T quarts (id oa pound PAGE—1B HERALD AND NEWS, Klamath Falls, Oregzon Thursday, January 2, 1951
|_dsagne Imbottie it i e AL
e |
i poting per or | g Lavers of wmat U 1% cups celen .'i"' Ii-. 1
hurch supper freguen 1’ ight- | noodles und t ¢+ snd fl-.ﬁpml] salt Tt 4 } . r. o e
chieese l'tlH!iiI't‘ to 13 5 | leaspeon  pepper t Irr;r E imbine cooked it
9% 2 2 inch be s The Stuifing: ace meal, Ricotta and Moz ore culting
lasagne is ba for 45 w7 5 pounds pure pork sau- a cheese In each u‘ th
| Mtes and then cut into squars age meat aking pan: ,,..,;« Iz SMALL APPLIANCE
G served wit Jitie 1% pounds broad lasagne ralo savce, Cover with a
cheese. A crisp (o alad rioodles wlles, then o Liyer ¢ REPAIRS
(Bt o anil crusty bread a only > tablespuons salt suge-cheese mixture, a layer of
“Il.- f.q'l‘.'ln WS I . vther accompaniments teeded 5 puunds Ricofta cheese sit and a layer of Parme- VACUUM
cegasiititas eddietas kg LASAGNE IMBOTTIE '3 cups Morzarella or Sca- | san cleese. Repeat layers un- CLEANERS
et 'I-}- = i morge cheese, cubed Ul all the ingredients are i
PUre. vk snishis packased A:: 3 aerviag) 75 cups Parmesan chiese, The top laver should be suuce Most Makes
: gt ol cus e slkowd Preparation time: About 2 prated and Parmesan cheese. Bake in § Complete $Q 95 Plus
i i pattis  or | hours - s a moderste oven (075 degrees 1
erumhb mi and s m] s an in- Cooking time: Sauce. 2 hours l"' prepare SARoe; F.) about 48 minutes il Overhaul Parts
gredient in this recipe, A gay | baking. 45 minute Cook garlic in oll in a heavy | poerie cut into quat i z
red and white wrapper and the Equipment needed: Twa large | fatoepan unti Lt is golden | - oo”with additional chiese Irons — Mixers
twp most trusted words in meat | kettles, five baking pans (13 x | 2f0W0, about I minutes. Re- |y o s Electric Fry Pans
dentily this sausage as quality | gey x 3 inchiex move garlic from oll. Add te For American-style Lasagne Coffeemokers — Fans
B Suggested  accompuniments "u]':” pa';t"" SRmes _“"G'” use 7 cans (1 pound, 12 ounces Toasters — Heaters
Brown the pork sausage unt Toss zala crusty hread | salt, and pepper Lo all sach) tomatoes nstaed of th
uk |11| dis “:. rs e ]”.“x Syad, oo e thoroughly. Cover. Simmer 2 :}I‘ r‘r: ;;[mml_l '1”:1'1: ';:‘ ”ll "[ WORK GUARANTEED
e pin 4 : 5 1 2 : fu imatoes and 7 pounds o
wse the sausiage & preses 6 garlic cloves, quartered | hamirs, stirring occasionally dry cottage cheese inetend of REX APPLIANCE mﬂde nﬂfﬂfﬂ"Yu-
soned anly the i olta and 1 cup salad o To prepare stuffing: the Ricotta REPAIR CENTER %o nufura"y it's batter
Morzarells cheese need be add- 423 cups (T cans, 6 ozs. | Brown sausage in heavy skil- Suggestions: 162 E. Main TU 4.3353
ed to make the lasigne stufl- each) tomato paste i Jot until pink disappears. Pour To prevent noodles from ————— =

\ W/

. \u o,
Start 1964 WI'H'I Grea'l'er Savmgs From Buy Low! ,../ f,

\Tr’}/ﬁ"')
B?g I :)4E Iész FRESH- lOCAI.
Chili FI;vor . M“-K 79
Gerbers Strained 4)2-0z. Jars £ o
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Planters — Big Family Size 48-0z. Jug

PEANUT OIL ‘

Pet — 12 Quart — With Free Spatula

POWDERED MILK 88

100% Fresh Local — Grade AA Small
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Medo Bels — Delicious Dairy Product
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POTLUCK FAVORITE — No one will mind "potluck’ whaen it turns out to be Lasagne
Imbottia, This favorite recipe with broad flat noodles baked and sarved with a tomato,
cheese and meal sauce, is nasy to duplicate at home even if the plans call for 25 or
50 quests,
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