Cow Belles' Corner

By MRS, TED HYDE

Traditionally, fall was the
Lime for beef (o be In greatest
supply, hence at its cheapest
for the housowlle,

However, the growth of the
fepder Industry has liclped o
Ide-a better product for the
mer @nd a more orderly
market for the producer, The
surplus grain sltbation since
World War 1I has alap been a
factor in the growth of the fead.
er industry, providing plentiful
supplies of cheap food. Tn mar-

i econornles, breads and
tralns sre staples in the diets of
the people, Only in-a land of

abundance such as we have

can so much grain be diverted |

to livestock and in a sensa con-
imed hy the peaple through
yeat, and less of it consumed
directly as breads or grains
For the cattleman, fall is still
the punripal market time, for
I is basieally markeling his
grass through cattle and the
prass seasom is over, He sells
his calves, in this area, usually
to & California buyer with per-
manent pastura and a good sup-
ply of hay. He will swinter them
and gell them gradually to {eed-
ors for the {inal finishing, Cat-
tlemen in this area will also
buy, usnally in the spring, light-
or calves to put on their excess
prass; and sell them early in
the fall directly to feeders. The
{eeders in turn group the ani-
mals they have on feed, foed
some up faster than others,
pick them out as they become
roady, and spread their final
sale over a period of time.
Cattlemen, too, try to change
the natural cycle. Tn California
whera tha winters are mild,
they can calve practically the
year around. Some desert ont-
tle, where thay are rin on the
open ranges practically all
vear, have calves of all ages,
or help orderly marketing be-
cause the feed is poorer and the
calves are gmaller at weaning
time. Each cattleman, encour-
aged by the rowsrds of our free
onterprise &y &tem, secks to
adapt his operation to the form
which sill bring him greatest
profit under his climatle condl-
tions. His life is & continuous
gamble, as is that of any far-
mer, on tho weather and the
matket; but that is ene of the
things that makes it Inleresting.
The varlety meals are mare
plentiful in the fall. Here are
several recipes for them, These
can probably also ba adapted
to game, Liver, heart and kid-
neys are exceptionally rich in
minerals and vitaming,
SAVORY LIVER AND BACON
(i servings)
15 cup flour
1 tenspoon alt
15 lesspoon pepper
I tenspoon monosodium
plutamate
13 lenspoon sugar
6 slices beef liver
12 strips bacon
I cup waler
Combine first five ingredients
Dredge liver slices in this mix-
ture; let stand, Fry bacon until
crisp, ‘drain, Brown liver slices
on both sides in hot bacon fat;
pour off any excess fat, Add wa.
ter to pan, cover and simmer
20 minutes, or until liver is ten-
dor and well done. Put bacon
strips on top of one liver for
last few minntes to  reheat,
Maka gravy with pan drippings
Il desired
For cualves lver, {ry about
10 minutes, aveld overcooking
which toughens liver, It dogsn't
need eooking with water to len-
declze ity 1t's preferred by most
slightly pink,)
SUPREME OF LIVER
(4 rervings)
1 Th, call liver
1L teagpoon salt
Li teaspoan pepper

i feaspoon sage

5 eup corn meal
or 4 tablespoons fal or

oll
cup heavy cream of sour
rream
Mepper |
Slice 1 thin, Roll in mix-
fuake wanings and corn
el hit fat or il
tntl browned o hoth sides, Re
move 1o & warm platter, Draln
't & tablespoon of o
from pan, Add cream or sol
oream; seasnm o laste, !‘:;r-.,:

1o a ball tu

and pour over
rat omee,
BAKED STUFFED HEART
(f to 8 servings)
alt pivrk
3 eupd hredd efumba
, dided
1 salt

»

Crisp.
byend eihuniby, on-

make

L Lw
BRI
| Heat
wilh glutfing; ] -d\.m
o lnld o stufling. Re
art in flour. Brown
M heave kettle, Add water and
Worcestarshire sauce Cover
oand simumer for 2 liours, oF un
til beart s tender.

