*  an onion slice . .

N W e

For goodness sake,

Let's all make
A wheat germeapple coffes|
cake.

There's the rhyme, and the rea-
gon for it Is that apples in all
thelr luscious goodness are now
flooding the market, begging (o
fend their tariness o pies and
cakes and tarts and crisps and
cobblers.

We've chosen this longtime
German favorite, the apple cof-
fee cake, because first of all it
is a delicious and hearty piece of
pastry, and also because it s a
versalile dessert, It can be n
breakfnst feature just as a good
oltl coffea cake, or it can be n
festive dinner dessest if you wanl
o serve it warm with whipped
cream or Hard sauce or lemon
Bauce,

The cake dough can he your
own or a prepared biscuit’ mix
(as In this recipe) but you pep
up the nutrition with a generous
allotment of wheat germ, which
adds its nut-like flavor, too.
Wheat germ, rich In the B vita-
mins and other nutrients, is also
sprinkled over the apples,

WHEAT GERM APPLE
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orm-apple coffes cake is
delicious, hearty and seasonal, what with apples now
.. aderning the fruit stalls.

“  Apple Coffee Cake

COFFEE CAKE

1-3 cup wheatl germ
14 cup sugar

1 cup prepared biscuil mix MARGA R I N E

GERBER'S

STRAINED W
BABY FOOD
(EXCEPT MEAT)

10°

Y4 leaspoon mace
1 ogg

% cup milk

1% cup melted: buller or mar-
garine

| teaspoon graled lemon
rind

2 cups peeled and sliced tart
cooking apples.

Combine biscuit mix, ' cup
wheat germ, % cup sugar and
mace. Add egg, milk, 2 table-
spoons melled bulter or marga-
ring and lemon rind; mix well,
Spread over hottom of greased
#inch square pan, Sprinkle 2 ta-
blespoons sugar over dough. Ar-
range rows of apple slices in
dough pressing sharp edges of
apple slices into dough in paral.
lel rows, Mix remaining wheat
germ and sugar and spriokle over
apples; drizzle with remaining
butler or margarine. Bake In
moderate oven (350 degrees) un-
lil done, 25 fo 50 minules, Serve
warm with whipped eream, hard
sauce or lemon sauce. Yield: One
Ax 8 x 1inch cake or 6 servings

Cow Belle Corner

By MRS. TED HYDE

The 43 Falr Is over, school|bases his charges for culling and
has started again and things wrapping, but it is not, of course,
are solling back Inio the well-the final weight of the meat you

known groove for the keeper of

tho home, whether she be in the|off fot and takes out hones, and

city or on the farm,
. Before the fnir passes [rom
« momory, we'd like to thank agaln
tlie Rotary Club and all the towns.
people who take such an interest
in the 4H'ers and their animals,
Many of you who bought steers
will have recently brought home

your meat and will be Tooking|

forward to good eating throughout
the winter. )
To soma Il comes as A surprise
how the live animal shrinks down
" into perhaps fewer small pack-
ages than you expected. (T his
depends partly on how big your
storagie space Is and whether you
shared a beel with others , . .
some may be wondering where to
put it all) You will al lenst be-
gin to understand the renson the
vuncher gels so much less per
pound live than It cosls In tho
grocery store, There's a ot of
hambirger and pol rossts, and
not many steaks!
A {ow rough statistics might bo
in order. Averago carcass yle

from live welght is around 55-60
per cent. The carcass \vclgl_l_!_ Is

Tasty Stacks

As summer wanes and you're

taking advantage of the last of

the senson’s specinl foods, try|hear that we are discontinuing our
some unusual combinations for afheel stew  dinner. We approci.

metiu pep up.

Fresh tomatoes will play an im-
portant supporting role in a suc-our fall Juncheon
culent mest entree cnlled  Pork|meeting tentutively sot for Oct
Tenderioln Supreme. Each intrige.{2q
ing perving stacks a pork tender<|K lamath Cattlemen's

loin patty, a tomato slice and

with bacon strips.

