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WHEN IS ITDONE?
-- when Rsh Flakes Easily

I With A Fork and the
juices look milky. --When Veal And

Pork Show No
I Fish needs Trace Of Pink.

Lamb bemay
only brief slightly pink; beef
cooking. u iv. may re rare
If over-
cooked, it
becomes
dry, and
loses
flavor.

t
Thursday, October S, l!Mt PAGEIIKR.M.U AND NKHS. Klamath Falls. Ore.

--When Poultry Drumstick--When Roast Beef
Temperature shows on
a meat triermometcr
as follows:

Moves Easily in leg and
thigh joints if gentl
pushed up and down.

Or, cut into thickest part
of drumstick; meat near

NE

140" F RARE. bone should not
be pink.

41

Insert
thermometer
so tip rests
in center of
thickest
part of meat.
The tip must4 tAf : !r.- - not touch
bone or fat.

Sauce for Leftovers

A tart sauce will give new

spoon lemon juice. Serve it wl'h
e meats as well as

leftovers.
life to leftover meats. Combine 2

5t KTOmiccMCByicawacups applesauce. 2 tablespoons
prepared horseradish and 1 table

youngsters alike with easily made home sodas.SNAlPPY SODAS On balmy Indian summer days, have
some fun and delight thirsty grown-up- 'teeners and

Snappy Sodas

Suit Everybody
' " , Jl . Jt ftw a

THIS IS RIGHT WAY Mrs. Frances C. Hall, county extension agent, working
with Mrs. Ruth G. Dyer, demonstrated the making of little yeast breads to group of
leaders of Klamath County Home Economics Extension units.Home sodas are easily made n

and with a little trick of "mix
in" meringue, plus a plentiful sup SPEED UP MEAL try ITALIAN

SEASONING
in MEAT LOAF

ply of carbonated soft drinks in
Pop " into a

Leader Training Starts
In Home Extension Meet

the refrigerator, its easy to pro-
vide favorite flavors for moderate oven to bake about 30

minutes for a hurry-u- meal. Ar

all tuna
liver Yi meat

chicken
chopped fish

meaty mix

range thinly sliced bologna inThe meringue takes only a min-- l

ute to whip up, then the drinks shallow baking dish. Open

Give gourmet flavor to this tow

budget stand-by- . Simply crush

one teaspoon ol Crescent Italian
Mrs. Jack Larsen, Bly: Mrs. WilThe first leader training in the

can of pork and beansliam Drew and Mrs. Lester Jones,Home Economics Extension Proare mixed right in the glass, al

. jy?? Seasoning and add it to each

pound ol hamburger. CrescentBonanza; Mrs. Dorman Spikergram began with the lesson onlowing for as many different sodas Combine with 1 tablespoon instant
minced onion, cup chili

Quick Yeast Breads, reports Mrs.
sauce, a teaspoon prepared mus Italian Seasoning is a master's

blend ol herbs lieshkidney 'n meat
and Mrs. Russell Story, Buena
Vista; Mrs. Earl Hall and Mrs.
Glen Kircher, Chiloquin; Mrs. My

Ruth G. Dyer, county extension
tard and cup grated sharp

as you may wish to serve.
MIX-I- MERINGUE

1 egg white
2 tablespoons sugar

'. 1 teaspoon vanilla

packed lor perfect flavor.agent. This lesson was taught on

Sept. 26, 27, and 28 by Mrs. Fran cheese. Pour over bologna. Topron Hull and Mrs. Lynn Hayes,
with tomato slices and greenCongcr-Fairvie- RESCENTces C. Hall, county extension

agent working with Mrs. Dyer.Beat egg white only until it pepper rings. While beans bake,
toss greens for salad; slice pum

Mrs. L. D. Conaway and Mrs.
Members of the Home Economforms soft peaks. Beat in sugar, M. R. Bonner, Crescent-Gilchris- Spice Merchants Since 1883

cpernickel thinly and dinner isa tablespoonful at a time. Beat Mrs. Dale C. Harris and Mrsics Extension Units will have this
lesson for October meetings. Any

ready.
Nellie Dana. Crescent Nitcouts;
Mrs. Alfred Hammond and Mrs.homemakcr interested in taking

part in this program may contact V. J. Harper. Mrs.
Clifton Ongman and Mrs. Rich-- iany of the unit members or call

the extension office, TU

in vanilla.
COLA CREAM DREAM

Cola carbonated beverage,
chilled

2 tablespoons mix-i- me-

ringue
1 tablespoon heavy cream
1 teaspoon lemon juice

In this lesson, homemakcrs will
ard Fleming, Henley: Mrs. Guy,
Moore and Mrs. Ray Baker,!
Keno: Mrs. Ruth Stanley and Mrs.
T. J. Webb, Klamath Falls; Mrs.

