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- @ O ! \ When + puncake not a pan-
= \ |\ BCH er cake? \ it hecamoes a !I“.-p_lf‘.’o °

= . of courseé. Here is a

C‘a ‘ed ’ Tha | sbandy-by . rice pudding, | *affle wes, Oavored with pine

- hably fevee hat apple, 1o bring e to the

- s ™ 4/; ; [} g lable in a burry e two

- . . |cups sitted enciched Mour, one ta-

- : ‘n A AR i '\'r! poon hoking powder and one

J \ 1t 4

teaspoon salt. Stir in ane table-

we results from adding ~'-'|""f |"‘TT\"H rind, Separ-

| : ,. bt 3 r % > -

!:' v Flame Tokay grape .-1 d nree s and beat the yolks
| lprange. pincapple, lemon rind & {:T o the ha .h o yolks, add 'y cups
X ) : . wming eream. Chill this dessert| il '|-'| 1'|n!r!‘.'.:mw'd_ and
2 outs milk e |
T ving — and serve|"® CUP MIR \_" the pineappie
| > .Y RUTH KING a4 parnish with @, g{Mixtere to the flaur misture and
| y byou like L "1 cup melted
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= IR unti Rl fold them inin the
I - (Y Rrapes 1 i
! e u:\ c‘r ws hod Dotter. Bake waflles on hot wal-
pine I'lL. ¢ "fle baker. Serve hot with hutter
STERELY r T A = g
2 cups caoked rice or margarine and Ur, i1
desired, cool and serve with lee
1 ¢up diced fresh arange J LU
. |eream for dessert, Makes six serv-

cup whipping eteam
Yi cup sugur

| teaspoon vanilla
grated lema n‘

Ings

I's leaspoons

rind
2 leaspoon salt |
Halve and seed grapes. Draini
pineapple well. Combine grapes, |
pineapple, rice and diced orange
Whip cream with sugar and van.
Wl until st Fold  into  fruit|
mixture. Blend in  lemon rind|
and salt. Chill well belore serv-
ing |
Makes 6 to B servings

Diel you know that codfish cake
mix |5 available in & can? All
Ivou have to do lo prepare it is
o add a beaten egp and some

DESSERT AND TEA: This fender, yeast-raised baba is
drenched with a delectable tea-based sauce that com-
bines the flavor of rum, orange and lemon. Serve the in-

stant tea with a teuch of ceremony in tiny cups with the
choice of a dash of rum or sugar cubes flavared with
orange rind,
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- for the simple
hints that can
make you a real
artist with food,

read

"l About Food"

the clip'n'file food strip

in

The HERALD & NEW

fnvite guests to drop in aftery
dinner for dessert and tea, This
is a pleasanl, onhurried lime to)
enterinin and it is equally ap-!
propriate for small, informpl vis
its of larger purposeful meetings
scheduled to solve community or
other projecls

Serve with delicious Baba Au
The, a dessert thal has an ol

lectuble, tea sauce that combines
|three ilavors, rum, orange and
| leman. Bake in vour prettiest ring
| mold |
BABA AU THE
}J.:thdx,l.‘- o vakes Flesch-
mann's Yeast, active dry or

Caramel Parfait

Y cip hutter
I cup brown sugar
| tablesponn cornstarch
[ I cup cold water
2 teaspoons vanilla |
Butler Pecan lee Cream
Mell butter in heavy saucepan; |
add sugar and cornstarch which|
|have been dissolved fn cold wa:
ter. Bring misture to  baoiling
| point, stirring constantly. Remgve
from heat and add vanilla, Kegp|®
|covered until ready o serve, Seive
s |in porfail or tall glusses with But:|
ter Pecan Iee Cream. Mokes

New Food |deas
In Coming Strips

Reaters of the Herald and News|door cooking, use of
food pages will be Interested in ajbuying tips, hints on
new series, "All About Food,” to|meal,
be printed each week sary ol cooking lerms
food strip con planning, how to choose a

The “'clip "n" [ile"
know.Haw| pare Tish, use of lellovers,

taining a wealth of
on foods. seasonings, pgarnish-
ing and good cating, Is the prod-
uct of more than a dozen years of
food testing and rescarching and “]L""'
nearly a couple of years ol spe|
cific planning and preparation
The food strip will bring thou.
sands of helplul hints and teck
niques for oo ealing no
recipes o cooks of all de
grees of experience from amn. ||
teur, or part-time specialist at the
barbeeue, o {".|I:-|1- |
The (nformation will be draw ||
from &n amazing research ||h|.u\|
of thousands of volumes on loods|
from &1 countries, and teps of
thousands of consumer and insti
tutional pamphlets, booklets, fold
ors, charls and pictures pertainiag|
lo {ood |
The valuable know-how I'l‘|ltl‘-!
sented in this lbrary and testing ]
Iackaround will be presented to
Klamath Falls couks (o help make
meal preparation and serving g more|
colorful a tlittle or no expense
The *'strip" will be presented |
such form that each wee
tion may be clipped and pas
a card for Niling ina regular size |
food card [il |
Some goneral
sented in carly
on: how and w
foods, spices and s
i zood lood

s secrels of out

lunchbox [oods
other Tints

and many
meluding

topics 1o be pra
releases will be

n o che

White Stor Chunk Style

TUNA
23
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FINE FOODS

“Delivery Service’

