DEI.IC'OUS — Leffover lamb takes on a new slyle for
spring when it becomes Lamb Whirl, pepped up with
seasonings and handy canned fomato sauce cradled in a

biscuit erust.

Lamb Whirl
Springtime

Weleome o= the sweel Spring-
time iself are fresh keas to use
up Ieftovers from the ever popy-
ke lamb voast, better yet when
the dish looks new ond  invit:
ng: Even the first morsel of this
one lives up 1o its promise of an
exciting “difforenpe.”

With all the
ol a pinwheel, this dish contyibules
green pepper, pickle, onlun, and
mustard 6 make  yesterday's
lamb zippy, and the canned to-
e sance blends them @l into
a perfect filling. Easy o do, too

whivl and TNourish

Juel open the convenient  cans
ol good rich tomato savee with
s betr can opener amd mix with

the other ingredients
To give each individual
ol Lamb Whirl & delectable “fin.
ish' combine the re ving -
midto =auee with sour eceam anid
spread gently over them
LAMD WINEL
tHervings 4-6)
Toups  finely  chopped o
pranmd roast lamb
1 teaspoon sall
Ve lenspaon e pper
1 lablespoon  poly unsatural
ed. vegelable oil

slice

2 8 - puncer onns lomiin
SHUCT
1 small Onian finely

chopped
W ocup lioely chopped gieen

pEpper
2 tahlespoons  sweel pickle
relish
Yo tepspoon dry  mstand
Hiscuit dooyh 1 cupore
Hie |
L cup sour oream
Combing in beavy shallel  the
lomb, pepper, il 1': cans
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lomate  souce, onion, green (L8

per, pickle relish, and dry mus

tard. Cook over low heal 10 min
utes. Cool. Turn biscuit  dovgh|
onte: floured board and roll into
i reciangle ‘winch thick. Spread
meat mixture over dough 1o with
m 'z oinch of edge. Roll up like|
jelly voll: moisten edges witl wa |
ter and =eal. Put rell on greasd
cookie sheet. Bake ol 250 de
frees Foofor 30 munutes of antil
crust s browned. Slice while bt
and serve with spoce mady !}|
leating sour cream amd romain

mg omalo =auce togelher |

Update Kitchen |
With New Range|

Tired of your old litehesn
ol the QAne piee
ronges con update it without ex
remodeling, they
shide inty place withaut costly in.
slollation, yet give your kitchen
a smooth, buil-in ook |

Requiring na installation beyond
heing  connected  with  the el !
tric clreuit are the frec-standing
ranges, Some hiove One o
ovens below the surface «
oven above

LW LT
new, vlectrie

[ensive singe

same Hive one
one below
Anather range that reguires na|
instollation has one o two oy
level ovens, These can [
from a wall or = on & ©n
Bailt-in vnils  that
minimum of nstallation are
sTidhe s
come with adopter bands 1o in.
tegrate them with eahinet
caunter (ops
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refinement in bone
china in 100 years

'HERALD AND NEWS, Klamath Fals, Oe,

Sunshine Cole Slaw
A Base Recipe
Prepare, shred or chep fine snd
cambine in & deep bowl
% b, cobboge (sboul 3 cups)
Y b, carrets (abaut 134 cups)
Toss lightly with
Ya cup fine green pepper shivers

Add & mixture of and tess until vegetalles
are well coated

1 cup Cocked Saled Dressing

1 teklospeen lemon Juice

1 eavpoen colery seed
Mave salad in refrigerator to chill until time
o srrve.

Pask lunch portions inte containers;
containers tightly.

cover

b servings
-

—Apple Slaw

Fullow & Recipe. Omit earrets. Substimite
35 coup (about 2 o) reivine and 2 mediom-
vize apples, washed, quartered, cored and
chwpped coarsely, Sprinkle lemen juice over

chopped apples before mixing with cablbage.

