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I POT ROAST POINTERS.. I Rlled Rump Roast is Sirloin Tip

.
is boneless J

j Any of the following beef I thick and meaty, so allow with very little fat for J

cuts make xenaer, juicy
I plenty ofoorlvg time covering. It can be roasted J

roasts after long, slow Arm Or Round Bone VegetMes add flavor to flat, or rolled and tied, j
simmering ova-lo- heati Roast is cut from the the roast but don't
Blade Roast has a long tower part of chuck. It is overcook them. Add chunky
bone and 2 or 3 smaller lean and pieces or whole vegetables
bones. Moderate in price, abctit 45 minutes before
it has qood flavor. roast is done.

i I

Slice roasts across the
grain for tenderness. If

By RUTH KING ' Brown roasts in a littls sliced with the grain, the
fat before simmering to meat breaks Up into

NEWS, Klamath Falls, Ore. Thursday, September M. 1961 I seal in juices and flavor. stringy shreds.PAGE HERALD AND
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OSU GRADUATES TAKE VARIED JOBS

Bv SIRS. FRANCES HALL itcen of Hie former coeds will con- of life as they help to develop
new food products, textile fibersCounty Extension Agent linue their schooling at different

Mb. Can

68c
Can

1.35
Home Economies iuniversities throughout the conn

try.How would you like to work for
and household equipment; teach

college
coeds and homcmakers; supervise

Positions wilh West Coast firmsMacy's, 1. Magnin's or The Em
including Alaska are still untitled

food services in schools, univerbecause of the shortage of home!
sities, industries, restaurants andeconomists, r ood manufacturing

porium in San Krancisco, the Ore-

gon Dairy Council or the Soutliem
Counties Gas Company in Los An-

geles? Would you like to teach in

nursery school, high school, or col

hospitals; and most importantfirms, utility companies, the pub
BUY LOW

FOOD CENTER
1338 Oregon Ave.

lic health service and high schools help people to adjust to the chang-

ing problems of the home andare still looking for women to fill
family.lege or as a home extension

agent? positions on their staffs.

KLAMATH BASIN LAMB Is on the market and shish
kebab has a delicious flavor not found in any other prep-
aration of lamb. Should you not find lamb on display ask

your grocer to stock it for you.

Shish Kebab Spells
Lamb On A Skewer

A world of opportunity is openThese are only a few of the job
opportuniics filled by Mil home
economics graduates of Oregon

ing lor these home economists,
say OSU officials. Their profes-
sion takes them into many walksStale University.

OSU home economists graduat
ing last June have also laken jobs

SPECIAL!

Fresh Chinook Salmon

with Neiman-Marcu- s in Dallas1 bay leaf

10 whole cloves

COOKIES FOR

PICK-U-

Make a big batch of cookies to

The shish kebab is an adapta-
tion of one of the most primitive
methods of cooking. The pieces of

Texas; Pillsbury Company in Min-

neapolis, Minn.; and dietetic in

meat were threaded on s w o r d s ternships at Colorado University, serve when the children arrive
Mushroom caps
Tomato wedges
Green pepper squares

Combine vinegar, salad oil, sail,

and then cooked over open fires. St. s Hospital in Rochester,
And. according to its Near East-- I Minn.. Alameda County Hospital 5 to Fish. Scaled

and Head Off. Vi or whole b 69cin Oakland, Calif., and the U.S
Veterans Administration Hospital

home from school. Lard made
cookies provide plenty of ready
food energy for hungry young-
sters. The fat can be used equal-
ly well in crisp drop cookies or
light and tender bar cookies, sug-
gests the American Meat

ern heritage, shish kebab is al

ways made with lamb.
Lamb is hearty and substantial

delicious and different, with :
in Los Angeles.

pepper, Worcestershire sauce, on-

ion, bay leaf, and cloves. Pour the
marinade over cubes of lamb.
Chill for at least six to eight hours
or overnight in the refrigerator.

