FREE
' PARKING

IN FRONT OF
EVERY STORE

 are a girls first love

. -
. and we're moking the best diomond
volues in town easy to buy. Just take
@ look at these exeamples in wedding sets
and diamond set wetches. All low priced
to moke them the best

buys possible!

BOB SCHOLL
Certitied
Watchmaker

WEDDING SET

« . Jn traditional yellow gold with 3 sparkling
diomonds set in oxciting modern mounting,

CONTOUR WEDDING SET

l 1 i
yellow gold mounting, This set sells

rogulorly for 325.00 27 ti.

LADIES" 17-JEWEL DIAMOND SET CROTON

i LTET L e 4095
g i s i L
save $300.00 on this elegant 34995

FREE

watch
3-qt. SUNBEAM ELECTRIC

SUNBEAM PORTABLE

MIXER worth $22.50.

SAUCE PAN ., , . com-
plotely immersible with re-
moveble control, Reg, $235,
when you buy this LADIES’
17.JEWEL YELLOW GOLD
GRUEN, o regular price of
lifetime guarantee

122.50 | 100.0C

BOBS 5 ¢4 -
JEWELERS

WE TIME THE AIR FORCE!

when you buy this man's
53 . JEWEL AUTOMATIC
WIND WALTHAM with

Thumbing through an authentic
French copkbook one can't help
but notice many recipes begin
with **Meltez dans la cocotte, . "
which, In the language of Ameri-
can cookbooks means “Place in g
Duteh oven or large cast-iron
pot." Here lies the secret of those
superb French stews and ragouts
for this heavy pot functions as
comhbination frying pan and' roast-
er which browns the ingredients
while giving them flavor and sub.
stance. The heavy iron permits
browning without sticking or
burning, and even cooking; the
tight lid preserves the juices of
the meat and vegetables, bring.
ing oul the hest of thelr flavors
Hecause cooking “a la cocotte”
is actually of French boorgeois
origin, it is both ecasy and eco-
nomical, However, it can be even
maore so for practical Americons
who use convenient and moder.
ately - priced frozen vegetables
With  frozen vegetables  there's
o need for standing over the
kijchen sink doing “K.P." and
because thev're  already pared,
there's no woste. Take, for in
stunce, those tiny white potutoes
that are so wonderful in stows,
Frozen small whole potatoes, al
ready pared and eyed. are
packed in handy container sizes
of ong to two pounds,

What could be simpler, espe-
cially for casual entertaining,
than this no-fuss Lamb Hagout or

Lazy Stew — and there's only

nun't let
sour savi

Lhese exa

Borrow

$100.00
3300.00 .
$500.00

3870 So. éth

Barraw what yau need,
vonvenient manthiy  pave

L2 CUBIRRAN FINANCE

ope pot to wash. Add to meny
some frozen  French  bread
rolle, a dissert and colfee, ane

even the preediest guest

LAMB RAGOUT
Clnunce ) ilill‘]-\.l_l!l‘ frozer
whole baby
Ly bag Cepound) frozen smal
whole  patatoes

pounds cubes cut Trom
lamb  shouldes
Lablespoans flour
tablespoon salt
13 leaspoon pepper

varrols

2 tablespoons  shortening

3 tahlespoons [rowen choppec
or sliced onfons

I stalk celery, sliced

I hay leal

I clove garlic, finely
mashed

I teaspoon Worcestershire

lpound) van tomatoes
iG-ounee!  poackage
mushrooms Loptional

freczer. Mix (lour. salt and pop-|

meat with four mixture,
skillet,

As b

oven op lirge leavy
brown on all sides

hour or until meal is almost Len-
der ‘nlri Larrols .1|u| [1n1.11u. 5 MK

TAXES BITING INTO YOUR SAVINGS?

the burden of income taxes take
ngs or Ut & strain an the budget.
vomake smail,
& Just ook a4

mples;
ne, of payments Amount
2 me. $10.05
. 18 ma. $21.81
24 mo. $28.86

Phone TU 4.77359

. Town end Country Shopping Center

fronen|

and
no(Master chef, it is a perfect meat |

ni
15 completed, add onions and cle-

- 1] ;J-,-.'

WHAT COULD BE SIMPLER? — Make a Lamb anuui !.(e Ihc one pictured, made
with no-fuss frozen vegetables. A meal-in-a-dish, this hot and hearty Franch-style
stew is a meal with only one pot to wash.