Garden Potalo Salad
A Base Revipe
Hearty but pretty, with vegetables golore,

Wanh, cut into halves and cook covered in
boiling salted water to cover

& medium-tize (obout 2 Ibs.) petotoes
Cook about 20 min., or until potatocs are tene
der when pierced with a fork. Drain potatoes.
To dry potstoes, shake pan over low hest.
Peel potatoes, cut into cubes and place iuto &
deep bowl.

Meanwhile, prepare
2 Hord-Coohed Eggn
Slice into bowl with polatoes,

Toss potatoes and epos lightly with
1 cup chepped celery
¥ cup (1 madium-siza) choppad enlon
Ve cup chopped green papper
and & minture of
1% tecspoeons salt
% " ¥ " -I )
% teaspoon papper
Add and blend until vegetslles ore well eonted
Ya cup French Dressing
Flace into refrigerator and chill wt least 1 hr.

Gently mix in before packing about
34 cup Mayonnsive
Put lunch portic into container; I'HVI‘IIIF]III\".
Sprinkle 10p with paprika, finely chopped pars.
ley or slive wore hard-cooked epg over salad,
(Pack lonch portions of salad greens,)
4 1o O servings

the first real

Pure white Oxford is the most
tranglucent bone china ever!
Hemarkably light in weight
and refined inappesrance , . .
it is nonctheless amazingly
stiong. Its shape reficets

the clyssie tradition of boane
china, yet has a frechness

in harmony with the

mood of wday.

Whether you prefer 24-K 7
ruld or gleaming platinum, =T
you're ture to find an Oxford
pattern to suit your laste,

Do come in goon and see
Oafard!

LADIES! Brand ncw brides or expericnced house-
wives , . . Garcelon's invites you to come in and

register your tovorite petferns,

22 Main

fmeém.

LEXING TON Ploce Seiting: dinner,
salad, butier plates, learup &
BHWCET ssnssnbosnssnssass
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Wednresalon, March 27, 190 PAGE &
Stuffed Tomate Shells
A Base Recipe
For Temato Shells—Rinse and eut slice lrom
topm of

& firm lomaoloes
Seoup oul centers of tomatoes with & speon,
Invett and sel aride 16 drain,

For Filling—Blend wopether
¥ cup (Ve Ib) dry cotlage chease
Y4 cup chopped cucumber
Y4 cup chopped celery
2 tloblespoons chepped grean pepper
1 toklsspoon minced enion
1 tablewpoen Mayennoise
5 teospeen ral
y‘ » r A1 'l 1. -y
Few grains pepper
Spoon filling inte tomsto shells, Place inlo
contaimer and cover tightly, Place into re-
frigerator and chill uotil time 1o pack lunch.

O servings
Meat-Vegetoble Selad
A DNase Recipe
Sef out
1% cups diced, chilled, cooked meot or
peulhy
Prepare
Vi cup lebout 1 medium-tlze) groted
cerrel

Vs cup chepped celery

Toss dived meat and vegeraliles lightly with
3% 1o 1 cup cocked peas
Y4 cup chopped sweel pickle
6 ripe clives, pitted and chepped
and a mixtore of
15 leaspoen salt
Ya tecsp divm gl
Y4 teaspeon pepper
Adid and toss until vegotables are well malc‘
Y cup French Dressing
Place into relvigerator 1o chill at Teast 1 hir,

Aa

Defore packing luneh portions or ecrving,
gently mix in

Y4 cup Meyennaie
Pack for lunch in container; cover ﬂaht]j‘.
Or spoen into a roll,

Canvy poriion | precus, maml'tl Loy
raiely,

6 servings
—Sea Food Salad

Follow A Recipe. Sulstitute for meat 1 eup
(Teoz. com) twme, 1 cup (6507 can) cab
meot (Lony tisswe semaved) or 1 cop (7101,
con) solmen, Drain and separate sea food inte
clivnbs with & fork. Add 1 whlespoon lemen

jutem with the French Diessing.
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LENINGTON Combinatlon

VISR lee-Tea Pot ov.. 326,00
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