Six of the graduates have tak
delicate flavor all its own. Your1 en home extension agent positions
best guide for tender lamb and in Oregon and a seventh will workRemove lamb cubes from the1

Get Your Salmon Now for Freezing, Can-

ning, Smoking or Just Plain Eating!

ic Also Fresh Halibut
ir Variety of Fresh Fillets

Butter Clams Fresh Oysters

lor the Idaho extension service.greatest eating enjoyment is to

select a well known packer's
brand. We suggest cutting meaty

marinade. Thread cubes onto
skewers leaving space for thor-

ough cooking. The vegetables will

of the graduates will
leach in high schools in Oregon.
Washinglon and California. Four- -be placed on the ends of the

skewer later. Drop green pepper

chunks for shish kebab from the1

leg of lamb or shoulder. One and

a half to two inch cubes cut from
squares into boiling water for two

If It's Fresh Fish You Want, Come Tominutos. Place skewers on a broil-

er pan three inches from the heat

LARRY'S - FROZEN
POOR BOY

SANDWICHES

QahisUiA
FINE FOODS

"Delivery Servict"
1420 Esplanade TU

the leg arc ideal for kebabs. The

wise homemaker might also plan
on two meals from the whole leg.
cutting cubes from the shank end
and roasting the butt end.

source. Broil 10 to 12 minules,
turning once. Thread the vegeta-
bles on the same skewers alternat

cup water
3i cup orange juice
2 3 cup chopped onion

Sandwich buns

Combine all ingredients in a

saucepan. Bring to a boil. Re-

duce heat. Simmer, uncovered,
about 30 minutes. Spoon sauce
over sliced lamb between sand-

wich buns.

To allow full penetration of the
ing the mushrooms, tomatoes and

piquant marinade the cubes of!
green peppers. Baste vegetables

lamb are refrigerated in the vine Complete Line of Fresh & Frozen Sea Foods
2836 South 6th Phone TUwith the marinade. Broil two to

gar sauce overnight. Before
three minutes.

threading the meat the skewersP" ..nmr. nMh-if'iiri-rfirrr----T-:- V .

can be run through a piece ol suel
for easy removal of the meal

after cooking. The skewers are
threaded with the cubes of lamb

ORANGE BARBECUE

LAMB SANDWICHES

Yield: 3'i cups sauce
Sliced hot lamb roast

'i cup brown sugar
'.a teaspoon mint leaves
'i teaspoon dry mustard

SOMETHING NEW Don't shudder when you read this recipe and think that sour
cream "can't be" in a pumpkin pie. Truly between you, the food editor and the pie
pan, dairy sour cream, entirely different from the sour cream "of old" is a special
ingredient adding smooth texture and a spark of unusual flavor.

;

PUMPKIN PIE WITH NEW TWIST
allowing space between the cubes raw ma...for thorough cooking. As the
cubes are broiled more of the

1 tablespoon grated orange
SOUR CREAM PUMPKIN PIE spices and salt in saucepan. Add

piquant sauce is brushed over the
meat. The vegetables go on the
ends of the skewers for a final
few minutes of broiling. And.

rind

1'; cups calsupbeaten egg yolks and milk and

pumpkin; mix well. Cook over mere you have it, a meal on a

It won't be long until it is

pumpkin pie time again and
mom will be getting out' the
favorite family recipe for this
traditional fall and wintertime
dessert. Usually pumpkin pie is
made Willi a custard base of
milk and eggs, baked in a pie

medium heat, stirring constantly,
until gelatin dissolves, about f

skewer.

LAMB EN BROCHETTE REMOVES sStysosfosasminutes. Remove from heat and RUST.M STAINS 1Yield: 6 to 8 servingsallow to cool slightly. Add sour
cream; mix well. Beat egg Vfrm UTVTUK - SMXS

kHwistf COWH POTSCrust. Or the chiffon-typ- e pump- -
whites until slightly stiff and!

Bejjy . . .

the Basin Bossy
Till HOOKS MtTAtS

'i cup light brown sugar
1 envelope ( 1 tablespoon )

plain gelatin
1 teaspoon cinnamon

'i teaspoon clove

'i teaspoon nutmeg
!; teaspoon salt

3 eggs, separated
cup milk

1 can (No. 303 pumpkin
1 cup Ci pint dairy sour
cream

' cup granulalcd sugar
1 baked pie shell

Combine brown sugar, gelatin.

gradually add granulated sugar,
kin pie, also popular, is a light-

er, fluffier type pie made in a a tablespoon at a time, beating!
AUTO IUMPERS

ALUMINUM

ST0XM WINDOWS
baked or crumb crust that is:

refrigerated rather than baked.

