
HERALD AXD NEWS. Klamath Filli, Ore. Thunday, Ortnber 12, 1M1 PAW 7- -C
O O

sters like them hlledLwith choco pound regular or miniature marshmallows ani peanut butter slightly. Shape by hand into thinDessert Uses Gsrea l: ..l.L:late ice cream and topped with a marshmallows medium-size- saucepan.
M Cook rings about 3 inches in diameter.o

i k a k t. av i j i i i i i ' i ft t r a r. r i i fudce fance. o cup cranchy pear' butter over low heat, stirring constantly Let stand until cool. Just before

J'iT5" ASlitt " ., "M NewOKs, Kellogg's improved marshmallows and peanut butler
ICE CREAM RINGS teaspoon vanilla flavoring until marshmallows are melted serving, fill with ice cream andJt'i-- . I - v fr;. I T'vl readv-to-e- oat cereal, lends its over new OKs and coconut. While

Jr'i yvyL'
" ' " c j

I I j3 special qualities to a novel des-th- e mixture is still slightly warrrO tablespoons light corn 3 cups OKs ready-to-ea- t oat and mixture is smooth. Remove: serve with sundae sauce, if

r"Typ X j I ja.13vi sert. Ice Cream Rings. shape it into shallow rings. Toj syrup 0
cereal i heat; stir in vanilla. Add sired.

SSyp V t 9 ) T ' j I Prepare the dessert rings by.serve. fill the rings with a scoopi 2 tablespoons butler or mar l cup shredded coconut OKs and coconut, stirring until Yield: 10 rings, about 3 inches'

fJJ I v" 1 Ipouring a cooked svrup o( butter.lof vour favorite ice cream. Youngl panne Combine corn svruo butter. 'well - coated with svrup. Cool in diameter.
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NEW CEREAL A new improved ready-to-ea- r cerea
desserts that prove especially appealing to youngsters. 400 Count nt I2 Assort. Colon or V w'l I
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Going 'A-Roun-
d' With Pancakes
pancake. The crepe takes its name fast, luncheon or supper ideas

OTTERfrom tne old Latin word for! when you have delicious pancake 10cCUT GREEN BEANS No. 303 tinsrecipes such as these. Besides be

ing easy to prepare, pancakes
wrinkled, crispus. The unsweet-
ened crepe is rolled around an
assortment of f i i n g s fine

minces, purees, and so forth, then
cut into small rolls. The little

DUNDEE YELLOW CUBES
bring valuable nutritional benefits
as well. Enriched flour offers
liberal amounts of thiamine, nia-

cin, riboflavin and iron for your
family's health. '

Jgfcf or DUNDEE 303 TINS

Fruit Cocktail MARGARINE 3 lbs. 49rolls are then breaded and fried
like croquettes.

The famed French Crepe Su- - 5$l QUALITY AT A LOW PRICEzelle is a true gourmet dehracy.
The Suzelle is prepared by spread

TROPI-CAKE-

l'j cups sifted enriched flour
1'4 teaspoons baking powder

t tablespoon sugar

The pancake, a favorite for ev

ery meal of the day, has wended
its way to popularity today from
the very old beginning of breads!
and pastry. Pancakes have been

"growing up" all over the world
for centuries ever since ancient
Neanderthal man first patted
meal and water into a thin cake
and baked it on a flat stone near
his fire.

How interesting it would be to

gather all the nations of the world

together for a potluck supper,
each bringing their favorite na-

tional dishes for all to try. Many
of these favorites would un-

doubtedly be pancake creations,
as these little flat cakes know-n-

national boundaries. They are
named in many languages and

appear in all sizes with dozens of

other foods baked in, poured over,
tucked under and spread around
them.

Germany would probably bring
its popular "pfannekuchen" to

ing half a dozen crepes with a
butter, confectioners' sugar, grat-
ed orange and lemon peel blend.
The filled crepes are placed in

a chafing dish, covered with 4 s 39'ApptEwTlfWTl
4 teaspoon salt
'i cup flaked coconut

1 egg, beaten
1V to n cups milk

1 cup crushed pineapple
e can'

2 tablespoons melted shorten

brandy, then ignited to produce

ill Reo. 1cMFS- 1 BIG TOP, REAL PEANUT FLAVOR
a delicious and
creation. Incidentally, the Suzette
takes its name from a lady of 39'the same name who. years ago BIG 18-o- i.

