
HERALD AND NEWS. Klamath Falls. Ore. Thursday, February 23, 1961 PAGE Combine whole bran cereal and
buttermilk: let stand until most of

about IS minutes, or until nicely
browned on top. While hot, cm

BRIGHT WITH COLOR

, Let a refreshing peach and
mint salad work magic on winter- -

Shortcakes Long
On Dessert Goodness

moisture is taken up. Sift togethinto wedges; serve with Apricot
Whipped Cream Topping.

2'j cups (1 lb. 4 oz. can) sliced

peaches
i cup sugar

teaspoon salt
1 tablespoon cornstarch
1 tablespoon lemon juice

Drain peaches thoroughly, re

er flour, baking powder, soda,
salt and sugar. Cut in shorteningYield: 6 servings. weary appetites. Prepare apple- -

Teasing references to the lead until mixture resembles coarseApricot Whipped Cream Topping: flavored gelatin according to dien biscuits baked by recent brides

are seldom heard these days. One

l'j cups sifted flour
"i teaspoon salt
3 teaspoons baking powder

" cup sugar
1 cup whole bran cereal

' cup soft shortening

reason may be that biscuits as

1 cup heavy cream
3 tablespoons sugar

'i cup cooked, finely cut apri-
cots ;

Whip cream until stiff. Fold in

ueh are less a mealtime staple

serving 1 cup of the syrup.
salt and cornstarch in medi-

um-sized saucepan: stir in peachi
syrup. Cook over low heat until
thick and clear; stir in lemon

corn meal. Add whole bran cereal
mixture, stirring , until dough
leaves sides of bowl. Turn out
on lightly floured board. Pat into
2 rounds. Put 1 layer in

bottom of greased round

layer cake pan: spread with but-

ter. Cover with remaining lay

than they once were.
2 tablspoons butter or mar-- .Nevertheless, a deft hand with sugar and apricots. Serve as

juice and peach slices; heat thora biscuit dough still remains

rections. Add a drop or two mint
extract and tint sparkling green
with food coloring. Pour into an
eight-inc- square pan and chill
until firm. Cut into squares and
place each on lettuce leaf. Ar-

range drained canned cling peach
slices over gelatin square. Shape
cream cheese or blue cheese
spread into small balls. Flatten
slightly between two pecan halves.
Place one on each salad for

worthwhile. For without biscuit; oughly.
one can't enjoy the delicious fruit Yield: about 3'4 cups sauce.er. liaKe in moderate oven (4o0

degrees) about 20 minutes, or unshortcakes which are such satis-tyin-

desserts the year around. til done. Split shortcake and

I'arine
1 cog, slightly beaten

cup milk

2 tablespoons soft butter or

margarine
cup brown sugar, firmly
packed

'i teaspoon salt
W cup chopped nutmeats

5 A large kettle with a perforated
insert is convenient for boiling1

spaghetti or macaroni. The pasta
Apricot Cream Shortcake is x

luscious dessert perfectly suited to
spread with additional butter.
Serve warm with Peach Sauce be-

tween layers and over top.
Yield' 6 servings.

horlcake topping.
PEACH SHORTCAKE WITH

PEACH SAUCE

i cup whole bran cereal
34 cup buttermilk or sour

milk

l'j cups sifted flour
1 teaspoon baking powder

li teaspoon baking soda
1 teaspoon salt
2 tablespoons sugar

la cup soft shortening
2 teaspoons soft butter or

margarine

the months when fresh fruits are may be lifted out and drained in
the insert.less plentiful. H consists of two

feathery biscuit layers between Note: If sweet milk is used
cup cooked, finely cut ap instead of buttermilk, omit sodawhich is sandwiched a tempting
ricots gives 'em thatpricot-nu- t filling. Whole bran ce and increase baking powder to

