HERALD AND NEWS, Klamath Falls, Ore. Thursday, February 16, 1861 Page 3—B

——

JUICY CLEAN-FLAVORED desert grapefruli gl‘DWl’! where h&d* waves shimmer TUNA CROQUETTES Hot and crusty on the ﬂUI\IdH with melted cheese canters. savinE sriip, S5romahoud mats: )
" { These easy-fo-prapare croquettes will become a family favorite if they are made L ) ! .
across H'm land comes to the dinner table new in new quise, glamarous Grapefruit, gt ot A e buﬂef crackors W e cup: 0 less misks up ta
Melba Style," fitting finale to a company dinner. Serve in crystal sherbet glasses, ! ict Y A |t1n gl &
s lovel with water, Stir sugr
chilled in the refrlqurﬂiur. = | O N E M OR E D ESS ERT | Stir admonds and sugae oo bise | yad mstareh together; st Il""‘
T ENT RELY N EW raspherries, thawed eult mix, Cut by butter; ..'u_ld milk syrup from choeries. Bring o o
) $rwhite ool Fikiy. desent and mitx Lo moderately stilf dough, (boll, lowetr beat and cook, st
i it * To TEM PT TH E FAM | LY IRall eut on Ooured  board 10 fing unbil mistuee thickons and s
| Erapeiru) ahout 3iineh thickness, Cot into(smoolh.  Add remaining  ingredi |
A SURPR'SE I:OR YOU ‘ I pint vanilla: ce cream or| four founts Lo other shapes®, lonts and b into Individual. ser |
orange - sierhel Little ' Doep-Dich Cherty Shovts el dark sweel chetyios Rike in o hot oven 25 degrees! | ing dishes. Top with baked shoi
In the spring, the glossy-loaved |grapefiuil  fensonahly  priced at| | Togsted coconut for gar. cakes" lor dessert are & mouth Syeup Irom chervies pnthl glden brown, about elght focakes and el stand untid ool
grapefrult trecs in westorn desert Your market il wittering treat. Serve the lusclous Yoeup sugar 10 mintes. Sprinkle: with sugar | beloee serving, 3
groves were laden with duinty Plan (o serve this versatile, mi-| Puree visphoreics by pressing cherry filling topped with tendes 2 tablespoans carnstatch ,""l dvop ench ane on lop of Chers|  Makes Tour sorvings
! “leltiots fruit olten during ity longthrough a sieve: discard seeds | ; > y U Leadpoon almond extract 1ty Filling in individual serving  Noter Piited sour red cherrios |
' blossoms, harbingers of good oit Locon With s Swhistleelean® [Or puree in a hlender, then .»«tl'.'un':'l""""!l q:'ut‘.;ll!‘wl:':,I;:l; ‘_I_';_,:I";, 2 teaspoons lemon julie Idishes, Garmish each  shortes lk"'m.w b wsed, i desteed. Inerense 1
ing to come. During the intemsefiixte and sbundanoe of ascorbie/lo discard seeds, Holve geape st Who jike Tie SOHCH § o 1y teaspoon sall with almonds and a whdle, vitted | geqre (0 1 1 arld
heal of the summer, these Tushuid (Vitamin € i0s o splendid fruit, entting them 2igzag Tash —eithin “l"l"" “'l”["l"'ﬂ\“': lln‘r 9 [mhhi-,..]um" buller or marecherry, IF dosived, -,|‘,E ;:‘,,I in[ ,::ﬂ‘ f:::::i :;E,'\mrn:“,::l 3"'“". OATS
groves were repeatedly irrigated. gy (b bomin encl day — and|ion, (F desived, Cot put geapes CFeAmM ean be passed separalely, sarine [ Chiorry fitling: Diain eloriion, e |
and the fruit grew larger an tho elps to wid off colds as well. |I1u|l diotions, tenislor by i bowl, [For e “‘lllw‘l'lmlr”'“‘ AOUE, CToN | - — — — : A = =
trees. Then, as the hot “weather| Lot its distinctive, tangy flavor and Femove and discard mem. i a0 exeelient eholes |
waned, the l'dtl“ln‘ ©onriired) apeak othee meals, log, .I\_\' serv- heaties, Seoop Jve cream into 4 A Lo h o .’|Ilnnnr_l flavoring in
fruit became a rich, sunm’ vellow. | jug it i appetizers, ehtrevs, sal balls and place @ ball in eachithe filling gives elightlul aceent
Desert gripelvill is the fuvorits ads and desserty. For i '[.unu. prapeleuit shell, Spoon gragelrui |10 the chervies. You'll find it alsn
of connplsseurs betause 1l has aous dinner finale, tev it served ! sections arpund tee cream. Cover|pleks up the delicate almond fia II
juiciness and fresh, “clean™ Laste|up as "Grapelruit, Melbn Stele | with vaspherry sadce and sprinkle vor in the. shorteake topping. A |
that are pure dolight. You'll l|mll[rll APEFRUIT, MELBA STYLE wilh toasted coccnil. rarnish af whole or hidved toasted
miby as well as W h]l- dosprt 1 Claunes) |ruk.|Ln [riden i\I tkos 4 servinge, almonds and a whale pitted :"'
e - = [ry gives each dessert that “spe |