Cookery A La Cocote

plcook 200 mimiles longer. 1 nig

orlessary, add eup water  for

ilast hall hour of pooking, Serves
L]

you have o meal that will \.n!ix!_\iui\

LAZY STEW

I package [roren grocon
| peas
| 1 packnge Trozen sliced car-
H rols

can frozen. lamato soup

plits Y5 can wates

2 pounds stew heel

I raw potato, shiced
Remove  frozen fopds | rom|
freczer one hour abead of time.|

1110 desived, hrown beef in skillet

Combine ¢
lim o b Cover; bake
at G2 degrees F, lor 3 hours
Serves six

| Sardines "N Rice
Everything Nice

| Timy

s cisserole.

Remove [rozen vegetables (rom|

and tungy sardines [rom

per ond pul in paper bag with the cold, mineral rich waters of
lamb cubes. Shake bag to coat Norway's fjords team with rice
Placo |10 make this croquette dish nice
meal with shortening in Duteh | for meatless menus, The creation

of a prominent New York Hotel

substitute and delicious oo,

ery and vook slightly with myat, | IIN('-HKI!I]-‘._\:'[‘!:‘.
Then add bay leal, gurlie, Wor-| PAD% om) ciin Norway
cestershice and tomaloes, Cook at | ‘-“"‘h“"--_

slow simmor, covered, for oned 2 cups well cooked rice

i I whole egg. well heaten

| 1 teaspoon  chopped parsley |

I tiblespoon fomate catsup |

| Salt, pepper to taste 3 7
Method: Drain the olive oil from “.l ‘I]II'T‘“":.NILI'I:I:::(:
ithe Norway sordines and mash ! L s

Tean (1 dhs. 14 oz froil

the sarines
ture with ripe and
gredients, Form  into
leroquettes and roll 0 @

all other
about 10

isup op tomato sauee on the side
|.\1:chs 10 eronueties

Butter, a pinch of sugar amnd
Hots of mineed parsley add in-
Herest (o conked cuarrols:

L

FREE

EVERY
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The Finest Pet

"l“.

the best in performance!

m ROCKET GASOLINE

Ja ay llaw

Ly

PETROLEUM Co._

Your Kid Can Have!

SHETLAND PONY

* No Obligation and Nothing To Buy

* Free Tickets At Both Jay Hawk Stations
* Winning Numbers Posted Next Tuesday
i: Ponies On Display at Both Stations

Look for the little red barn at each station. Pick up your Free Tic-
kets at both stations. Be sure and fill up with ROCKET GAS for

Town and Country and 2135 So. 6th St.

s Fmerson
CONSOLE TV
costs less than
ever before

ELC

AT SHAFFER'S
New 1963/

Lo L A
NOwW... | ._
full feature, e e

full power s
¥ '.-.rn;kl
u Honl

Walmul hardwiods

aboffer;

5 -w-s

uie

in gem A hand- "af'm Mahtgary and

only $319.95

RIC 4

eup frozen chopped  onions)

ill ingredients together|

Blend sardine mix-

little
four, Fry in deep fat until golden
hrown. Serve with. additional eat-

Klamath Falls, Ore.

EGGPLANT
AND CHEESE
CASSEROLE |

erve this delightin
coid ol sunny south
belter have
iy 0 EI
thev're

Thursday, April 18, 193

’ 'ERALD AND NEWS, PAGE 3-B

ern llaly coptles .u|

Ve VOUR @iests -
sure o ask for it S
cient s Lh
£ exelting (lavors that
|' makes a toul feast for
|mist diseriminating friends
This Eggplimt - Cheese Casse|
role is not complicaled to prepare
and convenient  canped  tomatn

is casserole, with

uriikstial

Your

siiice subtly blends the [avors
| effortlessly. on your part. As an|
(udded last minute time - saver

Yuu can [I:l‘l!-"l!l’ this  cosserole
well in advance and heat it just
helore serving
Hot freshi hroad
an, served with
nised salad, perbaps a
glass of wine, and fruit for Yes
't make a memorable meal with
Fasy gpiant - Cheese Casse

role

preferably tal
swoet butter, o
predn

EGGPLANT-CHEESE
CASSEROLE
| iMakes 4 o i servings)
1 lorge eggplant, sliced and
| ]N‘l'h‘ﬂ
1 ez beaten
2 tnblespoons water

3 tablespoons poly unsat-

| urated oil '
1 pound ground boef

| 2 onions, chopped
= Hounce) cans tomato '
SduUce

Ui teaspoon basil
B leaspoon oreging |
1 teaspoog salt |
Vs lonspoon pepper
1 clove garlie, crushed

pound  mozzarella cheese,
slived

Dip egeplant slices in mixture
of epg and waler. Saute in poly-
|unsaturaled oil. Drain. Cook beel
and onion in remaining oil until
{onlon is golden. Remove {al. Add
tomato sauce and seaonings, Lay- :
¢r meat sauce, cggplant, and| g8 1 p
| ¢hoese in two-quart casserole end:| B
(ing with cheese. Hake at 350 de-
'w-- F for 40 minules

' SO

W W e

'Dinner Party
Dessert New

Spicy “Cottage Pudding with! DELECTABLE — Eggplant-cheese casseroles you as a gourmot hostess.

