This Tangy Sauce

For Quic

k Dessert

“Dessert Pancake Rolls" end arind. Sift flour with sugar and
meal in gourmet style. Serve eachlsnlt. Add to ezg mixture and beat
person two of the thin cakes filled until smooth. Let stand while pre-
and topped with & tangy s.'.]ucc.‘pnrlng Fruit Sauce. To hake pons
rich with bright-and-gay c;mnﬁlicnkc!&, heat Ginch skillet and but-

fruit cocktail, brown sugar, lime

ter lightly, Add about 2 iable-

rind and juice. Bite-size pleces of|spoons batter and tilt skillet to
five fine fruits are also perfect spread evenly. Cook until browned
for wiilile toppers and sweel-sourjon one side and top is set. Tum
meat saiices. Keep a can or twojand brown second side. Keep hot
of this versatile mixture in thejin low oven while baking remain.

relrigerator; use for after-schooling

snacks, i molded salads.
DESSERT PANCAKE ROLLS
PANCAKES
2 eygs

L cup milk

2 tablespoons melted butter

or margarine
1'% teaspoons grated orange
vind

Ya cup silted all-purpose flour

3 Lablespoons sugar
2 teaspoon salt
FRUIT SAUCE
LI, 1oz con Fraif
covkiall
2 (ablespoons hrown sugar
Few grains salt
1 leaspoon cornstarch

'3 teaspoon grated lime rindicunned cling peach holves and

1 tablespoon lime juice
1 tahlespoon butter or mar

pancekes. To serve, spoon. o
little fruil eocktail on eoch pan.
cake, roll and spoon fruit and
sauce over top, allowing 2 pan
cakes to & serving

Fruit Sauce: Diain fruil cock-
tall, reserving syrup. Mensure 2-3
cup sviup into top of double batler.
Add brown sugnr, salt and corn-
|stareh: stie untll blended. Cook,
stiering, until clear and slightly
thickened. Blend In lime rind and|
Juice, buter and dre frudt
cocktall. Set over hot iter to
{keep hot while baking pancakes:|

Mukes five to six servings |

TR
Wi

SPEEDY DESSERT

For a quick dessert, drain

dust with cinmamon  and

RAT

« Broll until thoroughly heated and

garine +lightly - tinged with brown, Serve
Dessert Pancakes: Beat eggs hot, topped with plain or Hghtly
well, add milk, butter and orange ! sweetensd <our eream .

«e« and how that aroma tantilizes.
T'm not sure I'll ever let my family
know how cﬂLi.f. is with Spruance.
Ewerything is m the

mix.

"l made it

myself!”

Mother nltrc and your. |

oven do the rest. M you haven't conventional hread pans . . .
oveawan: i perfec. Why not delight your

deep-diah
facnily tonight.
AT GROCERS EVERTWMERE

Write for free recipe booklet
WESSELL SPRUANCE CO. Box 47,

W o

FASHIONED

BREAD Mix = |

0. Wby

Each py
3 large loave,

Marbertt, P

START WITH

OREGON 7«
FRYERS

for this

Glorious
Golden--

v
“ULISP
Oregon Fresh Fryers are especially good when prepared

by this interesting method. Only five ingredients . . . and
you'll find them all on display at the store where you

buy your Oregon F

FREE!

gt this dimpls com oriiped retipe

|
|
|
|
I
|
|
|
o YOUR STONE fedey. : .

resh Fryers.

HOT CROSS BUNS traditionally served throughout the
| Lenten Season are especially appreciated on Easter
merning. Here they are shown with the napkins folded

TANTALIZING AROMA WILL BRING FAMILY

two-a-penny,

""One-a-penny,
cross buns!

hot-shaping of the buns

The batler
Is mixed and sel aside to rise

i wyour daughters will not eat right in the mixing bowl. 1t is

them, give them to your sons

then furned into a 9 x 13 x 2+

But i you haven't any of thoseliich oblong pan for a second rise|

pretty Httle elves,

|You canoot then do better than
eat them all yourselves."
Hol Cross Buns, which a hun.
dred years ago were enjoyed only
lan Good Friday, are now eaten

throughout the Lenten season
Although most of us buy ourision with (reshly lsundered and

|{Hot Cross Bums, there are none
|quite so gnjoyable as good home-
made buns hot {rom the oven.|spring

landl the final baking

Althgugh they take a little luq>|
long lo make for a week-day
breakfast, they are perfect for
the weekend, for 4 10 o'elock col-
fee hreak or afternoon ten. For
tea or coffee dress up the occa.

touch  of
veal or

Add a
a flower,

perky  shape

with

The recipe here makes an ex- foke, added to the fold

mum of effort

“Look for
this label, ..

o o e e e e e i

SEND FOR THESE TWO FREE BOOKLETS

Fill in the coupom belew and mail It b recelve our boaklety an “Hew to

propere brollers and frysn” and "How
MHama

Addran

City

Mail 4o Oregoa Fryer Comm, I8
Lencattor Drive, SE. Salem, Oregos

*FOR FRESHER FRYERS

ok ror it OREGON LABEL

ta carva chickan”

