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NEW CEREAL — A new improved ready-fc.eat cersal lpnds itsalf to special novel |
dtltﬁl‘“ ihai prnve nnar.mllv appeaimg lo \ruunqslarl

Going 'A-Round' With Pancakes

The pancake, a favorite for ex

Jpancake. The crope takes its name|(ast, luncheon or supper deas
ery meal of the day, has \\i‘l!l‘!r‘dllrmn the old Latin word for|{when you have delicious pancake!
I\s way to popularity today from|wrinkisd, crispus. The unsweel- recipes. such as these Besides he.
the very old beginning of hro.’ld‘|nm‘:t crepe = rolled aroynd an|ing easy 10 rn-oparr. pancakes |

hrmg
as well

viluable nutritional henetits
Fnriched flour offers
amounts ol thiamine, nia

and pastry, Pancakes have been|assortment of fillings fine
“growing up” all over the world minces, purces, and so lorth, then|
for centuries—ever sinte ancient|cut into small mlls. The little|libera

Neanderthal man first patted|ralls are then breaded and friedicin, ribollavin and fron for your|

meal and water into a thin cake|like ¢roquettes |fnmily's heolth

and haked it on a [lal stone near| The famed French Crepe .‘"-l|-| TROPLCAKES

his fire |zette s a true gourmet delivacy 115 cups sified enriched '|lJU|
How interesting it would he to The Suzatte is preparved by spread-| 11 jeaspoons  baking r,,“”r,,

gather all the nations of the world|ing hall & dozen crepes with a
Ingether for a potluck supper, ll:uHm canfectioners’ sugar, grat
rach hringing their favorite na|ed orange and lemon peel blend |
Wonal dishes for all to try, Many|The [illed erepes are placed in
of these favarites would undn chating  dish, covered with 1
doubledly be pancake creations, brandy, then ignited—to produce
as these little flat cakes know|a deliclous and breath-calching|

tahlespoon sugar

teaspoon  sall

: cup flaked coconut

1.ege. beaten |
1o 1% cups milk ‘

cup crushed pineapple
(Rl=<ounce can |

no natlonal houndaries. They are|creation. Incidentally, the Suzelie 1 tablespoons melted shorten.|
named in many languages and|takes its name [rom a lady ol ing

appear in all sizes with dozens of |the same name who, vears ago Vanilla ice cream

other fonds baked in, poured over,!was a Iriend of Edward VII,

Sweetened strawberries
tucked under and spread around|Prince of Wales. The “Crepe”| gif together flour, baking pow.|
them acquired “Syrette™ In a ‘{'"5—‘ der, sugar and salt, Stir in coco-
Germany would probahly htmzll‘mmrm cale and spread to fame inut. Combine egg, milk. pineapple
s popular  “plannckuchen” toffrom there
such an evenl. The p[.innt‘kuthr’lp The Russians prefer their blinis,| mixure, mixing woll. Rake on hm‘
is a large thick pancake, 9 to 10 small yeast-raised cakes, unsweet. |eriddle, using about % cup bat
Inches in diameier, prepared with|ened and sieeved with hot caviar. yor for each priddleciake. PuL va-
egps, milk, cream, flour and salt, | In Muscovite style they are served | giila jee cream on 1op of griddle.|
Often it i placed in the oven for|cold with sour eream. Romanov|cuke Top with second griddlecake. |
a few minules alter haking which|pancakes are (illed with caviar, Spaon strawberries over top
catises the edges to’ curl, Thelrolled and then cut into smalll wakes aboul 8 servings.
Germans serve their  poncakes|pieces 1o he served on lettwee]  whey self-rising flour is used,
with sugar, apple puree or pre-|with onion, parlsey, fennel and{omit haking powder and salt
served fruit or with fried apples|leman Companion and offspring of the
in the haiter, The pancake would certainly ap-| naneake [s the walfle, derived
in Vienna, pancakes are pro.| |pear in.a dozen delicious, altrac:|{pam tha German walleln. Thesn
pared from a slightly richer bal-/tive ways at such an interpa. erisp walfled cakes are just as
ter made of cream and melted tional potluck dinner, American:| vorsptile and tasty s pancakes,
hutter, The batter is baked =ln\\1\|&l\|r notwithstanding. And here's yet have a distinct *'personality” |
in @ large skillet and stireed with|proof in two delicious typically|of thelr own. Years age, in thel
a spatula to aliow the unbaked|American recipes — Corn Grid:|days of Chaucer,
batter to run under the coke, Theldlecakes and Tropi-Cakes. \
pancake is then broiled in the CORN GRIDDLECAKES
oven so the topside is browned I tup sifted enriched flour |
The Vienna pancake is sprinkled| 2 teaspoons haking powdaer
with cinnamon sugar, lazed to a| I tahlespoon sugar
liquaid brown and served tn the| 13 feaspoon sall

and sharioning. Add liquid to flair|

streol hustlers |
hawked walfles that were sporml|
favoriles on winlery days.

