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This is o beoutiful, new open-stock group. Your choice of sizes in beds,
dressers, chests . . . providing flexibility for family requirements!

THIS GROUP—on display now includes full size Tester Bed, double dresser
with framed mirror, 4-drawer chest, and night stond. REG. 299.95 — BUD.
GET'S LOW PRICE )

522995

Tester cover and bedipread, blue or pink flarsl — 3995
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Saturdays Hill 5:00 Free Delivery!
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dock the table with pretty and appropriate decorations
and the family will think it is anofha.r.hoﬁ
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Most of today's housewives
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PepAringE  mince-
meal ot home o0 depend on
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ecl. Reoipes were once carefuls
ly guarded secrets but now, in
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LATTICE TOPPED
MINCE PIE
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howl, let cream cheese and but-
ter soften at rooin lemperature,
Cream together until light and
{luffy, Add flour and blend
well. Form into a ball, Cut in
hall and wrap each half in a
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Place in refrigerator and chill
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monds, cognac and lemon rind.
Sot aside; Generously flour roll-
ing pin and cloth-covered pastry
hoard. Roll one piece of the
chilled pastry to clrele 10 inch-
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| inhalf and place in ple tin.
Spoon mincement mixture into
pastry shell. Roll one plece of
the chilled dough to similar
size, Cul, with knife o pastry
| wheel, into %" strips, Arfang
lalleoe fashion over ple filling
Fold pastry edges under. Flute
| edges. Bake at 425 degrees 25
minules or until erust is lght-
Iy brown, Makes 1 (9 inch) pie.
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SMALL APPLIANCE
REPAIRS

VACUUM |
CLEANERS

Most Makes F‘

Complete $ B 95 Plus
Overhaul Parts
Irons — Mixers i

Electric Fry Pans
Coffeemakers — Fans
Toasters — Heaters

WORK GUARANTEED
REX APPLIANCE
REPAIR CENTER

162 E. Main TU 4.3353

AGAIN THIS YEAR
YOU CAN BUY AN

In 1, 2, 3 and 5-Ib. Sizes

1.25 Ib.

We are very pleosed

to be able to offer you

the very highest quality in fruit cakes. Clax-
ton cakes are chock full of Pecans and fruit
in a perfect blend for texture and flavor,
Both dark and light fruit cakes just 1.25 Ib.
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An organization of local dairy farmers who contribute to the health and well-being of the
Klamath Basin by producing the finest, freshest milk possible!




