Klamath 4-H

HENLEY ROOTERS
SWINE CUB
The Henley Rooters mel on
Mareh 15 al the home of t h e
presidenl of the club, Chieryl For-
ser. Members each gave a reporl
on i breed of pig, giving its origin,

main  characleristies, color and
siee
All common bog terms were

defined and discossed.
Robert Millard is our new mem
ber, Karla Bray was o visitor.

Scolt Wallers,

news reporter.

FEAGEK HEATERS

The fourth meeting ol the Eager
Benters was held on Feb. 25 al
Mrs. Vieginis Kenl's home. Afl
er the meeting we each had a
turn at selting the table prop
erly  Aflter selting the table we
each mode cinnamon toast and
hot cocon. We served what we
had prepared so that we conld
taste the food. It was very gomd
We compared the taste of our
own cinnamon toast and the was
the book =ays to make it We
wll agreed that this was much

bt iy

Linda Kent
News Reporter

VAGQUERDS HORSE (CLUB

The mecting was called to or-
der by Linda Parisolto, al the
home of Scott Johnston. Lee Holo
liday read the by-laws The min-
utes of the last mecting were read
and approved. We talked about
tH display In Charlie Read's
window. Lee Holliday Is chairman
ol the display

The secretary, Diane Colby,
wathered the miney for our bri-

dles. Some of the group were
shining shoes on March 9 for
AH Club Week

Don't Torget the Monle Fuore-
mun school, Moy 4 1963, and

ilso the playday on May 12
Relfveshments were served by
Mrs. Johnston.
Dave Howard
NEWE Foporier
BOUGH RIDERS NORSE CLUB
The Dairy Rough Riders held
a meeling on March 11 ot the
Parter Willis bome in Duoiry. The
meeling was opened by prosident
Larry Mitchell, Old and new busi-
ness was diseussed briefly, Oure
guest speaker, Dr. Reitan, spoke
to the club membecs on the un-
soundness  of the feet and legs
of ‘the borse
A new member. Vieginin Fal-
kaski, has joined the club bring
g the membership 1o ten Re
freshments were served by, Mari:
lee Willis and the meeting \\..-:|
ad yourned
Shirley MeKee
news ]l'lhllll‘l-

LANGELL  VALLEY  CHADS |
The first meeting of the Langell

Clubs Meet

good club. and the members dis-
cussed their reasons for joining
the pig club
The next meeting will be on Jan
% at the home of Mrs. Art Struve
al 7:30 pm. Anyone interested in
joining the club is invited to al
tend the next meeting
Lydis Rosandich
News Reporter
KLAMATH COOKIES (LUB
The ninth meeting ol the +H
Klamath Cookies was called lo
order by president Roxanne Whip-
Iple. Our leader, Mrs. Whipple, in-
[troduced our club members (o
aur new co-deader, Mrs, Elleen
Roberts. Rhonda Rediield gave o

demonstration on how to make
orange sponge pudding
Sharie Colas brought cookies

for refreshments

Janice Blind was able to obtain

o window ot the Broadway Clean-

for our National 4-H ('Iuh]
week disploy

Sandy Miller,

news  reporter

ors
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Good Kitchen
Meets All Needs

“Much surface appeal is put
inte kitchens of new houkes so!
they seem new and modern. Don't
be misled. for the kitchen that
looks most glamorous al  first
glance often turns out hopelessly
Inadequate.”

This warning appears in A M
Watking' book, "Building or Buy-
ing the High-Quality House ol the
Lowest Cost.' According lo Wal-
kins, a pood kitchen meels three
main requirements:

1. It conlorms to the work-tri-
angle  principhe,

2. I provides adedquale slocage
and counler space

3 I is pleasant to work and
cal in |

The work-triungle principle re-
fers to the proper relalionship of
the refrigerator-frecwer, sink, and
range, According to a Cornell
University study, a triangle drawn
[rom relrigerator-freorer 1o sink
lo range and back should total
between 12 and 20 feet, I it's
much more, oo much walking is
required.

Home economists and kitehen
designers are quick to point oul
that one of the best ways o meel
Wialkins' third requirement is Io
use moderp labor-saving  appli-
unces such as loday's automatic
electric range

All types of electric ranges now
o L ket arve destigned to ||I'|l-|
vide the popular builtin look. Tiis
means that wlatever type is chos-
en will help make o kitchen more
attractive. In addition. the variety |
of designs separate built < in
cook tope amd wall ovens, free

Valley Champs swine club was 'I"“'i'"'.! high ) e d"".':
held Dec 12 at the home of Mrs [ ™ Mg “"."I“:" RECI
Ell Rosandich at 7:30 pm The|® witde choee of kitchen layout
ptrpose o the mesting. was o making it easier fo Jocate IhrI
elect officers for the comine year, |pesie kitetien work cenlers where
Thes are: Steve Balens ;‘ll-‘-! htey are maost ‘II,”I‘;‘I“"I[” 1 I
dont: Ravmond Struve, vieo pres AL attanyithe CLROtric TADLS My
dont: Patsy R lich iz, Impkes cooking easier and | ploas
tarys Lydin Rosandich news ro famter by belpng tofeee the homp
porter: Wilma Albert, song lead |'I":'k"r ror: L Biboim whitigiloed
er Other members this year ;m"'.'“k'; !
Carol Struve, Robert Scott. and| g
Syivin Resandich | In our eountes the per capita’
The c¢lub's meeling schadule for]poultty  comsumplion  is  thirty

the year was discussed It ook
like thes will have anotlier inter
L sear. The elub leatler, Dick