learn to make little yeast breads
by quick, easy methods. This1

will include rolls, muffins, and cofPour a little cola in the bottom Kermit Keysor and Mrs. Jack
fee breads. Also learned will be Lynch, Langell Valley: Mrs. Har- -of a tall glass. Stir in meringue,

then cream, then lemon juice; some basic principles of han ley Wardle and Mrs. Pharcs Book,
Lindley Heights.blend well. Fill up glass with dling yeast in baking quick breads.

The end result of the lesson will
be to add variety to family meals.

IN SEASON With peaches now available, "Peach-Vegetabl- e Salad Plate" is a
delightful luncheon dish spotlighting golden peach halves, marinated green beam
and hot mushrooms on toast.

Salad Luncheon Plate Is Autumn Hit
Mrs. William Ramus and Mrs.chilled cola.

Slakes 1 serving.
LIME CLOUD

Charles Street. Malin: Mrs. Irven
Leaders who will give this les Johnson and Mrs. Dale Moore,

Lemon - lime carbonated Merrill; Mrs. Lewis Stork, Mid

Here's a salad luncheon plate

son and the units they represent
are as follows: Mrs. Wcs Harsey
and Mrs. Kenneth Ester,

Mrs. Jarold Dillavou and

land; Mrs. Brooks Dickerman and
Mrs. Robert Baird, OTI; Mrs. Ar

dressing and garn-
ished with d egg slices.

beverage, chilled
1 tablespoon limeade concen-

trate (thawed
certain to make a hit during
autumn entertaining. Most of the! LIVING ROOM SPECIALS!Dainty toast wedges are topped thur Rice and Mrs. Edwin Wenz,

Poe Valley.Olene; Mrs. J. A.

and Mrs. James Rumel- -

1 tablespoon mix-i- meringue with sauteed, mush
DOUBLE DUTY

The sweet-ta- flavor of these

rooms. Canned cling peach halves
filled with e dressing

ingredients are right from the pan-

try shelf so e Sal-

ad Plate" may be prepared on a
minute's notice. Add salad greens

1 tablespoon heavy cream
(optional

Pour a little lemon-lim- carbon
hart.

cherry molds comes from tangy

2 or eggs,
sliced

e Dressing
Dill weed or sweet basil

DRESSING
1 (3 oz.) package chive

cream cheese
Vi cup mayonnaise or salad

dressing
1 tablespoon wine vinegar
1 tablespoon milk

teaspoon salt

Drain beans. Blend vinegar, oil

add that just-rig- note of attrac-
tive color and appetite appeal.ated beverage in the bottom of a if you wish, but they are not es frozen lemonade and sunnytall glass. Stir in limeade concen sential. canned fruit cocktail. Prepare aAny season of the year, canned

cling peaches lend golden fruittrate, then meringue, then cream Canned blue lake green beans tz. package of lemon gelatinif desired: blend well. Fill up flavor to salads, entrees, appetizare marinated briefly in a tarra with 1 cup hot water. Fold in 1

glass with lemon-lim- e carbonated ers and desserts. This versatile DELIGHTcup dairy sour cream. Vt cup froz
canned fruit easily earns a regubeverage. Makes 1 serving.

CHOCOLATE GINGER FLIP
Ginger ale, chilled

lar place on your pantry shelf.
en lemonade concentrate, thawed,
and 1 teaspoon grated lemon rind.
Chill until partially set. Fold in

Funny Face

With Mints salt and mustard; lightly toss with!
2 tablespoons chocolate syrup

SALAD PLATE
beans and chill 1 hour. Drain!
mushrooms; saute in butter until

1 cup drained canned fruit cock-

tail and 'i cup miniature marsh- -
2 tablespoons heavy cream
1 tablespoon mix-i- Ice cream cones never seem to

lose their charm for children, so
1 (1 lb.) can blue lake green golden, seasoning with marjoram,

salt and pepper. Drain peaches.
mallows. Pour into small molds
or square pan and chill

Cut toast slices in half; top withPour a little ginger ale in a tall
glass. Stir in chocolate syrup, then

why not serve them with midget
cupcakes for a birthday party
in the yard these last pleasant

until set. Serve as dessert or sal
ad.sauteed mushrooms. Drain beans;

arrange on individual salad plates;

beans (vertical pack)
2 tablespoons tarragon or

wine vinegar
1 tablespoon salad oil

' teaspoon salt
' teaspoon dry mustard

1 (4 oz.l can sliced

warm weather days,
cream, then meringue; blend well
Fill up glass with ginger ale.

