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Souce for Leltovers spoon lemon julce, Serve it with
. ready-to-serve meats as well as
A tart sauce will give newl, n.3.

d ’ ; . 4 - . - |leltovers
L N y ; . 3 A ol TR : Il.h_' to lefltover meats, Combine 2 -
e v b : < - . 8 o =t !

a3 5 g I

2

cups applesauce, 2 tablespoons b S e L L )
prepared horseradish and 1 table.| ?

|
amper -
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SNAPPY SODAS — On balmy Indian summer days, have
some fun and delight ihirtll_\rgfwn-upl. ‘teeners and_

Snappy Sodas |
Suit Everybody

Home sodas are casily made
and with a litle trick of ""mix-
in'" meringue, plus a plentiful sup-
ply of corbonsled soft drinks in
the refrigerator, it's easy to pro-
vide favorite flavers for every-
one

The meringue takes only a min-
ute to whip up, then the drinks
are mixed right in the glass, al-
lawing for as many different sodas|
as you may wish lo serve.

MIXIN MERINGUE
1 ege white
2 |nblespoons sugar
1 teaspoon vanilln

Beat egg white only unbl it
forms soft peaks. Beat in sugar,
a tablespoonful at a time. Beat
in vanilla |

COLA CREAM DREAM
Cola carbonated heverage,

THIS IS RIGHT WAY — Mrs. Frances C. Hall, county extension agent, workin
with Mrs. Ruth G. Dyer, demonstrated tho making of little yeast breads to group o
leaders of Klamath County Home Economics Extension units. N
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ok r——— =¥ 5 try ITALIAN
Leader Training Starts |, & wese 172l tuna SEyASUNINGe

- moderate oven lo buke about 3| liver 'n meat in MEAT LOAF ¢
In Home Extension Meet s for srcyur mesl a0y opc oy

o [shallow  baking dish. O I
The first leader training in the|Mrs. Jack Larsen, Bly: Mrs. Wil[5"8 MIKING .oln. Open: al
Home Economics Extension Pro:|liam Drew and Mrs Lester Jones. | 'pound can' of pork and beans. | chOpde fish one teaspoon of Crosceril Ifalian
eles p ¥ e e e HCombine with 1 tablespoon instant | = Seasoning and add it lo each
wram began with the lesson on|Bopanza: Mrs. Dorman  Spiker| ™" I m m 3
Gun-k \'t‘.:xl Breads, reports Mrs.and Mrs. Russell Slory, I.!.]nvlmim”"“l onion, 13 cup. chill eaty LS 00 g g, Greicant

i P Ty g % Ialian Seasoning 15 a master's
Ruth G. Dyer. counly extension|Visto; Mrs, Ewel Hall and Mrs I"'"”“' i todspoan prapared ms k'dney n meat

T e ull. blend of old:woild heths leesh
agent. ‘This lesson was taught on|Glon Kircher, Chiloquing Mrs. My {lard and e cup gated  sharp)
'
6 De.Koss' GESCENT

|choese. Pour over bologni. Ti packed for perfect Naver,
[Sept. 26, 27, and 28 by Mrs, Fron.|ron Hull and Mrs. Lyon Hayes, |NUCSE. HOUR Over hologna, 1op) \
Snice Marekants Since 1522 |

TS

Give gourme! [lavor 1o this fow
budgel stand-hy. Simply crush

R T

lees €. Hall, county extension|Conger-Fairview with tomato slices and  groen
lagent working with Mrs. Dyer Mre. Lo D Conawav antd Mrs

Members of the Home Econom- a1 R Bonner. Creceent-Gilehrlst:
ics Extension Units will have this\Mes. Dole €. Harris and Mis
fesson for October meetings \:-}{x.-ﬂ..- Dana. Crescent Nileotits:;
(homemaker interested o taking|Mrs. Alfred Hammond and Mrs
(part in this progtam may contact W 0. Horper, Fairhaven: Mes

ipepper cings. While beans bake,
toss greens (o salad; slice pum-
| pernickel thinly — and dinner [«

| S e rprocan cET c@li_

chilled any of the unit members o call|Clifton Ongman and Mrs. Ricl
2 tablespoons mix-in me- the extension office, TU 4BI51. \ard Fleming, Henley: Mrs. G
ringue In this lesson, homemakers will| Moore  and  Hirs. Ray  Boker,

I lablespoon heavy cream
I teaspoon lemon juice
Paur a little coln in the bollom
of a tall glass. St in meringue,

learn to make litte yeast breads! Keno; Mrs. Ruth Stanley and Mes:|
by quick, easy methods. Thisip 1 Webb, Klamath Falls: Mrs
will include rolls, multins, and eol- | Kormit Keysor and  Mre  Jack