3 teaspoons.Sift together flour, salt, bakingreal used in the biscuit dough
gives a nutlike flavor which Peach Saucepowder and sugar into large mix-

ing bowl. Cut in shortening andblends nicely w ith the filling. Topi
each serving with a mound of butter with pastry blender or two

knives until mixture resemblesfluffy apricot whipped cream ma-B- o
coarse corn meal. Stir in whoi'

An buttermilk bis oran cereal. lomDine egg ann
milk: stir into flour mixture.cuit dough forms the basis for
Press half of mixture into bottomPeach Shortcake with Peach
of round cake kidney 'n meat liver 'n meatSauce. Baked in layers, this short-

cake is also served cut in wedges.
The topping is a

pan.
Combine butter, brown sugar,

salt, nutmeats and apricots.
chicken meaty mix chopped fish

THE EXPENSIVE SURFACE of your electric stove will be safely guarded from scratch-
es and dark streaks with the use of this new aluminum-toppe- d rubber mat. It is as
handsome as it is protective. The rubber bottom of the mat withstands oven and broil-
er heat from beneath and clings like a leech to any materials. The top, of heavy, tex-
tured aluminum foil, coated with a hard acrylic film, tolerates the hottest pots and
pans. Here is a milestone in housewares manufacturing history. Comes in three func-
tional sizes.

sauce that's simple to make from
convenient canned sliced peach-- i Spread over cake mixture. Pat re- - EHarMftliWHiIiliMimaining dough on ton. Bake in
APRICOT CREAM SHORTCAKE moderately hot oven (425 degrees

FEBRUARY FOR FU N AND FOOD
PUCES!Place in greased bread pans, 4'i TAKE A

GANDER
x 8'i inches; place rolls on

greased baking sheets. Let rise
until doubled (about one hour).
Bake in hot oven (440 degrees) ,? W Fresh

Lynden's Chickencm v40 to 45 minutes for loaves, 15 to
20 minutes for rolls. Makes two

Majorette

Macaroni, Spaghetti, NoodlesAT

"F" is for February as well,
as for fun and in particular, "F"
is for food. In other words, why
not make February a month of
"fun with food." Here are some

ways you can do just that.
Search about the nooks and

crannies of your kitchen for all
those recipes you've clipped out
and gathered from friends and

places, but just never got around,
to trying. Let February be the
month to try some of those dishes

Local 12
oz.NOODLE DINNERGr. "AA"

Median
EGGS

loaves or five dozen
small rolls.

Use these suggestions as a start-
er for your own experiments in
"fun with food." If you've de-

cided to bake bread loaves, sprin

Breads lend themselves '
ideally

to numerous variations and are
excellent foods to experiment with
and serve for every meal of the

day. They are appetizing,
and nutritious. Prepared

with enriched flour, baked prod-
ucts supply the nutritional benefits
of health-givin- food iron, niacin,
thiamine and riboflavin.

The enrichment of flour and
baked products was launched 20

years ago this year. The year
1961 marks the 20th year of the

promotion of better health through
enrichment. Be sure your family
flour package carries the "en-

riched" label.
Here is a delicious "quickie"

recipe to add to that file of favor-
ites. Try it in your "fun with
food" ventures these Little Trav-
eler Cookies will please all cookie

jar visitors. They are excellent
cookies for mailing so bake a

kle a little Parmesan cheese overithat sound so good.
Select the simpler ones to servelthe top of the loaves before bak

the family during the week, thening, or roll the shaped loaf in

L. jf 1 . L.,a. ff 13 f

WSm C 2 DOZ. ll i

IfelW '- - 0 fit E! Von Camp's
,tW 13L " Dundee Small Whole

wmmM cm tuna t,..mum -- r- OYSTERS M00 , tft
splurge on a fancy dish for Sun-

day dinner or some other special
meal. By the end of the month!

you'll have a complete new file
of recipes that you know

you can serve successfully to

guests and to the family.

cheese before the second rising
period. For other variations, try
sesame seeds, poppy seeds or car-

away seeds. For an interesting de-

sign on the baked loaf, slash
the top crosswise in five or six

places before the second rising
period.

