
For hotter sauce, increase cayThursday. October 3. 1963HERALD AM) NEWS, Klamath Falls, Ore.PACE 2C
enne to H teaspoon.

d' j
1 tablespoon chili powder
2 teaspoons salt

Onerous dash cayenne pee-

per
In large skillet lightly brown

FLOUR TORTILLAS

Combine 2 cups silled all-p-Ranch Style To Please Men
pose flour with 1 teaspoon salt.
Cut in Vi cup shortening ,

withBlazing sun, freezing tempera-- 1 ping. Tliey are served toasty

NEW TASTE

If you like scrambled eggs try
this variation. Cook the eggs in

top of double boiler over hot wa-

ter, stirring constantly. When the

eggs start to thicken, slir in some

cottage cheese about one table-

spoon for two eggs. Continue cook-

ing, stirring eggs gently, until

they are done.

rice, onion and garlic irt shortencup grated sharp cheese
a cup chopped lettuce

Heat oven to 30 degrees F.
warm,lures, demanding work

Traditionally, seasonings for
pastry blender until consistency of
corn meal. Add cup lukewarm
water; mix until dry ingredients
are moistened. Knead on lightly

ing, stirring frequently. Add
meat; cook, stirring constantly,
until browned. Stir in tomatoes

Saute' meat in shortening: season
uf these seem to affect a man's

hearty appetite. He still expects
a substantial meal at the end of
the day,

with salt, pepper and garlic salt.

and remaining ingredients. Cover;floured board about 50 limes.
Divide into 8 balls; cover with

Heat Enchilada Sauce; while
simmering dip tortillas into sauce

the sauce are hot with chili pow-
der. Perhaps too much so for your
taste. In that case you'll like
the milder seasoning of this en-

chilada sauce. Of course, you may
make it as hot as you prefer.
That's the joy of creative cook

simmer 30 minutes, stirring ocNo one knows this better Ulan one at a lime until softened cloth; let stand 15 minutes. Roll

dough into 8 rounds. Fry casionally, or until rice is tender
Remove and fill each tortilla witha rancher's wife. And she knows

how to satisfy that appe-
tite loo.

and liquid is absorbed. Makeson hot, ungreased skillet or griddlemeat, l'i teaspoons onion, 2 tea to please any cat.
spoons cheese and 1 tabiespoon servings 6't cupsi.until browned in spots; turn brown

other side. Makes 8 tortillas.
ing.

Take a short cut in creating
Enchiladas, tacos, hearty cas ettuce; roll and secure with Hot ketchup may be

seroles each is a favorite that toothpicks, if necessary. Arrangethe sauce use tomato soup.
rolls in greased baking dish

A robust is
Mexican Rice. Combining a little
of the Spanish style of cooking

A real time saver, and it is
she serves olten. If you've trav-
eled in the southwestern slates you Ul'j" x 7?i" x IV). seam sidedelicious.

down; pour any remaining sauce with truly American flavor, it lea- -
1

have probably eaten some of
these favorite dishes and enjoyed
them.

over top; bake 25 minutes. Re
Yod may prepare your own

but did you know that
tortillas come in cans, or (rozen?

turcs rice browned to a golden
color. The rice is combined withmove from oven; sprinkle remain

ing cheese over top of casse ground beef, chopped onion andThey only need heating beloreYour husband mijrht not be a
rancher, hut still you would like role and bake an additional 5 juicy red tomatoes in this dish

minutes. Makes 8 enchiladas. for extra flavor, a generouslo serve him these same hearty
foods. Just too much work?

Dutch Kitchen
SWEET MAYONNAISE

2 egg yolks
salt, pepper

3 teaspoons prepared mus-

tard
3 teaspoons red currant

jelly
Olive oil
Red wine

Beat yolks until thick and light- -

ARIZONA ENCHILADA SAUCE

all tuna
liver 'n meat

chicken
fish

meaty mix
kidney 'n meat

There are ways to simplify the

eating.
The sauce and tortillas may be

prepared during the morning and
reheated at meal time to cut
down preparation
time.

ARIZONA ENCHILADAS

preparation of Such dishes with
1 can i ounces' Heinz

Condensed Tomato Soup,
undilutedout sacnlicing flavor, and we

have tried lo pass on I lie secret ',' teaspoon garlic salt or 1

1 cups Arizona Enchiladain these recipes.
Arizona Enchiladas are tortiIlU'Wn hiTh"iw

touch of Heinz Ketchup is stirred
in with chili powder and some
minced garlic.

