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Serve with butter, syrup or jam
or jelly. Serves four.Potato Recipe Entries Sought For Spud Fete

m. Friday. Oct. 20. Exhibits! Slit frankfurters and fill withCooks of the Klamath Basin are POTATO SPICE AKE
134 cup sugar

for second. Winning recipes will;
be published in the l2 Potato must be accompanied by a neatly potato mix and broil or bake.in

typed recipe on a filing card. oven till potatoes are brown anaFestival program.
invited to enter favorite recipes
using white potatoes as a base in

competition in the coming Klam Entries are invited in both sen Mrs. Geaney is assisted on nernranKiuriers. neaifa. use low ovsn
heat for about 10 to 15 minutes.ior and junior divisions with thelath Basin Potato Festival.

O 1 teaspoon cinnamon ,i

H teaspoon salt ' 1

2 unbeaten eg$ j
1 teaspoon soda, combined

with J cup sour milk or
buttermilk

2 cups sifted all purpose flour

Combine sugar, potatoes, spices,
salt. Cream together well. Add

sour milk and soda alternately
with flour to creanwd mixture.

j cup walnuts or raisins (op-
tional)

Bake in greased and floured loaf
or 3 layer pans. 350 degree
oven for 40 min.

committee by Mrs. Clilton Ong- -

man, Henley; Mrs. James Chance.

1 cup cold mashed potatoes

't cup soft shortening
1 teaspoon cinnamon

i teaspoon nutmeg
4 teaspoon salt

3 unbeaten eggs
4 cup chopped nuts
1 teaspoon soda in 1 cup but

Mrs. Dan Ceaney, Tulelake,in junior division open to any cook
under 18 years, the senior division POTATO DRQP DOUGHNUTSMerrill; Mrs. Ellen Ficgi. Merrill,

and Mrs. Bea Mattson. Merrill.
Basin pioneer, who has

the contest for several open for contestants over 18. 2 tablespoons melted shorten
Entries will be divided into 10years and who has personally test

classes including soups, salads,ed many of the lollowing recipes, termilk or sour milk

ing
1 cup well mashed potatoes
2 eggs beaten
1 cup sugar

believes that many more house hot dishes, bread, dinner rolls,
fancy sweet bread cake, cake 2 cups sifted all purpose flour

wives would use potatoes t" in
Combine sugar, spice, shorten-

doughnuts and miscellaneous ' 4 cups sifted all purpose floursure moist cakes, doughnuts, rolls.

Potato recipes suggested follow:

POTATO PANCAKES
2 cups raw potatoes, peeled

and grated
Add to U cup milk

1 beaten egg
2 tablespoons flour
1 tablespoon onion

Salt to taste

me and sal . Cream wen. aqoBy RUTH KING Judges for the contest will bebread, and other tasty dishes if!
esgs and beat well. Combine soda

Mrs. Ruth G. Dyer and Mrs. Franthey were acquainted with the
ces Hall, Klamath County homeeasy to follow directions.

4 teaspoons baking powder
'i teaspoon salt

1 teaspoon nutmeg
v

1 cup milk
1 teaspoon vanilla

Add shortening to mashed pota

Thursday, October It, 1961PAGE t HERALD AND NEWS, Klamath Falls, Ore. extension agents.Cash awards of $3 and a blue

with buttermilk or sour milk, add

alternately with flour to creamed
mix, beginning and ending with

flour. Add walnuts. Mix well:
Exhibits must be at the Merrillribbon will be given in each divi

Mix well together. Drop from a
High School Gymnasium by 10sion for first place, a red ribbon

Bake in a well greased andtablespoon onto a greased frying toes, egg and sugar. Sift together
pan. Cook until well browned on

lour, nutmeg, baking powder and
each side. Serve hot. Excellent

floured 13 x 9 x 2 pan or 2 large
layer pans in moderate 350 de-

gree oven, 50 to 60 minutes. Cool
salt and add alternately with po

with pot roasts or any meat.
Fun For All Ages

At Halloween Time
tato, mix. Add vanilla and beat
till smooth. Drop bv teaspoons

and frost.

into heated deep fat 13751 on thel

try thermometer, and fry to POTATO SPICE CAKE
lv4 cup sugar

foi you . . nut Fuiiir . . . rout tucsis

BIG "Y" MARKET
4710 So. SiHi St.