DEVILED VEAL KIDNEYS

(4 wervings)
1 vanl kidnoys

Ly cup mayonnale
|

fanten wi

ara

ushied hread

I cup finely o

crumls

y cup bullel mar i ine
nwiled

| Split veal kidneys lengthwise;

cul away all fibrous parts.
J Rinse and pat dry. Spread kid-
| ney halves with mayonnaise;

roll In bread erumbs, Let stand
for & few minutes to dry: dip
in melted bulter. Broll quickly.
Serve hot

A teminder to all Cow Belles
The annual meeting and fall
lunchieon ls Saturday, Oct, 26
at 1 p.m at the Winema in the
Round Table Room. There will
be the election of officers and
annual reports on the year's ac.
tvilies

Walt Mecintyre of
Travel Service will
tips and the Bon Bazaar will
present travel wear, As the
luneheon announcement implied,

Melntyre
give Lravel

P

"How you gonna keep 'em down
on the farm" after they've seen
and heard these travel tips!

The cattlemen will be holding
their annual meeting during the
day, and we'll all round it out
with a soclal hour and banguet
al the Winema Salurday eve
ning. Be sure to be ther r
the festivities. Call Mrs. Cheyne
at TU 4-5054, or Mrs, Livingsion
at. TU 43826 if you haven't
| made reservatlons yel

And make plans now to &t
lend the Oregon Cattlemen's
S0th-anniversary meeling at Ba.
ker Nov. 6, 7 and 8.

Spray paints in aerosol cans are
{avallahle for touching up every:
{thing from an automobile to
a room interior, advises the Na-
|tional Paint, Varnish and Lae-
|quer Assoclation.
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City Grade |

School Menus

Monday, Oel. 28
Wiener Winks
Butlered Polaloes

Corn
Cheese Sticks
Dish of Fruit
Cake or Cookie
Ly pint of milk

Tuesday, Oct, =0
Meat Loal
String Beans
Cabhige - Apple Salad
Hot Buttered Rolls
Jello - 13 pint milk

Wednesday, Oct, 30
Creamed Turkey

on Potatoes or

Buttered Rice

and.or
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Pickled Beets
Hol Buttered Rolls
Fruit
tx pint milk
Thursday, Oct. 21
Barbecued Beal on
Homemade Buns
Buttered Corn
Cheese Sticks
Halloween Cake or Cookies |
13 pint Milk
Friday, Nov, |
Tuna and Noodles
Toss Vegetable Salad
Peanut Butter Sandwiches |
ar Cinnamon: Toasl
Pumpkin Cuslard
'3 pint milk

Thursday, October 24, 1063

Develop Money Sense In Youths «_ -

It doesn't take a youngsier
long to learn that money buys
many of the things he wants,
But the abilily to manage mon:
oy wisely—using it to get those
things that are really Impartiant
—doesn'l come ready - made. It
has to be learnesd

It takes time and experience
io develop “money sense,”’ and
youth ought to gel some experi-
enee in order Lo become compe-
tent adults in managihg their
money

First step in leaching voung
sters about maney is for par-
ent's to clarlly thelr awn atti-
tudes about money and how jt's
uxed. If parents overspend, dis-
agree ahout where money should
he spent, and argue aboul sav-
ing vs. spending, vuungaterv. n.-l

| able, expenses

pick up some of these same
Irails. One suggestion is%or par.
enls to discuss in presence of
voungsters what money is avail-
and what each
Youngsters are
much more understanding about
why their wishes can’t be an-

puis value on.

swered if they know why,

Teenagers nied to be given re-
sponsibllity for some money
ar
Thev

whether il's an allowance
money that they earn

need to know what's expected
of them In using the money — il |
thev make mistakes they'll need
| 1o live with them
An allowance should not be
paid for assuming routine chores

around the house.

Evervone In

the family should share in [am- |

ily work, pay or no pay. Chores

are just a part of being a fam-
ily.

