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from the oven, but that's our pep
sonal taste. And we're all-i- fav ium speed on electric mixer or 300

or of toasting it this way it's ex

o Homemade Bread
o

o From The Gasp
vigorous strokes with a spoon greased layer-cak- e pans

ceptionally crusty and
ored. Best ot all, this bread is
not sweet.

until doubled in bulk about 30

minutes. ' O
Punch down dough. Cover and

let rise again until doubled about
20 minijjys. Punch iough down
and divide in half. Shape each
half into a ball. Press into two

Stir in enough of the remaining
flour to make a soft dough. Turn
out on lightly-floure- board and
knead until elastic about 10 min-

utes. (The dough will be slightly

day, there may be a table full of,

Cover Qind let rise again until
doubles in bulk about 20 minutes.
Bake in a hot (400 degrees! oven
about 40 minutes. Remove from
pans and let cool on wire racks
avvay from drafi,

Some of the Jan of traveling is
in tasting new rewds. "Drive Wong

If 'you try this recipe, you'll
have a lot of bread, so you maypans of breaOdough rising in Q

Quebec's Gaspe coast, ' say friends want to put one loaf in the freez rough and dull looking.) Place in a
recently returned from a vacation

sun. Our nends stopped and
bought onebf the loaves for a greased bowl, turning once toer. Along with fish chowder or

split pea soup it w ill make a finethere, "and you seQhouse after
picnic lunch, and describe thc

house with its wood-fire- oven out
grease all sides. Cover and let
rise in a warm place (HO to 85 de-

grees i, that is free fromraft.
bread as hearty and delicious

doors."
lunch or supper.

GASPE BREAIU

pie Famous

LQWREY
According to "The Black Whalel

Cook Book." the rfTiv collection
Near tlQ)ven, on a clear warm

Gaspe recipes we have ever

Market Basket come across, in baking the bread
outdoors "the firing of the oven
is most important." Each Gaspe
cook uses her own recipe, and

So much organ - yet so
very easy on your budget
. . . with 2 e key-
boards , . . tone . . .

range and versatility that's
hard to believe a its low

price. IT EVEN HAS

IIS '

2 cups very warm (105 to 115

q degrees) water
3 packages active dry yeast
1 cup lukewarm mashed po-

tatoes

' tablespoons sugar
Vtableijhon salt O
2 tablespoons butter or mar-

garine
7 cups (about) sifted flourq

In a mixmgbowl, stiP water

Orn Slate University
Exte,n.Qi Service

MEATS

Switching frompsasual summer

SWIFT'S

ROJVST BEEF

lc2"69c'

FINE FOODS
"Delivery Service"

1420 Esplanade TU

here is one of them adapted Qj
b:0 in a regular range.

This rule produces two tradition-
al mammoth round loaves al 00

ONLY '895though niivw Gaspe breadmakers
do use regular loaf pans that
have a sngVy-whit- e inside with a and yeasUlogether until veast i?

eating to a routine of hearty
meals with the flurry of read-

ing, 'riling, and 'rithmetic time
can hrow a meal planner of
balance. Luckily, early Septem-
ber meat supply is varied and
substantial for easy menu plan-

ning. Beef will be in good supply.

HEARTY BREAD Mammoth round loaves are baked
in wood-fire- outdoor ovensalong Quebec's Gaspe
coast, but it is easy to make a reasonable facsimile in
your own kitchen range.

IOptn I

I

rather soft texture, andra crusty dissolved "Sdd lukewarm potatoes
IS E Main "AcroiITom Mill! Scnool" TUexterior. We like this bread warmlsugar, salt, butter and 2 cups of

Chucks and other cuts from front

quarters of beef will be ideal for
meat loaf, and beef

stew-s- Cooler days have slowed

dengfnd for quick cooking cuts.
So. look fcg lower pricoon steake
and barbecue cuts. "LAMB
U.S.A." is the theme for a na-

tionwide September promotion.

HOUSE PAINT
Serve tender,
lamb tfi?s weQt.

