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HAPPY HALLOWEEN — Guests, young and old, will enjey this gingarbread Jack O'

s ! e e Il-balanced diel.  Honey, the A\
§ w2 minules or untll cake testinajural sweetener, is a  good, -
Lantarn that's mads with spicy root baer. Sarve it with sparkling bottled soft drinks, |er comes aul clean, Remove from|yholesome food k ~
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to Recipe Entries Sought For Spud Fete o e Serv ot " B

. |
in areilor second. Winning recipes willlam. Friday, Oc¢t. 20 Exhibits) Slit frankfurters and 01l with

linvited to enter favorite recipesibe published in the 12 Potalo|must be accompanied by a neatly|potato mix and broil or bake in
|using white potatoes &= a hase iniFestival program typed recipe on a filing card oven till potatoes are brown and

competition in the coming
sth Basin Potato Festival

i Dan

Basin ploneer

who has personall

helieves that many mose
wives would use potaloes

|stire molst cakes, d

nuts

bread. and other tasly dishes if] Judges for the contest will be|
they were acquainted with theiMrs. Ruth G. Dyer and Mra. Fran-| | beaten egg

easy to follow directions

Thursday, October 19, 1961 | Cash awards of 8 and
ribbon will be given in each divi-| Exhibits must be al the Merrill

sion for first ploce, a red

At Hal

bread cake, moist and e
rich with o deep spicy (lav
|cause iU's made with roul
Special, oo, hecause the

ers. Put them together w

lop into § happy Jack ©'l
mouth with the [rosting

|dark color of the cake ilse

teaspoon ginger
L3 leaspoon sall
| ks eup root beer

gether until Muffy. Add

nately with the root beer

Binch: layer pans  which

been greased and fRoured. Bake njmade with
moderate oven (325 dogroes) for| .

Tulelak for div

ol the following recipes,iclasses including soups salads,

Ideal for Halloween is a ziuger-Joven and place on wire racks to|

cnn be made in three round lay<land use to outline Jack O'Lan-

face by outlining eyes, nose and|  HALLOWEEN FROSTING

[them eontrast effectively w
ll. | 5 tablespoons water

Cream shorlening and sugar o mothers are confronted with the !soned with salt, pepper

peg and molasses: beat until thor-|

Divide batter evenly inlp riu-ne‘”w

Klam-| Entries invited in beth sen:! Mrs, Geaney is assisted on herllrankfurters, heawpd. Use low oven

0 o
o
|Serve with butter, syrup or jam, @ 1 teaspoon cinnamon
2 Ealen eg
POTATO SPICE (AKE ! traspoon sodi, combined
1% cup sugar ¢ with I cup sotr milk o

1 cup eold mashed potatoes huttermilk
» cup soft shertening 2 pups silted all purpose flo:
1 teaspoon cinnamon Comhine sugar, polatoes, spices

lior divisions with thelcommitiee by Mrs. Clifton Ong: heal for about 10 to 15 minules
ion apen to any cook{man, Henley, Mre. James Chance -

tr and

inder 18 years, the senjor division|Merrill; Mrs. Ellen Fiegl, Merrill,|  POTATO DROP DOUGHNUTS

e contes! for severallopen lor conlestanls over 18 and Mrs. Bea Maitson, Merrill 2 tahlespoons melted shorten

y test-|  Entries will he divided into 10| Potato recipes suggested follow ing

cup well mashed potatoes
eggs beaten

cup sugur

cups sifted all purpose Nour|

hwot dishes, bread, dinner rolis POTATO PANCAKES

cake 2 eups raw polaloes, peeled
| and graled

Add to % cup milk

house-|

in in-{lancy sweel bresd cake,
vells, |doughnuts and miscellansous

leaspoon salt
jces Hall, Klamath County homei T :‘::HM"’B ﬂ“’“’ | leaspoon nutmeg
1 blue|extension agents. | AespOon onion | cup: milk

Sall to Laste I
ol Mix well together, Drop irom &
tablespoon anto a greased frying

teaspoon vanilla

B e o dm dm = 3 =
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ribbon High Schoal Gymnasium by U

ioes; egg and sughr. Sift together

an, Cook until well browned on| X . floured 13 x § x 2 pan or 2 large|

F n F()r AH A es each aide. Serve ot Excellent|(10ur) nutmeg, baking po‘urfer 3“‘? layer pans in moderate 350 de-|
u Jith not 1s Thaat |galt and add alternately with po- : 5 i ot
WIRAF! POA DU RERG -0 dary tato, mix. Add vanilla and beat|free oven, 50 1o 60 minutes. Loo