JARPEANUT BUTTER
ing
Vanilla ice cream
Sweetened strawberries

Sift together flour, baking pow

-- set 1was a friend of Edward VII,
Prince of Wales. The "Crepe"

l s SUNNY JIM Biq Luscious Red Ripe, 20-o- z. jarsacquired "Suzette" in a dingy
Parisian cafe and spread to fame

der, sugar and salt. Stir in coco-

nut. Combine egg, milk, pineapple
and shortening. Add liquid to flour

mixture, mixing well. Bake on hot

griddle, using about 4 cup bat
STRAWBERRY PRESERVES msuch an event. The pfannekuchen! V JUG A

from there.
The Russians prefer their Minis,

small yeast-raise- cakes, unsweet-
ened and served with hot caviar.

11 1
ter for each griddlecake. Put va-

nilla ice cream on top of griddle- - FINER" FOR ALL FINE BAKING 25 LBS.

is a large thick pancake. 9 to 10

inches in diameter, prepared with
eggs, milk, cream, flour and salt.
Often it is placed in the oven for
a few minutes after baking which

In Muscovite style they are served
cold with sour cream. Romanov rake. Top with second griddlecake.
pancakes are filled with caviar, $69causes the edges to curl. The

CLOTH PRINT BAG
YOU CAN'T BUY BETTER
QUALITY AT ANY PRICEScrk A OYSTERS X FLOUISrolled and then cut into small

pieces to be served on lettuce
with onion, parlsey, fennel and

Germans serve their pancakes
with sugar, apple puree or pre
served fruit or with fried apples.
in the hatter.

lemon.
The pancake would certainly ap-

pear in a dozen delicious, attrac-
tive ways at such an interna-
tional potluck dinner, American-

In Vienna, pancakes are pre 41W MLpared from a slightly richer bat

MAZOLA
100 Pure
Corn Oil

Large
Ta Qt.

Sizestyle notwithstanding. And here's
proof in two delicious typically

ter made of cream and melted
butler. The batter is baked slowly
in a large skillet and stirred with
a spatula to allow the unbaked
hatter to run under the cake. The

pancake is then broiled in the

Fresh Srewing or"11 CHICKENS I STUFFING

BREAD
oven so the topside is browned.
The Vienna pancake is sprinkled
with cinnamon sugar, glazed to a
liquid brown and served to the

Spoon strawberries over top.
Makes about 8 servings.
When flour is used,

omit baking powder and salt.
Companion and offspring of the

pancake is the waffle, derived
from the German waffeln. These
crisp waffled cakes are just as
versatile and tasty as pancakes,
yet have a distinct "personality"
of their own. Years ago, in the

days of Chaucer, street hustlers
hawked waffles that were special
favorites on wintery days.

They are perhaps best known
with syrup and butter or mar-

garine, but her e, flavored
with cranberry and orange, they
are newly terrific.

CRANBERRY WAFFLES
WITH ORANGE SAUCE

2 cups sifted enriched flour
1 tablespoon baking powder
1 teaspoon salt

4 cup sugar
3 eggs, separated

l"t cups milk
6 tablespoons melted shorten-

ing
i cup ground raw cranber-

ries 11 cup whole cranber-
ries)

Sift together flour, baking pow-

der, salt and sugar. Beat egg

iilV 01 c
table right in the skillet.

American recipes Corn Grid
dlecakcs and

CORN GRIDDLECAKES
1 cup sifted enriched flour
2 teaspoons baking powder
1 tablespoon sugar

teaspoon salt
1 egg, beaten
1 cup milk
1 cup cooked whole kernel .

corn
2 tablespoons melted shorten-

ing
Sift together flour, baking pow

der, sugar and salt. Mix egg. milk

20-5- 5c
U.S. No. 2 KLAMATH GEM

POTATOES

OR. AA- - Medium m 11 ICT r No

doz. 3) ll whil" 2000 Last fJc PUREX
French pancakes are called

from the German pfanne-
kuchen and pannequet from the

English "pancake." They are
much smaller and thinner than
the German type, and are lightly
browned on both sides. They are

10 lbs. 39c

usually quite limp. The French corn and shortening. Add to
flour mixture stirring well. Bake
on unereased hot griddle. Serve

man favors his pancakes either

with butter or margarine and
slacked or rolled up with mar-

malade spread over each cake.
Often they are sprinkled with su

Meat at Buy Low! 2,,f You Get the Best

Beef or Veal T BR ARDENS .tl... H0C MEIinRINE

hoi. syrup.

