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Canned

Sparks Leftovers

Tha word leflover should he
banighed {rom the English lan.
guage , . . at least as far as it
applies to food. Today, with the
wealth of canned fopds to abet
the cause, leltovers become the
basis of some very {ancy main
dishes,

Those oxtra pleces of turkey
remaining from last night's din-
ner arrive agaln at the fable
in a dish from the South, .
and with canned gravy on hand,
this Creole-Style Turkey tlukes
only minules. Smooth rich mush-
room gravy launches this meal,
Chopped cooked turkey is the
next main ingredient, The creole
touch comes with the addition of
tomntoes, green pepper, bay leal,
garlle and onlon,

Fluffy white rlee {s the perfect
accompaniment, A tart green gal-
nd will complemient the meal.
Chilled  frosterd grapes make #
colocful conclusion . . . and for
the Southern touch supreme,
why not serve pecan pralines
for nibbling with the eoffee?

CREOLE-STYLE TURKEY

3 cup sliced onlon

Yy pup chopped green pepper

| medium  clove garlie,
minced

1 small bay leal

2 tablespoans buller or mar-
garine

FANCY LEFTOVERS — Turn leftovars into spectaculars
with canned gravy. Here canned mushrocom gravy trans-
forms extra pieces of turkey into a Creale-Style Turkey
dish, sarved on fluffy white rice. All that's neadad to
complate the menu is a green salad and a dessert of
frosted grapes in the Southern tradition.
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Gravy - ‘
|

1 can (100 ounces) mush-
room gravy
1 cup diced cooked turkey
13 cup drained cooked toma-
lnes |
2 cups cooked rice
In saucepan, cook onlon, green|
pepper, garlie, and bay leal in
butter until green pepper s
tender, Stie in remaining ingre-
dients except rice. Heal, stirring

Jnow and (hen. Remove bay leal.

Diced conked lurkey goes glam-

Serve over rice, Makes 4 mrvlngs.‘
orously (o a parly, 1oo, withl

SAUSAGE

3 Lbs.

CENTER
cuTS
GRAIN
FED
PORKERS .
Del Monte
Nebergall's Peaches sNo. 2Vh
rra Mission
11b. Rolls Peaches <. 2"

Payette Valley
No. 303

Applesauce

Blue Sky Whale

Apricots no.2 v

canned chicken gravy, Mandarin]

oranges, and chopped pistachio
nuts add a nole of haula cuisine,
NEAR EASTERN TURKEY
19 cup sliced celery
1:3 cup chopped onion
Uy teaspoan allspice
1 (ablespoons butler or mur-|
garine i
1 can (10% ounces! chicken|
gravy |
15 cups diced cooked turkey |
Yz cup mandarin oranges |
Conked rice
Chopped plstachio nuls
In saucepan, cook celery, an-|
jon, and allsplee In butter until]
celery is tender. Add remaining|
{ngredients except rice and n'uh-s.I
|

Heat, stirring now and then. Serve
with rice sprinkled with nuts,
Makes 4 servings.

City Grade School Menus |

Monday, Sept, 30
Vienna Sausages
Butterad Polatoes
Peas
Hot Buttered Rolls
Fresh Fruit
Yy Pint Milk

—_— i Hot Butlered Rolls
Tuesday, Oct, 1 |

Nondle Medley
Cole Slaw
Hot Cornbread and Buller
and Honey
Fresh  Fruit
Yy Pint Milk
Wednesday, Oct, 2
Hamburger gravy over TPola-
toes or Buttered Rive

Sliced Tomuloes
Hot Butlered Rolls or Mullins
Pumpkin Cuslard
13 Pint Milk
Thursday, Oct, 3
Chili Beans
Raw Vegelable Finger Foods

Ihsh of Sheed Peaches
Cookie

\ ty Pint Milk

Friday, Ocl. 4

Creamed Tuna on Biscuits
Fxtra Butlered Riscuits
Spinach and ‘5 Epg
Carrot. Curls