Look for good buys in pork

"

ostocK up with'theseoas and red ham. Sparc- -

bibs and loins are high. Veal is
more of a bargain that it has

een.
POULTRY

Treat your family to end-of- - SCHOOL-TIM- E SPECIALS ."..of BUY LOW!
" Specials

For Thursday
Until Monday

Isummer outdoor cooking wiW
barbecued broiler-fryer- s or year- -

mg turkey. Here is an especially
IgoSl broiled chicken suggestion: GrofigG JuiceFranco-Argerico- n

SPAGHETTIReason disjointed chicken parts
with onion salt and brush ge- -- Cake Mk2r4WW Pictsweet Large 12-o- Cans

FrozenWith Cheese
Sauce

Ymsly with mened butter. Broil.
Continuing to baste with a

me of apple juice and butter.
Must before serving, sprinkle light

4-- 49c fop K,UNo. 300 cans a mm mi
25-l- b,

Finer Fint quality,
all purpose Family
Flour. Farley clothFlourRed Mexican BAG i r

ly with ground gingy. Serve with

CfOp, fresh apple wedges. Broiled,
braised, or roasted protein-ric-

turkey Is hard to beat for a real
dining treat. Turkeys of all sizes
are excellent in quality and in

plentiful supply.
O VEGETABLES

Biscuit Mix ?DRY BEANS Zee 200 ft. Economy Rolls
Finest for

Chili!O Notice the array of summer 29Jiffy! Quality
at this Low
Price. 40-o- z. Pkg.2 - 29c Wan Paper

vegetables now available in plen-
tiful supply a palette full of col-

or, awaiting He artful manipu-
lation of your mind and hands.
Green beans, Oveet corn, car-

rots, cucumbers, green peppers.
Jquash, and tomatoes are top qual-

ity and in good supply. After pur-

chase, refrigerate corn to main

Majorette Egg

NOODLES
Dundee, No. 2Vi cant

APRICOTS1CU Fresh - Local
- Grade "AA"

SmallEggstain quality longer. At room $1
24-o- z.

e Bag 39ctemperature, sweet corn wis lose cans
- -- vBs X 50 per cent of its sweetness with

ml f jrs. V II k 1A
in 24 hours. For a delightful
treat, try roasting corn over an
outdoor fire. Place each ear of
husked corn on a square of alumi

GnlUerj Crest - US Groifo
. Fancy!

Light Amber
(

Gfanf Size Defergenfnum foil. Top with
inch slice of butter or margamne. SURF:,ii ,.. i nn

5-i- b.

2i8f.- -

Table Tested - French Fried

POTATOES
i. pkg.

3 29c
itVTtap securely auu juaai cutu
Jto 25 minutes orintil tender ojer COouiv

; Fradellis,
Frozen

Pried Chicken
.. or

Sliced Turkey
J) V

the grill, turn frequently 19

jSook uniformly. Now's the time
to make homiflnade pickles since

ucumbers, waterrftlons, pep--

pers, and onions are in abundant'
supply. For modern g

recipes, getgthe bulletin Pickles

z.v. .z.
Hershey, Farmington, Nestle's

CHOCOLATE
New Shinola "Scuff Armor"

Shoe Polish)
... a tremendous saving on fine Fuller
White oil base house paint. Gloss finish.
2020 white only. Save now! 15' 1

Snows - 15-o- z. tinsWhite, medium brawn, dark
brown - self polishing. Reg 25cFor eating - Milk

or Nut 29c for 49c2eachBig Block
Mado-B- el Horfjog.T mmimm

.and Relishes from the County
'Extension Office. d

tomatoes afk truly one of sum-

mer's treats. Use them often.
FRUITS

When you're shopping this
week, browse around the fresh

ifruiT section". You're sure to find

several fre-s- fruit bargains. La'e
summer varieties of peaches

and Hales are plentiful and
of good quality. If you plan to
freeze or can peaiffles now is the

time to do it. Include grapes,
pears, blueberries and blackber-
ries, and nectarines in your snop-pin- g

basket.

