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Homemade' Breads Thrifty Energy Source | i fehor e fhino e adid pran for gostiee 18 |
Breads n:ld cereals play an im-| The recipes given here are for|  *5 cup bolling water | package ;\_rrlr.‘l ' f}ﬁﬁmﬁ Ifﬁti‘:;[r?g::ﬁﬂ:rarrlfr?; |
portant role in any low cost diel|lwo lypes of yeast hreads — one| 1% cups evaporated milk veined whrimp Inter. Serve Caraway Butler With I

1'% quarts bolling waler

2 lablespoons salt

't cup warm waler 1 tablespoon caraway seeds
fity lo 7 cups sifted flour Bhell and devein shrimp, il nac-
Place sugar, sall and shortening|essary, Add sull and caraway
In & large mixing bowl, Add the i
15 cup bolling water and stir until
shortening Is melted. Stir in evap
orated milk, Add yeast 1o the 1|,
cup warm water and stir lo dis
solve, Add o evsporated milk
mixture, Stir In 4 cups Nour, Beat
with spoon until fairly smooth,
| Mix in remaining flour a cup at a
time until dough pulls away from|
side ol bowl. Turn out onto & light-|

2 packages dry granulated
yeast

becanse they are so satisfying.|a baiter type and one which re-|
They are economical sources of|quires kneading. Not only is the
energy, proleln, phosphorous and|lood value considerably improved
jron, When made from who'el with the use of evaporated mi!k,|
grain, enriched or restored prod-\but this whole milk concentrate
ucls, cereals and hreads are good) assures good browning ol the
sources also of the vitamins, thi-|erust and a fresh molstness which
amine, riboflavin and niscin, makes the bread keep well.
In the “Food for Fitness" guide NO-KNEAD BREAD
prepared by nutritionists of the| 1.3 cup sugar
U8, Department of Agricullure.| 1.3 cup soft shartening
it is recommended that four or % teaspoon all
more servings of breads and ce- % cup boiling water
reals be included in the family| = eyp evaparated milk
diel. 1 package dry granular yeast
Since the proleins of cereall 1 cyp warm water

both hot and cold appetizers
Caraway-Butter Dip: Al serving

time, melt ' cup hutter or mar.
garine, Add one teispoon caraway
Imld.s and Y4 teaspoon garlic sall
|n<‘l.’d.1 o boiling water. AddiPlace in a small dish over a
{ sarimp, and cook until shrimp| candle warmer. Serve shrimp on
ink—two Io five minutes aft- | loothpicks for dipping in warm |
iler comes 1o o boil after | spuee
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From 1 lb. (2'2 qts) fresh ll
spingch, you'll aet about. ]
3 average servings. 1.

SPECIALS
FOR THURS.
TIL TUES.

Macaroni And Spaghetti
Double In Volume during
cooking. You'll get & to 8
servirgs from a L'b package.
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foods absorb moisture
| and expand—other foods
1 lose melstire and cock downt

grains and milled products such 2 eggs, beaten ly floured bonrd. Koead until OPEN
as flour need o be supplemented|  4u; pups sifted flour smooth and elastic and dough no 3 I
with proteins of higher quality, it| Mix sugar, shorlening and salt|longer sticks 1o the board. Place TIL 9 P.M.

is nutritionally advantageous (o
use these fonds in combination
with milk. For extra food value
and rich flavor, cook cereals in
evaporated milk diluted with an
equal amount of water, then serve

in a large mixing bowl, Add boil-
ing water and atir until shorten-
ing Is melted, Add evaporaled
milk. Sprinkle yeast on warm wa«
ter and slir until dissolved, Add
Lo first mixture, Then stir in eggs.

in a large greased bowl, turn
once (o bring greased side up,
cover and lot rise in a warm
place until double in bulk, about
1% hours. Punch down, Cover and
let rise agaln 30 minutes, Puncn