1 Presh Frult or Melon
15 Tint of Milk

RED CARPET TREATMENT — The Pillibury Company en
tertained contestants royally during the 15th annual Pills-
bury Grand National Bake.-Of in tha Baverly Hilten in
Los Afgeles recently, Cath awards rounding our more
than $100,000 in prize money and appliances went fo

the 80 senior and 20 junier
tainad by Pillsbury in indivi

contestants who wera enter.
dual roams with patios in the

Beverly Hilton. All wera flown to Los Angeles, receivad
even tipping money from the host company and other
qifts. Mrs, V. H. Sharmer of Klamath Falls entared this

"Brown Valvat Cake," and

as Klamath County entrant

won an electric range and mixer, and several food items,

|

SKINLESS
WIENERS

SCOTT'S PURE PAK
12-0z. Pkgs.
10 to a Pkg.

PKGS.

Del K;\on!e T
No. 303 .

Sauerkraut

BACON

MORRELL'S PALACE
THIN-SLICED

Lbs.

Typhone Sliced

Pineapple x"

Spinach .36
Asparagus .. sco”

Del Monte

Stewed Tomatoes “No. 203

Del Monte

Tomato Sauce e o . ..

PURE
GROUND FRESH
DAILY

3 Lbs.

Green Beans . %os™
Peas %o
Corn

No. 303
Tastewell Pickled
Neo. 303

Del Monte

PORK LOIN
ROASTS

TOILET
TISSUE

LOIN
END

. | SPARE RIBS

Ib.

Country Style Lean & Meaty

29

SOFLIN

ROLL
PACK

TEE NAPKINS

4 ok95-49 :

TEE WAX PAPER 4 89°

ZEE

SANDWICH BAGS

2.. 3%

(CHIFFON

FACIAL TISSUE

4 51 00
Boxes

|DEL MONTE - 211 Tin

51"

 PINEAPPLE
| NABISCO SUGAR HONEY

' GRAHAM CRACKERS

LB,
BOX

69

HALEY'S NO. 1

CHIL! CON CARNE

seans 4%

FISHER'S 40 OUNCE

BISKIT MIX

F
3:85

R
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CIDER OR
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o §O°

TRI MOR

PITTED
OLIVES

No. 1 Tins

As00

Beets
Tomatoes “~e. 303
Dog Food ~c.5"

“Delicious’’

Tomatoesuﬁ. 20;
Tomatoes r.. o3

Green Lima Beans %or%os ..
Peaches .. %"
Yams xor %

Payette Valley Cream or Whole

4480 South
Sixth Street

FRIDAY
SEPT. 27

- 4:1.00
52100

00
52100
61,00

51,00
E100
61,00

4100
6:1.00
£1.00
5:1.00
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THESE

PR cfsW ‘ EGGS

1BEANS

LARGE AA
CACKLIN'
FRESH

Doz.

HUNTERS” SPECIALS

GRAPES

'CINCH - LB. BOX

CAKE
MIX

$

Pkgs.

REFRESHING - SWEET & JUICY

BORDEN'S
TALL TINS

MILK

10

C
Lb.

TOKAYS - FANCY No. 1's - DELICIOUSLY }..

VAN CAMPS
NO. 2 TINS

PORK &

For

Ib.
Bag

'

STRAWBERRY
PRESERVES

MARKET
40-0Z,

69

10

POTATOES =

KLAMATH GEMS - BOIL ‘EM - FRY 'EM - EAT ‘EM

BANANAS

FANCY, GOLDEN, RIPE HANDS
TEMPTING, FLAVORFUL

DEL MONTE 303"

PAMPA

CORNED

BEEF

12 Oz. Cans

CHUB

DOG FOOD

BY

No. 1 Cans

GARDEN FRESH - CRISP & CRUNCHY

CARROTS ~ 3:25°

LBS. ( Y 4
RED DELICIOUS
CRISP, SWEET, JUICY

Shining Red
Best Eating

APPLES

2-35°

1-LB. PLIO BAG
MEDFORD YELLOWS - VERY MILD
ONIONS 25

3-LB. PLIO BAG

Sweet
Juicy

SUNKIST

ORANGES

4-59°

15#1”

12-0z.
Packages

1 49

WHITE STAR CHUNK

TUNA

§$'IOO 1

LUNCHEON

MEAT

HAMLET

3 9c

e §i%]%
FRUIT PIES == 3:85
MEAT PIES = 6"

BANQUET
17
TV DINNERS -

49

ORANGE JUICE .