U.S. NO. 1 LARGE

BAKING POTATOES

Casabo, Honey Dew, Persian

MELONS

CELERY HEARTS

FRESH

MUSTARD GREENS

Makes about 12 griddle- -gar and glazed under an open
fire or marked with a red hot

poker. French crepe Is well bag
cakes.

When flour is used,
omit baking 'powder and salt.known, of course, throughout the!

You're never short of break- -

19'

10c
'world as the very thin, wrinkled

GARLIC, The Pungent lily Large
Bunch

j Along with its onion
relatives, thegarlio bulb

I belongs tothe lily family.

Cube Steam e u
'

iRt GALLON UJIC
Scott's Pure-Po- k tf(DjC
RolOtMB 3) ll N- -

Medo-Be- l, Fre.h COTTAGE

CHEESE 7Cc
Swift's or Sorona PINT LJ

FALL WINE SALE

Your Choice of Many
Flavors 49i

yolks and add milk. Add to flour
mixture. Add melted shortening.
Mix well. Fold in cranberries and

stiffly beaten egg whites. Bake in
hot waffle baker. Makes about 6

servings.
Orange Sauce

l'i cups water
'j cup sugar
2 tablespoons cornstarch
1 teaspoon salt
1 tablespoon butter or mar-

garine
1 teaspoon finely grated or-

ange rind

li cup orange juice
tablespoon lemon juice

Bring water to boiling in

and salt. Add to boiling water,
stirring until well thickened. Re

PARADISE

WINES

Remove a clove of garlic,
by spearing it, so your
hands won't pidc up the
odor. Peel and slice it,
still holding it with a fork.
Tissue-th'- slices will

dissolve in cooking.
REAL HOME MADE FLAVOR

IIITurkeys J)Vn. lcally baked'
TYicrrcol Jvi I icaH if rvarUc 2:59'BUY-LO-

White or Wheat
LARGE LOAF

I the flavor ojfshellfish.roasts,
I pickles, sauces, salads.

duce heat and continue cooking 3

minutes, stirring constantly. Re-

move from heat. Add butter or

margarine, orange rind, orange
juice and lemon juice. Blend well.
Serve hot over waffles.

Makes 2 cups sauce.

Add garlic flavor to
fried foods,sauces and
dressings by putting
1 or 2 cut cloves of garlio
in a pint of cooking or
salad oil. Let stand to
develop flavor. UsegarliQ
oil instead of retain oil.

CAMPBELL'S

NEW SOUPS

Chili Beef
j

Sea Trader or Standby Tiny whole

SHRIMP 4ao.Tn. 265c pE?
Cannon M U ISC
HYLONS lxt" ity 79c&99cPr.

New Seripro . , Apple, Berry,

TILT-TI-P PtWS TeI.
. Family Siie

Setting Modern

TABLEWARE5 c,,s"'- - 88c
, , qc

Universal 4 Thermot R w Jf
JUGS & LUNCH EPICS

SEA ISLAND ARCHWAY

HAWAIIAN Tree Ripened

RIPE CHUNKS ELBERTA

PINEAPPLE PEACHES

421 00 4""',100
We Highly 24 ftQ
Recommend Can 07
This Item Case

Add the subtlest
hint of garlic to salads
by rubbmg it first on
toast Cut Into cubes
and toss in with iine.

greens.

Vegetable
Bean

6 TO'a-o- i. Cans

98"
all tuna

liver 'n meat
chicken

chopped fish
meaty mix

kidney 'n meat

TICKLES LrjT APPETITE

Put a pickle in the lunch box if

the other foods are somewhat dry
and flat. Pickles not only contri-

bute a genuine lift to the appetite,
according to studies by Bond
Pickle Co., but contain plenty of

vitamins and minerals, and few
calories.

(A d U ii d iSA HUGE NEW, ALL NEW, SHIP-MEN- T. P mm mm JJpTpNpSIUYjP save now. be sure to If If y I 17 Ail 1 I 1
SHOP OUR COMPLETE COSMETIC & HEALTH J U I I I I jr
AID DEPT. OPEN EVERYDAY 'TIL 9 P.M. f J Mf JA1L' l HU H.neuow--

tltil ! WUT ItilomM V3J1AJUL3JUmmI POST OFFICE, TOO! yJl&EGON FOOD STORE
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44WHMirti S.ith St.
Klomoth Pellf

1

sen" them surrounded with sal-

ad green and mayonnaise nuxed
with coarsely grated cucumber.