An allowance should take into
consideration costs in the com-
munliy in which you live (bus
fare lunch clothes, ete),
what expenses it's supposed fo
cover, and who's tesponsible
{or emergencies that arise,

The more experience & teen-
ager can have in handling mon-
ey the hetler he should fare as
an adull, This is of some sig-
nificance as one out of three
marriages In Oregon are  per-
formed with a teenager as the
bride

Choose a waslepaper containe

er that's easy o clean. Washable
ones that won't rust are prefer-
ahble.

| Lail,
shredded
lecream or mayonnaise, add
sonings. o
anee

Zippy Tomato

Juice

A patpourri of seasonings and

canned lomalo juice are all vy
need to create this zippy appe
tizer. Add finely snipped pasley, »
little: minced onion,
shire sauce, lemon jubce, sal
a a-prmk':m. of sugar to the
to juice;
with a choice of huttersd ang
toasted crackers.

Waoreestar.

chill. Strain and

s FRUITED COLE SLAW

Drain chilled canned (ruip eock.
combine (ruits with cris
cabbage and  saur
0D
and serve ot
refreshing  warm.

taste
for a

weather cole s'Im\ mld:i

quality far

| baking.

i
4

Baby

Velkay. Fine

| all cooking -

] 3Ib. can
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Food

Save More at Safeway

Beverages

AA Large Eqgs

- Kidney Beans
Drmk Base

Cragmant

Real G

13 vy
32 o

o 6351
49¢
e T8
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Cream O° The Crop

Deven

Jean el Are
Neo

aold, & Maver

| SHORTENING

39

-

White, pink, yel-
low, Aqua,

Box of 400

|
i,
'
i Truly Fine facial
]

Cool weather favorite, Top
quality pork, Short shank.

At _Jm.uh_dni—......_‘..mm 2
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Gerber’

5, All strained

varieties. 4V2-oxz, glass jar

Campbell Soups

~ STEAKS

From finest mid-western porkers.

Early Carden
Freestones. Bite
s1ze

+ No. 2%z can
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All meat and vegetable

bose soups. 10V2-0z,
Instant Coffee "5+ 149 ‘o 99
Instant Coffee  **'5or 1.19  So- 79c

Gold Medal
Mayonnaise

Malted Milk <= o

Peanut Butter “*

€ anrimnr i AT A T BTERRE (R ERRSRRATER

Roait,

femily favarite

T 25 |h. 2-29

12 0r b2¢
e (SR 1
ey 129

Prices effective Thursday, Oct.
27 at Safeway in Klamath Falls, Limit rights reserved.

can

Dog Food
Cat Food "

Fira qua

Highly rutritieus

" PEACHES

51

At 414 P, =

-

FREE' Super Meat Pet Food Demonstration—8th St. Store—Friday & Saturday

EVERY DAY IS SAVINGS TIME AT SAFEWAY!

10
100

is o 0 59C

g 15 ex 2':‘3](

KRAFT CHEESE

CRACKER BARREL

Melle Sticks
10 oax

55¢
53¢

Mild Steky
10 ex.

Sharp Sticks
10 or

b3¢c
65¢

Ex. Sharp Stieks
10 ex.

24 thru Sunday, Oct.

Y

"SPAGHETTI
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or Macaroni
Porter’'s Elbow

Macaroni, long &
elbow spaghetti,

24 or. Pkg.

R 1

Top Quality -Top Value

Pumpkin

Clam Chowder

Baby Ruth Mugaets or

Libby‘s, for your favarite pie,

2:3%

23 can
Doxee. Hearty F
+ Os ]
1up. 15 om R

Butterfinger Chips - 3%

Candy Bars

Vitamin C
Yitamin C
Multi Vitamins
Multi Vitamins

Aspirin
Buffered Aspirin

BuMerlingar and Babky Ruth,

Multi Vitamins & Minerals
Chewable Vitamins

99

Cin. of 24

Safeway Vitomins and Aspirins
A "Best’” Value!