Klomoth Foll
golden brown. Cook only a f e woven and place on wire racks toIdeal for Halloween is a ginger

BROWNED POTATO
MEAT HASH

l'i cups chopped meat any
cooked meat

3 cups chopped cooked pota-

toes
1 large onion chopped

cool. at a time and turn while cookingbread cake, moist and extra I cup cold mashed potatoes
cup soft shortening or oleoWhen cool, spread Halloweenrich with a deep spicy flavor be Eat plain or dipped in powdered

Frosting between layers; put re sugar. Makes about 5 dozen doughcause it s made wan root Deer.
maining frosting in pastry tube nuts.Special, too, because the recipe
and use to outline Jack 0 Lancan be made in three round lay.

Broth or milk to moisten
. slightly

Salt and pepper to suit
taste t

. Put them together with or tern's eyes, nose and mouth on
top of cake, and to outline edge of

top layer.
frosting and turn the

top into a happy Jack O'Lantem
face by outlining eyes, nose and

Mix together. Spread on bottom
of fry pan and fry until brown
then turn and fry brown on other

HALLOWEEN FROSTING
2 egg whites, unbeaten '

l'i cup granulated sugar
i tablespoons water

mouth with the frosting, letting
them contrast effectively with the

side. Turn out on plate and garndark color of the cake itself.
14 teaspoon white corn syrupTangy bottled soft drinks make

l teaspoon vanilla extract

ish to your taste.

POTATO MUFFINS
Cream 4 tablespoons shorten

a good accompanying beverage
Food coloring Ired and yel-Assorted flavors and colors are
low to make orange)

Combine egg whites, sugar, wa ing and 2 tablespoons sugar. Add
gaily decorative on a Halloween

party table, and are popular as
well as suitable for children and ter and corn syrup in top of dou 1 beaten egg. Blend in 1 cup

ble boiler, beating with a hand mashed potatoes (warm or cold
can be used), 1 cup milk. Sift

LOOK!
Thurs., Fri. & Sat. Only!

ne Steak lb. 73c
Round Steak lb. 69c

Sirloin Steak lb. 65c

Rib Steak lb. 63c
Meaty
Pork Neck Bones 2 lbs. 25c
Beef Roast lb. 39c

'
We Reserve The Right To Limit

So. 6th St. Lockers
4707 So. 6th Phone TU

beater until thoroughly mixed,

From 1938 Sunset magazine

COTTAGE CHEESE
POTATO 6ALAD

3 cups cooked diced potatoes
Vt cup finely diced celery

1 tablespoon diced green
pepper

2 tablespoons chopped onion
1 tablespoon chopped red

pimiento
2 tablespoons chopped pickle
1 cup mayonnaise
1 teaspoon salt
1 teaspoon dry mustard

' 1 tablespoon lemon juice
1 large cup creamy small

curd cottage cheese
Toss together lightly and serve

chilled. Six to eight servings.
From 1948 Sunset magazine

POTATO WAFFLES
3 eggs beaten
1 cup sifted flour
2 teaspoons baking powder
i teaspoon salt
1 cup milk
1 tablespoon melted fat
2 cups cold mashed potatoes

Mix these ingredients together
well. Bake in hot waffle iron.

Place over rapidly boiling water together 2 cups flour, 3 teaspoons
and beat constantly with a h a n d baking powder, i teaspoon salt.
beater, cooking for 7 minutes or Stir together till smooth.
until icing stands in a peak. Re For a variation, add M cup of
move from heat; add vanilla and
food coloring. Beat until thick

drained crushed pineapple or 3

slices of fried bacon, crumbled,
Bake in greased muffin tins two-

grown-up- s alike.

