'AGE 2~ HERALD AND NEWS, Klamath Falls; Ore. Thursday. June 20, 1963
F PAGE 2—B
| Company Fare . -

: V A honed and cut In dwo-ineh cubas, |ler. In & cup, stir '3 cup of say
T k L ttl T E L and two shallols """i-',"‘! Drain| terne. a little al a Ume, into twe

: d €5 | e ime . excess fat Place veal in ovens| tablespoons of arrowroot or s
: 11 f heeso 4 e SPE |ALTY il ssprile Add V. cup of | tablespoons of flour. After mea

} heese O ( ,

: i I'.h MmptiElly of mapy r Fillin sHuler alt and pepper to taste, {5 {ender, add both these mi
al Frendh recipes hae mads . Uustard Filling y dash of panciks and one i s Biink ol

l internutional favoriies aspoon dill weed : e == P s R S Sl hurex, 1A X, Bow 3 Om
| ty of the provinee of 1 ber four and salt. Cut Veul alln wisotto Miluncse 18 an cup of chicken stock or’ con| Adjust ceasaning, Garmish  ton
u delicious th;---._ custrd  tartioe rub in shorfening uotil mix lalian  specialty of  Cassdrole somme with o pound each of mush
called Quiche Lorrpine. A French|ture iy crumbly, Sprinkie with wa- Kitchen Cook, uncovored, for one hour| rooms, cooked and chopped, and

r, mixing lightly until dough |_. Hender onough veal or beef.r untll tender, in preheated 300:| ham eut mto matetistick Jengths

fovorite for more than R ye i
s o stick together. Turn out) . A e JCRICE

(the original Quiche was n

fare, Imaginative conks added oth-lon lightly floured board or pastry
er Ingrediemts o torn this onceleloth and press dough Lege
peasanl mainstay into sich gl Roll out to “e-inch thickness and
morous dishes as Crabmeat Lor- (it into %inel ple pan. Trim mri »
ruing  Ple. flute edge. Rinse crabmeat, la
Crabmest Lorralne Pie featuresiand  remove  [ilaments

arin
i fuky pustrey sholl luvered withjover bottem of pastrey I-Jll” Cover

Moked crabmeut, Swiss chetse ondwith cheese, Pour Custard Filling!

@ creamy dill and onion sparked|over cheese and sprinkle with dill

custurd. The company-special |u| weed, Buke in hot oven (400 des - 3

takds litle more than an hobr's|grees! 35 to 45 minutes or until) .

[prepiration lime from  miking 5||\'(-.- knife Inserted halfway be.
Fill Your Locker or Freezer NOW!

bow! 1o table, making it an ldeal|tween centor atd outey eilge comea

oven. Meanwhile. saute!and % ecup ol chopped fresh
uet Lo cover bottom of a beavy one clove of garlle, L{in {,:). par Sarve o 6 with saflror
skillet. Saute in it watll brown! chopped. and ane teaspoon of rice. To rehoat, allow 30 minut

of veal, oregano in one L nh\ st u’ bit-"in a preheated 3a0<degiee oven

theve

party luncheon entres out clean. Allow to stand 5 minutes
Crabmest Lorraing Pie rated o belore serving

high nutrition scire also Essential CUSTARD FJLLING

nultients providid by the on ;!n‘-JI 3 efos, heaten

fouy used in the pastry plus the Leup milk

| proteinrich Tilling muke a top nu 13 cup chopped onlan

tritious dish of Crabmesat Lorraine 1 leaspoon sall T in Grain Fed Beef
3 Th o] own Klama ain re ce

Pie. Enriched flour used in ail Dush pepper is is locally grown la th Basin Gr

and Pork. The best you ,can buy — at the lowest
prices in the Basin! Mow is the time to stock up be-
fore the barbecue season forces prices up. Easy terms!

your home baking and incloded in|  Blend ingredients and pour over |
the Mour products vou buy sip-lcrab and checse. Makes one $-inct
|plies an important nutritional bone ple

[t of three Bevitaming and the! I seéll - rising fouc 15 used.
Imineral iron |6mit sall