49¢

100 eount 99c
Bil. ef 100 aqc
Bil, ef 2350 1‘98

woe 119
100 counr 149

joon 21C

100 count

s 970
69¢

Raisin Shortbread Fast And Fancy a# |

Fall is the fun season, time (or
Halloween parties, after - the.
game gatherings and many
other festive pecasions. AL your
next pel-logether, serve a tray
full of tempting tidbits plus a
great new beverage, Hot But-

only 2 or 1 minutes under the
hroiler, Green pepper and
crunchy. baron bits go' into a
smooth cream chegse and bulter
mixture, seasoned with garlic
salt. Thiz can be set aside un-
til just before serving, Then

the filling to become melty
and the bread lightly browned

Most unusual of all these ap-
petizers is the recipe for Blue
Cheese Nul Balls: Just four in.
gredients go into these nippy lit-
hle cheese appeliters: Crumbled

tered Cranberry Punch whip it up to soften: add an | Plue cheese, butter, flour, and

This novel punch is easy and | ezg Molnd it on toasted bread | finely chopped pecans. Roll
fun tn moke, The special ingre- | which vou can have cut ahead | @8 ch cheese ball in more
dients which gives it zest is | of time into  assorted shapes | cho pped pecans and bake,
wllied cranberry sauce. For ex- | Broil and serve They are served cold so can be

prepared ahead and {rozen or
stored in & covered container,
HOT BUTTERED
CRANBERRY PUNCH

ira sparkle, it's blended with
pineapple juice and spiced with
vinnamon, allspice, nutmeg and
cloves

Deviled

tinn

Deckers are  easy,
The [illing of deviled ham,
shredded Swiss cheese and grat.
od pnion can be spread between

For the appetizer \ray, pre- | thee slices of bread and cut | Yield: 2's quarts (20 servings)
pare a varielty ol hot hors | into cubes. Anchur each three- Saucepan, quart
d'oeuvres, They're always a hit | decker cube with a wooden ek 4 cups 12 Lb, cans! Jellied
with guests, and  surprisingly | Refrvigenate yntil just ready to eranbdrry sauce

easy lo do. Take Green Pep-  <erve; then bake three to five

minutes or just long enough for |

% cup Hrmly packed light
brown sugar

| l'.!;ll‘lu‘;l“)‘

14 teaspoon cinnamaen
ix teaspoon allspice
4y teaspoon ground cloves
1y leaspoon nulmeg
Ly leaspoon salt
1 quart water
1 quart unsweetened pine-
appla’ juice
1 cup (2 stivks)
into 20 pats
Stick einnaman

hutter, cul

In & large saucepan erush
cranberty sauce with fark, Mix
in brown sugar, cinnamon, all-
spiee, cloves, nutmeg and salt,
add  water, beating
until smooth with rotary heater.
Stir in pneapple juice; heat to
boiling, then simmer 5 minutes
Pour into punch cups: top each
with pat of butter, Serve with
vinnampn stick stirrers

GREEN PEPPER
CHEESE BROIL
(32 appetizers)

| Wikiog shit

Preheated broller '
Bread

strips bacon, cut up
butter

1 oz ) cpream

boocup s stick
‘ 2 packages
cheese
Lo teaspoon gurlic salt
1 ege, slightly beaten
} tablespoons finely
chopped dreen pepper
Cherry lamatoes
Pimiento-stuffed olives
Trim crusts from bread; cut
| inlo squares, vectangles or alr-

cles. Toast one side; sot aside.
Meanwhile fry bacon until erisp;
drain on absorbent paper.
Cream logether butter and
c¢ream cheese untl well hlend-
ed; add garlic salt. Gradually
add  egg: beat untll mixture
holds its shape. Fold in green
pepper and  hacon, Mound on

per Cheese Broll: It requires

s P ST I 0L adis

SRS

| untoasted sides of hread:

| triple-decker sandwiches.