JACK O'LANTERN

GINGERBREAD

i cup shortening
'i cup granulated sugar

1 egg, well beaten
1 cup molasses

2'i cups sifted flour
I'-- teaspoon baking soda

'i teaspoon cloves
1 teaspoon cinnamon
1 teaspoon ginger

'i teaspoon salt
W cup root beer

Cream shortening and sugar to

enough to spread.
thirds full at 0 degree oven
about minutes. Makes one
dozen muffins.After School

Cookie Snack FRANKFURTER POTATOES

2 cups hot mashed potatoes seaWith school well under way.
mothers are confronted with the soned with salt, pepper.

gether until fluffy. Add beaten problem of "hands in the cookie Mix with Vi cup chopped stuffed
egg and molasses: beat until thor olives.
oughly mixed. Sift dry ingredients
and add to molasses mixture alter

jar after school. Many mothers
don't want their youngsters eating
cookies and snacks they fear it
gives no food value or lakes away
the appetite for dinner.

nately with the root beer.
Divide batter evenly mtp three
inch layer pans which have But mothers, a few cookies

jn. w y .1 made with honey, complement any
been greased and floured. Bake in
moderate oven (325 degrees) for diet. Honey, the Buy Holsumminutes or until cake test natural sweetener, is a good.

HAPPY HALLOWEEN Guests, young and old, will enjoy this gingerbread Jack O'
Lantern that's made with spicy root beer. Serve it with sparkling bottled toft drinks. er comes out clean. Remove from wholesome food. II is pure and

hactcria-fre- e since bacteria which
cause diseases in human beings
cannot grow in it. Honey also pro
vides energy for an after school
pickup, and places no tax on
the digestive system.

Many of the minerals which felland get
to enjoy

are known to be necessary for
the growth and health of the hu-

man body are found in honey.
It also contains most of the Im

portant constituents of the vita
min B complex and some vita-

min C.

Honey, the "nectar of the gods,"
is helpful in baking for it ab-

sorbs and retains moisture, thus

preventing baked goods from dry
ing out. Your cookies will always
be fresh for a 4 o'clock treat.

So have a honey snack to greet
your children when they come
home from school. And treat
yourself to a honey and milk pick-

up during the day.
CHOCOLATE CHIP COOKIES

cup butter
i cup honey; add slowly
1 egg
i teaspoon vanilla
1 cup flour v.

1 teaspoon baking powder
Vi teaspoon salt

1 cup chocolate chips
all the
bread

1 cup salted peanuts,
chopped

Cream butter and honey un-

til light and fluffy. Add egg and
beat well. Add vanilla. Sift flour,
baking powder, and salt. Add the
flour mixture to the' creamed
honey mixture. Fold in the
chocolate chips and the chopped
peanuts. Chill. Drop from you buyteaspoon on greased cookie sheet.
Bake at 350 degrees for 12 min-

utes. Rakes about 4 '4 doien.
HONEY MILK

6 tablespoons honey
ft cups milk

Few grains salt
Add the honey and salt to thefit ! w A

milk and stir until dissolved. Six because Only Holsumi- -.

V
servings.

HONEY BANANA MILK
Press 1 bananas through a fine

sieve and add to the honey
milk. Is Oven Fresh

.... . 1, ... . ILJ 5 If ...YUt 1. --thlni ,j

from End to EndrHiDD
Scalloped Eggplant

(Serves 4 II
1 medium-size- d eggplant

4 cup California Sauterne,
Chahlis or other white din-

ner wine

cup butter or margarine
1 cup soft bread crumbs
J eggs

l teaspoon salt
'4 teaspoon pepper
2 tablespoons

onion
H cup graled American

cheese
Pare eggplant and rut in C-

linch cubes. Cook in wine Just un

See hew the new
Miracle Wrap
saves you bread

money . . . buy
the Premium

Quality Leaf

Tedayl

Brand apankin' new. Gentle new

MD Tissue, we mean. AU new from

the exclusive new way we make it

to lis pretty new outside wrap. All

new but the name you've known for

29 years, MD'i new advances In

processing make It softer than ever,

more d than tissue has

ever been. And MD'i continuous

laboratory testing assures its purity.
In white and gentle shades of aqua,

pink and yellow at thrifty single-pl- y

savings. Today, get new MD

Tissue for pure gentleness. You'll

find MD in gay and gentle new pack-

ages of one, two, and four roll', each.

MB til tender, about 10 minutes. Melt
butter and pour over crumbs. BeatPUKC OCNTUNtSI
eggs lightly with salt and pepper,
add undrained eggplant, onion, and
buttered crumbs. Turn into shalMane wit nui hu. itumi utwi tmrt hAt mu Your LOCAL Bakery!low greased baking dish and top
with cheese. Bake in moderate
oen (350 degrees) 25 to 30 min-

utes, just until set.

J--


