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PIPING HOT LINK SAUSAGES and golden brawn potato cakes with toast or hot
cakes are walcome fare en Monday morning for family that must dash to catch the
8:20, nurse the family car to the office or use shanks mares to get under the wire
for the day's business, the rest of the week. Potato cakes can be made in a jiffy with
the new instant whipped potato flakes you'll find packaged at your qrocer's.

To Make Mashed Taters
H: Takes FEVE‘ MinUteS your family well on the smallest|
amount of money, serve egg dish-

N leisurely Sunduy breakiast) Whipped Polato Flaukes and one|,e rogularly. Egs in comparison
ix one of the pleasant evenls offtablespoon buttor: stir gently with{yy the cost al red meat are the
fomily life; a time when theffork or wire whip until moisture!snewer to the housewile's praver
homemaker wants to serve some:fis absorbed. Whip briskly. Mix in whe must  budeet food  money
thing a little out of the ordinary.jegg and *u cup of the bread ooy ' .
How about link sausages andicrumbs. Shape into 3'-inch cakes| At 65 conls & dozen, and prices
plump, crisp potato eakes? These|Coat well with remaining ‘= cupliioit now are lower, a serving
go-together foods muake an unusu-bread crumbs. Melt four table-lor own epps costs about 12 cents
ally good breakfast that's guar-[spoons butter in large skillel: sut-/geps are a gond supplier of com.
anteed to satisfv all hearly appe-|te polato cakes until brown. Drain 1,]'L,'rv protein: so take advantage
tites. You can make a platter ofjon absorbent paper. Serve imme-|qof thoir sconomy. .
potato cakes In jig lime with aldiately, Ege souffle can be a very spe:
new convenlence food — instant,  Variations: Anv one of the fol- chal l.ll:-i!—h":'\'l’d with a “m'grc'."
whipped potato flakes, !in\\mu may be added to the basic vepetahle, fruit salad, bread .,Ib 4

All the preliminory work of|rocipe:
peeling, boilling and meshing has! 1. % cup chopped parsley
been done for you The potatoes 2. 1 (15-ouncel package minced
come in the form of paper-thin
[Takes; Tn about five minutes vou|thopped
can maoke mounds of dolicious.| 3. % cup chopped chives
lump-free polatdes by adding milk! 4. %4 cup celery flakes
antd the flakes to boiling salted —_
waler and whipping briskly with
a fork or wire whip. Muke as

Eggs Are Cheap

If vou're interested in foeding

your choice and a special des-

A y 5 from dependable pro.
onlon of one medium size onjon, ducers. Be sure they are marked
with the producer’s name and|
|thut eggs are protduced. on locul|
ranches if you want quality,
Eggs deteriorate  rapidly after
they leave the hen house. Buy

GEbrﬁde n-Reerug ihem from refrigerated trays and| o
much or as Hitle 3¢ you need for ) . _fihr:n get them home to vour own
Roast Venison

potato cakes by using the new rofrigerator as quickly @s pos- [
16-serving package. For extra fla-| sihle AT b g O
vor interest, add same minced| "Tisnt hunting season 10 bel Use them several times o week. | B TN JmA
onion or chopped chives, sure, but this recipe that comes ereamed,  serumbled
Here's how; |Imm the "Duleh Kitehen™ can be
BREADED POTATO CAKES [wied equally well for roast hoef.
(Makes about 7 (3tz-inch) cakes) | Marinate meat in any of several|jgok that old-fushioned bread pud
1'; cups witer |ways preseribed in cookbooks. Al-iding, made with ralsing, eoconul
I3 teaspoon xalt \ter 24 hours or moare, wipe dry and flavored with vanilla , . for a
5 cup cold milk andlard with numerous narrow |ehange season with maple fla.
1 envelope Instanl Whipped strips of fat salt pork. Roast in 35| voring or lemon.
Polato (lakes degree oven, 25 minutes to Lhe }
I tablospoon buttor [pound. Baste frequently with red
1 egg |wine and drippings,
1% cups bread erumbs

ALMOND FROSTING

diumesize saucepan: cover; br'muisuur cream. Stir, bring slowly to a
fo boil. Remove from heal. Add boil, reduce heat, and let thicken

chopped ar ready.diced almonds
milk  immediately, thon Instantlslightly.

and 1 teaspoon graled orange rind

5 teaspoons salt

et = ']
ponched.) WHEN A CROWD COMES fry this elegant but simple buffet that stars beef balls in Tanls

fried, bailed, in omelels, i 5l 1od wine, a main dish easy to prepare, with no carving necessary at the table. Serve
tads, sandwiches and don't overs ith chortbread and a salad.

