a liveliness, to any meal P i\\’ormsler:\ilirc and  tabasco

thie strips. about 's inch thick,
almost halfway around each side
lof the mapeiiuit shell to forin
n “handle™ for the grapefruit

of the duy, be it breakfast, Tunch Juice of 1 lomon sauces; chill. Comhine grapefruit
of dinner, And it’s nice o know t: teaspoon  Worcestershire|$egments and juice with lobster
that this versatile [ruit contains sauce lor shrimp, Spoon into gropefruit

a bountiful supply of ascorbic
_.lL'ld Vitamin ), =0 necessory
{for robust  health. Appetile-satis-
(Tying as well, it truly is a weight
watcher's friend. Hall a medium-
size  grapelruit  contains  only
ahout 50 calories, while a cup of
seclions amounts to arvound 490
| Although popular ns a break-|
ifast fruit — sectioned, as julce)
or in halves — it also gives lively
l{Im'ur o salads, desserts, en
Itrees and appetizers. “Grapelvit|
and Lobster Cocktail,” & zestful|
concoction of desert  grapelruit

2 drops lubasco sauce {baskets and chill at least 1 hour.
Y to 1 pound cooked lobster| At serving time spoon sauce over
or shrimp meat ieach serving and garnish with
Watercress for gamish | Walercress,
Halve grapelrufl, cub out see-l Makes 6 servings,

to pamper
your cat...

amor
a large covered kettle,

3

TOWER FURNITURE'S GIGANTIC JANUARY

CLEARANCE

Continues! Lowest Prices! Best Values Ever!

CHECK EVERY ITEM!
ROCKERS Reg. $29.95

1 Only - Early American platform

ROCKERS with wing sides, Reg. $59.95 S 39 s
FLOOR LAMPS .5

bross and black ....................
Reg. $69.95

9 X 12 RUGS Boige, wool nylom ........cooeiiiiiininnns

Reg. $14.95

COFFEE TABLES ...,

Reg. $59.95 5-piece

CHROME DINETT

Reg. $149.95 B-piece .

DlNETTE SET With extra leaf and serving table 3 ” 1

Reg. $189.95 Maple
*139”

DINING ROOM SE
5 'I”!l

Reg. $269.95

DAVENO SE

Reg. $159.95 Gold color

DAVENO & ROCKER , ..,

|

No-Mar top. Table $ 95
and 4 chairs ........ .49

Oval Table, 2
leaves, 5 chairs ..

Daveno, chair and ottomen.
Beige, nylon cover .........

Reg. $149.95

DAVENO Choice of colors, sleeps 2

1 Only—Freight Damoged

BEDROOM SE

Reg. $159.95 - Blonde or Walnut
Double dresser, bookcase

R/ A
BEDROOM SET 0::".

‘129"
Reg. $299.95. Limed ook, blonde or walnut
BEDROOM SET .7, tockcer bt & eheut 239
J*X" Green Stamps — Even ot These Low Prices! .

il E-Z TERMS

12th ond MAIN STREET

1 RRSR

Walnut, full size bed
and double dresser .......

Klamath Falls Uwoud

FIIRNITUREFE

FRIDAY
TILL 9:00