Shate

grown in

]
1

this FRYER

|eeptionally good bun with a mini-
The seerel is in|nopkin fold, it
ithe quick yeast batter which re.
"uires no  kneading or speciul

| that  taste

e e e e ———

With this as with any [ancy
Is important to
art with starched napkins. Fol-
ow these directions for starch-
ing nupking and for making the
perky spring fold
WASHER STARCHING
To washer starch table linens,
gradunily add a 12-oumce box of
instant  eold  woter starch alier|
the final rinse has flowed in and)
agitation has begun. Or, complete
the cycle, reset the washoer to
“deep rinse” or “warm rinse”|
and add starch ss shove, Apl
tate @ few minutes, then skip to}
the final spin, I It s Impract
cal to add dey starch, first dis-
solve the stirch in a gallon of
cold water and add It to the fi|
nal rinse
SPRING FOLD
1, Lay the napkin Mal on the
table und fold the ecorners so
that they meet at the center.
2. Turn the napkin over and
fold the corners to the center
3, Turn the noapkin over again
and fold the corners to the cen
ter
4. Turn the napkin over and
the fold is finlshed.
HOT CROSS BUNS
4 cup milk
18 cup sugar
1 tenspoon  sall
‘ ‘s cup corn ol

| package active dry yeas!
or | cake compressed
veast
Y cup lukewarm water
3 eges, well beaten
Jha oups flour
Y3 teaspoon cinnamon
| Y teaspoon allspice
13 cup raisins
1 cup ecitron, finely cut

hitter from sides of bowl, Cove
and Jet rise In warm place, {ree
from  draft
abotit 1 hour and 20 minutes
|8ty down, |
0 mintles

1 epg while

Scald milk: remove from hest
Add sugor, sall and eorm o
conl to lukewarm. Sprinkle yoast
lover warm water in large mix.
ng bowl: stir until dissolved. Add
lukewarm milk mixture and eges. |
Add flour and spices oll af onoe
Heat until batter is shiny and
|smoath, Stir In frilt, Scraps

until double in bulk

dovbled in bulk tabout 1 heur)
Brush tops with egg white, i
red. Bake in moderate oven
efrees! abpul 18 minule
24 hun

FROSTING

Combirie | eup

confectioners’

HEARTY BUFFET SALAD

il he

{

heans, red
limas, diced
v Eraled onr

howl
magunnales  with doash lemon
juice, propared mustard and in
stant minced onlon. Mix with
AL serving lime, gar
h greens and -top gener

SERSON

ously with erisp crumbled bacon

starched napking folded into A .
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Bubble Troubles A;é\_,:— Make Baths Fun

Aoy theee, rom the tu;\u_.-‘!.‘n..'.'r} white powder in the bath:(lo. without back-breaking stooping
(lamt! There's nows ahead [hib while the water Is running, [over the tuh, and yowls and howls,
v that while theére s no loand The greater the water pressure, |those cherubs will come out clean
slght, except on the small fry |the more big, sparkly bubbles and happy.
you e ready to Jdunk, theve is| Don't use soap as it slows down! No both tuh ring either and it
teliofl {rom serubbing and rubbing|the cleaning action of this *see|won't sting the eyes. Smells good
on sqeirming bovs and gitds. it to bolieve I powder, Just poplton
| Now—with a brand new prod-[them in the tub and let them! When vou do. the family shop-
uel on the market right here ir 1 the tub for 107of 15 min-|ping this week, peek about, look
Klamath Falls you can “hubble Girass stains and rubbed in for the blye box of bubbles with
vour children clean” Simply t on the skin may need a bitlthe sniall pirates on deck of that
three or folr tahlespoons of thislof gentle rubbing, not much, andlzall boat bound for a bath

Y

MORE CALCIUM

in JA\Z Josey MILK

What s smile! Parents of bealthy youngsters like this know the

importance of providing the ealeium children need for sturdy

bones and sound teeth, Scientific renearch has proved Jersay

‘ milk han an extro supply of this sssentinl body-bullder, That's

why more and more parents are choosing All-Jernay Milk,
PROTEIN * CALCIUM

: . more PHOSPHORUS + LACTOSE

| which tesult in mare ENERGY UNITS ihen any netural milk
of the same milk-fai senient

NO EXTRA COST ;
: s |
Lisab e 1T X TRIRED. | i |

AT YOUR STORE—AT YOUR DOOR

MEDO-BEL DAIRY

Klamath Falls Ph. TU 2-4606

| NO EXTRA COSY

| HOMOGENIZED
\ PRl
LK

into perky spring shapes. Recipes for the buns and di-
rections for starching and folding the napkins are given,

sugar with 1% tablespooris milk|When buns  are  slightly  eval,
or [rull juico; blend well. Stirimake crosses on top with frost-
in 2 of & drops vanilla extraet./ing

Made (n United Shates

FULL SIZE PACKAGE

this week only
at your grocer’s

v
ol stand covered for
Genily pour batter ’

into well greased 9 x 13 x 2.ineh

pan, With knife or selssors which

have heen dipped in oll, cul down .

and across batter to make 24 in

ldividual buns 4 scross and 6 .

downt. Cover and lel rise until -

a new formula for better health and longer life!

FREE PULL SITE BOX 1 Buy & packnge of Formula 27 within the next 7 days,
et off the top that contains the price mark and mail with a letier telfing us the
nome of your decler and where you purchased It. Sand his coupon along with
a latter to lot us know the kind, weight and age of your dog dnd how he liked
Formula 27... o Ross Food Company, 817 Eat 18th Sirset, Los Angeles 21, Calif,
We will meil you o certificate good for | FREE box of Formula 27, One offer

to a fomily. '
Formula 27 is made naturally...so...naturally it's bcﬂ:l:_ kN

Protein and calcium are two ingradients necessary fo ﬂn
good health of your pet. Formula 27 contains high
quality protein...more protein per ounce than sirloin
steak and richer in calcium than fresh whole milk.
Formula 27 is @ complete, bolanced diet; no aedditional
meat is required.