N Fish For Lenten Meals e ma ™ ™)
Orwegtan [S Or en en ea S | DEEFDISH CHERRY |
SHORTCAKES
The bays and the Hords of Nor- olivie oll | 1 egpe | ¥4 cup: sllcod m_‘ choppod ale ]
way pravide tasty products with! Kippers are really fillets of her- ' teaspoon sall | monds : |
' iy o Lednnoer snneke N e a delicious smokey (- Ia leaspoan  popper e
the tang r.nf the r“' kipper M{"" l.'i var and can be used in place of | Cot kipper it small pieces : [..Il:l,'!;r.':.ll:,,";.I:T\
and sardines, both 1o be foun tuna in casseroles, They come in| Place In lavers in o hultered ple b || ey .
: D ) 2 tablespoonis butter or mar
right now an gracor’s shelves in 56 ounce and B ounce cans, Try|dish with macaroni. Ma ke al P
Klamath Falls, Lest vou forgel [the recipes Iwhite siuce of hutter, Nour, milk |_,"r"|_| Wik itk i
look for a little boat, s sails RIPPERS AND and  seasopme. Allow  zauee 1o Chetry |,-'|||m: |
otnforled. packed full ol eans ol MACARONT PIE enul. Whip, white of eag uniil CHERRY FILLING
these two delicious fish that ean | eon ol Kipper sniacks stilf, and mix with egg yolk in O e Y i et
be used in muny ways v Lenton | 2% eunoes ol macnron Iwhile sauee. Pour saee over fish I = ikl
menus. Both products come (rom | s tablospoon butter tanel coohed macoroni and  haks I
Bergen. sy tahlespoon o for ahout finlt an hour s ]
Sardines are packed in pure! 1% cups milk KIPPERS WITH FRIED EGGS Tuna Croqueﬂos
g S l P. : Ilr.a|r|1 Kippored --n!;lu-k[n Inln\-.ln-rl [ glaoked patk 7ol ernckon
=~ iade N BUU el sfeve with firien eges ",
weetheart Fie TRl 0. et tabout 30, crushed!
KIPPER  GRATIN | 7 oinee can ol Tuna d:.un-':il
! » bopn Kipper snidcks | anil Haked
Sweel- leontine 2 bailed pataloes 100 e can condensed evearn
How's this for a Valentine mes: | dentor of the pie plate and unfnld | balled carrol of muslirdom saup I
i : s tahlesponn butter by Nenspoon husil I
sage—plump, steawhorries nestled | Turn  edges  under  and then | 1 ablespoon our | sprinkle of black pepper
atop a oream pie? Can be pre-levimp. Pieree all over with al 1y cups ik 1 ege, bienlen |
pared in advance and refrigerals fork. Bake in & hot oven (450 de- 1o, salt and parsley & to B 1-ineh cibes processed
ed, Use _r.-'rljmt' _Ere.hh o [roten frees Fo10 to 16 minutes until| ey Kippets Itle small pleces, | American  choeso |
strawberries, This recipe calls for nicely browned. | Place dn layers in buttered ple| Mix st sis ingredionts, Chill - i
pecan pastry made with a new | Filling: Meusure milk and soun | plate with iced Doiled  potatoos|theroughly, Shape each eroquelto I
frozen sweel (unsalted) corn olllopeum into a deep mixing bowl and carral, Make a satee of but-laround 1 eube of  chepse. ol ||
margarine and a '_l_!:lLleLC"II-ll'Jdl” Add instant vanilla pudding and ter,  foar, milk and ege wolk Hn buiter s erackor erumbs. Spate - —‘ e —1
vanilla Elid'|lﬂﬂ The going's easy. heat with a rolary heater until| Pour smice over Hsh and vegeHn about % dnohof ot fat wntil .1 _1
The ealing's even more so mixed, about | minule. Pour lnto |tables, Speinkle top with 1‘11-1['I""J|\Lt'!| brosnoid an bl sides. Make J
Sweretheart Strawherry Pie pecan pastry shell and chill Iptieslov, Bake for hall an hour. (6 0 8 enoguntioy -—J o —J |
(Makes one # or S-inch ple) ¥ - |
Pecan  Pastry
f oup (1 stick! frozen sweel |
(unsalled)  ecorn all n‘l.‘u‘-|
garine
| cup sifted flour
1y cup finely chopped pecans
3 tablespoons fce waler " . ;
(about) What is a good cup of coffee? be the mstant that is most like good, rich ground
Filling: S e 7O ; coffee in the cup.
{ kip ik & We believe it is a great deal more than something hot ¥
| cup sour cream to drink. When you lift a cup of Hills Bros. Coffee to your lips,
1| package !%ounce) instant ’ . '
Vil phodina - R, : you enjoy the alluring aroma, the dark golden-brown '
A [ It is courage in the morning. Refreshment at noon. . . . ; - -
Topping; ' color, and the rich, deep satisfaction you associate with
1 package frozen whale Congeniality with friends along (he alternoon's way, good coffee and all it means to you. !
strawberries, partially
thawed, halved, or 1 pint | And restoration when the day has ended. And that is true whether you buy your Hills Bros.

