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these perl and deliclous rolls, pretty with Drange Icing.

TIME TO CHANGE — Appetiies jaded from heavy
tar meals? Chase away the Iaio_:v_int_e_r'_doldrums

win-
with

LU

d”prcnaf Heop cocoa-flavored whipped cream in the
center.

HAIL TO THE BRIDE — A luscious new chocolate vanilla
ice cream dessert with a bit of mint candy te make it

BRIDAL SHOWER
DREAM DESSERT

June, the month of weddings, (Lo the [reezer, and while it's chill-
is fust around the corner. If}ing. you have lime to whip ||p|
you'ra helping to plan a bridal {mounds of fluffy chocolate whipped
shower, choose this Choco-Mintieream for the centet and
Ice Cream Ring lor refreshment. |the decoration around the base.|
11 carey out your wedding-ring! Cocoa gives it that light choco-!
motif, and the girls will rave| late-y flavor, and vou'll be happy |
over its cool, minty flavor, o know you can freeze the whole

Two harmonious flavors, mint|dessert, whipped cream and all

soltened
3 tablespoons sugar
2 tablespoons coeoa
I cup whipping cream
Crush mints with rolling pin
sprinkle hall into mold; set pside
remaining mints  Chill mold in
| [reezer. Pack vanilla lce cream
into 'mold; sprinkle with remain
Ing mints; freeze. Pack chocolate
fee cream into mulll cover and

I pint chocolate ice cream, |

frecze. Unmold by dipping mold
briefly imo coul water,

n freezer to harden surface. Mix
logether thoroughly sugar ml ci-
coa
fold in sugar-cocoa mixture
coniter of 'molded ring
late . [lavored whipped cream,
Slice and
lates  topped

Fill

!
with choco:

| ereiam

serve on chilled sorving |
with whipped

and chocolate, are wedded in{So you can prepare this delectable
this frosty circle of fce cream.|dessert well in sdvance and
The topping on the finished ring| bring it out with a flonrish at
is a sprinkling of crushed mint | party time

candies, in a pale, cool green; so CHOCO-MINT

that laver of candy goes into the ICE CREAM RING

mald first. Chill the mold in your (1012

WHOLESAL
MEAT PRICES

servings)

freerer, then pack in the two Ring mold, 42 - cup

pints of softened vanilla ice| %odn after - dinner 1
cteam, tap with a sccond layer ] :m:::‘_..rw'n MeRC T COMPLETE FINANCING — Buy MNow! First
of crunchy crushed mints and| 2 pints vauilla ice creim Payment in 45 days. Free Delivery!

retirn it to the [reezer to hard- soltened

GOOD &

USDA CHOICE BEEF

ALL CUT AND WRAPPED FREE!

Front Whole or Hind
Quarter Half Beef Quarters

41: 46:56:

Half of a Half Beef

For those familics who do not have facilities to
handle a full half beef . . . All the cuts you get

in o half beef including steaks, c
475

WHOLE 2 HOGS
29: =% 196

en, The mints will ahsorh wmu|—————-——

moisture from the ice cream and |
become slightly soft, so they melt HOUSTON
BEAUTY SALON

In your mouth,

Chocolate comes pext, an ample Is still epen during remod.
laver of ereamy chotolate ice eling — Uso 5th St. En.
t forms the base of the trance,
cream that [o e ba | Ph. 4-3315

finished rinz. Return the muold

9th Anniversary

SALE

NOW IN PROGRESS

Free Prizes, Huge Savings
On Paints & Floor Coverings
A Green Stamps, Too!

. PAINT

** floor
covermg

520 Klamath Ave,

LIVER
CALL US FIRST FOR

CUSTOM SLAUGHTERING
AT YOUR LOCATION

Daily Service — Call Anytime
Latest Style State Licensed
MOBILE UNIT!