This dish can be made in ad-

vance and reheated.
MEXICAN RICE

1 cup uncooked rice
i cup chopped onion

- 1 clove garlic, minced
3 tablespoons shortening
1 pound ground beef chuck
l ean (1 pound) tomatoes
1 cup water
i cup Heinz Tomato Ketchup

colored. Add seasoning, mustardllas rolled around a savory meat,

clove garlic, minced
' teaspoon cayenne pepper

per
' cup water

teaspoon oregano leaves
Dash salt

NO FOOLIN' Anions enchiladas are tortilla filled with ground beef end a savory
5 '.sauce of tomato loup and cheeie. Feature tSem in a ranch-styl- e meal designedfto sati-
sfy the heartiest appetites.

lettuce and cheese filling. The and jelly. Mix well. Add oil,
while beating, drop by drop, at

Sauce
8 tortillas

'j pound ground beef chuck
1 teaspoon shortening

'.i teaspoon salt
' Dash pepper

Dash garlic salt
cup chopped onion

list, then faster as sauce thick
tortillas are dipped in an

sauce before they are
rolled around the filling; then
baked with more of the well- -

ens. When very thick, thin KaCombine ingredients: simmer
taste with red wine. Serve with
cold meats and cold fowl.rr

in minutes, stirring occasionally
Makes 1 cups.seasoned tomato sauce for lop- -

THURSDAY
'TIL MONDAYBuy Low's Great Fall - ri n nrv
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MEDO-BE- L

'A & disk ; v
FROZEN DAIRY DESSERTS 49

FISHER'S - 40 oz.
6' SWEETHEART A

hH, VxS LNG
L0An S TAMALES & 4!'89l

BISKIT

MIX
2k49c

Swonsdown-Choic- e of 12

CAKE MIX

Big 200 Count
SCOTT

LIBBV'S SALE rolli 57cTOWELS
49clUKNCU DCLT oz.

LIBBY'S - No. 303 Cans
DEVILED HAM 2139cDUNDEE - 3 lbs.

MARGARINE 4VC 4EF FRUIT

COCKTAIL 511FOR A LIGHT MEAL Suddenly you find you are fired of the same menus and wish
for something different. Skillet Ham and Potato Salad is a suggestion to please you.

lo enjoy the gold of the nsKn
trees and the wedges of wild geese

DEVILED MEAT 34It 3129c
VEAL LOAF 2169-LUNC-

H

TONGUE
6 "47c

against the blue sky.

DIULIOS

Milk . I innvfr ik n
Jersey

Guernsey
GALLON

lidd i j - ucep Drown

E3 Nn. & ft

:: Keep In Tune
: With Busy Times

Besides being easy to prepare
and pretty, Skillet Ham and Po-

tato Salad will use up those bits

;if ham In the refrigerator thai you
;iion't quite know what to do about.

XThe luscious dressing Is a
:combination of canned condensed

, cream of celery soup, sour cream,
; chopped pimiento, pepper and dill

;tecd. Canned soup is a great shor-

tcut. It will give you more lime

3 Z 59C BEANS J - I

garine
I can UO'4 ounces' con-

densed cream of celery
soup

t cup sour cream
2 tablespoons chopped

i teaspoon popper
Generous dash dill seed

3 cups cubed, cooked pota
toes ,

In skillet, cook ham and onion
in butler until onion is tender.
Blend in soup, sour cream, pi-

miento. pepper, and dill: add pota-
toes. Heal, stirring lightly.

VIENNA SAUSAGEDR. ROSS FORMULA 27

Accompany this hearty main
dish salad with oil and vinegar
marinated green beans served in

crisp lettuce cups.
Local strawberries arc still

delicious. Pop one on each bit of

whipped cream that tops your
chocolate pudding.

SKILLET HAM AND
POTATO SALAD

1 cup cubed cooked ham

cup chopped green onion
2 tablespoons butter or mar

Dog Food 99' Corned BeeF Hash
or Stew AQc

z& .. V SW XKh.
10-l-

Bo

Vi lb. lit an .aa'wia acsa - s. ; . .

fffljffl T E N IU

ICaEORQIA-PACIF- IC TISSUe PRODUCTS DIVISION BELUNOHAM, WASHINGTONrr A ' I 1

1 Lb.
BOOTHS

11M BREADED JQ
3SSi:. SHRIMPPork Chops DUNDEE NO. 303 CANS

OREGON PACKED QUALITY

GR. BEANS -- PEAS

CORN or TOMATOES

Fresh, Lean

Your best buyNOW TWIN-PLY- !
now:right

A. I ANlyour II II JIVfUAirr ww mm . j79c CANS

USDA "Good"

Round Steak
Fresh

49cBy the piece
lb.

Crisp, New Crop

Carrots49
PENN CHAMP PERMANENT
GALLON TIN

ANTI-FREEZ- E
DOUBLE SOFT 1

Side Pork
Sweethoort

Wieners 2 1& R9c
: 33

is. 5c

Large size-Vin- e ripened beauties

Cantaloupes
Solid, Crisp Heads

Cabbage

A-- C WEIGHT.
2 GALLON TIN

MOTOR OIL
49

,s 25 1
Fresh Frosted Stewing

Chickens Cu,u'

ml US No. 2 Klamath

POTATOES
'Red Ribbon' Label

10:2igSiSAME LOW PRICE!
-- Krw Twin.ph' IID Tissut Is tof Ur, ttronftr, Gntluiu colon, too. Puul pinlt,vllow, aqua, Mm, tnl whlu to chooM from.