Arden's

Mellorine
Choice of Flavon

LflBB MOTOR OIL
"

QUICK

QUAKER OATS
Large SL

Package Ct
OFFER!

494 S f92 AC
Weights
2 GAL. TIN

Gallon 98cLadder

$18af Value

Hunt's or Dundee

Tomato Juice
46-b- z. tins

2 49
Hershey't Dainteei

CHOCOLATE .
DROPS .

So-o-- o Fresh! Buy Low FinerONLYll
gith four-ga- l. purchase

m

Alpine - Extra Heavy

Waxed

Locker Freezer

Ktw Plastic
Container.
None-Fin-

at any price!
12 Gal.BLEACH

9 L M

Hurry-Hurr-y

'
Tifisne Is Flying

If the Greek gods had known
about this particular ambrosia,

"Cantaloupe Ambrosia Sundae,"

they pft&ably would have discard-
ed their own brand. To prepare it.
cut luscious, golden California can-

taloupe into balls. Spoon orange
chprhpt nvpr the iiiirv mplon halls

BREAD
E?aked Locally

2 59
Paperwith one-ga- l. purchase "'''. y I Lowest Price of 1

19 '' V thS Year Dillard I IISr orMed::d

by
o ISO feet

ROLL
1ftof Pur's Prepared House

Paint or Fuller
House Paint. WllllflTluy last.

fanfalniBnoc ib. liA IIISop with a marshmallow cream if vuuiHivuuwa i etsauce spiked w ith orange juice and Try $ improved product
THE BEST PLACE IN TOWN TO BUY MEATSijjprinkle with cobnut. This sundae

f Fancy No. 1 A A A C 7 Ior all fine washing!

FINER - LIQUID

DETERGENT45'
lb. 55c

LLS.D.A. Good or Choice

BEEF ROAST""
Round Bone

PLASTIC DROP CLOTH, Reg. $1.10 fecial 51

CHAMOIS, Reg. $2.40 Special $1.21
GRE.S0F, Reg. 404 Special 26(

1 Medford Hale - Packed i 49 cl

PEACHES u..u,.l Z I

1 Tomatoes AAC G Bag I

22-- 3.

Sice 2 69c
FULLER 89,

U.S.A. Good or Choice

ROUND STEAK ,0"'

oi ine surnmer ooasis sucn an un-

usual and"satisfying flavor
that it's bound to pay

many repeat visits to your table.

Cantaloupe Ambrosia Sundae
I large California cantaloupe
1 (5 oz.) jar marshmallow

cream
2 tablespoons frozen orange

juice coventrate (thawed)
' teaspoon salt

i pint orange slSbet
'4 cup flaked coconut

Cut cantaloupe into halves;
scoop out seeds. Cut fruit into
balls, using a ball butter or a 'i
teaspoon measure. Arrange fruit
in serving dishes. Blend marsh-
mallow cream orange juice con-

centrate and salt. Spoon orange
sherbet over cantaloupe balls: top
with marshmallow sauce and

sprinkle with coconut.
Makes 4 servings.

jasiTO spuds- -

1 Fancy Slle.n fc I
FINER

PET FOODPaint Woll Paper Glass

Fresh
Finer Cat Food59OYSTERS Food. Extra12-o- r. Jar 49cbL (o)3

c
6Quality! Tall

Tim
Fresh Beef YOUR29fbHEARTS or TONGUES

V. P. Fuller & Co.
2899 South 6th Phone TU

Also These Convenient Locatio- n-
t

MERRILL LUMBER CO.
Merrill, Oregon

SWAN LAKE MOULDING CO.
3226 South 6th Klamath Falls

39fk
Scott's Old Fashioned

BOLOGNA

SALAD
For a gay,

platter, alternate 0d overlap
slices of cucumber and tomato.

Sprinkle with vinegar, salt, pep-

per, sugar and insLant minced on-

ion to provide a piquant r

flavor.

By the piece