Citrus Sauce” Is studded with the| with smooth canned tomato sauce qualifis, casier than it looks, seasonad and blended
{five different fruits from a mn' =

lof fruit cocktall to make it an
feye.catehing desserl for a dinner
fp.ul_» Nothing need go 1o waste
when you cook with canned fruit
feocktall, Both the fruit and jts
tsyrup are used In this recipe
las well as in innumerable other
|desserts, moeat sauces and mold-
letl gelatin, salads.

cocklail
‘zoeup butter or margarine
I's cups sugar
1 teaspoon st
1 leaspoon cinnamaon r

1 teaspoon nutmeg
Vi Leaspoon :ll[!\'jljl'\'
| 2 epps
L cup sifted allpurpose Tour
I teaspoon baking powder
L cup finely ehopped almonds
CITRUS SAUCE
| s Cup sugar
Yy eap cornstarch
' vops orange juice
Syrup drained from
cocktail
1 teaspoon grated lemon rind
ceup o butter o margarine
Drain fruit cocktail;  reserve
syrup [br Citrus Spuce, Croam
butler with sugar, sull, clinamon,
T and  allspice.  HBeat in
ps. SifU flour with baking pow

fruit

BIT 'O TARTNESS — Lemon Caraway Casserale Bread has a hint of lemon flaver,

in the loaf, mare lemen in the confectioner's frosting.

(der; stie imto butter mixtare un

[til well blended. Fold in o fruit DO YOU KHOW L
eocktail and almonds. Turn inte

[sell ensed: 13 % 9 x Zineh \.'_- over the world people have |
(baking pan. Bake in 375 - degree lucky foods [ov different oeca.
tmoderately  hol) oven 40 min.|$lons. In America, whore most
ules. Sorve warm with Citeus} 1004 traditions have been bor-
Sntce rowel from ollier countries, the
| Citrus Sawee:  Combine  supar fucky dish mast fovared s her
and eornstarch in o saucepan, | FINE. The superstition, ori; vinally|

that eating herring on
will bring pros.

Gradunlly dl[ll orange fuice and|Serman, is

reserved svrup. Cook over medi| New Year's Doy

um Heat, stirring constantly un-{perity  for the twelve months| '
|l thickened, Remave (rom hoat, | ahead | &
l:Lil;r in lemon rind  aned l.un.qi -
| Makex 100 to 12 servings, | Buteh settlers in Nieuw Amsiler

- dam ealled the shad “eloven fish"

| }lll TERS? boeapse e season for »hin\1
Arn there dieters (h vour, fam.|?pene d on the 11th of March. |
) . Sinee the an for s hass be
y? Assure their contimming gond
hoalth  and  vitality  with  well.|2an March Eith ;|||r11.u1 h h.‘ul
planned, low calorle meals righ|'* SIIPEE AIX ".“ M I,.] I ,ﬂr.‘:.
in the nutrionts they need. Dieter| %8 Dass was called Tder Twell
or not. every adull needs thes
onds datly: 4 or 5 servings of| Manhattan crabs were the|
enrichod or whole grain breads]csuse of o ding belween the
wooereals, 2 cups of milk or its|early Dutch and Beitish luluuhl'I
equivalent in other products, Eljn Now  Engiand The Dute 'l|
N M prvings ol lean meol orjelbimed Lhe erab clawg  werg
et |n-|I- nrich (o] @nd 4 or| Holland s doli biue upd while,
more servings of friits snd vege. while the British hold thot Ui
Ihakilen efabs toried vl whin cooked

FLAVORFUL — Sarva Thyme Lunchean Loaf with chick-

| an {Of L] '-I.'n"CLl! company "l“l‘l

Homemade Breads

Feature Flavors

DON'T MISS

Spocialty broads have a way of fhave soveral main dish favorites

P I porking dip an otherwise pedes{ithat you relv upon for hore-
l trinn meal—pnd most bhormemak. [style and company meals, Take n
ors find ihat around the end of look gt the following recipes for

winter especially, meals copld Thyme Lancheon Loaf and Lemon

) a little porking up! JLaraway Casserole Bread and see
AD ON I vou'ee & beginner gL the artiil they don't look good. Bath are
il mealplanning, you  probablyieiasily made no-knead balter ree-
PAGE 11-A

[ipes, and both fenture unusual
|l delicions flavor

People Read Rough  Texture
Batter breads have a characters

® SPOT ADS Istie rough texture which many

— You are mow. | ——e
|I | (Continued on Page 50

Ty T e