| HERALD AND NEWS

fop |
with slices of tomalo or olives,
Broil 2 minutes o until lightly
hrowned
DEVILED DECKERS
LI6 appetizers)
Shatlow baking pan |
Preheated 450 degree

nven
1 can (4 ox. ) deviled ham
2 cups 'y Th) shredded

Swiss cheeso
2 teaspoons grated onion
12 slices day-old bread
In a small bowl blend together
ham, cheese and grated onion
Spread on hread (v make (our
Trim
erists from each sandwich; cut
each into 9 cubes hold together
with wopden picks', Bake 33
minutes or until hented through |

=

SIRLOIN STEAKS

e

Full cut, bone - in
steaks. Full value |

trim always!

~ APPLE PIE L]

i
’ & Chem { 1 Shasta paper
Marton's !‘ towels, Strong,
frozen. Your : | absorbent.
tavorites Ir |
22 or. pie | Giant Rolls
e g = —r———r
[ LY
é. i : T o e bl - \_

HALLOWEEN PUMPKINS
RED DELICIOUS APPLES

Yellow Onions

Save as you spend at Safe-
way Low, low prices,
plus Gold Bond Stamps.

Parsnips -

& Golden
Delicious

Jice ]"Jfﬂf‘n

Red Grapefruit .co v

Cooking onion
for more flovor

E8rve your fav
boilled dinner

TOWELS

$ P
I La

Jomm

US. No. 2 RUSSET
POTATOES

Klamath Gems

C

Ib.

9:99

5:1.00
30 19c

cahhage For frying, for cooking, for sol ﬂd sc

Qrite

2. 29

Yams Serve candied or with butier 2 it 29c

e

T 7T

o7 | ]
: “‘:‘

Ovenjoy, white
or wheat.

| 22Y: or. loaf

| cheess and butter;

hlnmnlh Falls, Orcgon

BLUE CHEESE NUT BALLS

(3 dozen)

Baking sheet
Preheated 250 degres
aven

by cup erumbled Blue
cheese

Yy cup butter

Yy cup silted (lodre

Y cup finely chopped pe-
cans

In a bowl cream together

bent  until
Gradually add
Hlend
In Y& cup pecans. Chill for epse
in handling. Shape into halls
% 1o |-inch in diameter; moll In
rematning Y cup chopped pe
cans, Plage on baking
bake 12:15 minules., Kemove Lo
wire racks to cool

light and Muffy,
Mlour;

blend thoroughly

sheet;

..-.-.-lf-..._.._ fre—- .

'_' Z.-_ { &
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Left-Over
Meat Curry

jat housewile hasn't been | ily or guests according

Wi
fnced withy the problom of what
to dib with lelt-over meals?
How gan she make dn interest-
Ing and nuteitioys main dish
With (hat menat rempining on
Sund e ol lamb or meat
left from a chicken or turkey
rll!l]l{' 4

Curry I the answer, Served
over flakey nige with a few of
the many traditional curry con.
diments chutney, peanuls, |
chopped green pepper, chiopped

dishes

Thursday, Octoher 24,

1963

T-BONE
STEAKS

U.S.D.A: Choice aged beef.

PO GRS ST A S

SAUCE

TOMATO

Town House, finest
flavor for meats
and soups.

8 oz. can

: Do
RS e

“l‘. IRE 5y
'.a'u‘i‘.a...m__

s e

|

COMPARE THESE PRICES ... SAVE!