[

Botens, explained the points of a

Serve better meals for
your family regularly with

Save the cooking school beef
recipes . . , serve beef in new
and different ways,

KLAMATH COUNTY COW BELLES

wight pownds cor. In the coun- |
trive makitg up the Edropean |
Common Market, it's only twelve
pounds a year

1

Sweet-Sour Meal Balls 30 min.
Easilv-muide meot balls in a sarnee with just
right oo,
Set out & heavy shillet,
Grind contents ol

1 12-01, con luncheon meat
Mix thoroughly witl

15 cup uncooked rolled osts

2 tablespoan: lour

V4 cup milk

1 egg, well beaten

1%: tablespoans prepared mustard

1 teespoon Worcaslershire sauce
Shape into 6 halls,
Heat in the skillew.

1 toblespoon buter or margarine
Add Lalls and brown ovee medinm heat tuen.
ing occasionally,

Meanwhile, prepare Sweet Sonur Sauee, Pour
over halls in® skiller, Stir constanaly, basting
halls. Cook until sauce thickens, Secve bam

balle with sauce.

T

Steent-Sonr Saice —Blond tigetlier
14 cup firmly packed brown sugar
1 tablespoon flour
in
V3 cup waler
Y4 cup vinegar
1 tablespoon white carm sirup
6 whole cloves
Remove cloves bofore serving,

Stir

O ,.prn'-xgl

I3 min,

Panbroiled Lamb Chops

A Pase Recipe
Heat a heavy skiller,

Wipe witlia clean, damp oloth

4 lamb chops, cul aboul 74 in. thick

Place chops in shillet and Lo mieat slowly,
Maintain o temperatuce which alliow s juices to
evaporate rather than eollect in pan, With too
1ow heat, the meat will simmer in i !

and become dry and less tender
1 necessacy burn meat o0cas
Browning and ponsall fat as it a curiulates,

For each ponnd of meat, mix { wether

1 teaspoen salt

14 teaspoon menosodium glutamate

Vs teaspaon pepper
“'lwu l']mlr- are Tvlunllt‘ll an e -llll‘. torn and
gpritikle oue hall of seasening wisture pyer
top. Brown otlier side anil sprinkle comaining
seasoning over it inst before serving, Allow 10
1o 12 min, for complete panbroiling time, Test
slit alung the bone

for doneness by culting a

and noting color of meat, 4 serningd

HEHALD AND NEWS. Klamauth Falls. Ore.

Wednesday, March =7, 1983

25 min.

Lamb Kabobs
A Buse Recipe

For the mast tanializing Mavor, marinate lamb
o kidney at least 24 hours in advance,

Wipe with a clean, damp cloth
1% Ibs. boned lamb shoulder ar leg
Cut into Y400, cubes. Cover lamb with miar-
inade and sei in refrigerator (o at Jeast 24
hrs., turning meat several times,
Fow Mainnde—Mix thoronghly
3, cup lorragen vinegaer
15 cup saled eil
2 teaspeons salt
3, teaspeen menosodium glutamate
Y3 leaspoon pepper
1 bay leaf
14 clove gorlic
For Kirbas -
Clean

Petse aned <ot asidde
& smoll (obowl 1 I1b.) onions

Sdy put six in. skewers,

cut iute halves from top te

(lean { do not slice), remove stems
and se1 aside
12 large mushicoms
{“mhrm-ru Eleme may b nacd in other rrriprs
as desired.)

“‘ fj-f hflh a l'!e-in. ||.|u|1| |Tul'i|
& chicken livers
Cut into hialves and wrap around chickenlivers
3 slices bacon
Threml onto each skewer in the following
order: lamb, onion hall; mushroom and livees,
repeat, ending with nishroom, Do not cromd
picees on shewer. !

Brush meat anid vegetables generously with
Melted butter or margarine
Arrange skewers on broiler rack,

Set tetnperature eontrol of range at Broil,

Plaee hiroiler rack in broiler with tops of kabohs
abont i, from sonree of heat, Bl 15 10 20
min., toening kabiobi severdl tines anid b nelis
i with melied butter or margarine, Test for
ilotene== b cutting a slitin Jamb cubes and.
noting color of meat,

Spriuklie kabohs with a mixture of
1 leaspoon salt
V4 teaspoon monesodium glutamate
Y4 teaspoon peppar
Serve atl vnce,

6 srring®

—Liver Kabobs

Follow & Re ipe Subetitile veal or calf's
liver [or lamb; wipe with a clean, damip olath
and cut intoenbes. Omit marinade and ¢hichen
Hvers. ‘Uhread the bacon, liver, onions and
mushroams on skewers as desired,

25 min,

Broil aliput 10 min., or wntil liver is browned,

COOKING SCHOOL EXTRA!

FOWLER

Nil‘h e Special
¢ Purchase 74
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WATER You Pay $ 95
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® 52 Gallon Upright

® Pressure Glass
Lined

@® 10-Year
Warranty

of yawr old

Vern Owens'

ascade Home Furnishings

412 Main

Ph. 4-8345