They are perhaps best known
with syrup and butler or mar.
|garine, bul here, favored
|with cranberry and orange, they |

table right in the skillet, | egg, heaten are newly terrifie
French pﬁﬂ[‘.‘lkf“«‘al‘l“ called fan 1 eup TI"II[L(- X ol CRANBERRY WAFFLES
fnulr[m’ Irn':n the ffﬂrnm; platne 1 cup cooked whole kerne WITH ORANGE SAUCE
kuchen and pannequet from Lhe onrn : ;
English “pancake’” They are 2 tahlespoons melled shorien 2 cups sifted enriched flour
X |

| tahlespoon baking powder

thin ing 3
I leaspoon sait |

Sift together flour,

much smaller and  thinner

the German type, and are lightly haking pow-

brawned on bath sides, They are| der, sugar and salt. Mix egg, milk, A ”II: 'i\l'.}itl'l ated

usnally quite limp, The French-|corn and shortening. Add to |‘~‘ r‘s‘,y:. "“]1;“”"'“'

man [avors his pancakes either|four mixture stirring well. Bake P r(.lu; i ited s}
stacked or tolled up with mar-[on ungreased hot griddle. Servel I:“:I‘.\T‘mnﬁ melted & 1anl!'[1.|

malade spread over each cake |with butter or margarine and

L . . 7
Often they are sprinkled with su-|hot syrup Eup: dround raw -oranhe

fies (1 ¢ vhole or -
gar and glazed under an opon| Makes about 12 Finch ariddle. ':: cup; whele ctanber
L
fire or marked with & red hot|cakes Sifl together flour, haking pow-
poker, French crepe is | When' self- -rising flour is used,| , Sl 10T st

\\r!l|
known, af eourse, throughout the
Warld as the very thin, mu'.!.]o.r‘

Ider, sall and sugar. Beat egg
yalks and add milk. Add to flour
mixture. Add melied shortening,
Mix well. Fold in cranberries and
| stiffly heaten egg whiles. Bake in
hot walfle haker Makes about F||

omit haking ;m\lrfﬂ and sall
You're never short ol hreak-

ALL ABOI" FOOD a

By Tested Recipe

GARI.IC, The Pungent I.ify

# Inalilute

Along with its onion sorvings |
relatives, the garlis bulb . ‘ Orange Satce
belongs ta the lily family. Rameve a clove of garlia 113 cups water [

cup sugar

lahlesponns cornstarch

| leaspoan salt

tablespoon butter or mar-

by S:n’:era'ng it, 50 your

hanhds won't pick upthe

edor. Pegl and slic ‘.
il holding it with 3 for

3

thin slices will | garine
dissoly JHWN"‘Q | | teaspoon Linely grated o)
ange rind
‘ﬂ“‘ cup orange juice
N i\\}] b= I tablespoon lemon juice
Diser GUVQSéd,itpﬁJk“;Up Lh_ “=C Bring water tn boiling in|

'U*a flavor of shelifish reasts,
picldes, sauces, salads.

|and galt. Add to bajling water
stirring until well thickened, Re
duce heal and continue cooking 23
minutes, stireing constantly, Re|
Imove {rom heat. Add butter aor
margarine, orange find, orange
flce nn‘i lemon juice. Blend well |
Serve hol over wallles

saad ol Lﬂ‘ ctand 10
cavelop flaver. Use garie
cll instead of plaine

\Id\tn 2o ups saiice

and 1065 ,r, with the

aAreans.
s 155 all tuna
_________________ liver'n meat
:LLES LIET APPETITE
dus y chicken

+ a plekle In the lunch hox i

inods are samew}

chopped fish

the ather ] dry

‘-Ew'n'.l'
serd

Prepu

[

O O LC)

D U N C@ ] sters like them .‘k.!.'-ré_ﬂ---'*. choen S and. peanut butter slightly. Shape by hand inla thin
gsse rt ses gw rea Iate ice cream and topped with ucapan. Cookirings about 3 inches in diamater
fudee satice ?)J constant]y | Let sland o enal, Just helors

OKs, Kel loge's
sl oAl oo
tn a novel des
lee Cream Hings

improved [marshmalloss and pean
londs islover new Ohs and ococon
the mixture is st
ishape
rings by
p ol butter

ICE CREAM RINGS loe cTeam anvi

are melted | serving, fill with
¢

Remove [serve with sundae sauce, if de

ahlespon ght

qualities

desse SaAT

ire the

of vour |

a cooked s

Prices
effective
Thurs,. Fri.,
Sat. & Sun.