Satisty Many Appetites
Conveniently In Style

Need o ddea tor food at o fund- T2 leaspoon popper
For gravy, skim ofl most o!'l Frost gimgerbresd cupeakes with paising purty, open house or l;inl-|
4 tublespoons butter for sau- the fat, To the drippings, add onela tangy erange-almond frosting ily gettogather” Here s one just
teing) | luss red wine, 1 thsp. brandy, one! Prepare puckaged creamy white about puaranteed to plense every-
Combine water and sall in me-{lsp. worcestershire sauce, 'z cup|frosting mix, substituting orange one and it's casy on the copks,
juive for water. Fold in ': cup| BEEF BALLS IN RED WINE
4 pounds beef round, grmlllliJ

TOWER
FURNITURE
Gives
M
Green Stamps

Decorator Hand-Crafted

Leather Top Tables

995

Masterfully designed, dramatically tai-
lored. Rich mohogany Cocktail Table with
hond-padded genuine leather top trimmed
with 24K qold and antique brass hardware,
Or . .. Danish modern step table in hand-
some walnut finish.

Deluxe ceffee
table or meders
stcp toble or
Lomp Tobles

One - Only
30x40 framed All-Metal

MIRROR FOIdlﬂg Chairs

Daveno & Rocker {,4950 w3199

TOWER p

FURNITURE

‘ll S

12th and MAIN STREET
Klamath Falls TUxedo 4-8858

FRIDAY
o TILL 9:00
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MRS. EVERETT ROCKWOOD, Mansfield, Mass.. looks over the Hess's Patio Menu
which will soon featura the delectable prize winning Cape Cod Cranberry Cheesa
Pie she's prepared. Grand prize winner of the nationwide desserl racipe contest spon-
sored by Hess's department store of Allentown, Pa.. the New England hememaker
leaves shortly for her prize winning trip to Maw York City and Allentown, Pa., where
she'll be quest of honor at the restaurant which will introduce the recipe that earnod
her top honors from ameng 20,000 entrants. An original pie rocips, “Snow On the
Mountain," submitted by Mrs. John S. Hamilton, this city, placed among tha top 20
in the thousands submitied,

Winners In Hess's Recipe Contest Told

Mrs: Everett V. Rockwood of TV programs Their visit will bejmately 20,000 housewives suhmil-
Mansfield, Mass., hus boen select jelmaxed with a tip by chaul-jiad well thought ol deseort sug-
ed grand prize winner from over!feured  limousing  to . Allentown.
20,000 enlronts tn the Hess's Pa-iPa, where they will be guests
tio Novel Dessert Recipe Contesi. of honor ol a special luncheon
Seiond place horors wore nward:nt the Patio Restaurant in the
od to Mrs, Willism Baker of Hor-[Hess  department  store.
rishurg, Pa, while Mes Stephen! A{ (his pvent, Mrs. Rockwootd's
Schweinshery of Ponthae, Mich! yejve winning recipe for Cope Cod
hos captured lhird prize. Cranberry Cheese Tie will be of-
| The prand wineer will be an.u.L!iu-nulIv imroduced  and will be
s fed an all expense paid twip tolfeatired ol Hess's Patio all dur-fion iy aanning special and un-

New York by livs.\'-.‘Hll'p-irlml'lll ing the following week lusual items for (hoir family’s
store of Allentown, Pa,, national| g the basis of the unprecedent:| pleasuro and convenience, 01 r
sponsor of the competition, Sheled siccess of the contost which|judges hoard of famous econo
will be aceompanied on her Vislblwas conducted by food editars, imists  was especinlly  impressed
by Yolande Murphy, food editor yomen  commontators, I‘l!'“hp:i-:h,‘ the  many fine migRestions
of the Attleboro Daily Sun which pers radio and telovision stalions | which utitized many products that
;"“‘““' as local sponkor of the com iy cies throtghout the United | are produced  in - the  entrants’
tesl States, Max Hess, president of home stoles.”