OREGON HILLS

Everyday
& Sunday

;vllh (':;:;mateg milk ?’d]in r;kuﬁ Add the flour a cup at a time, gorm aglf:in. and dl;;:f d;:uduh in| 20 or, F t
rom the can. Evaporate beating until fairly smooth alter|halves. Pul one portion of dougn Jars
thrifly and handy, 0o, to use in) anch :dditi.ou. c,.,'t.r and let rise|on a lightly floured board and let : :&.‘r 0 SWEET-TREAT
making pancakes, biscuils, cornlin a warm place until double fp|rest for 10 minates, Then shape 8 Kinds R LIGHT MILK CHOCOLATE
bread and other quick breads.|bhulk ahout 1 to 1% hours, Beat|by fattening dough to press out FLAVORS To Choose CORDIAL IN CREAM
Evaporaled milk Is a real short- | hattor down, then beat four min.|air. Fold dough in halves and CHOCOL ATE
cul In making yeast breads, for ytos wiih a wooden gpoon. Turn|press oul air. Bring two ends to FRESH LOCALLY MADE
being stérile i need net be soald:|hairer into o well-grensed 2:quart | centar, overlap and seal by press-
ed before use. casserole dish. Let rise uncoverad|ing down firmly with the knuck- CRATER ¢

until double in bulk, about 45 min.| les. Take further edge of long side LAKE lb

i .

utes, Bake in a preheated moder-|and fold over toward you a third
ale oven (350 degrees) 1 hour.|of the way at a time, sealing well
Turn aut of dish immediately onta|With heel of the hand. Roll back
a coaling rack, turn loaf right side|and forth to tighten. Seal each end

Boiling Caldron
As Centerpiece

SWIFT'S FINEST ALL-PURPOSE 13 oz.

SWIFTNING s 3

HERSHEYS

. : up and Jet cool hefors cutting.|by pressing with edge of hands, Ib.
: m“""ﬂ-’i fﬂ;{a:ﬂ;m;hnf dilfizrn Makes 1 large loaf. Then smooth loafl lightly betweea ﬂb
;I the way 0811 Gace- hands |0 even. Place loal in a SOCIETE "

To make rolls: After bealing
dough down after its first rising,
spoon batter into well - greased

. ration?
Here's an ldea thal's sure to
excilo the kiddies and your nelgh-

B x5 x3 inch loal pan, sealed
edge down. Repeal with second

SWEETS

ARDEN'S DELICIOUS

Of course, Halloween 't com-
plete wibout a pumpkin. An an-
nual rilual calls for packing the
youngsters In the car and taking
them o the nearest produce stand
where they can select thelr own
pumpkin. After that, it will be up
| to you to carve the pumpkin into

a grotesque face. One slip of the
) knife ein mopn permanent dam-
age to most surfaces, Wot wa If
you do the carving fob un a coun-
terlop of seralchprool ceramic
{ile. Furthermore, the mess that

Roasted
10c Coupon
Inside
13-0x. Tin

SKIPPY

i

GOLD HILL OR ARCHWAY

PEACHES

CRACKER JACKS

mulfin pans, filling each cup| Portion of dough, Cover and let
?r!jo:amén&dab‘;;u::]e P;:ET_ of about half full. Let rise unmvureni:l’ loaves rise until sides of dough P OWERS Many c
II'Y il i bixe ok an) it double in bulk, nboul 45 min.| reach top of pan and center I LIFESAVERS Flavors | 1/2 gal.
ce cube, and place them In a pot| o 01 hour. Bake in preheated | rounded, about 50 lo 60 minutes,
that suggests witcheraft, By balf| 0 o oven (30 degroes) 50| Bake in preheated hot oven (425 CH ARMS
filling the pot with waler, you can( " Make 1% dozen, degrees) until done, about 25 to
:’h':r';;h h;:'lh‘ffﬂﬂ- bﬂi:iﬂﬁ fﬂld::rn WHITE BREAD 30 minutes. Make 2 loaves, CMCKEH jACKS Hl WEST GOLDEN KERNEL NO
nke an conter- 2 Baos - .
. plece or a front stoop decoration. 3 tublespoons sugar : 303
. Add more dry ice as il becomes 1 tablespoon salt = o All Kinds
! necessary, f five-pound supply 2 lublespoons shortening . i Gu Carton ... 696 CANS CIRCUS/BLANCHED
+ should last about three hours. : BABY RUTH - MARS
+ = You can add {urther to the oc- Ly BUTTERFINGERS Yacuum
. easlon wil:']u:wlljckcc} W“I.‘I‘i which a}tfﬁ.‘h C-'}!("I'(} e ALL Low PR'CED Both Sixe Scaled
i + you can elther buy in & slore or : : : !
i . make yolirsell oul of paper, ey G BUY Low LIFEBU Y AP E:nrzl;n:hlla , (i c Big Yirginia '
I
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try DRY MUSTARD
in BAKED BEANS

