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MEANS Porterhouse 1Steak... HUMID AND NIWS, Klmttl Pall!, Ortgaa
TENDER... Steaks is the most tender, J

is with a large section of '
Th's is the Club Steak, tenderloin. I

GUITARYou'll is smallest. some I

find it in most economical tenderloin A stealVthidw&ghs j

these three of the in it.
choice steak- s- steaks has A steak, INSTRUCTIONSlittle flit no I thick,CD ciu tenderloin. weighs

JD A steak, IV 1- -1 lbs.
(i) Porterhouse thick.weighs If i Fall Enrollments

4- -l lb. To carve i Mill) sr n inpron j I now progress!Always slash fat edqe of steaks, remove bone, tender
steaks before broiling to then cut crosswise, cuts or ii Learn By Note & Chord Methodinto W thick slices.keep them from curling. meat. S. tho "MUSIC MAN" (or ttuaoni nntoli

--I L JZJzrZ J or pmthaso your fjuitar from largo selec-
tion. Prices rongo from $24.00 to $600.00.
Easy termi available.

Finger salads jo down welll Chill a can of bean sprouts and Pour corn meal mush into a Want a gourmet omelet for a
with the young set. Use a com- - drain. Mix with thin strips of loaf pan and chill; slice and company lunch? Add cooked lob Open Klamath Music Centerbinalion of tomato wedges, car- - green pepper and French dress-ro- t brown slowly in fat. Serve for stcr meat and paprika to a cream Evtningi

sticks, green pepper rings, ing. Arrange on salad greens and lunch with a creole-typ- tomato sauce and serve as the filling for Sla E. Main "AcroM rrom MUli School" 0

celery curls serve with meat or fish. sauce and crisp bacon. the omelet.

SPECIALS FOR THURS.,BUY LOW FRI., SAT & SUN.
OPEN 'TILr i srl Y 1 UK I 1 1 1 1

9 P.M.A 11 s& III! III. h I I II if If 7k
PRETTY PLATTER Tart spinach with sauteed onion rinqs and surrounded with
farad canned hominy is the, perfect accompaniment for crisp tried chicken. An Ideal
dessert is coffee ice cream on canned pear halves drizzled with butterscotch sauce.

Interesting Vegetables Are Family Winners
French Dressing

Cheese Biscuits Butter
Deep Dish Cherry Pie

Iced Coffee Milk
WONDER BEAN SALAD

Colorful, tasty and especially

SAUTEED ONION RINGS
1 medium size enion
4 cup butter, or margarine
1 tablespoon lemon juice
1 can (15 oz.) spinach, or

other greens
Salt ftM4.S"iW mTat pies "i 511

good is Wonder Bean Salad. Pre-

pare a dressing of pickle relish
and mayonnaise. Add some sliced

Cook sliced onion separated into

rings in butter until tender but not

celery, drained canned cut green.brown; remove from pan and keep

The question "How do 1 get myj
family interested in vegetables?"
comes .up time and again in the

mailbag. The answer is "Make the

vegetables interesting to 'your
family." To plan the menu begin
with a family favorite like crisp)
fried chicken and then choose

vegetables that will be pleasing
taste accompaniments. Tart Spin-
ach With Sauteed Onion Rings is
an especially flavorful dish the

family will enjoy. Canned greens
are made tart with lemon juice
and topped with onion rings
cooked in butter. Good served with
it is canned hominy either but-

tered or. served with chicken

gravy.
TART SPINACH WITH

hot. Add lemon juice and drained
spinach to the butter left in the

pan. Heat. Add salt to taste. Serve A u rv

lima and red kidney beans, and
sliced onion separated into rings.
Season to taste with salt and pep-

per; mix lightly and chill. Serve
on crisp salad greens.

topped with the onion rings. Four SPUNservings.
FAMILY DINNER

Fried Chicken
SALMON HURRY-U-

CASSEROLE
When activities keep you jumpCanned Hominy Chicken Gravy

Tart Spinach With Sauteed Onion ing Salmon Hurry-U- Casserole is BUIlitesaver for dinner. LayerRings
Tossed Garden Salad 1sliced canned white potatoes and

drained canned salmon broken I : t

into chunks in a casserole. Com 1DUNDEE GOLDEN CUBES
5 Ibine canned condensed cream of

celery soup and chopped onion. 3 49c
Bacon Treats Enter

The Halloween Spirit
MARGARINEPour over potatoes and salmon.

Sprinkle with paprika. Bake in a
moderate oven until heated STANDBY OR DUNDEE. Tomato, Pineapple or nthrough.ing or turning. Whichever method

is used, the irresistible fragrance1
of the bown sugar cured bacon 4-1- 00 N

Blended

JUICES B'9 46 " Fomily Tins

When the weary trick 'n' treat-er- s

ring their last doorbell at
your house, you had better be

prepared with special treats.
Whether they be ghosts or clowns,

PEPPERMINT PEAR
SUNDAES

Quick desserts guaranteed towill pompt action from all

spooks. please are Peppermint Pear Sun

Welch's Frozen - 12-o- z.