7 ‘ R il s fee breads. Also learned will bejLynch, Langell Valley: Mrs, Har|
then eream, then lemon juice: IN SEASON — WI”'! peacho‘s now available, Peach-Vigelaanl Salad Plate" is a !:ml'l'l{! Baslo pHACIAIER of el Wardle shd Mrd: Phares Hodk:
blend well. Fill up glass with| delightful luncheon dish spotlighting golden peach halves, marinated green beans I :

dling yeast in baking quick breads. | Lindley Heights - " - |
chilled cola and hot mushrooms on toast. The end result of tha lesson will| s Willlam Rajous and Mrs
Makes 1 serving P t ' A t .t be to add variety to family nm.-nls.flf_}mﬂm Street, Malin: Mrs h-yml u
LIME CLOUD S | d Lun he n ’ e |S U umn HT Leaders wha will give this lex-|Johnson and Mrs. Dale Moore,
Lemon - lime carbonated ala c o a son and the units they represent|Merrill: Mrs. Lewis Slork, Mid: . :

heverage, chilled Here's a salad luncheon plate|gon-seasoned dressing and garn 2 or hard-cooked eggs, |Are as follows: Mrs. Wes Harseyiland; Mrs. Brooks Dickerman and|
I tablespoon limeade concen: coripin 1o make o hit during|ished with hard-cooked egg slices sliced mnd Mrs k"""_llllll} P‘.'I:"" .\_1:.11 Mrs, Rotiert Baird, 0TI Mrs. Ar-
trate (thawed) |mutumn entertaining. Most of the|Dainty toast wedges are topped Chive-Cheese Dressing !nmul Mrs ']‘-_“_‘_“ rl'_ avoil andthur Rice and Mrs, Edwin Wene,
I tablespoon mix-in meringuel inoredients are right from the pan-|with sauteed, herb-seasoned mush. Dill weed or sweet hasil | T Poe Valloy COlene: Mres. 0. A, Kirk.
I tablespoon heavy eredm iy shelf so **Peach-Vegetable Sl [rooms. Canned cling peach halves| . P RULBLE" BVEY patrick and Mrx. Jumes Rumel:
.”p“mml.l (nd Plate” may be prepared on a|filled with chive-choese dressing CHIVE-CHEESE DRESSING | hart, Shasta-Homedale
Pour a little lemon-dime carbon-\minute's notice. Add salad greens|add that just-right note of attrae L oz package chive cherry molds comes from tungy|

The gweet-turt flavor aof these
ated bevernge in the bottom of a ‘
tall glazs Stie in limesde coneon
trate, then meringue, then eream
il desired. hlend well

il you wish, but rhn"\' are nob oes-|lve color and appetite iI|.I|H.‘.|! | cream cheese

| : [rozen lemonade and sunny|
sential Any seison of the year, canned| b i solad 1 oanned frull cocktail Prepore 4| E
Canned hlue lake green beansicling peaches lend golden {ruit fressing . i
n

X . wckoge of lemon  gelutin
! Flll upsre marinated briefly in a tar
with lemon:dime carbonated | — r—— ‘