Spocial Rates If We Cut and Wrap

o —

Grigshy's Smokehouse

Open B a.m. to 5 p.m. Man. thru Sat.
Rie. 3 Box 64 Old Midland R4, TU 2.074%

prise latey
and

roils

wrap and warm the

ahout 20
through

turn oul|
| onte ehilled serving plite. Return|

Beat whipping cream stilf; |
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Apricot olls —
Your family will late i cups silted enrched (lou COW Belles Corner
i.< inter's ohill wintds tha ftbout
snilf the fragrant wartth f“ thoese = ERRS By MRS TED HYDE fwell, Spread hall the drained noo: | teaspoon baking powder
| Melted butter or Margarine  Humburger can be dressed vpldies nver the bottom of a lightly Cup Licesy creum
SIRD (ith foreign Mavors [rom nmll\ olled baking dish 10x9x2 inches | egp
hright ofinge these gell Orange lcing lanids Using half ol ench of the three Ui cup butter or margarine
cious rolls are, mate {rom a hasic) payr ball i wilep aver apl In our countey we are proud of{kinds of cheese, spread -jlh'nl.lt-'l Put potato apd onion  through
swerl yeast dough cots and allaw (o soak. Mean-our horitages (rom many londe [layors on top of noodles, cover-imeat grinder or graie potate
Apricot Rolls at breaklast orwhile. soften veist in  waler Recipes from [arawny places areling each laver with mest sauce (fine and chop onion. Add 2ll re-

snack-time do much toward com [Seqld milk. Measure sugar. short: part of that accepled heritage IRepeat, starting with noodles aru!lmumm" ingredients except butter
tributing to your lumily's poodleging of 60} and salt into large Like the people who beoughtiending with Mozzirella slices jor margarine: mix well, Shape
health. foo. Home haked and/howl Add hot milk. stirring untillthem, the recipes have gone intoBake in moderate oven 1350 dejintoe small bhulls and brown in
commercially produced enriched guenr |4 dissolved anid shorteningthe melting pot and emerged some-|grees! for 30 minutes or until hotjskillet in hot butter or margarine
bread and enriched Hour products|jy I to Jukewarm. Stirlwhat changed, having been adapt-{and bbby |Cover and caok over low heat for
antribute three essential Bovita-'| Wit 1ty cups flour and bealled to the customs and tastes of MEAT SAUCE about 30 minules, or until meat
mins arid the mineral iron vou and|woll Blend in soltened veast, ap-lthelr new homelad Ground (Makes aboul 2'; quarts) balls are well<lone. Remove menat
{vour family need daily and egws Sr in epoughibeel Is an important ingredient in I eup onton, chopped balls to & warmed serving dish
| 1w = aid lour to make @ soft dough 'many of these recipes 2 parlic cloves, minced Thicken hquid remalning 0 pan
I¢ ind  color to it on flowrod bosrd or mas | every familv has Hs [ ;e « v, minged for gravy: pour over mest balls.
| L The twirly  shape ith #nd knead until smocth|vorite variation on spaghetth and| L cup olive or salad ol SWEET AND SOUR
teminiseent  of the elegantizng sating, about 5 o 8 minutes. meat sanee, bul perhaps some 2 Iby pround beel l MEAT BALLS
[!"”5 lound in oltt warkl pastey] Dopgh may feel slightly sticky ) have not tried lasauna 2 teaspoons sugir | 2 T griomd Bast
shops, Is casy -‘_”‘l run te achieve. Sshpe into smooth hall and place LASAGNA I teaspoon oregana 1 toaxpicon sall
Wind strips of dough atuund Your) iy areased  bowl,  tur ning  tn ifi tn & sergings) s tablespoon sall | ,,,.‘,:'1_‘.“‘0“
[finger. twisting the dough a8 You|grease sirface of dobgh, Cover 5 cups meat sauce § Noo 308 cans tomatoes ™ .;s; f'l}l.:l
wind, Slip the twists onlo afand et rise in warm place 180 1o 1 pkgs (1 1h lasaena noodles 3 cans (A o) tomalo paste | (5 ..”;I sitlad 0il
h“b“."‘-'- -“‘l'l‘"'! |H,[-m-u of "Il"z'. '””";ﬂ.'v dogrees F ot douhled hoiling salled water r l'llnkl pnlon, L:uf'lil: and celery in Cotnhine |';}l'{ll and sall, lorm
may Lopple :: ihtly s they Inm..;{:...“; 1 homrs: Punch down. T 1lh vicotla or coltage ot ol aver low heat wntil soft.\jnin 12.16 small meat halls. Com-
adding to the charm of theirlvide dough in half and lot rest 10 theese hut mot brown. Add beef. Brownlhine egs flogr (o make batter:
appedran.e . minutes. Roll each half of dough to] : cop grated Parmesan aver medium heat. breaking wpldin mest balle in bhatter  and
Sice  the  re e MRS WOl poctangle, 12 x 16 inches Brush checse [with side of a spoon as it cooks brown in ot salad all, turning
(dozen Apricot  Rolls,  why 00wk melted binter or margarine 2 Ih, Mozzarelln cheeso, Stir in remaining ingredients andfio hrown all sides. Remove from
freeze some for a mealtime sur gnd sprinkle lghtly with supar.| cover. BHring i

