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PEEPER AT SNOBOY APPLE oxhibit, lower left, is not
identified but she knows that Snoboy Red Dalicious
Apples are good eating, Pacific Fruit and Produce Com-
pany, B10 Spring Street, arranged this table of colorful,
perfoct apples at Low Cost Market, Town and Country
: Shopping Center on South Sixth Sirest. Thesa apples

como from the famous Wenatcheo.Yakima Valloy or-

- chards o you.
Try These
Apple Recipes

EPACEMAN'S APPLE SALAD
2 packnges lemon - flavored
gelatin
2 cups hot waler
2 oups cold waler
2 lablespoons lemon julee apple
15 teaspoon salt
Y leaspoon cayenne peppar
3 Delicious apples, cored and
cubed
1 cup grated carrol
Tips of Romaine leaves
Dissolve gelotin in hol water,
add eold wuter, juice and seasop-
Cings. Pour half the gelatin into
11 quart bowl, Put in refrigera
Jtor, tilting so gelatin sots. st an
angle, chill wntil flim. Chill re-
< maining gelatin until syrupy, add

(IDER CAKE
APPLE CIDER FILLING

13 cup sugar
la leanpoon sall

bring to m boil. Blend In—
3 tablespoons cornstarch,
mixed with
13 cup apple cldor
Continue cooking, stirring fre.
quently, until  thickened  mod
smpoth, about § minutes, Remove
from heat and add—
1 tablesg strained 1

Measure Into a xmall saucepan
4 cup coarsely graled, pared

13 cup atrained orange juice

Tir to combine ingredients then

A FAVORITE CASSEROLE dish for thoss meatless days is Salman (or Tuna) Yegetable
Cassercle, Combined with frozen vegetables, it is topped with parsley biscuits and
baked until biscuits are golden brown. .

FISH AND SEAFOOD PIES FOR LENT |

For Lent, it is the fish ple, ajenough sle m to push it off. This;is hot and biscuils are c!nne,‘
hearty  combination of seafood, recipe makes one large casserole|Makes § to 6 servings

vegetables and pustry that makesior [ive or six Individual ples, A truly festive looking dish 1|
a satisfying main dish for any TUNA POT PIE {Shrimp Ple. Mardi Gras. lts col.
meatless " day. . orful biscuit topping Is seasoned|
The “ple or pastry can be a I puckage (10 ounces) fmf_‘:\.\.‘lth cheese and pimlento
flaky botlom of top crust, or it en mixed vegelables. (3 gypryp pIE MARDI GRAS

ean be rolled or drop biscuits ar- cups of leftover vegetables| =, cup chopped onion [

Julee
Cool thoroughly, before spread:
Ing between cake layers.
CIDER FROSTING
Measure Inlo & small mixing
bowl—
A tablespoons solt butler
Vs cup sifted powdered sigar
Cream fogether untll flully,
Then add alternately—
3 clips sifted powdered sy
gar
Y cup apple clder.x
Beat untll frosting s smoolh
tnd ereamy.
x:Nole: Il frogting seems loo
sUlf, add wmore clder—a fow doopy
it & tme—until of desired consis.
tepny.

< apples and carrots. Pour over firat
*mixture, replace bowl level In re-
“frigerator until set. Unmold, trim
“with Romalne, apple eyes and
smouth cut from blossom erids of
c apples; Maoke antenna strip of alus
sminum foll. Serves eight.

CIDER CAKE
Two big spley appletich lays
Lers put together with cooked ap-
fple filling. Will serve 12, so IU's
Sthriftyt Use all-purpose flowr in
this recipe und you'll have fine
s rosulls!
All messuremonts ace lovel, SIt
flour helore meoasuring,
' Have all ingredienis ot room
emporatire takiout 70 degrees),
Preheat oven to boking temper.
ature, 8% degreos (moderate),
« Groase and flour two cake pans,
“8dnch diameter, 1% or s [nch
Sdiep,
Sift together into a mixing bowl

APPELBEIGNETS
DUTCH APPLE FRITTERS
Nothing so vory Dulch about
apple Irilters, so why nol iry
thiy Duteh way of preparing the
hotter, and see whether this sn'l
a5 slmple a recipe and as light
ond delicious & resull as you've
evor had,

Take one can 112 ounces) of
hoer and 15 cups of sifted four,
Mix slowly so as to avold getting
Tumps, In it dip Y%-inch shices of
peeled and cored tart apples, Fry
in deep fal ab 300 degrees unill

2ty cips slfted enviched flour
3 teaspoons double - action
haking powder
1 lenspoon sl
5 tenspioon - ginger
15 leaspoon pulineg or muce
15 cups brown sugur (flrmly
packed, froe from lumps)

