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TOWER FURNITURE'S

PRE-THANKSGIVING SPECIAL!

PLASTIC
FOR ELEGANT DINING!

DINING TABLE
30x38x60

Reg. 89.95 79 95

Sele Price

SIDE CHAIRS

Reg. 27.95 24 95

Sale Price

BUFFET

Reg. 189.95 169 95

Sale Price

TOPPED BEAUTY

Your home becomes o show-place when the dining furniture
is solid walnut Valkerie. Here is handsome design that will
moke you the envy of friends . . . here is practical style
that will moke every dinner an occasion. As modern as
tomorrow — liveable ond cnjoyable every day! Plastic tops
provide carefrec enjoyment you will appreciate. Choose from
these pieces or any others in our large sclection of tables,
chaoirs, Chinos and buffets.

Also just arrived! New French Provincial Fruitwood dining room sets with
Plastic tops. See them new!

No Money Down — No Payment Till Next Year!

9:00 P.M.
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12th and MAIN STREET
Klamath Fu_”s TUxedo 4-8858

very sharp cheese.

nuts

Whips Faster and
Fluffier because
It's Fresher....

Luscious on pumpkin pie . . . delicious
as o topping for other desserts . . .
Klamath Basin Farms Whipping Cream
is the freshest whipping cream you can
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FOR THE

HOLIDAYS
AHEAD!

Fresh, Festive Dairy Foods
From Klamath Basin Farms

A MSTEURITIE

W(HIPPIHG

DEA PASTIURITE

"WHIPPING

paRMS, W

BASIN
KLAMATH 5 ORIGON

KLAMATH FALL

AND HAVE PLENTY OF THESE OTHER
FINE, LOCAL DAIRY PRODUCTS ON HAND!
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Stock up on milk for the holidoy ohead. You'll #ind thot delighttul Klamath Bosin Farms milk goes
with any meal, mokes any snack more tempting. Fresh, refreshing Klamath Bosin Farms milk
is truly Klamath’s locally produced and processed milk!

KLAMATH BASIN FARMS

Phone TU 4-3181
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