2:49

CARROTS & PEAS — PEAS
CUT BEANS, MIXED VEGETABLES

SNOW PEAK VEGETABLES

8.

10

ICELANDIC — 8 OUNCE

FISH STICKS

3:89

_

“ICY - HOT”
INSULATED

CHESTS
B 5949

=g
S

QUILTED

INSULATED
UNDERWEAR

46s09"

e $Q)98
CAMP SKILI-ETS HOODED - RED & GREY

5229

GAL. ’ 1 &

SWEAT SHIRTS
PRESTONE

IDEAL FOR CAMPFIRE

49¢ vgm | HUNTERS

CAPS

BRIGHT COLORS

SPECIAL ORDER
MINIATURE PASTRIES
OF ALL KINDS

BUTTERMILK — 8-INCH — ROUND

COFFEE CAKE

FRESH DAILY
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concentrated makes it uniqu
in many cooked dishes. It no

Try it on baked
Orange Butter Frosting, fi

here.

This [all marks the 470th anni-
versary of the planting of the
first arange {rees in the Western
Hemigphere, and the 20th anniver-
sary of the introduction of prange
juiee concentrate. IU's np wonder
Lhen that frozen concentrated or-
ange fulee is one of the biggest
features of Seplember’s Frozen
Food Buy Time, .
We've come a long way since
Columbus planted the first orange
seeds on the island of Hispaniola
in 1493 For that matier, we've
made tremendous  strides since
the first orange julee concentrale
was sold in 1043, For now we've
sicceeded In preserving the nals
urnl tartssweel flavor and richy
fuiee by ruick-freezing, al 1.iu-\
sime Ume concentrating it o
save slorage space,
The fact that f[rogen orange
julee is concentvatod makes it
uniquely valuable as an ingredi-
ent in many cooked dishes—for
instance, as a plaze for baked

swoet polatoes, And it does dou-
ble-duty in desserts by adding
putrients as well as flavor to
cake frostings, puddings and oth-
or sweots, You'll probhahly want
lo kepp one or two extra cans
ol frozen orange julee on hand
just for preparing such {reats
#% Buked Ham with Orange Bur-
pundy Glaze, Orange Buller
Frosting and [®illing for Layer

| Frogen Asparagus.
BAKED HAM WITH
ORANGE BURGUNDY GLAZE
I 60z} eontainer frozen
orange Juice, undiluted
l 10 {n 15b. ham
Whole cloves
1z cup brown sugar, firmly
packed
I cup Burgundy
'3 teaspoon ¢innamon
'y leaspoon dry mustard
Lat frozen orange julce stand al
room temperatire while haking
ham  according 10 packer's fin.
structions. One hour belore end
fof codking time, remave ham.

WEDDING CAKES

REG. 8%9c 7 9c

ALMOND CHOCOLATE DELIGHT *™

REG. 89c 79 £

LB. LOAF REG. 35¢

RYE
BREAD

HAR

ROLLS oo

REG. 49¢ DOZ. ||

Drain off excess fat, Remove
pind and seore fat in o diamond
pattern.  Conter  each  dinmond
\with & elove, Combine hrown su-
\war, orange juice, Burgundy, cin-
namon and mugtard In a sauce-
|pan. Stmmer, stirring, for five
|minutes. Pour over ham and re-
turn o oven
minutes until ham is done. 1f
|desired, serve remaining  sauce
\in gravy boat after skimming fat

|fram the top.

ORANGE HOLLANDAISE

| Fom FROZEN ASPARAGUS

2 packoges frozen aspara:
[US  S[ears

s vup hutter or margarine

Ve eup frozen orange fuice,
undiluted

Iy tenspoon salt

4 epg yolks

Vo tup Hallamilk-half-crenm

39c e

rorreny . 29 | @QF | SISAL ROPE s v 39

FLASHLIGHT BATTERIES

KNIVES
FORKS 10¢c

25¢

You’

* 4480

2:9¢
CEREAL BOWLS COFFEE MUGS  5:59¢

insuLaten 2539€ BATH JZJ :‘ﬂ
$989 TOWELS hi
One Gal.