Add—
vz eup high grode vegelable eolden hrown l|!-I|!I1 on erumpled,
shortening l.lhlml:'h-.'nf paper. Keep llm; ;|I|| d
L orisp on p paper-covered sbeel in
: L:gr apple cider, poured p very low oven, Sprinklo libes
ts cup coarsely grated, pared ally with powdered o superfing
apple sugar at the dinner table, Makes

g ¥ k 40 apple 8
1 teaspoon vanilla whout 30 1o 40 apple fritters

Beat two mintes by electrio Tt
mixer on medium speed, or beal CUSTARD-FRUIT PIE
vigorously with a speon, approxi| Top this prélty. cistard-fruit pie
malely 150 strokes per minule. 7
Serape sides and bottom of bowl
frequently. Then add—

Vet cup whole eges, unheaton

(3 large)

with a tender high meringue, Line
a Winch pie pan - with pasiry
Spoon 2 cups driined canned frult
cocktoll into pastry shell. Com
A bine 2 egy yolks, 2 cups milk,
% cup ground, or very finely|v cun sugar, 14 teaspoon salt and
chopped, nuts [} teaspoon vanilla. Pour custard

Beal two minutes: more, serop:ovee frull cocktall. Bake
ing bowl frequently. (Although thelyvan for 15 mitutes. then reduce
“otal mixing time is four minutes ||u.,.,1 to moderite ntid bake 30 mine
“when boating by hand you muy | )
rest o olten: as: necessary: bul
tbe sore total beating lime re.
Smains four minutes.) Pour hatter

i hot

longer or until custard Is set
Top with meringve and bake; in
slow oven for 15 minules,

Cidor ¥rosting.  Before serving, (dered sugar, hottor,
sk stand in @ cool place | tar [rosting. For
* about one hour. Twelvn [touch, garnish with toasted Naked!
FOTVINEs. voconut | |

- “Do People Listen ' ©
- When You Talk?” 4

A New York Psychoanalyst lists the reasons why
the answer fo this question is sometimes *'Nol"
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3 miay be substituted for |
::mtl::. lth;ic};;? caﬁm;:yurn}::;n frozen mised vegetables | 3 iablespoons ‘chopped green

. 2 cans (10% ounces) Cone pepper |
o o | 2 | 2 bt
quite often leftovers. The binder Soup, undiluted 2 cans (10'5 ounces) Con-

115 cups diced, conked potatoes
1 can (6% ounces) tuna,
drained, flaked

densed Cream  of Mush
room Soup, undiluted
3 tablespoons milk

— @ condensed cream soup, al-
reidy beautifully sensoned and

| PAGE

the porfect” short-cut to /' satin
smooth salce.
Amaong specific recipes, a fa-

Pastry, using 1 cup flour
Cook mixed wegetables accord:
ing to package directions, draln.

1% pounds green shrimp,
P S e iy

Linto prepored pans and bake in | Tuna Pol Ple. Be sure to slit|starting with nmrow edge,  Cat
piuheated oven for 30-95 minules. | GOLDEN GLOW CAKE |the crust in several places (o in<linto § or & bisculis; place cut side
‘Hemove from oven and lot layers| A quick trick for an unusual|sture its crispoess ond to prevent down on top of tuna misture
tstand in pans a moment beforejcake, golden and glowing. Pre.the  filling  from  bullding  wp|Bake 20 nunotes or until mistur

Hurning onto wire racks to cool, [pare your favorite yvellow cake|
"Wheno cold, put layers togethor|mix, substituling apricot nectar| = o
with cooked Apple Cider Filling, |for liquid. Bake as directed. Whon!
*Sproad sides and top of cake with|cool, frost and Gl with a pow-|
npricot nee-
o extra special|

vorite calls for elther salmon or = thot diced)
funn — dopending on your fam- :mﬁ:“::u;?nf::;?ﬁ;' r:‘;'_ 2 tablespooris  chopped pliml.
s antn

ly’s preference. While the vege
l.‘lblc:I rul!od'l Ifot are the lrgzen
mixed vegetablos, you can substi- ; Sty
tute Ie;lnver canned o f‘m:c: II; Iﬁ::"ﬂ:;’:"lt’; :;"I:;'; ':‘:' i:lf-h i:l\:
pons, heans, corn or carrols, A s :
variey.of vegotables, of caurse, 1S oTOeE, (VL SOS L
makes the dish more Interesting.| o ote with fark, Cut slits in. top
Minced parsley adds color to] "y estapo of steam, Bake
the diop busculs that top the gs ryivites or until hot and gold:
fishy and: vogetable mixiure, en brown, Makes 45 servings
SALMON OR TUNA To make Individual pol ples, dis
VEGETABLE PIE vide the Ingredients into 5 or 6 In.|
dividunl casserolps or ple pans. |
1 package (10 otuncen) !l"-‘ll'n] Cheese biscuils make a prelly.
mixed vogotables Iplcture  topping  for  this tuna
1 con C10% ounces) eream l"""pm."

