Sugar ‘N’ Spice
In Cherry Torte

Sugar and spice: and cherries
are nice=&0 why not combine all
three in @ delightiul  dessert
called cherry cinnamon lovte® 1t
is made in three easy steps with
cach layer coniributing its own
Ravor to hlend beautifully with
the other twa

A orunchy cooky hase comes
first, baked in the same dish in
which the finished dessert s
chilled. Creamy vanilla pudding
made with a mix and evaporated
milk for extra ease of prepara
tion is smoothed over the hise
Bright red  cherries  highlighted
with w hit of splce mnke the gay

g with flaver, cherry cinna-
mon torte has another point in
s favar, I's & "do abead” des
sert to be prepared early in the
day of even the night belore. Cov.
ered tightly with saran o foil it
retning its just-made [reshness for
hours
CHERRY CINNAMON TORTE

Ly cup butler

14 cups sifted flour

2 tablespoons sugar
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1= cup Waler
1 No. 2 can tart red cher
ries
2 tablespoons oormstarch |
Ys CUp sugar
I leaspoon cinnamon
Ly teaspoon red (vod coloring. |

Cut hutter inte Nour and 2 ta-|
hlespoons sugar with pastiy blend-|
or until mixture resembles corn|
meal. Using lingers, press er\l
ture ovenly inte botlom of o 9% x
vy x 1% Ineh ‘baking dish. Bake
lin hot aven (400 degrees F.o for|
15 minutes. Coal on cake rack
While erust is baking. prepare fill
ing by mixing pudding mix. evip
oriled milk and witer in & me
dium size saucepan. Cook and stir
over medium heat until thickened |
Cool o room lemperalure, then|
gpread over conled crust in baking /
digh. Draiin cherries, saving (e elBERRY CINNAMON TORTE
| juice. Add water to juice th med
sure | eup total liguid. Mix 45 cup
sugar With cornstarch and ¢l
!mun in small snucepan. Add cher-
ey liguid and cbok, stirring con
{stantly, until thick and clear, Stir
lin eherries anid red food coloring

Crunchy, ¢

AV

reamy and brimming with fruit are the
| three layers that make up this delicious dasserl, The buttery cooky base holds smooth
vanilla pudding with a spicy cherry glaze orer all,

Fun-Food Duet |

\s something different for your|
| group, why mot p La n nn old
tashipned’ hay, ride?

Ater the bustle ol summer
months, this coild be just the
cket for enjoying the coal au-
umn evenings., No need to ]nﬂk|
for baby sitters. This Is an #elivi-
ty that the children just love to
Jmn

I you're inviting e group
hack to vour home for & late ove-

ming meal, here are 1wo

et main  dishes  created
[Meadow  Gold home economists
that should “make hay” with the!
crowd

Sweel chops combines hum.n'
sugar and milk lor noteitious, jul

|ey pork chops, Chidken \up;-vmr|

o delectable  hlond ol gour
peam and eanned soups lor .'.| -
rich ¢hicken' sance. The gravies B )
from both recipes are delicious) TWO PRECIOUS METALS — Platinum and coin gold are eombined in an elegant new
served over (luffy rice china pattern called Grace. The narrow platinum band is on the outer edge, the §°=d

You muy {ix either of these| band, the same width is the inner circle, Platinum also accents the foot and handle of
dishes nhesd of time. Let the| the cup, The pattern is handsome enough 2 qrace any dinner table. Try it on a beige
{automatic timer on your oven| cloth accented with gold threads or set it against 4 black and silvar metallic cloth and
do’ the cooking for vou. 11 the yen platinum edge goblats with sterling ac:zassorins. It will ba a delight to own. Laok
hay ride lusts longer than ex far it in our own Klamath Falls shops.
pecled, don't worry, The dishes e ——— 7
remiin  lender  and NEW SALAD Thexton’s Aquarium &
Fill golden rings of California Supplies

ey [sagar side up. Pour milk in pan)|
n i Jevel of supar. Bake m
150 degrees [or 45-60 minutes or

in thewr sauces
CHICKEN SUPREME

1 pkg. vanilla podding and  |Cool hefore spreading  over pud-|
ple {illing mux |ding (n pan. Chill, tightly covered,
I tall can evaporated milk'untl sepving tme. Makes 8 sery

£
{

18erves fi
i chicken hreasts
1 can mushroom soup

until chops are nicely browned
Serve sauce over nodles or rice

midsummer cantaloupe with welll
soasonéd cottage cheese ar chick-
len  salod. Garnish  with erisp]

RECEIVED NEW

FISH

235 Alemeda

: flowres—lettuce, carrot, celery, parsley, to name a few e, P - 2 Mo 0
I And still, even less calories thun half an average grapefruit! o T iskenaro Gl
] ) I and remove any dar
Good idea?. .. Good bread! & I ‘I:‘_":,‘.ri.,l :_“,"”T Y
ottle oo depth of 1 ineh Ac
e 4n h".f ,”"- (-”f,” es per Diet-Slice age amd Bring 1o boll oy
et Cover. R Wik
' |8 ..'II. : ; 1
-
FREE
HOLLYWOOD BREAD DIET PLAN

VEW YORK i Fot
‘“What Have You Got To Lose?" oW, Enitesiive. Wiy 10 $6
imb hopes oo them |
by Eleanor Day ticknegs of two rib bones ar
make a powket between ther
Ask your grocer for brand-new free diet plan booklet RS I
Or fill out coupon and mail to Hollywood Bread moant’ of - stulfink aid: oo
iWres T e to Tasten o o
_Hb’;ly'”f'OOd DIET BREAD e Dt

X P.O. BOX 715 HOLLYWOOD, FLORIDA

1) 23 eups)

'HowLow C
MUSIC BY

PRIZES TO

Ashland Highway

...even less calories per diet slice
than half a grapefruit

LIMBO CONTEST

LEN RICH TRIO
LOG CABIN

DON'T FORGET: ;.7 cai., Reervaroms

s

Hings

anYouGo?'
TONIGHT

WINNERS

TU 4.4556

wedaqas.