¥ |l smooth. Drop by leaspoons
|OW8€n T|me HRO\W[:"ETDHPAUS'LI\W |into heated dee'p]:a'l 9781 nf:m:hel
! = h d i nn)’l'w thermometer, and fry to al
™ t:up_seg npp'ei TR = |golden hrown. Cook only a few
% tr &|cool, g ‘r"“: ch?“;d cooked potat & time and turn while cooking
of be.| When cool, spread Halloween ‘ ‘:: P e Eat plain or dipped in powderedl
beer. |Frosting belween layers: put re- 1 large onioh chapped sugar. Makes about § dozen dough.|

04 S 2 e |
recipeimaining [rosting in pastry tube Broth or' milk to moisten| it

slightly
Salt and pepper lo suit

From 1838 Sunsel magazine
ith or-|lern’s evas, nose and mouth on |

lange-tinted frosting snd turn theltop of cake, and to outline edge of tasle COTTAGE CHEESE

antern|top layer. Mix together. Speead on bottom POTATO SALAD |
of fry pan and [ry until brown,| 3 cups cooked diced potatoes
[then turn and fry brown on other| ‘% cup finely diced celery
[side. Turn out on plate and garn- lablespoon diced green |
ih to your taste.

letting 2 egg whites, unbesten
ith the| 1% cup granulsled sugar

pepper
Tangy bottled soft drinks make| 1% leaspoon white corn syrup 2 tablespoons chopped onion |
% good accompanying heverage I teaspoon vanilla extract . | 1 tablespoon chopped red |
Assorted flavors apd colors  are Food coloring (red and yel. POTATO MUFFINS pimiento
gaily decorative on a Halloween| 16w lo make orange) Cream 4 lablespoons shorten- 2 tablespoons chopped pickle
party table, and are popular ns| Combine egg whites, sugar, wa-(ing and 2 tablespoons sugar. Add) = 1 cup mayonnalse
well as suilable for children and|ter and corn syrup in top of dou:|1 bealen egg. Blend n 1 cup | leaspoon sall
arownilips alike ble boiler, beating with a hand|{mashed polaloes ‘warm or cold 1 leaspoon dry mustard
JACK O'LANTERN bealer until thoroughly mixed.[can be used), 1 cup milk, S1It | tablespoon lemon julce
GINGERBREAD [Place over rapidly boiling water|together 2 cupa flour, 3 leaspoons 1 large cup creamy small
SN o and beat constantly with a h a n d|baking powder, 13 leaspoon sall curd coltage cheese
Yy cup shortening beater, couking for 7 minules or|Stir together Lill smooth. Toss logether lightly and serve
' cup granulsted sugar until feing stands in a peak. Re-| For a variation, add W cup of |chilled. Six to elght servings.
1 egg. well beaten move (rom heat: add vanilla and|drained crushed pineapple or 3 From 1948 Sunsel magazine
I cup molasses lood coloring. Beat until thick|slices of [tied Bacon, crumbled.
2t cups sifted flour enough tn spread Bake in greased muffin tins two- POTATO WAFFLES
I*s teaspoon baking soda A Lhirds full al 375-400 degres oven tegs beiten
'3 teaspoon cloves | about 20:25 minutes. Makes one el
teaspoon ¢innamon | A'Ftel" SChODr dozen muifins. ' eup silted Gock

teasppons baking powder
teaspoon sall

cup milk

lablespoon melted [at

cups cold mashed potatoes
hfﬂlﬂ"|;u'uh!vm of “hands in the cookie| Mix with Y4 cup chopped stuffed | Mix these ingredients logether

[ s o

| . — |
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{ Cookre Snack | FRANKFURTER POTATOES |

With school well under way,| 2 cups hot mashed potatoes sea-

alter: caokies and snacks—they fear it
givies no food value or lakes away

appetite for dinner

havel put mothers, a fow cookies

honey, complement any

Il is pure and

aldialeaen e
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Brand spankin’ new, Gentle new
MD Tissue, we mean, All new from
. the exclusive new way wo make it
to its protty new outside wrap. All
new but the name you've known for
29 years. MD's new advances in
: processing make it softer than ever,
, more even-textured than tissue has
S
!

ever boen. And MD's continuous
laboratory lesting assures its purity.
In white and gentle shades of aqua,
pink and vellow — at thrifty single-
ply savings. Today, get new MD
’I‘l.nsue— for pura gentlensss, You'll
find MD in gay and gentle new pack-

ages of one, two, and four rolls each.