4 to 5 pound leg of lamb.
cubed

1 cup wine vinegar
cup salad oil

14 teaspoon salt
'i teaspoon pepper

4 teaspoon Worcestershire
sauce

1 medium onion, thinly
sliced

A new and spicy chiffon-type- !

after each addition. Continue beat-

ing until stiff. Fold in cooled

pumpkin mixture. Pour into baked

pie shell and chill about 4 hours
before serving.

Makes 6 servings.

pie is this recipe for Sour Cream

Pumpkin Pie. Dairy sour cream. IUDhmUUCwovKKTAM PRODUCTS IKFUtLAWN, WW JBrSTTone of the most versatile of

dairy foods, is one of the ma
jor ingredients in this pie and
adds a creamy smooth texture 1

Makes no difference which meal,
or what you're having ... a glass
of milk is always the ideal complement.

Milk is good with anything, everything.
It tastes fine with all foods, and actually aids

digestion. Regardless of what you prefer before
mealtime or immediately after, you'll find

that milk is the one beverage that goes

and a slight spark to 111? fla-

vor that really sets it off as a'
most elegant dessert. Dairy sour
cream is becoming more and
more popular as an ingredient
in prepared dishes as well as
a topping on vegetables, fruit
and a variety of desserts.

The next time you plan to
make a pumpkin pie try this

recipe for Sour Cream Pumpkin
Pie and listen to the compli-
ments of the whole family and

your guests.
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SALE
2 MORE DAYS -- FRIDAY & SATURDAY

VISIT THE AM ANA HERITAGE DISPLAY
See the fascinating Pictorial Story of the Amana Colonics

I

t
right along with whatever you eat,
when you're eating it.

Here's a thought. You eat three meals

every day . . , uhy not...
- SPECIAL VALUES!

FAMOUS
FAMOUS Amana
DELUXE FREEZER Deepfreeze"

HOME FREEZER

SPECIAL LOW

FACTORY PRICE OF
SPECIAL LOW

FACTORY PRICE OF

oo

Topped Casserole
6 medium potatoes, peeled

f and sliced thin
l cup butter

cup minced onion
2 tablespoons flour
2 cups milk
1 teaspoon salt
t teaspoon pepper

Dash Tabasco
1 teaspoon Worcester-

shire sauce
'i cup catsup

2 cups shredded sharp Amer-

ican cheese
6 large pork chops

Place thinly sliced potatoes in

912 inch baking dish. Melt but-

ter in saucepan over low hea';
cook onion in butter until trans-

parent: blend in flour. Add milk

stirring constantly and cook until
sauce is smooth and thickened.
Add seasonings, catsup and
cheese; stir until cheese is melt-

ed. Pour sauce over potatoes.
Trim extra fat from pork chops
and use to brown chops: place
on top of potatoes. Cover and bake
in a moderate oven. 350 degrees,
for 'i hour. Remove rover and
bake 'j hour longer. Makes six

servings.

234 3 DAYS ggk$19700
3 days only

ONLY

Made only by Amana
e Holds 385 pounds

of food
Zero-wa- construction
wraps all food in
constant celd
Hand-fitti-- high
density insulation

Holds 452 pounds
of food
All food is stored
on or directly below
a
surface
Freezes food up to
2'2 times faster
than ordinary
methods
Amana i Living
Design" puts
everything within
easy reach

MODEL

MODEL

Vern Owens'Serving stuffed eggs? Add

chopped chives to the t

filling for savory flavor.

Cascade Home Furnishings
Alt kiJ.

Newspaper

SPOT ADS

are inexpensive
Brifav a fkrtna vmi MmmInAn Orgoniiation of Klamath BasinPhone TU Dairymen who work around the clock

freshest milk possible.
t i mom