Vary the shape of the loaves.
For example, to make a braided
loaf, divide the dough for one

Imagination that s another ter-

rific way to have "fun with food."
If you're not the brave, courage W MIRAflF - 4- - u D R 4yous type, stick to varying your

batch to send to friends or rela-

tivesthen bake another for the
family.favorite dishes in little ways with loaf into three pieces, roll into

strips under hands until about 10i LITTLE TRAVELER COOKIESdifferent spices or accompani
ments. If you are a little morc inches long, then braid or twist

the strips together. Tuck the ends
under and slip into a loaf pan.

daring, let your imagination go.

Concoct a new food combination
Make a bubble loaf by pinchingall your own,

Pick out a new flavor, and pair off pieces ot dough the size of wal

1 cup sugar
Vt cup shortening

1 egg
2 cups sifted enriched flour

teaspoon baking soda
1 cup dairy sour cream (V4

pint)
Cinnamon sugar

Cream together shortening and

nuts and shaping them into
smooth balls. Place them in

it with an old favorite food; select
a cut of meat and see how many
different ways you can prepare

1

... WHIP

Duncan Hines 1 For Fluffy, Bright Clothes
Fudge Nur l ffSkf Quart

CAKE MIX m 2- - W pJ RINSE 39
NEW MOIST

ran. f .. . .. ,. . r

loaf pan in rows, three to four

it; experiment with leftovers and

prove to dad and the family just
how good they can be. Loosen

your creative spirit, and see how

many new ideas you can come

up with. You'll take even greater

sugar until light and fluffy. Add
egg and beat well. Sift' together
flour and soda. Add to creamed
mixture alternately with sour
cream. Mix well. Drop by round-
ed teaspoonsful onto greased cook

layers deep.
You may wish to bake half the

dough into a loaf, and use the
other half for rolls. Devise shap-

ing variations of your own you
can make many different ones
from the same batch of dough.
Here again, mix into or top the,
rolls with different things such
as minced onion, onion rings.

pride in your cooking results when
ie sheets. Bake in moderate oventhe ideas are yours from the:
(375 degrees) for 15 minutes.start.

Here's a "fun with food" start-
er for you a basic yeast dough.

bpnnwe with cinnamon sugar.
Makes about five dozendried parsley or dried fruits, such

as chopped apricots or currants.! cookies.Prepare a batch of yeast
dough; then "go to town" with it

Shape it to suit a special occa

QUICK AS A WINK DINNERsion; flavor it with a new herb
or extract, and serve it with a

Sauerkraut and frankfurters ennew spread the sky's the limit
ENRICHED YEAST BREAD joy fine fame as one of the most

harmonious couples on the menu1 package yeast, compressed

2 tablespoons butter or mar-

garine
2 cans tomato sauce
1 can water
1 pound frankfurters

Drain kraut well. (Sauerkraut

today,or dry
The virtues of this tasty pairVi cup water (lukewarm for

compressed yeast, warm for are many both are notably eco-

nomical and also gloriously easy juice goes well in tomato juice.)

PEACHES --2S". 4ffl"'fer
- Sliced Bacon " M100 Count Bags &b " I

TREE TEA 9cJAiVl & 3r Buu fefccheese -- 45c
Spaghetti in Tomato Sauce and Cheese I ,b- - 'o"s Kktl I

FRANCO AMERICAN 4 E 49fe"' ss
'

to store and prepare. Sauerkraut, Brown Kraut, onion, and green
pepper lightly in butter. Add to

dry)
2 cups milk
2 tablespoons sugar
2 teaspoons salt
1 tablespoon shortening

particularly, boasts an amazingly
low calorie content, a plus which mato sauce and water. Simmer 1

hour on low heat with franks laid
on top of kraut. Serves 5 or 6.