. . Crabmeat Lorradne  Pie needs] Neo of ingredients: 11 l ] ' 4
- GET READY FOR HONORS — You'll tally a grand slam | maat Lorraine Pie at your next bridge luncheon. oy a crisp green salhd th com-| No. of utensils: 17 |
" scorn as,n hostess when you star this hnr.? ous Crab- = ' iy plement its ereamy richess. For! Total préphration time: 1 hour rl s
v ; Add. bl _|_ | lalal k | Tldessert & Ve pined |M|l; strawberryland 15 minutes |
1 113 cups coltage cheose |at feast five minutes; Add beil-lion and salt to taste. Pour on 0Pl friit eup and your faverite bakory- ;
. Layered Salad i cetoca o™ [ e fen i e st coubome alktire W chil v s Stice cream cheese with u gicce |l Old Midland Road Cittons Slaughteilng Ph. TU 2.0769
Lol I il dissolved. Add sugar, salt|til firm. Unmpid on be ls of salod] ps. File the rocipe io use for| (o thread (o get thin, even slie .
1 tablespoon unflavored gela- Salt to taste unti solve BAC, S8R eens or in erbsp loltuce €ups|special Friday and Lenten fare for| Yithout crumbling
tin (1 ?;\'rlnpﬁ J Salad dressing unldi nnv:gur and sei : “n]:ailinﬂm‘;;l il surnish w ‘“‘ mayoii ‘H oflyour family, ton —
15 cup cold walor . i |rnr waler or joe to chill w 1 drsired ressing, ! £ B X Tk
% cu:t bolling water | Suiad greene lthe conblstency of unbealenly ", r’lu::" silal dressing. Makesl™ opApMEAT LORRAINE PIE
1 tablespoon sugar Divide gelatin intn two equaliegg white. Fold in celery, carrot - cups sifted entiched Dour
'y teaspoon sall portions (1% teaspoons cach?, and and cabbage and pour into six in teaspion salt
2 tmblespoons vinegar soften each tn two tablesprons of{dividual gelatin molds, filling al- TRY THIS vup shirtening
1y eup chopped celery cold water for ol least live minmost hall full, Chill until sticky-) Firesh green asparagus spears 4 10 & tablospoons cold wa |
s cup shredded uncooked utes. Add bolling woler to onelfirtm, Set setond portion of gela-{tuste even better when accentid| Loy
carrot portion and stir untll dissolved. |t In container into's pan ‘ol hot with a lemon-butter sauce and| 1 cup crabmest (B'y ounce
W3 cup finely shredded or  |Add sugar, salt and vinegar and|water sand stir until dissalved. a generous topping of crisp toast.| Can) |
chopped cabbage set container in cold water [ov|Add cottuge cheese, minced onced slivered aimonds 1 eup finely shreddod HSwiss)

| FULLERS §

Summer pamt,mg @Jobs ahead,- bu@g 4 gallons and sav

S T A painting smpoth sidings?
. fentan | gave 4 8, ease

L on this big -

i 6 132cuFt
' 2 DOOR

REFRIGERATOR

249”

With

Trade*

*Your old refrigerator up to 10 years old, in
operating condition.

Stk Laing snd Trim

Bew, §roa B A.DD gal,
4 gute rane

Detabin pore Aos v
womrs. Ghlom oy T 0 i

gans " & 65

Lw proiad Wikde Jiagip Faot
Beg 1104 B2AD g4,
- g e 4
T s b ob bol wn

5349 95

Sizzler
1 Special!

Iso alnyd
HOUSE PAINT

Profuet Sishag Fenin, Ovir Fimesd Hause Paind Lasts 2 Years Longer

Patm Frmisrn
Bag 37.65 3655 L gatian cane lols

<. @ Top freezer hold 105 Ibs. of foods

@ Automatic defrost in refrigerator
We're Loaded With section

G-E DRYERS! @ Use flush to wall = No coils behind
Must Clear

Model DA-610X § 95
pRYER 129

| Matches Washer
at right

Maodel
TH-J04W

ALALRLAIR TR IR TR A TS IR TR LA R TR LA TR SRR TR R

dolan azing wallpapen s

Motnts of prtiaras, ol e et wedy Vs veng
LN -5 peaete— 1LY 1E P

g i ginkingt A sisrrart
Saupip 19 on ey ¢y BTy

GE Filter-Flo

WASHER

Sizzler
Special With
Trade

3 water levals, 2 wash tempero-
tures, single speed. With exclu-
sive GE Filter-Flo. Porcelain top
and drum ond big 12-1b. capocity!

Many Other Washers & Dryers - All Sale Priced!
T W o . P, G-E Specials from Happy's Bargain Basement

o1 Lt 4 pacsmmand ‘s pediohle, prwnssional peinir . ELECTRIC Repossessed « Mor Point Caldspor e T - ]75
9 =

EAN Automatic Washer h:: 150 | Freezer "%.°..0
Lot ua Recommeond a Reliable Trepessional Padtor Rofrimanaton Automatic Washer ~ *50

Refrigeratore. ..., “65 AUIOM
e e e e N Yot 31 288 ;¢ | Portable TV *30
fodd g Mwnwwwwwwwwwwuw 10-Inch Refrigerator 45] maneaven

a3 REMEMBER bt o Tatle 1Y '
W.P. FuIIer & CO VSR | [

...L Repeveived
service lacilities for
2899 South 6th Phone TU 4.6377

Ll s R L T T er————
o -

Al S I [T 1 . X
AT LR R L P saz 8o
M0 Ny BN ——— ]

: Compints Spray Outrt
dnavlom g sl £ b ikt 1508 4 bt 1] B e Ll it e et
{m‘ “g o - Sy 3N 'l -

e R e e T Y

L baa0 s A e
nay - b BABY s BASS - With trads

Model DA-110 — G-E

DRYER

Operates on

110 Volrs! $
Dries Big

12-Pound Load!

Sizzler Speciol

High Dutpul Bee ey DA
wegn rrvm Teae o et/ Cued 1ol 4 W rem ey
Bug b 1Y

Prabatnal S ar Dorhih

may feiies Paps § bemdl Quart vl || e empwmnen | s 00 e
Soah st Mg, B 9 " [N

Dl A AR L R TR A TR LR D TR TS TR R LA TR LRI A LRI IR A

L T T T T T O T T LT T S N TR T TR T TN T PR TR TR TN TN TN T

Freezer Lo v ™ 2150 servet — G
Refrigerator “:..0  *125
oll G-E Appliances
and all mokes of

ws g B HAPCO.|

Ph, TU 4.8183