Open Friday

1420 Esplonade TU 2.2511

garnishes

selection of ulensils,

Till 9:00 P.M.

lenouth sance for v servings
|

(untll sugar Is dissolved. Simmer 5]

ROYAL EATING

Logend has it that one of our|l"

:'.um'u\ meals was such line eal-

2 that an English king knighted|
cookinz |t and guve it the title, "Sir Loin.'
plog- [Just a5 the king was impressed
mee nuiwith the sirloin steak, so are wej
nd pre-limpressed with its tenderness and|

sepson-{line Uavor., Boesides the |

sirloin,

al suggestions, tips on breaklast, |there are ¢lub, T-bone and porter-

many | house steaks, equally as good last.)
foreighn ing ond easy to cook, reporls the

’\muJ ean .‘-I..nr 11|.\!;l|llr-

I Ml

Largest Drying Capacity

TOWER

AFUR NITURE

12fh & Main
[<]

A Pleasant Way
| To Entertain

finity for tea because of ils de|mann's veast into very warm wa-

ter in =mall bowl, Stir  until
dissolved. Add lo flour in large
{bowl: add cggs. Beal with spaon

{sall and sofl
pigaie ontil well mixed and dotugh|

|dratt, until doubled in bulk, abiout

[| 724 se. &

a dehydrated veqetable soup wit

compressed
» CUp very warm waler
2 cups sifted {lour e
i\ egps, slightly beaten |

| ferent,

1

1 Lablespoon sugar
1 leaspoon salt
2.3 cup soft Fleschmann's Mar-|
garine
Hot Tea Syrup |
Sprinkle or I"Il‘|--r'h-l

crumble

{for 2 minutes, Cover; let rige in
{warm place, free from dralt, until|
hubhly and daubled in bulk, about!
[*e hour. Stir down; add sugar,
mar garine iil:-.“nI

I clastic when  drogped
spoon, dbout 4 minutes. Turn Into|
well-greased, Squart ring mold,
Lot rise in warm place, fres [rom

[rom|

i minates. Bake in hol oven 1450
ri:;:u-r--- 10 W 16 minutes, o un-
e done. Prick surlnee with a
fork. Spoon Hot Tea Syrup mul
cake. Unmold, If desired, garnish
lop with whole almonds and m'vl]
with sweetened whipped cream. |
Makes 10 in 12 servings

Hot Tea Syrup: Dissolve 2 1a-
blespoons: Instant Ten in t2 cup
witer in saucepan. Add 'y cup su.
gar, 2 lemon slices and 2 orange!
#lices. Bring to a boil, stirring|

minutes.
[ram

Straip. Stir in Y% cop)|

RELIABLE — GUARANTEED ||

Washer Service ‘

* Automatics
* Conventionals

— CALL— |
J. W.KERNS |
TU 4.4197 |

f ANY Dryer!!

Now Only

20

per week

4 special ways to dry
for (1) woolens (2)
plastics and  rubber
(3) cottons ond lin:
ens (4] wynthetic fob-
Fics.

3 ditferent hoata

""Knee-Action’
lotch

donr

5 year warranly

NO MONEY
DOWN

On Approved Credit

TU 4.8858

HOT AND GOOD — For a hearty luncheon or dinner soup, Italy has sent this country

Ia the most delicious seasoning. It is ene of saven
new varicties developed by the same company, one you know, just now coming to
Klamath Falls markats. These seven soups. reminiscont of seven countries,

Agood pretzel has alotof salt. A good beer has just alitle,

\\ hen Rainier's old-world brewmaster starts the brewing process, he adds a pinch of salt to the water, As any good cook will §
| tell you, salt, used spagingly, brings out the flavor of other ingredients without adding any flavor of its own. Rainier Beer

bulter and then deap-fat [ry.
[ IT'S SNOW'S
FOR THOSE

WHO WANT THE
BEST CLAM FLAVOR

|
Caw Belles ‘
Beef Stew Dinner
ALTAMONT JR. HIGH |
SCHOOL AUDITORIUM
September 23, 1961 i|

are dif- M50 - BN
Adulta 130 - Children Toe