sends its popularity rating zoom,

ing high! The never-6 cups sifted enriched flour
(Add a little more tomato saucey sauerkraut, processed by

one of the Northwest's leading
kraut packers, finds favor with

and water to make juice for
(about)

- Soften yeast in water. Scald
milk. Add sugar, salt and shorten cooking dumplings on top for a

all members of the family. specml dinner all in one pan.)ing. Cool to lukewarm. Add two
Kraut and frankfurters are well

cups flour, stirring well. Add soft
SANDWICH

1 No. 303 can Western-styl-

ened yeast. Add enough mora suited to a variety of treatments,
and with plenty of franks and
kraut always on hand, heartv.

flour to make a moderately stiff

dough. Turn out on lightly floured
board.' or pastry cloth, and knead1shrt-,dc-

r mea!s arue guaranteed.
a Ar an in.a.

until smooth and satiny (five to Chocolate iRICE A & JLj) Fruit
1t

E S$fl00

Sauerkraut
8 frankfurters
2 tablespoons butter or mar-

garine
2 tablespoons catsup
2 tablespoons prepared mus-

tard
8 slices buttered bread

Melt butler or margarine. Add

WOCKTall Jf I J IMedo Bel's Delicious Frozen

minute dinner, here are two cases
in point, starring the much-haile-

sauerkraut and frankfurter.
KRA11-FRAX- DINNER

SlITEME
1 No. 2'i can Western-styl- e

Sauerkraut
I large onion, chopped fine
1 large green pepper, cut in

eight minutes). Shape into ball
and place in lightly greased bowl.
Grease surface of dough lightly.
Cover and let rise in warm place
(80 degrees to 85 degrees F.) until
doubled (about Vi hours). Punch
down. Divide dough into two equal
portions. Shape each portion into

a smooth ball. Let rest 10 min-

utes. Shape into loaves or rolls.

LOW FAT Dairy Dessert Half
Gal.

frankfurters and cook over t

until browned on all sides.
Meanwhile, combine kraut, cat-

sup, and mustai-d- mix well. Ar-

range kraut mixture on 4 bread
strips

slices. Cut frankfurters in half. MEAT PIES Pietsweet
Beef - Chicken
Turkey Tuna 5 $100lengthwise. Arrange over kraut

Yam Hill

Pears 3 g
Dundee No. 303

1 jj C Q(
Applesauce i&i

Dundee No. 303
0

Com Creamer ij

and top with remaining bread
slices.

RIPE OLIVES PEP SALADS
For wonderful color and flavor,

Pietsweet

FRENCH Heat&
FRIES

mmFancy
Large

toss H cup of sliced pitted ripe
olives and one orange, sliced, with
your best green salad. Oil and
vinegar dressing is fitting for this

n itdish. Ripe olives add mealiness nuperri, pxg. mm
and glossy color to almost any
salad. Include them in Sunshine

FISH & CHIPS 5 Dundee Cut, No. 303 M mm

Green Beans 4 :
or Perfection molds, or in tomato
aspic, shrimp molds. Jaunty ripe
olive rings are marvelous with
cole slaw, chicken or crab salad,""V A Caesar salad, potato, egg or mac1r

10c

2 -- 29c

- 9c

3tS9c

Artichokes
Firm Fancy Slicing

Tomatoes
Large Firm v

Lettuce
Snoboy Red Delicious

Apples

aroni salad. Possibilities arc end
less! Cut in wedges, rings or SLBUYchop. Cans of d ripe
olives are on your grocer's shelf.

: l o iv
Of The

People Read

SPOT ADS

you are

DON'T OVERLOOK potato chips for that ideal snack
after school. They are economical and a popular com-

bination served with a juicy, red apple. Snack bowls can
ba kept full for "the gang" too, without stretching th
food budget.

w..k Specials For Thursday Through Monday