Meat expert Teba Slages says|versary ot their meeling in Baker

that tenderloin  patties,  some

{imes called cutlets, are the mostithe usual aclive delegation from|
tendor eut of pork and rvecome|Klumath County, Bill Marshull of
mends thom for a topnolch meal.| Poe Valloy is firsl vice president
PORK TENDERLOIN st'rm;m:|uf the state nssoclation, and Vi
Gouldin' of Warner Valley Stock|
Compuny is first vice presidon:
of the Oregon Cow Belles ‘

12 slies bacon
6 pork tenderloin paliles
Salt
Pepper
# slices tomate, cul %4 inch
chick
A slices onlon, ent %4 inch
thick
Prepare each serving as follows
Crass 2 slices bacon, place ten
derloin patty on the center, sprin
kle with salt and pepper. Place
a slice of tomalo on the patty,
season, and top With a slice of
onlon. Season, Bring bacon ends
up over onlon slice and fasten
with & wooden plek, Mace in a
baking pan, cover tghtly and
bake In & moderata oven (150 de-
grees F.) 30 minutes, Remove
cover and continie baking 30 min.
utes or until done. 4 to 8 serv.
ings.

TE ST P

« all enclosed

the weight on which the butcher

put In your locker. For he trims

figures he removes that way about
120 per cont more (rom the cur-l
cass weight.

If the animal was very fat tand
occasionally 4-H beel is, though
there is a trend away from that),
or you have your meat boned out
more than the average, this figure
will run higher, This gives you a
rough guide to the changes that
toke place after you take aver
from (he 4-H'er who cared for and
Toved the animnal for eight or nine
mani hs.

ltems ol interest

Winners of the Klamath Coune
ly Cow Belle 411 Beel Breeding
Project award for girls were San.
dy Weaver of North Klamath,
senior gwaed, and Diane Williams
of Bonunza, junior award
Home economics departments of
high schools in the county will
again be offered money lo use in
domonsteations of beel cookery.
This money comes In parl {rom
the Oregon Beel Council through
e Oregon Cow Belles and in
purt from the local group.

It's not too carly to start think-
lng aboul Christmas. Beel gift
certifieates will again be avail-
able

There will be those among our
friends who will be sorry to

file your pasl support.
Plans are under way now for
and  annual

This will coincide with the
annual
meoting.

The Oregon Cattlemen will  be
commemorating their 50th  anni.

Nov. 6, 7 and 8 There should be|

Pitted Ripe Olives x2. %% . 451.00

Applesauce
Apricots ne.2 v
FIQS No? 303
Peaches
Fruit Cocktai

|Peaches .z 8 8
Pineapple %™ *  4:1.00

Tomato Juice
Asparagus

Pork & Beans xo'-*™ .5 .89
Pork & Beansvrql‘;’,‘."’zi",‘" " 5§}.30
ggt;ncgzgggs Ne. 303 gl ﬂg
Cor“ Luy!::r;;:alley Cream or Whole 85] 00
Tastewell Pickled m 1 E y
§09|S Nu.ael.gz e 8:1.00
§IPINACH No. 303 1:1.00
Dog Food x2%" 13:1.00
Tomatoesw.. 215 521,00

Tomatoes

OVEN FRESH

CRACKERS

2 439

No 1 et 421,00

1:1.00
.. 5:1.00
Ne. 303 — 1

Valley Bloom
No. 303 )

No. 303 . ...
Blue Sky Whole

Golden Poppy
46-o1.

Dew Drop
No. 300 .

4:1.00
4:1.00

7:1.00

Blue Sky
No. 303

GRADE A
WHOLE BODIED
® 2'/2 -3 Lb. Average

CUT UP -- 35

SWIFT'S PREMIUM, THICK SLICED

29

SLICED BACON . 98

SWIFT'S PREMIUM

SKINLESS
FRANKS

2:98

MORRELL'S PRIDE

AMS

FULLY COOKED
SHANK END

WHOLE C
=15130
T 495 Lb

TURKEY, CHICKEN, ETC.

Banquet TV Dinners -~ 2:89°

BEST BET

MACARONI OR SPAGHETTI
4 Pounds 49c

Noodles .. 39°¢

"DELICIOUS" Broken

SNOW PEAR 8 oz,
Peas, Carrofs &
Peas, Cut Beans
Mixed Vegs.

Cottage B-ox.

MEAT
Pl Es Chicken,

229

Turkey, Beef

10-

SHRIMP
g$100

DERBY

TAMALES

13V3-01.

A

BARBO-LITE

CHARCOAL LIGHTER

.39

BANQUET CREAMPIES - 3:°1"

MILWAUKEE

ROSEDALE 22-o0z.