mushroom soup, undiluted frozen  mixed

1 teaspoon mustard W A
ty teaspoon Worcestershire TUNA BARE WITH

toes and tuni fn 2quart casser-|

ole. Roll pustry th-ineh think,| 1 !0dspoon Heinz Worcester-

shire Sauce
14 tenspoon  salt
1 teaspoon pepper
Baking powder biscuit req
ipe using 1% cups flour
Y3 ¢up graled process Amerl-|
can cheese |
13 cup chopped pimiento
Heat oven lo 400 degrees F
Imoderately hot ). Saute onlon and
pepper i bulter until tender, Add
soup antl next & ingredienty;
hent. Pour into 24quart casserole.
Roll biscult dough Into o rew
ltngle 1 inch thick; sprinkle
iwith pimiento and cheese, Roll|
[lengithwise, jelly voll {ashion; ot

vepelables,)

|' A ; o into Y% inch slive Place on top!
| ‘.{‘1‘1‘ ik CHEESE BISCUITS ol sheimp mixiure, Bake 25 min-
3 wles pr uptl  biscuils ave  th

Uy cup chiopped | onion
Inblespoon  bulter o |
pRarme

cans (1043 otnees) Cone
dentied Croam of Celery or
Mushroom  Soup, undiluted|
cup milk

I cun (B gunces) salmon,
drained, broken into bite
Nipe  pioces
2 tablespoons minced parsley
2 cups prepared biseull mix
Heal oven to 425 degrees (hol)
[Cook vegetuhles in unsalted wa L

ouphly baked. Makes 8 servings

REALLY

. ———— R

G00D!

(3

[ter; deain. Add soup and next 4 1 oup cooked peas, diained
Lingroedients: heal. Turn into 8anch 1 can (64 ounces) tuna,
baking dish. Add parsley to dry drained, flaked

2 (nblespoons chopped  pimi
ento
1 cup biscull mix
Yy cup grated process Amert
can cheese
Hen! oven o

biscult. mix: prepare mix follow.
ing pockoge direetions (or drop
hiscuits. Drop  hall
dough by spoonfuls anto hot salm
jom maxiure Drop  rematning)
dough onto cookie sheel. Bake 15

of  hiseuit |

450 digrees |

LT minutes or until golden brown. |thot). Saule onion i botter un
vserve with extra biscuits, Makes{Ul tender. Stir . soup. milk
14 sorvings Ipeas, tunn and pimiento.  Pour

may mixtuge info 2quart casserole or
Frepar
rechions

L can (hta funn
ibe substituted far salmon 5
| Pune, mixed vegetables, diced biscuit doagh, (ollowing

LHTHIEN o
mdlividual ehasseroles

||'n:atuc>.-> and condenscd cream offon package. Roll into reclangly
!relrr_\' soup e baked togetheri12” x ¥ x W Spread  with
iheneath a regular ple crust foricheese. RHoll as for  Jelly  rol!

! -@myls YouR

BEST BUY IN MILK!

NO EA 1 RA COST!

Dol St

=

TR

=

science has proved that Jersey milk has more of
the body-building essentials needed for good
health and extra energy. And whot o delicious
“farm-fresh’’ Havor too! Start serving All-Jersey
Milk todoy . it's the milk with all the extros

AT YOUR STORE. .. AT YOUR DOOR

MEDO-BEL DAIRY

Klamath Folly Ph. TU 2-4606
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IT'S BIG-Y's...

T e S L e o
IT'S

FLAV-R-PAC f§
BIG-Y's

'FROZEN FOOD
Fill Your Freezer With These Savings

taste the BIGK. [l (ICITE
Swift's Candlelight

Frozen Dinners

Turkey, Chicken, Beef, Salsbury Steak

Gorton's Flav-R-Pac Frozen
Fish Sticks 39‘ anr 39‘

Or WELCH'S GRAPE JUICE

10 oz. pkags.

MATCOI:I 'EM FLAV-R-PAE

 ONION RINGS FROZEN 0005

'5For$

Mix or Match

e

%, | % BROCCOLI

W,

* CUT CORN
— BRUSSEL SPROUTS
| * CAULIFLOWER

* Peas 10-0x.
v Mixed Vegetables

v+ Peas and Carrofs

% Leaf Spinach |
% Green Beans """ "
v French Fries
¥ Butter Beans

Pl

Willison's Beef or Veal

Buttered Steaks

59

Supermarket 10 oz.

Frozen Strawberries
$1 00 e S

for Ready to Fry

Crispie Frozen

Fruit Pies

Shrimp, Spareribs,
Sukiynki

DINNERS
59%¢

Berry
Peach
Apple

39

Sweet and Sour

39, | W 895

Chicken or Pork

Fried
Rice

Pork or Chicken

Chow 39c

Mein

BE SURE
YOU

ATTEND

The Annual

Klamath Basin

HOME SHOW

Feb.
24th & 25th

LASY
FREE PARKING

Right Reserved to Limit—Closed Sundoys
4710 So. 6th

-




