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v Caraway Shrimp ;N&4 cocjvm'uPs'm'DMr Leaf Greens Coolc

Down'Considerably
sometimes to half
their volume.

BUT I
ONLY pur M 1

Rice
Triples In
Volume
Purine
Cooking.

shrimp are added. Drain. For a

hot appetizer, serve shrimp im
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Homemade Breads Thrifty Energy Source
Breads and cereals play an im- - The recipes given here are fori 4 cup boiling water

porlant role in any low cost diet two types of yeast breads one 1 cups evaporated milk

a 3
2 CUPS J

mediately. For a cold appetizer,
chill in the refrigerator to serve
later. Serve Caraway Butter with
both hot and cold appetizers.

because they are so satisfying. a batter type and one which re UzJi

1 lb. shrimp, fresh or frozen,

or 1 or
package peeled and

shrimp
Vi quarts boiling water

2 tablespoons salt
1 tablespoon caraw ay seeds

Shell and devcin shrimp, if nec-

essary. Add salt and caraway
seeds to boiline water. Add

'

.They are economical sources of
2 packages dry granulated

yeast
cup warm water

6'j to 7 cups sifted flour

Carawav-Butte- r Did: At servine

fooled
by tha
amount
you

. energy, protein, phosphorous and
time, melt y cun huttm- - or mar j j You'll get J fjron. When made from who'e

quires kneading. Not only is the
food value considerably improved
with the use of evaporated milk,
but this whole milk concentrate
assures good browning of the
crust and a fresh moistness which

garine. Add one teaspoon carawaygrain, enriched or restored prod' 30OUI.
I I A ilnfiilePlace sugar, salt and shortening

in a large mixing bowl. Add the
seeas ana vt teaspoon garlic salt.ucts, cereals and breads are good fiace in a small dish over a

"i cup boiling water and stir until shrimp, and cook until shrimp
sources also of the vitamins, thi

amine, riboflavin and niacin.

Maearorii And Spaghetti 1 1 cooked
Double In Volume during rice from
cooking. You'll get 6 to ft II lib- - raw

servings from a l ib package. rice- -

shortening is melted. Stir in evap
y Some

foods absorb moisture
j and expand other foods

lose moisture and cock down1.

Rom 1 lb. (2'4rts.) fresh
spinach, you'll get about j
3 average servings. J

candle warmer. Serve shrimp on
toothpicks for dipping in warm
sauce.

turn pink two to five minutes aft-
er water comes to a boil after

makes the bread keep well.

BREAD

cup sugar
orated milk. Add yeast to the 'i
cup warm water and stir to an

In the "Food for Fitness" guide1

prepared by nutritionists of the
U.S. Department of Agriculture,
it is recommended that four or

solve. Add to evaporated milk
mixture. Stir in 4 cups flour. Beat

cup soft shortening
'i teaspoon salt
V4 cup boiling water
i cup evaporated milk

more servings of breads and ce with spoon until fairly smooth. BREWED U
reals be included in the family Mix in remaining flour a cup at a

time until dough pulls away fromdiet. 1 package dry granular yeast
side of bowl. Turn out onto a light

SPECIALS
FOR THURS.

TIL TUES.
OPEN

'TIL 9 P.M.

Everyday

Since the proteins of cereal
grains and milled products such
as flour need to be supplemented

ly floured board. Knead until
Vi cup warm water

2 eggs, beaten
4'4 cups sifted flour smooth and elastic and dough no

longer sticks to the board. PlaceMix sugar, shortening and saltwith proteins of higher quality,
is nutritionally advantageous in a large greased bowl, turnin a large mixing bowl. Add boil

ing water and stir until shortenuse these foods in combination once to bring greased side up.
with milk. For extra food value cover and let rise in a warming is melted. Add evaporated & Sunday;. and rich flavor, cook cereals place until double in bulk, aboutmilk. Sprinkle yeast on warm wa

lli hours. Punch down. Cover andter and stir until dissolved. Add Ml
to first mixture. Then stir in eggs.
Add the flour a cup at a time,

evaporated milk diluted with an
equal amount of water, then serve
with evaporated milk as it pours
from the can. Evaporated milk is
thrifty and handy, too, to use in 20 ox.