FRUIT PIES

3:i85

ICELANDIC 8.0z,

FISH STICKS

3:89:

BEST BEER

6:= 89

12-orx.
Cans

SOFLIN 400 Count

STRAWBERRIES ™™

5§$1 00

FACIAL TISSUE

2039

MCP PICTSWEET
ORANGE JUICE
: LEMONADE KOPPER KETTLE PRESERVES
12-0z. 49 6-ox. :Pri:oﬁl‘ A ri:o’:- Boysenberry
- : ¢ ineapp ':. each, l::::b::ry
S0k 2:496 4 0 49 - G p«qc Strawberry

KLAMATH GEMS, NEW CROP No. 1's

POTATOES

BAKE ‘EM, FRY ‘EM, EAT ‘EM — ESSENTIAL

10 Lb.
Plio Bag

FANCY RIO-0SO GEMS — LAST CHANCE TO CAN OR FREEZE

PEACHES
69

20-LB.
LUG

39

CONCORD
GRAPES

Make Your Jelly Now!

39

5-LB.
BASKET
FANCY

Large, Green, Stuffing Sixze

‘BELL PEPPERS

: Crisp;, Tasty, Garden Fresh

34

Marble-Head, Thick Meated

CUT SQUASH

Bake It, Boil It, Eat It

. b

..Tighl' Clusters -

Med. Size, Snow Fall White

CAULIFLOWER

Easy to Prepare

™ |

DATES scn:l:::'l I:::’Growl on Trees,

49

1V2-1b. Unpitted — Plio Bag

CRATER LAKE

C

2 GAL.

MELLORINE

EGGS

LARGE AA
CACKLIN' FRESH

DOZEN

21

_Sierra Mission - No. 2'/2 Can

PEACHES

5 cans “°°

SHORTENING
ORNED BEEF

SNOWDRIFT

LB.
3 TIN

PAMPA
12-0Z.
CAN

49
39

DEER BAGS

Reg. $1.00

69

VARIETY VALUES-OREGON FOOD NO. 2
$‘| 98

CHILDREN'S " ™"
HOODED JACKET

SPECIAL ORDER
MINIATURE PASTRIES

HOT DOGS
and COFFEE

s 10

SCHOLARSHIP
FUND—

Proceeds go to a Klamath County

Senior Girl for College Tuition.

Sept. 20 - 21

10 AM. TO 6 P.M.

SHASTA WAY and AVALON

Oregon Food Store No. 2 Only

Thursday, Seplember 19, 1963
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PRESTO LOGS

14§$‘|00

Del Monte PEAS

303 CANS

;$‘| 00

LUNCHEQON MEAT
HAMLET 3 9C

12-0Z.
CANS

FISHER'S 40-0Z.

BISKIT MIX

3i83°

YAMY NO. 212 CANS

YAMS
S‘I 00

SERVE WITH FLAIR — Miniature raisin breads, baked
in whimsical flower pot shapes, provide an ever new
variation on the theme of delicious raisin yeast bread.
Baked in tiny flowar pots, they are prettily glazed, with
a colorful artificial flower gracing each rounded top.

FANCY RAISIN BREADS
BAKED IN FLOWER POTS

and add candied fruit. Cool to
lukewarm. Soften yeast in warm
water in warm bowl. Beat egus.
Combine with sugar, salt, vanilla
and raisin mixture. Add softened
yeast and 2 cups four; beat very
well. Add remaining flour and but-
ler. Mix to moderately soft dough.
Turn out on floured board; knead
until smooth, Place in lightly
greased bowl, cover and let rise
until dovble in slze, 1% to 2 hours.

Miniature raisin broads baked
in tiny flower pols are fun and
creale their own partyish effect.

The dough has a good rich Mus-
cal favor, tastefully accented
with candied fruits and peels.
The raisins are coarsely chopped
to release their full sweet good-
ness.