frosh slrawberries, holved

Y% etip cwrranl jelly

A 1 tablespoan water
" Pastry: Allow sweel iuns (i'turl

margarine o come lo room H‘m
perature.

Meastre four inte mixing howl
Cut the sweel mirgaring into the
flour with a pastry blender, Add|
pecans, Quickly and lightly toss
in enough ice water to hold mix.
ture together. Turn oul on lightly
floured board and rall into a elr-
el ldnch larger han the pie
plate Fold In half, then In
nuarters. Place poinl of dough in
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Family

Coffee in the instant or ground form, Because both |
are made by the same people, with the same care, and
following the same aim:

It cheers the gloomy, wakes the sleepy and soothes the
tired. It is drink for the body; food [or the spiril Loo,

And when you brew Hills Bros. Coffee, you can be
sure that all these goodnesses are there in overflowing
measure, For 82 years, three generations of the Hills

family have devoted their efforts to providing you with ‘%Z/ M QM‘%

To give you a good cup of coffee every time,

coffee that is delicious, deeply satisfying and always
uniform in quality

a chowder lover's dream, Just add milk for the best-tasting New = INSTANT OR GROUND .
DOXSEE
~ CLAM
—
SUNDAY kot

We are insistent on the same standard of quality in ,{fiiz %{, W/% z «
%ekly Every steaming bawlful of Doxsee Clam Chowder is a lreasure trave —
England Clam Chowder ever, Try a delicious bowlful tomight! DOXSEE
. i‘
CLAM CHOWDER t"°w°9 |
Q’-'P—“e')\ Try Doxsee Minced Clams, too! |
Jor zesty canapes, or make your favorite clam qislies
Perald and Dews

our instant product. We have purposefully made it to
s
/n OK'J inds of tender clama Rich clam broth and garden vegelables make Doxses !'ntunuun sl
Ll
Fee il welh ¥
Flavar-rich clams, minced and packed tn thetr apn
WE USE ONLY FANCY EASTERN CLAMS