Jar

OREGON HILLS

JELLY
let rise again 30 minutes. Puncn
down again, and divide dough in
halves. Put one portion of dougn
on a lightly floured board and let
rest for 10 minutes. Then shape
by flattening dough to press out

' f SWEETTREAT
m LIGHT MILK CHOCOLATE H

PURE
FRUIT

FLAVORS
making pancakes, biscuits, com

beating until fairly smooth after
each addition. Cover and let rise
in a warm place until double in
bulk, about 1 to Vi hours. Beat
batter down, then beat four min

8 Kindt
To Choosebread and other quick breads

Evaporated milk is a real short-
cut in making yeast breads, for

air. Fold dough in halves and

press out air. Bring two ends toutes wtih a wooden spoon. Turn
being sterile it need not be scald' center, overlap and seal by pressbatter into a
ed before use.

ing down firmly with the knuck-

les. Take further edge of long side
and fold over toward you a third

casserole dish. Let rise uncovered
until double in bulk, about 45 min-

utes. Bake in a preheated moderBoiling Caldron
As Centerpiece

ate oven (350 degrees) 1 hour.
Turn out of dish immediately onto

of the way at a time, sealing well
with heel of the hand. Roll back
and forth to tighten. Seal each enda cooling rack, turn loaf right side

Looking for something different by pressing with edge of hands.
Then smooth loaf lightly between

up and let cool before cutting.
Makes 1 large loaf..' fii the way of a Halloween deco- -

hands to even. Place loaf inTo make rolls: After beatine. ration? 9x5x3 inch loaf pan, scaleddough down alter its first rising,
spoon batter into well greased edge down. Repeat with second

portion of dough. Cover and let

Here's an idea that's sure to
excite the kiddies and your neigh-
bors too. Get several pieces of

muffin pans, filling each cup
about nail lull. Let rise uncovered

B CORDIAL IN CREAM 1I CHOCOLATE 1

I CHERRIES I

B CIRCUS BLANCHED

j PEANUTS - )
M

: Big Virginia ff "". B
V& 10c CoiiDon lv (I Jit If

FRESH LOCALLY MADE

BUTTER " 69il
SWIFT'S FINEST ALL-PURPO-

SWIFTMIMG H0 TEN NG 3 1 69c
ARDEN'S DELICIOUS . .

ICECREAM - 8ff
HI WEST GOLDEN KERNEL

(--
ft N0 Cflflfl

LIFEBUOY SOAPSr-- 4-- 49c

loaves rise until sides of dough
reach top of pan and center isdry ice, each about the size of an until double in bulk, about 45 minice cube, and place them in a pot rounded, about 50 to 60 minutes.utes to 1 hour. Bake in preheated
Bake in preheated hot oven (425moderate oven (350 degrees) 30

tftat suggests witchcraft. By half
filling the pot with water, you can

degrees) until done, about 25 to

HERSHEYS
SOCIETE
SWEETS
POWERS

LIFESAVERS
CHARMS

CRACKER JACKS

mZSfL 69c
BABY RUTH - MARS

BUTTERFINGERS
ALL LOW PRICED

BUY LOW

minutes. Make 1 'A dozen.
30 minutes. Make 2 loaves.create a bubbling, boiling caldron

that will make an ideal center
piece or a front stoop decoration.

WHITE BREAD
3 tablespoons sugar
1 tablespoon salt
2 tablespoons shortening

Add more dry ice as it becomes

necessary. A d supply
should last about three hours.

You can add further to the oc-

casion with a wicked witch which

iamv
GOLD HILL OR ARCHWAY

you can either buy in a store or
make yourself out of paper.