GRAPE JUICE 2i,5y :

REFRESHING NEW FLAVOR

Coca Cola &M
LARGE FAMILY SIZE
VANILLA OR CHOC.

JEllO Puddings 3129'
FINER EXTRA QUALITY

DOG FOOD i 89(
GRACO TALL 12-o- z. JAR '

MRASCHIMO cg 9C
DUNDEE, LARGE 18-O- Z.

CATSUP MT

GOLDEN VALLEY, APPLEInflated balloons marked withthe masquerade will no doubt daes. Simply place a chilled
faces and draped with squares of canned pear half in each desbe hiding a hearty appetite be-

neath their masks. The masks are cheesecloth add a ghostly atmos- sert dish. Spoon peppermint ice
phere to your Halloween party. A U CIDERbound to disappear when the

treats begin with brown-suga- r

cream into the hollow of each
Top with chocolate sauce.gay black cat of heavy cardboard

or wood is the holder for a tailcured bacon.
full of doughnuts.

Goblin' Good Bacon Surprise
Bacon means "treats" when

combined with vegetables and
Relishes Hard Rollsserved on a bed of fluffy, white
Taffy Apples, Sugared Doughnuts

RSAUY
0000.1

rice. The "trick" is to select the
bacon that you can always

on (or highest quality pro
tein the bacon with the sweet
smoke taste. The brown-suga- r

cured bacon bearing the two most
trusted words in meat is pur
chased in an easy to open, easy
to use, easy to store container

To retain its high quality, ba

Hot Spiced Tea or Cider

GOBLIN' COOD

BACON SURPRISE

Yield: 6 servings
1 pound sliced bacon
1 cup uncooked rice

14 cups sliced celery
1 cup sliced onions
1 cup sliced mushrooms
2 cups water

. 14 tablespoons cornstarch
H teaspoon leaf marjoram

2 cups shredded cabbage
1 cup sliced green pepper
i cup diced carrots

tablespoon soy sauce
1 teaspoon salt

teaspoon pepper
Cook rice according to direc

con should be stored in the cold-

est part of your refrigerator and
used within 5 to 7 days of pur
chase. The popular method of

cooking is to pan-fr- The unsep--

i mum :..u
Arden's - Assorted Flavors

DETERGENT, GIANT PACKAGE

WHITE KING 59arated slices of bacon are placed

Ca. 98cI ;iMellorine
in an unhealed skillet and the
slices separate as the bacon is

frying. Broiling is another cook-

ing method. When a pound or
more is used, baking is an easy
method of cooking the bacon be

CUT GR. BEANStions. Keep rice hot. Fry the

On Page 9CASE 24 .V.cause it does not require watch
I A A 1 V Z l f )303 Con, irnc W WWW ww

Fresh Pork2.39Texas Pink

MORE Neck BonesOtter Brook
Meoty! Use Like
Spar Ribs!

lb.Grapefruit 649c Campbell's lO'a-oi- .

TOMATO

SOUP 10
Fresh Beef Hearts and

Tongues
US No. 2 Klamath

Potatoes lb.
20-l- b. BagPER PEMMY

Fresh

39'

5
Crisp, Solid Cannon Ball

Medium Size Ground Beef lb.

19

29

45

29

99

HUNT'S SOLID PACK

TOMATOES
J tall tins 49c

Dundee Halves

pears 3?;J9C
Cabbage

Lean Beef

Short Ribs lb.

Even, Medium Size

Green Peppers ARCHWAY FREESTONE

DCArUCC heavy lien a "r. j"SYRUP
Size, GoldenSmooth, Medium

YAMS
Thick or Thin

TDAtvlCC Lar9e or Smoll!

I IbJ
24 Can i A No. 2'i

Case Corn

5.89 1.0012T lb.

100 FRESH LOCAL "PSODENT, with I Free Bars LUX SOAP

69LARGE
ECONOMY

SIZE

All
Three
OnlyTOOTH PASTE

Fresh Cottage Cheese
AC 10, 20, 30, 40 Wti. Gal. CO-O- P PERMANENT TYPE

MOTOR OIL 2 1 49
ANTI-FREEZ- E

901 1 '8
Penny for penny, cottape cheese surpasses
almost every other food for energy-givin- g

proteins . . . with fewer calories! Serv-

ing for serving, Meadow Gold CottageAt Your ..
tjroctn r
from Yaur
Mtdo-Un- J

Roirtg Man.

Cheese is tops for flavor because it's made with fresh, fresh cream.

Taste the difference today. Buy the two pound package. Get your

proteins and save your pennies the dejjr-jou-
s Meadow. Gold. way I -- mtim magi ffiyA
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