39 = 98 C L 3

SPOONS  10c
COFFEE MUGS

THERMOS JUGS
HANDI PLASTIC PAI

Value

Five
Quart

LT
" Dy
& BT pag
A gy

Prices Effective Through Sunday Night While STORE
Quontities Last

[¢]

* Avalon and Shasta Way

If You’re Not Shopping Here

re Spending Too Much!

We Reserve The Right To Limit

South 6th * 1315 Oregon Ave.

HOURS: SUNDAYS & HOLIDAYS
10 am. to 7 pom. WEEKDAYS —
9am te?pm.

COOKING AID — The fact that frozen orange juice is

\ (one -0z,

ham or corned beefl, carrots or

Baste every 10

aly valuable as an ingredient
t only adds valuabls Vitamin

C, but gives a distinctly tart-sweet flavor of oranges.
ham with Orange Burgandy Glaze, for

lling for layer cakes, and

Orange Hollandaise for frozen asparagus, pictured above

Frozen Orange
Juice Seasons

Cook frozen asparagus spears
aceording to package divections.
Melt butler or margarine in top
of double boller, Add orange con-
centrate and salt to egg yolks
and mix well. Stir egg mixture
into melled butter and beat with
rolary beater or wire whisk un-
11l like whipped cream. Add hall-
milk-half-cream and beal a min-
e longer. Makes six servings,
Excellent also with [rozen broc-
coli,

ORANGE BUTTER FROSTING
FILLING FOR LAYER CAKE
container of frozen
orange juice will make both
frosting and filling.)
ORANGE FILLING
15 o (6-0z,) container frozen
orange julce
% tablespoons cornstarch
Vi ecup granulated sugar
Dash salt
I egg yolk, beaten lghtly
1 tablespoon hutter or mar-
garine

Defrost orange julce until it is
easily removed from container.
Set aside '4 of container of or-
ange juice fdo not add water)
for frosting. Combine cornstarch,
sugar and salt dn a saucepan,
Stir in arange julce slowly. Add
two  tahlespoons of waler and
hring to & boll, stirring eonstant-
ly, over low heat, Cook wntil
thick and clear, Add a small
amount of the hol mixlure (o

Cake and Orange Hallandaise for|eue yolk, then stiv Into remain-

Ing mixture In saucepan. Cook
two minutes longer. Remaove from
heat and ad:d butler or margarine.
Cool, then fill a nine-inch layer
cake.
ORANGE BUTTER FROSTING
1-3 cup softened butter or mar-
parine
4 cups (1 Th.) confectioners’
sugar, sifted
1 ogg yolk
'z of oz} conlainer [rozen
orange juice (reserved
from Orange Filling above)
Crenm  butler or margarine,
beat In half of the sugar. Add
eng yolk, and while still beating,
arld remaining sugar, Add ar-
ange iuice, mix well and frost
top and sidex of layer cake.

Liver Curry

I pound sliced beef liver
4 to & slices bacon
2 tublespoons lard or drip-
pings
A tablespoang butier or mar-
garine
2 tablespaons finely chopped
anion
I van (2 ounces) mushroom
stoms and pleces, drained
2 tablespoans flour
Ly teaspoon salt
ls teaspoon pepper
| toaspoon curry powder
15 eups milk
2 cups cooked rice
Cook liver slowly in lard or
drippings until well browned. Re-
mave {rom {rying-pan and cut
Into Lineh pieces, Melt butter or
margarine in saucepan, Add on-
fon and mushrooms and cook un-
til lightly browned. Add flour,
silt, pepper and curry powder.
Blend well, Add milk. Cook, stir
ring constantly, until thickened.
Add liver pleces and heat, Cook
bacon  until  erisp, Drain and
hreak into small pieces, Serve
liver curry over eooked rice and
sprinkle bacen on top, 4 servings.

CHILLED CORNOCADO
Maxican-style canned corn gets
an added south-of-the-barder touch
with n  semitropical California
nvoendo cut into cubes, Draln
whole kernel corn and combine
with avocado cubes. Marinate in
refrigerator in an oil and wvine-
gar dressing. Serve chilled as a
relish or heap on greens lor a
salnd.
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