Of course, Halloween isn't com-

plete wthout a pumpkin. An an-

nual ritual calls for packing the
youngsters in the car and taking
(hem to the nearest produce stand
where they can select their own

pumpkin. After that, it will be up
to you to carve the pumpkin into
a grotesque face. One slip of the
knife can mean permanent dam-

age to most surfaces, Not so if

you do the carving lob un a ooun- -

FREESTONE
ELBERTAS

BIG NO. 22 CANSPEACHE
BEWARE jfCti

CRACKER JACKS 4 25
Delicious Candied
Popcorn and Peanuts
reJToynachJPkglertop of scratchproof ceramic

B PATTY DAE
m f THE POPPIN'EST 1
c POP CORN 1

1 WHITE OR YELLOW 1

tile. Furthermore, the mess that

try DRY MUSTARD

in BAKED BEANS

Simply add Vt teaspoon Crescent
Ground Mustard to 1 can ol baked
beans. Stir well and simmer tor' about $ minutes. Crescent Mus-

tard is selected tor premium qual-

ity and packed fresh lor flavor.

(rescent
Sum Utrchtnlt Sine ttts

accompanies carving a pumpkin
is easily cleaned when the surfac-

ing material is ceramic tile.
DOG

FOOD 10 90FRISKIE CUBES
For a savory sauce for steak.

TOPS IN QUALITY!

LOW IN PRICEadd catchup, Worcestershire sauce
and a dash of tabasco to butter
and heat. ' 10cut green BEANS

OTTER
BRAND

No. 303 tins

DENNISON's GIANT 40-o- z. FAMILY SIZEBUY THIS

WESTINGH0USE DRYER!
Gef A $35 Electric Blanket FREE!

SPAGHETTI & MEAT BALLS 2 97
FINEST
QUALITYPOWDER ROOM TISSUE 4 x 49FREE BONUS GIFT UNIVERSAL ELECTRIC BLANKET

If you purchase jnd install new
' ' ' KAMILISJ ILICTRIC DRYER

' between dates of Oct. 8tti and Dee. lOlh,
from this local Ctl-O- r Electrical League Dealer Member.

PRESTONE OR CO-O- P PERMANENT TYPE

GALLON
TIN

BE-SU-

$1179
Gallon UANTI FREEZE

S35.00 Volut $33.00 Value

Subject to conditions of dryer purchaie as posted with the) dealer.
This ie e Ilectiical Leafy tenterae' alter.

Visit him today!

PRESTONE SPRAY DE-ICE-
R uWtlI. 79c

NEW-SUPE- R CLEAN WITH

HANDY ANDY fl9
I SORAN'S FRESH I

Handy Leedlni Door
End ttoop

tefc ksMlinc. bndlnf . o
nor droppiaf frtahly
tatmdrd clothe.

GIANT DETERGENTn 1Matching
Washer

CHICKENS
Whole body for frying or roasting
3 - 4 lb. Average.

from
$199.95

SURF
Pkg 59c
BUY LOW

PEANUT
BUTTER

Golden Delicious

APPLES .,T'
Klamath U.S. No. 1

POTATOES .''2RADISHES or

Green Onions 4 -- 1 9C
Smoothie

CARROTS 10
Texos Pink

GRAPEFRUIT 6 49
RED YAMS 3- - 29'
Fresh California

DATES " 49

DEL MONTE SWEETHEART

SLICED BACON"' 59 KING
SIZE
31-o- 69

C lit 20 Ik. load capacity, damp
weight

Built In lint collector allmlnetas
need far vontinf
Automatic drying at tha touch

of a button

Operates en standard 1 1 S volts
or 230 volte

Cottonil Wash 'n vaar! Blankets! Plas-
tics! Royons! There's Wottingheuie
preset cycle to dry these and ALL tha
amenta you now awn, avert tha new.

est. Coma in ... get a Westlnghetite
dryer now!

Model
US DA "Good"DGI RIB STEAKS 79 lbThere's A Wostinghoute Dryer

To Fit Your Needs and Budget

You can be sure... If

PonshWngs?''-- 49c

MEDO-BE- L

HOMOGENIZED

Milk c::r
Arden'j All Flavors

MELLORINE

GALLON 98c

( WE GIVE fiC GREEN STAMPS )
Ground Beef ",r"M 45 lb

LA f LA Lfo I f Mil LA W
UUUUUU

T V

Halloween Parties J so fla&i Sid dpfilicuicQ
Comer of 7th A Klamath TU pkg.