© PAEIFIE CORST FAPEA WILLL ELLINEREN whsWinetan / Srvimiow or AT 1aUN PULH AND TNRER CoN
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4 MOLLS

FPURE CENTLENESS

o\

|haeterinlree since bacteria which
leause diseases in human beings
cannot grow in il Honey also pro-

vides enerpy for an alter schapl
Ipickup, and places no tax on al l e
\Ih« digestive system «
| Many of the minerals which

t ]

are known la be necessary for
ilhe growth and health of the hu.
man hody are found in honey.
It also containe most of Lhe Im-
portant constituents of the vita-
imin B complex and some vita
min C
Honey, the "nectar of the gods.™
i& helpful in baking flor it ab-
sorhs and retains moisture, thus
proventing baked goods fram dry-
Ing oul. Your cookies will always
be fresh [or a 4 o'clock Lreat.
So have a honey snack lo greset
vour children when they come
home from school. And treat
voursell 1o & honey and milk pick:
up during the day.
CHOCOLATE CHIP COOKIES
Yy cup butter
1y cup honey, add slowly
I agg
'3 leaspoon vanilla
cup four
teaspoon baking powder
14 leaspoon salt
cup chocolate chips
cup salted peanuls,
| cho
| Cream butter and honey un-
il light and fNuffy. Add egg and
\beat well Add vanilla. Sift I']n'm:-‘1
baking powder, and salt. Add the |
flour mixture to the creamed but- |
ier-honey mixture, Fold in the
Ichocolate chips and the chopped
peanuts. Chill. Drop from
leaspoon on greased cookie sheet, |
Bake at 350 degree: for 12 min- |
utes. Rakes about 44 doren.
HONEY MILK
f lablesppons  honey
f cups milk
Few grains sait

HONEY BANANA MILK
Press 2 hananas through » fine || ¢ D
!-.'n-n and add lo the honey y

Scalloped Eggplant |
| (Sarves & ar B
I medium-sized eggplant I
% cup California Sauterne, |
Chablis or other white din- |
ner wine

1.3 cup butter ar margarine

1 cup soft bread crumbs

I ogpes
teaspoon wall
Yo leaspoon peppe
1 tablespoons finelyv-chopped
anion
W oup grated American
cheese
Pare eggplant and eutl in !
weth gubes. Cook in wine just un-
tl tonder, about 10 minutes. Melt
bulter and pour over crumbe. Beat
eggs lightly with salt and pepper,
add undrained eggplant, enion, and
buttered crumbs. Turn into shal
low greased baking dish and top
' with cheese. Bake in moderate
oven (350 degrees) 23 o 30 min

2
ules, of just untl set
A}

ltermilk or sour milk

|anul [rost

e s ar'" after school. Many mothers |olives, well. Bake in hot waffle iron. |
oughly mixed. Sift dry ingredients|don't want their voungsters eating R
| nnd add to molasses mixture

x teaspoon nutmes Cream together well Add
; teaspoon salt sour milk and soda alternatel
1 unheaten egos with flour to creamed mixiure

%5 cup chopped nuls wits or raisins (of
| teaspoon soda in | cup but

=al

s in greased and flowred loal

2 cups sifted all purpoce flour - pans. 350 degree

Combine sugar, spice, shorten

pooris . ing and sall. Cream well Add —— — — 5
e SR Powdes Ecags and beal well. Combine sodn

|with buttermilk or solw milk, add|
aliernately with flour to creamed
\mix, beginning and ending with

shortening to maghed pnm_'ﬂnu.r Add walnuts, Mix well

Bake in a well greased nnd

FOR YOU . YOUR FAmILY YOUR gUEsTs

| BIG "Y" MARKET
4710 So. Sixth 51,
Klamath Falls

POTATO SPICE CARE
1% cup sugar

L cup cold mashed polatoes
iy cup soft shortening or oleo

Thurs., Fri. & Sat. Only!

T-Bone Steak Ib. 73¢
Round Steak Ib. 69¢
Sirloin Steak Ib. 65¢

Rib Steak Ib. 63¢
Meaty
Pork Neck Bones 2 Ibs. 25¢

Beef Roast Ib. 39¢

We Reserve The Right To Limit

So. 6th St. Lockers

4707 So. éth Phone TU 4-4758

Add the honey and salt to the | | .‘gn_’f"/
a5 because Only Holsum
IV Is Oven Fresh

See how the new
Miracle Wrap
saves you bread s
meney . . . buy
the Premium
Quality Loaf
— Todayl
©