thinly sliced
Measure meat sauce. Cook noo-| Reduce  heat

mixture 10 a baoil

pan; drain off all but | tablespoon
ard

on? To do so. bakelpold dounh in |,,|t to form rec. of ofl

gimmer,
frost the volls. as directed.]

slir-

tanele. 8 x 12 inches. Cut intoldles in boiling salted water ae-{ring frequently. for three hours, e : L P
! | L. SWEET AND § SAUCE
and cool thoroughly. Then wraply ¢ ginch stripe \\ ind cach steipjearding to package directions untiljor until thick. Chilt: skim off fat J"_" N i\\lf l‘iﬂl.h ‘\:“:-T”
in moisture-vapor proof ™A araund index finger to. form antalmost tender; rinse and drain|Store sauce covered in'refrigern-| : ‘_"r]ll:l‘"'“' "l:'}“ ar Bodiben
I and freeze. To serve, un |-||pu ht spival fwisting strip while M ————— |tor o lrecre in portion sizes until & pepper

rolls in [needed

3 il ORANGE 1CING
il ki i A Wwinding. Slip off {inger onto | i ICING {Canitkusd ls 40h
moderate n 150 degrees i...‘.d\‘.,[ haking sheet (placing B 2 cups confectioners’ sunar NORWEGIAN MEAT BALLS it =
utes  until  heated| Tk saling oinds ! e
minutes until - heatedipolls per sheot), sealing ond: _"'| I tublespoons milk [ (6t & Nervings) b - o
W o ) top i underside.  Brush With! o, teaspoon orange extract 21bs. ground heel $ Quality Plus Economy
APRICOT ROLLS melted butter or margarine, Lot | L or 2 drops yellow food col I Targe raw polato bd Now at Buy Low
Vooup chopped dried apris  [eige in warm' place  until  light, oring, il dosired 1small onion l: Super Market
cole labont 45 minutes. (During risng] Rlend together all neredienis! 2% (eas . Y '
. ool ingrediends] 2% teaspoons salt y | D
Uy cup botling witer and-or baking some of the rolls{until smooth. \a leaspoon ppper ) Dlu Ios a]ry
2 packages yeast, com may topple  slightly.)  Bake "'I ‘l!‘l».r~ 2 lhlh'll swiee rn]l\ s Leaspoon nuimeg or mace : All Guemisy. Grade A
pressed or dry ]mmlrmh\ oyen (150 degrees K| = E — | § RAw MlLK
Ly cup water tukewarm for]20 (o 50 minutes or until golden| | Every Day Is A 5 j
compressed veast, warm  |brown Brush hot rolls with melt ROSES y Y 4 Reg. Price 79¢ Gal.
i L o bl lacitia o, | 58 selections te choave from, y 5 day inlwdu:low otter
rrn[ ‘“l b ‘:lil“r ;m lm"]l“""m‘ h{ 3 Ne. 1 Grada only. Plant | 4
1 cup milk partially cooled, diip Orimge lc- for. best Its, )
T CUp Sngar ing over tolls I ggi;r';’l.ar?ds‘;;'ue"“uner At SALYATION ARMY {
Ly cup shortening or oil I self-rising {lour is psed, n||1|ll 6200 So. 6th gl’ 2 5553Y THRIFT STORE [
2 1easpoons sall salt 9. Gt - I Vb & Klamisibh — 160 0ill 5 Daily |!