BUY LOW

4-1b. Whole
RICE " JPUMPKIN  wmaincsis 510
Nalley’ 69 SCOTT|ESI S*roﬂg| saff 0 Count 39‘
ey's Assort. Colors or
e FACIAL TISSUE ok

POPCORN
Vi 290

2-Lb. Bag

22.01. OTTER

No. 303 tins

CUT GREEN BEANS

K

L JAR
FRESH

E 490:
APPLE CIDER

DUNDEE - YELLOW CUBES

Sty or DUNDEE 303 TINS
) it o /51 ARGIRIE - 49

'MD TISSUE 4 =39

ROLL
PACK

R BIG TOP, REAL PEANUT FLAYOR

eal t
Apple C BIG 18-0z.

PEA

SUNNY JIM - Big Luscious Red Ripe, 20-oz. jars

" STRAWBERRY “PRESERVES

“FINER" FOR ALL FINE BAKING 25 LBS.

FLOUR
oL

100% Pure
Corn Qil
STUFFING
BREAD

MIX 31w
PUREX

GALLON
JUG

6 ¢

$169

Fresh

OYSTERS

12-0z.

Jars

CLOTH PRINT BAG
YOU CAN'T BUY BETTER
QUALITY AT ANY PRICE

STAR-KIST
No. V2 Tins, Chunk

TUNA
éSIOO

Frosh Stewing or Fricossee

CHICKENS

- 25¢

While 2000 Lost

100% FRESH

EGGS

GR. "AA" Medium

C
doz.
You Get the Best Meat at Buy Low! 29 Half

Gal.
5 FOl: ARDENS ...
MELLORINE

ONE
GALLON C

U.S. No. 2 KLAMATH GEM

POTATOES

U.S. NO. 1 LARGE
BAKING POTATOES

10 Ibs. 39¢

Casaba, Honey Daw, Persian c

MELONS
CELERY HEARTS 19c

MUSTARD GREENS &z 10¢

roch

Beef or Vedl =

Cube Steaks

Scott's Pure-Pok

bag

Large
Bunch

Swift's or Soran’s

Turkeys

PINT

c
By th
B0|0g||a Fece Ib. | odo.sel, Fresh coTTAGE e FALL ’
CHEESE 25; WINE Your Ig::::;: of Many

. |FRESH LOCALLY BAKED, REAL HOME MADE FLAYOR

39

F
BUY-LOW
10 to 12-1b, Average Whig or Wheat 0 9t
rea v X
Soa Trad Standby - Tiny Whole '
oa Trader or Standby - Tiny SEA ISLAND ARCHWAY CAMPBELL'S

SHRIMP ron e £365€

NEW SOUPS

HAWAIIAN Treec Ripened

Cannen PIES Chi“ Beef
HYLONS & @™ T9¢ & 99¢... -, RIPE CHUNKS ELBERTA '}

New Scripto Appl:, ;nrrv_r, PINEAPPLE PEACHES Veg-fuble

Cherry, Peach

T“.T "P H"s Fits the hand s 9:0.

8.in. Family Size N°- 100 Nc‘:“":% 100 : wl/!ﬂllc
5-Piece, Setting Modern Vieh, G
TABLE WARE Stainless Sleel wc ’ cam
2:69 | non | 2w | O
Universe ermos R scommen i
JUGS & LUNCH BOXES Low This. Ifem Case

d Nat. Pickles pol only. conlr
bite a génuine lift Lo the apipetite meaty IIIIX
according i sh hv Rand

Pickle Co., but
vitamine and
calorie

ontain plenty ol
minerals, and [ew

Poach salmon steaks and oh
them surra
ad greens and mavennale mixe

ninded with xa

coarsely grated « imher
.

GREGON FOOD STORE
0.3

nEELAWS
BETAT MEW MEAT HiALOMiNG

4480 uth Stk S,
Kiamath Fally

Lo 0

. Ridney'n meat

CAT FOODS |

19Y%

AID DEPT. OPEN EVERY @AY 'TIL 9 P.M.
POST OFFICE, TOO! °

® HUGE NEW, ALL NEW, smr.r" h A A 1
MENT. SAVE NOW. BE SURE TO B” y

R COMPLETE COSMETIC & HEALTH ),

' LOW ¢

FOOD

1338 Orcgon Avenug

CENTER7/ 1A

BUY