Folger's Coffee:-
Edwards Coffee

Ice Cream

14 Deliciou

Lucerne Party Pride

3-lb.
2-lb.

s flavors

1.45
97¢c

1.39 1.,
93c can

12 Gal.

1-1b.

can

toasted cocoanut — In side
slection by the fam- |

to their
with a
and  you

individunl tastes, This,
large tossed salad,

| have a dinner which comhines

goadness, theiflt and Imagination,

Left-over curcy Beging as you
put away your meat lell-overs
and all gravy and meat juices
that may be leit from a meal,
The gravy will be the basic
sauce for your eurry. But if you
find that none is left or not
enough, the excellent canned or
dried gravies an the market will
mike good sihelifules or addi-
tions. Algo, a medium thick
white suce may be used If yon

PAGE—ID | prefer, There are no hard or

fast quantitdes or ingredients for
left-over meat eurries,

One ward of warning. Use the
curry powder sparingly at first.
Moare curry powder can be add-
ed if desived but it cannot be
taken out ence it has been put
Intn your eoncoctinn,

‘The following basie recipe can
be used for most meat eyirrjes.
MEAT CURRY

2 this. margarine
I large onion or equivalent
amount of onion Makes

1 medium ean of miish-
ropms or 15 Ib, fresh
mushrooms

2 cups left-over gravy, gra-
vy mix or medium white
Salice
Salt and pepper to tasle

2 lsps. curry powder (sug-
pest addition of 15 tsp,
at a time until desired
taste Is achieved)

I thl, worcestershire sauce

2 cups left-over meat

Suggested condiments for side

N N |

49
47

69

++S & W FINE FOODS - «

Small Whole Beets
Julienne Beets
Sliced Carrots
Kernel Com

Grapefruit Sections
Purple Plums
Green Beans “
Julienne Beans

3lc

5 or. con 2539C
303 con  23C
No, 303 can 3](:

Neo. 303

Neo, 303

Ne. 303

8 on.

€an

can

can

2%
2:3%¢
21¢

2:33¢

dishes (use at least thren).

Peanuts, far of chutney,
chapped green pepper, toasted
cocoanut, chopped hard bolled
egn.

Saute onion and mushroem in
margarine. Add gravy, season-
Ings and il mixture is too thick,
broth or water may be added ta
thin. Check curry taste and add
more if desired. Add cooked
meat, which has had all bone,
fat and gristle remaved and has
been eut Into small eubes, and
return Lo stove for gentle heat-
ing. Serva aver ¢noked rice.
This curry (with exception of
ricel may be prepared well in
advance and reheated over low
heat just befare serving, It will
make ample servings for four
penple.

To toast cocoanut, put in shal-
lnt ungreased pan in 325 degree
| oven for about 12 to 15 minutes
‘ or unlil lghtly browned. Mix

frequently for even toasting,

Frosted Fruits

Whip together sherbet and or-
ange juice and spoon over chilled
canned frult cocklall for “'Frost-
ed Fruils," a made-in‘moments
refresher to be enjoyed fust
||fmul any time of day, There's
never any fuss in the kitchen
with eanned fruit cocklail, Sim-
|ply open the can and the deli-
iuulj:i assortment of cling peach-
es, seadless groen grapes, maras-

thino cherrles, pears and pineap-
[ple awaits your eating pleasure.
FROSTED FRUITS

Lean (1 Ib, 1 oz) frult
eocktall, chilled
1 pint lemon or orange sher-
hnt
| 1y eup orange julce
| rind

| Drain fruit cocktall: spoon inta

{8 individual dishes. Whip together

|sherbet and orange juice; spoon

over {ruit, Sprinkle with orange

eind, Serve immediately. -
Makes 8 servings.

ON KEEPING FOOD WARM

|

Modern gons ranges will keep
meals warm for hours without
|ovar-cooking or drying out. Home
oconomists  with gas appliance
|manufacturers recommend cover-
ing tha following foods when hold-
ing in tho keep - warm aven:
cooked vegetables, mashed pota-
toes, gravy, breads, rolls. and
citke-lype dessorts, Aluminum foil
makes an ldeal eover. Do nnt
cover meats, pastries or casser-
ol dishes,

For a crunchy allernate to
bireaklast  toast, split leftover

muffins and toast quickly under
the broiler. Serve with butter and
mn or maplp syrup.

mofemeat