tablespoon wine vinegir

wvor to salads, entrees, appetiz
tiblespoon milk

; |
S fwith 1 ¢up hot waler. Fold in 1
ers and desserts, This versatile

|eup dairy sour eream, Yo cup froz

rage. Makes 1 serving a od LRI aaslly 8 L th leaspoon sall ’ D E L I G I I I ‘
ik et i o | o anned Irull easlly earns a regu:| . on lemonode concentrate, thawed.
“mf_m“\ﬂ'i l"-"';!”j‘ FLIP Funny Fac“ lar place on your paniry helf | Drain heans. Blend vinegar, ol ind 1 easpoon grated lomon vind, | o ~-
Ginger ale, chillec | . . sall and mustard; lightly toss with] st on i st h = - -
2 tablespoons: chocolate syrup WIH‘I Mints PEACH-VEGETABLE Bieans 5l ehill . enir. D .'m|1[ ";-'.Ip‘:r'\.m I"l"‘]”t“li'!lr\]u;t:lnrlljli"n!u-i:‘
2 Lubdespoons heavy eream SALAD PLATE yishrooms: saute in e il i '
I [,|.:| :I r ol - Ite cream cones never seem o mushrooms; saute in butter untill g ynd 1 cup miniature marsh: |
II:HQTIIF[“ e |<I"-\- their charm for children, ~l‘! bA1ih) con blue lake green ;{“JI'.TI seasoning With marjornm, mallows. Pour into small maolds |
Pour a little ginger ale in a tal]|Why not serve them with midget| X beans tvertieal pack) salt and pepper. Drain peaches | oe ginch square pan and chill|
i ger i 3 " i 3 ¥ o Gk : 1 ¥
o GHfednin . cupeakes for @ birthday party 2 tablespoons larraj Cut loast slices (n hallz top With!jnit et Serve as dessert or sal- |
glass. Stir in chocolnte syrup, then it d [1thesa Tiist “hJ -.i!lll wine vinegar satiteed mushrooms, Drain heans " |
v ! WV ! s i Lk 3 \ i
II‘“I—‘nmI H,Ivn morlilnm”" MP"T well ,T”“; Pk ::hv" .; & i3 I tablespoon salad oil arronge on individual salad plates __ A
Fill up glass with ginger ale e 4 o’ nET il [ Tl i s slices, Toe vl
M uk[:-.. 1 serving Paper tablecloths, napkins and S Leagoon ‘l"" pibiny h. “'.1." egtt slices. Top peach == .
s & {isitos ket of watdl tablac-are: aill o teaspoan dry mustard o with Chive-Cheese Dressing SEASONING | A fH
1, N \..:.. I foed, foil thevell b so I 14 oz can sliced mush sprinkle with dill. Arrange peachs| 1t takes fust a jilly to seasin |
FANCY FROSTING .\"\.l‘l."'\ 'n. » i.rt'ﬂht{'m\ ""':'"‘ es and n\u{s}:lmrml tonst on plales {<alud dressings, soups, sandwich
; x it ! tablespoan butter or mar. Serve salads  with  remaming | fillings ind casserole combina | e
It's the fancy frosting atop Al r]:l"- et [;'IEIH': Il[}:‘nr”lanlhr L)y parine |Chive-Cheese Dressing lwith & resty onion flavor “i,[.,;i y DAVEN Compare ot 179.95
""'.H.'_‘. {rnl.n.\ pick 1 mux thnt| k'!'n rmiw {ifa - fos GhanT. s 's leaspoon marjoram | ChiveCheese  Dressing:  Seften!vou use hindy  Instant  minced | Fla,vor S
makes the difference. Make a AN it " ! Salt and pepper |cheese: blend in mayonnaise, vin-'npion, One tablespoon Is equiva.| 5. teed doubl il
pretty cherry-almond frosting this|most appealing, do this, Have two L I W en) ey elinglesar: milk and’ sali il (504 i Chacnad v o i . ' -Yoar guarantea ouble coil construc-
way. Melt te cup hutter; stir in 2|or three {lavers of jce cream on boach alves ' & .\1'1k1'<h4 ': p i i 15k rl"J‘h: f n\l _I‘F.” : !Ii|li ¢ ;r;r ‘UTIII': lght ), tion! Smartly designed ensemble for the
S 3 ¥ i\ o INES -l & LimM-= ; L] it i dam o .
cups sifted powdered sugar, 11;|hand so that each youngsler can { lo B slices buttered loast!dressing | 1I-n-' '|r'rlllm1.d|mr cooking. oo 1 mndqrn living room. Top_ styling, long 510
tahlespoons cream, 2 teaspoons|choose his [avorite. Set a generous| g e g S O 8 4 and ould g to — - wearing fabrics, low priced! Sleeps two Monthl
syrup from maraschine cherries [scoop of lee cream on each cone, r i o e Pop——r— g -1 comfortably. y
and s teaspoon almond flavaring. | pressi it down [irmly so there . . iy | Simil i
Beat until spreading consistency will be upsets, Then make fun- _4' et imilra to lllustration
Stir in % cup chopped or slivered |y faces in the ice cream with :Q e
blanched almonds and 4 cup well- jcolorful after dinner mints p o
drained ol hino cher-| For instance. you might place ;\; .
ries nd sides of a flal, round party patty on top ) /, A
cake, Deo almonds and |of the ice eream ball lor a hat / \
red chirries Then use lime-favored mints (or 2 J

e ———— eyes and a pink wintergreen mint
for the maouth

Be prepared for “deips” {rom|
the foe cream by anchoring a pa-
amount of evaporated milk. [per cup to the cone this way
e fresh Callfornia | cut the bottom point off of a cone
and cocanut wid paper water cup and stick
wivmn over slices of vanil- | the bottom of the lee cream cone
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TOPPER

DAVENO

Compare at 99.95

Closcout special on this quality liv-

$6.50 ¥ ing room piece. Sleeps two. Coral E

Melt candy caramels with &
smill

dates

Spoon while | sh

Monthly > fabric that resisty dirt ond wear, '
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now in progress! ' : : -~ STANTTU e Rldmath Fulls
— Learn By Note & Chord Method - ORANGE| VAulLLAﬁ ST“AWBERRY ° i -
See the "MUSIC MAN'' for student Fentals o) Gay ana i £ P A 2 Al - Vonitis | \-. IP"II = 7
or purchase your guitar fram large selecs r aF 4 .’!fl,.l II:H nf flower .-‘f‘lflflw (;n|f| netian b | :‘:
— b e ranae o $2000 v Ys0000. | | C E C R EA M D J:'-h?'.'r-.-m you threPlavarite flavors in a new kind of treat, N\ [l
F Eary terms availoble o s v OPEN

Vanilla and strawherry ice cream now with orange sherbet!
Open Klamath Music Center TREAT O Ask fog it everywHe! Enjoy it right gway'! S s i sy FRIDAY

vanings @ :
hltcuint 815 L Mafa "Artoss From Mills Schosl" TU (3048 At Your Favorite Store or hw Your Medo-Land Route Man TILL 9:00
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