Praise be! Diet-Sliced Hollvwood Bread, tender-textured

and satisfving, tastes so good!

Good things go into it that's why. Sesame seed and
golden wheat. And nine [resh, vitamin-puacked vegetable

A QUICK HEARTY DISH — Convanience foods and cabbage are a winning flaver

tsam when dinner signals man.sized servings of creamed luncheon meat on cabbage

Mease RUSH Eleanor Day's diet plan booklet, *What Have You Got To Lose ™

Nipross

dikdrey

L4, A —

Budget Meal

There's an extea bonug of Fine

Mavor al pennies - por -

prices whin creamed  lunches

preparation o the ingrodients (¢
the sauce silting on the pants
shell

The only thing yvou'll need
buy is the cabbage and wi
this year's hountiful. erop
|ehoose from, that's an oxsy Lo

head, so fresh it's (oirly dewe
Then whisk it to the cooking ke
tle to boil il barely done.

Creanwd luncheon meat has
special affinity  for cooked cn
bage and this happy union

pravide creamv richoness in 1l
satce {or perlect mansies Ser

ings

WITH CABBAGE WEDGES
v cup. butler

1small  omion hopped

can 112 e
thaul
D tablespoons {lour
tall can ovaporaied milk
I 20 eups

salt and pepper (o Last

poiiesd head of cabhive

witter n skillet over m

1 meal and ook until onion
ansparent and mear cube
brivwn,  stirring  oceasuonall
Romwe from beat. Sprinkle flog
VeI over maxtube

e i smoothiv, Slowly sur

oV wee mulk to make o =smootl

v Return 1o beat andd

| NEWSPAPERS

Berald and Pows

(]

sorving

megt comes o the dinner toble
atop o cabbage wedge, The key-
note of this robust dinner 15 con-
venience—rom s quick and vasy

|inpdeed. Look for o erisp green

extended even further theough the
weisoned sabee. The meal cubes
are browned in oo bit of butter
with onion added for extra (lavor
e evaporated milk s stivred
in sirmght {rom the can o' B

CREAMED LUNCHEON MEAT

Aded omon: and ek

cucumber slices or radishes for (8 1y 4-3095
a vaptivating salad

! ean chicken soup
I cup sour cream

L5 eup slivered almonds
Put chicken breasts in

WATCH TIME
Savor every :_'U]l'[f‘n summer mn-
|ment with in-the-sunshine soup “n

. sapdwich lundhenns served in the)
pan: Mix undiluted soups together huek yard or on the patio. For|

and pour over chicken Spreasd quick ~ and  easv  sandwiches,
Hour ;'“""“ over lop, Spr '!r_‘l"li" ;‘ll spread enriched white broad with
MHINGS OVer sour cream, Bike all oo o Jiopep ; i

|IL'|U fdegrees [or gne hour 10 min ‘E.I‘il-;‘l I'_”; Illl,llt ":_.:nlll‘.ll;.h].;l‘!ir I,‘.\ﬁl\lw:ﬁ;[
Wies, Serve saice over rice stvle and toast in o modernte
a0 degrees F until

SELECT

MOLATORE'S

For Your Fall

PARTIES and MEETINGS

SWEET CHOFS

loven,

iServes A1 heated through, Canned  tomato)
fi lnin pork chops stup or o combination of lomato Mo party tao big or to small. Three elegont
about % thick antl chicken rice soups would be rooms — pone just the rrghl size for AU
2 teaspoons  propared muss ‘good go-alonzs with (he rollup group. Reserve your dates now, Call TU
tard sandwiches. | 4-6298

eup dark heown sugar
Homogenized or skim milk
Dash ol =alt, pepper
Season chops with salt and pep:
per. Spreadd pork ehops with pre- |
paared mustird on both sides
Pack one side hap with brown
in pan with

MOLATORE'S

RESTAURANT & LOUNGE

100 Main St

RUMMAGE SALE

FRIDAY, Sepr. 27

8:00 a.m. 10 5:00 p.m.

SATURDAY, Sept. 28

8:00 a.m. te 1:00 p.m.
SACRED HEART PARISH HALL

supar Plage
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UNBELIEVABLE . . . BUT TRUE!

Volue-Packed Specinl! Here is a real %
luxury at o real bargain, A com- \\'
plote 9-picce correlated living raam k o

\ group for only 159.95. You would W
expeet to poy at lennt $100 more! |

L}
i

Get ALL 9 Pieces at

Eve Zow oo/

ALL THESE FINE
PIECES INCLUDED...

Our Deluxe Starfire Sofa with heavy-duty
nylon cover that laughs at dirt. Your choice
of beige, chompagne, chocolate brown or
turquoise. Converts to comfortable bed ot
night!

n
t
R
fid

Matching Startire overstuffed chair

Two beautiful step-end tables in blonde or
walnut finish

LAy

Matching cotfee tahle — blonde or walnut
tinish

‘.

Twe medern-styled table lamps

il
Two beoutitul, decorator-styled throw pil-
lows

NO MONEY DOWN

: OTHER ROOM GROUPS PRICE
<. No Payment Till Nov. 15 & CED FROM

e ONLY $149.95
W
o A

FURNITURE CO.

;

KT

i

m

&

Budget Furniture is the
home of real Budget
Stretching  values. See
our huge selection of
turniture for every room
<+« pork free on our own
big lot! OPEN EVENINGS
TILL 9:00.

FREE
DELIVERY