Simply add 14 teaspoon Crascent
Ground Mustard lo a can of baked

39

i :$700:3

BIG NO. 22 CANS R

415

Delicious Candied

Popcorn and Peanuts
Free Toy In Each m

beans. Stir well and simmer for
about 5 minules, Crescent Mus.

I ki i oF prami U
I ¥ C Lle, Bﬂ.
R TOPS IN QUALITY! FOOD 9 PATTY DAE

| For a savory sauce for steak, THE POPPIN'EST

GESOENT

. add catchup, Worcestershire sauce low IN PRICE
and d of tabusco to butter Gpice Marchants Since ! 0
R e REEN N OVTER Ioc i POP CORN
No. 303 tins WHITE OR YELLOW

-

BUY THIS

. | WESTINGHOUSE DRYER!

Get A $35 Electric Blanket FREE!

DENNISON's GIANT 40-oz. FAMILY SIZE

SPAGHETTI « MEAT BALLS 2

-

il

| POWDER ROOM TISSUE < ws. J§°
| .
' FREE BONUS GIFT UNIVERSAL ELECTRIC BLANKET QUALLTY 4 Pks.
7 oMLY BLICTAS DAYERT
R L e e
[ ] cirica Lt ealor L
Gall
$35.00 Yalue 4 $35.00 Value PROD"CE ERSURE i
Bubject 1o conditlons of diyer purchase as ] » dealer.
| This ; I'hl-rﬂrfo:i:.l‘:nE:: m.;.”..“.':..:ﬁ"'.if.,."' 5 Golden Delicious %6 PRESTONE SPRAY DE'ICER LARGE SIZE 79(
1| APPLES $1 NEW - SUPER CLEAN WITH
1 I Handy Leading Doer 20-1b. Box 25¢ BIG
- - Easy-to-aoe! Fde stoo- Klamath U.S. No. 1 SPONGE 28-0Z. C
f 5 e §9 FREE JAR
H L e Bl lamdered rlothes. ? ATOES lOD-lbs- 2
' SORAN'S FRESH
' $ 95 RADISHES or SUGIANT DETERGENT
®
a2 (1| Green Onions 4--19 e | e
: from s1 99.95 S Whole body for frying or roasting — '
: & ::;h::n th. losd capacity, damp CAR"RO " 3-41b. Average. PEANUT
® Bt in ot coliecor elminates TS -ib. Bag 1 0 DEL MONTE SWEETHEART BUTTER
; Thick or Thi
[ ] :n:oo::.l'l:ndmu at the touch Texos Pink SLICED BACON ick or Thin 59?', g:‘zP;G 69‘
L] .?p;?‘;t:'m stendard 115 volts GRAPEFRUIT 6"‘"‘ 49‘ USDA “Gocd e 31-01.
" ath 'n wear! Bla ! Plas- ¥ ¢
ﬁ There's A Westinghouse Dryer E::::':l‘:.ﬁ:'iT:;:ﬁ:l:::E;':i:I’F vhe RIB STEAKS 79lb ek
5 To Fit Your Needs and Budget furments you naw owm, even the new- RED YAMS Ibs ¢ HOMOGENIZED
eit. Come In . ., get o Westinghouse ' a L Scott’'s Pure-Pak
You can be sure.... 1t s WBStINghoUSe dryer now! Pol'sh Rln 115 Avg wheh € M'Ik 4 half 4 92
Fresh California o Ty | gals.
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Arden’s All Flavors

MELLORINE
GALLON 98C

It's Fresh!

Q WE GIVE -3 GREEN sTAMPS ) T

| KIRKPATRICK'S.

. Comer of 7th & Klemeth TU 4.8886

DATES  vs»ns 49° || Ground Beef

ZEE NAPKINSE' B /Y
10} /0 W

COUNT
pkg. A"V

.
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Halloween Parties

]_333 Orcqr‘.'n Avenue
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