4 PAINT SALE

OF TRIM PAINT FOR A PENNY!

WALL FASHION INTERIOR SEMI-GLOSS ENAMEL :

A camplata ranga ol i
Riowing match mates

tar our Wall Fashion
niwg Paipl.

Reg. $1.89

Serunhable, durable, Beauliiul
I $ar meeny inch of wondwork
aut Finest

ey b8

FULLER
WALL#

Inotmrser L mtan Paint

Reg. $2.41

FASHION

a quart with 2 quart with

any gallon of
Fuller's Finest
Interior Paint

1

FULLER'S FINEST
INTERIOR LATEX PAINT

Intarior
“ATExX pAIN!

WALL:
ASHION

RIDR

¢ any gallon of
Wall Fashion
Interior Paint
WALL FASHION
INTERIOR LATEX PAINT

Rolls an e S04 by @ 10,
wants ot waarn. 10 ebay o live
with eninie,

X PAIN

FULLER'S FINEST ALKYD HOUSE PAINT

Hrse's yoar sated it os (st & paedy
eal for ot wasd and eatal frim
G tr yeur touch p johe. Reg, $2.32

i

FULLERS FINLST ALKYD
ROUSL PAINT

erantioes A g1f dsten
i thiat reienin blintesing

71106 L MR OR bk L Rt e

e pod rediaty ladmig o Uy peotestion mad bealty
e i Dine herer dry, sany

v € i':? 15
nn,lm‘unp—..... 7 a1 tniery.

& | B egion
ol

5 18a8R in. PLATE GLASS
DOOR MIRRON
Oistartian tiee Lapper

i e el y

l1495
1656 in. CRYSTAL
DOOR MIRROR

'783

A QUART WITH AKY GALLON OF
FULLER'S FIKEST ALKYD HOUSE
PAINT OR LATEX MASONRY

POLE MIRROR
Bl A5k

PRE-SANDED NATURAL HEMLOCK
FURNITURE BARGAINS

RICORD CARINEY

head tn
sty

FULLER'S 1% WALLPAPER SALE

Wiy oup rell — gt anathee b0 3 zenny!
st Tape bes R

o W yges
- rad os1@88 | ! 24036 in, VENETIAN

ADPANEN DESK

FEALER'S VINEST LATER
MASONRY PRINT

4 oan|owt g )

soges | A W
‘1788 f :

© wihany

burnidire piecs

wn hee plate plass

. B hardaes

||Mll .mnl ASE
il PLEE e

ra'ed
I apeedy 18

i l120 l15fjfl

Sagand iall just lO

$7 BEvERLLE
STAIN it

Boor GLASS

iy CUEANIR

Not a "do it yourselfer”? Let us recommend a reliable, professional painter

FREGRFFAA R PR R PR ERAGAEEEE BRI BRI R SRS S RSB EHBRE

W.P. Fuller & Co.

2899 South 6th Phone TU 4-6377
CAL!FORNIA - TULELAKE - Tulelake Hardware
OREGON-KLAMATH FALLS-Swan Lake Moulding Co.

LAKEVIEW — Adam’'s Home Service
MERRILL — Merrill Lumber Co.

- FULLER
“* PAINTS

WALLFAFER - MINRONE