Makes 1 serving.
garnish with egg slices. Top peach

SEASONINGPaper tablecloths, napkins and

plates set on card tables are all
es with e Dressing;
sprinkle with dill. Arrange peach It takes just a jiffy to season

you 11 need, for there 11 be no
es and mushroom toast on plates salad dressings, soups, sandwichFANCY FROSTING silverware problems. 1 tablespoon butter or mar serve salads with remaining fillings and casserole combinations

Compare at 179.95
thive-Chees- e Dressing.

A swirl of icing on the cup-
cakes will dress them up.

with a zesty onion flavor when

you use handv instant minced
garine

'. teaspoon marjoram
Salt and pepper

e Dressing: Soften
onion. One tablespoon is equiva

Flavor's
Right!

To make the ice cream cones
most appealing, do this. Have two
or three flavors of ice cream on

cheese; blend in mayonnaise, vin

egar, milk and salt.1 1 lb. 13 oz.) can cling

DAVENO and CHAIR
guaranteed double coil construc-

tion! Smartly designed ensemble for the
modem living room. Top styling, long
wearing fabrics, low priced! Sleeps two
comfortably.

lent to Vt cup chopped raw onion.
This r is ideal for camppeach halves Makes 4 to 6 servings. (2-- cuphand so that each youngster can

It's the fancy frosting atop a
cake from packaged mix that
makes the difference. Make a

pretty cherry-almon- d frosting this
way. Melt Vj cup butter; stir in 3

cups sifted powdered sugar, I'i
tablespoons cream, 2 teaspoons
syrup from maraschino cherries
and ' teaspoon almond flavoring.
Beat until spreading consistency.
Stir in 'i cup chopped or slivered

4 to 6 slices buttered toastl $10dressing. ) ing and outdoor cooking, too.
choose his favorite. Set a generous

Monthlyscoop of ice cream on each cone,

Similra to IllustrationIfenetian Delight 1
pressing it down firmly so there
will be no upseU. Then make fun-

ny faces in the ice cream with
colorful after dinner mints.blanched almonds and cup well- -

For instance, you might placedrained chopped marashino cher
ries. Spread on top and sides of a fiat, round party patty on top ARMLESSof the ice cream ball for a hat.cake. Decorate w ith almonds and

red cherries

TOPPER DAVENO
Compare at 99.95

Then use mints for

eyes and a pink wintergreen mint
for the mouth.

Be prepared for "drips" from
the ice cream by anchoring a pa-

per cup to the cone this way:
cut the bottom point off of a cone
shaped paper water cup and stick
the bottom of the ice cream cone
through the opening.

Melt candy caramels with a
small amount of evaporated milk.

Stir in chopped fresh California
dales and coconut. Spoon while

slightly warm over slices of vanil-

la ice cream. M95
Closeout special an this quality liv- -ion $4.50 g room piece. Sleeps two. Coral
fabric that resists dirt and wear.Monthfy

HO MOM IT DOWN ON APPROVED CREDIT
GUITAR

INSTRUCTIONS

Fall Enrollments
now in progress!

SJtH Green StampsMM
ORANGE, VANILLA STRAWBERRY

.Meadow Gold VenetianGay a.a erriola full of flowers.

Learn By Note & Chord Method

iet the "MUSIC MAN" lor WuoW 9ente
r purctioM your guitar from largo tolcc

hon. Pficn rongo tram $24.00 re $600.00.
Eaiy tormt avoiloblo.la ICE CREAM

O-r--r-r at-- OPENDelight gives you threPfavorite flavors in a new kind of treat.

Vanilla and strawberry ice cream now with orange sherbet!
I rttiAl O Ask for it everywhOe! Enjoy it rightway! Oim. iu"t mm tnm

FRIDAY

TILL 9:00
Klamath Music Center

SIS t. Miln "Aero From Mini School" Tl!

Often

tvcnlngt e
At Your Fovorite Store or Your Medo-Lon-d Route Man

e