Arratigements have been made|Hess's, announced  his plan o NMusirating  this  comment s
for their tour of the city’s fi-imake it an annual evenl. On theiyee Rockwood's recipe which, ap-
moits  landmarks, including  the basis of the eniries received, |il‘|‘_-”-“|‘|-|;|m|v. uses  Massachusetts'
LUN, Radio City and Wall Streel joffers  the opinion  thal  modern| fumous evanberries as its basie in-
as well ns visits to New York's|American women are more than|prediont, Her Cape Cod Cranbot-
outstanding theaters and restows holding  thele own a5 etealivel iy Cheese Ple 1s made as fol-
homemukers in this age of frozen|jows.

Whils i New York, Mrs. Rock: foods and packaged dinners.
wood will be guest on radio andi  Aceording to  Hess, ".l\'mlrn'\)-l

Inestions  that they themselves
have crvated. This tremendoos
respanse soems to indicate that
American women are nol, as pop
[ularly supposed, abandoning their
tkdtehens, It's ‘more likely to oxe
{sume that they are using the time
freed by labor saving devices ana
[preparved foods, to boller advin-

(Continued on Page 6-B)
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cup ol |
medium onigns, sliced

cups red wine

cups light stock

teaspoons powidered coffec |

e

leaspoons  eornstarch

SO many
people say:

cup cold stock or wiler

Put meat, sensonings and par-
ieley in a lavge bowl. Break the
breod into the water and: leave to
|sonk lor a few minutes, then pulp
ibread with speon o hand.  Add!
gradually to the meat. The mix
Hure should be soft and h;:hl.l
I Form into small balls. Heat three
tahlespoons of the oil mn a large
skillet and brown \be beel balls
in this—several at a time. Usel
(more oil as needed. When all s
browned, cook the enlon slowly!
i the pan till golden. Heat the
wine in a separale pan, When af
boiling polut hald & lighted lll.‘lln"ll!
fto it several times until the flame!
dies down (This will remove al
raw flavor thit s found in stews
and dishes which cook for sam|
ftime. + Add the Named wing with
the stock and powdered colfee Lo
Ithe skillel. Bring to the boil, re-

\\u..- et Uy,

“I’m an utter nut \-.,!

shout Biffer-Nul 1" ,
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place meal balls. simmer uncov-
eed for 20 minutes. Mix the corns)
teh with the Y eop cold stock)

or wal Pour  over  the  meat
balls el agitste the pan loomis
wilhott bhreaking up the beel
Cook m lew seconds longer
checking  the  easoning. |

lserves 25 Cin by wepved with
lgreen nuodles. Allowe aboul thret

F-»-..‘.l' for 25 peaple
SCOTCH SHORTHREAD
pound. putls
up tine ey

1 cups Loy

hlanched and

superline  sugar
Cream the bulter, add the su

lenr and work unt bt not

fllfy. Sift in (he I and salt

add the almonds and wotk n, u
one - hand . or 8 wodden BMKITI

An . mectr bepter can  also b f'uru after eup, vou'll find that "bontis hlended"
wid, but the misture sheauld be, A . . _

. VOTr & mutehed at anv priee,
blended rather than beaten. Whedt Rutter-Nut flavor can't be mitehed at any prie
miced, divide (6o thres et We're so sure, we make you this offer! l"’". 4 can
Rre o BcS AR ST AL SR of Butter-Nut Coffes, . elip the it 2 inches from
aroased coskie cheel, o an eight ; 2z
inch circle, Pinth the edges with the "key-strip”. .. mail with your name and address 19
the fingers tn docorate, and prict Hutter-Nut, P. 0, Box 911, Omaha, Nebraska...

aver with & lork. Sprinkle with :
me I bk and Butter-Nut will send you 256
mieherate By 5 degrées o T0ls e i ool ihevie senbibilind o0 vpitrfesod Ny B ) maporey Mawsh T, IPSY
133 mmule Inth very  ma Clar gueeter b @ fameil) & eifer fimmiiad po vovients nf Ooegest
golden.  Hemove fram the oven |
- \ pach o bt b
and ch  roud o1 ...the bonus blend coffee
wedies. Lenve on tray ta harden
hedore tatting on ratk _de conl
1ore sirtiaht ,-,@: dry 190 BTN Mt St e Bt OF AT GALACHED OB, SN, MEBAAA

wedges of crisp @
swihread —enough  for
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