Variely stores and greenhouses
are sure to have unglazed flower
pots at inexpensive prices. This
recipe calls for a dozen pots,| Torn out on board and divide into
about 2t%-inches in dinmeter.|12 equal pieces, Grepse well 12
Gresse them well for baking,|small unglazed flower pots
then insert a small circle of foil | (about 2%einches diameter, 2%-
to cover the bottom hole, Bach|inches deep). Place small circle
brend bakes to a beautiful golden|of foil in pots to cover bottom
brown in these fun and fancy con-| hole, Place dough firmly In
Lainers. greased pots. Cover with damp-

MUSCAT RAISIN FLOWER |ened cloth; let rise until light
POT LOAVES and double, about 1 hour, Bake in

1 cup seeded Muscat raisins| moderately hot oven (375 degrees
20 cup milk F.) 90 to 40 minutes or until the

& oun finely ot ixed| lonves test done. 1f tops brown
n t:;?.,ﬁm; gmthumgdmrgl: too quickly, cover with strip of
7 packages or cakes yeast,|oil during last 10 minutes of bak-
active dry or compressed| g, M desired, spread tops of

Iy cup warm waler warm loaves with powdered sugar
thinned with orange juice or milk,

"
1y :.,s,f: sugar Makes 12 small flower pot loaves.
I teaspoon sall Y T AT

1 teaspoon vanilla

4 cups silted flour Don 5 Sfdrve
13 cup soft buller or margar-

ine To Diet

Chop raising slightly. Add milk;
heat to boiling, Remove [rom heat

Dieting does nol mean starvas
tion,

As a maller of fact, doctors
and nulritionists tell us that eal-
ing a small amount of food, often,
Is u good way to lose weight.

It is most important when con-
i Irolling your calories, to get the

doily requirement of vitamins,
I minerals and proteins, A dell
l clous morning efg nog Is recom:

mended by Meadow Gold home
economisls ns @ nolritious yet
slimming way to start your day.

Any fresh (ruit may be added

as lavoring for your eggnog. Or,
i lablespoon of honey will perk
up the flavor and give you need-
ed motning energy,

ENERGY EGG NOG

1 eup skim milk

| whole exg

WEDDING CAKES

OF ALL KINDS

. GENUINE RUG PILE WITH
B~ & NON-SKID BACK.
- WASHABLE

J 98c&$198

PRUNE CAKE
8-Inch $1 19

I tablespoon honey
tor ":T:]p of crushed fresh
fruit)
Place all ingredionts in blender
or hlend Wwith an egg beater,

| LOW IN PRICE

Cleaner Clothes |

For Back €%

<3 .
ht T2

IRONING BOARD
PAD & COVER

Fiberglass Pad with Scorch-
Proof Silicon Cover

39

PORTUGESE-HAWAIIAN

SWEET BREAD

Reg. 35¢ Lb. Loaf

DOUGHNUTS

Reg. $1.29
8 INCH — DEEP

PUMPRIN
PIES

Reg. 65¢

29

CHOCOLATE
CAKE

Reg. 55¢ Doz,
Dox,

49

to Campus!

WHAT'S THE BEST WAY
TO CLEAN YOUR BEST
DRESS?

The Norge Way

{Saves time and money, tos!)
MNorge coin - operated dry-
cleaning is the gentlest,
most thorough way to clean
o fine dress (or any fine
fobric) . ., . because it's

PLASTIC CLOTHES BASKET

98¢

GIRL'S STRETCH

DENIM PANTS

BEST BET . 250 COUNT

$398 & SK49 | Hi\ER PAPER

5%

FRUIT OF THE LOOM

Men's Athletic Shirt

LIVE WIRE

355145 | Noresook

09c & 89<| "=

Shorts, Tee-Shirts, Briefs  35°20°

BOMANIA - 160 SHEETS

PENCIL TABLET

29|\

Quantities Last

43-0:.89(

i

Prices Effective Through Sunday Night While

* Avalon end Shaste Way

Pam te¥pm

If You're Not Shopping Here
You're Spending Too Much!

We Reserve The Right To Limit
* 4480 South 6th * 1315 Oregon Ave.

STORE HOURS: SUNDAYS & HOLIDAYS 1§ .
10 a.m. ta 7 pom, WIIKDAYS —

personalized. Only YOUR
clothes are in the machine
with fresh filtered cleaning
fluid. A dress is cleaned
and ready to wear in less
then an hour (we offer
ressing service if needed).
g‘lu savings are sizeable,
too!

LAUNDRY AND CLEANING
| e L A -

fi SERACE A 87 Till NOAAE DrWaN D8 Tel FrATaER CORSAL'

734 So, 6th  Open Till 10:00 P.M. TU 44197




