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One of the strangest legends

of mythology is the one about
the feud between the cabbage
and the grapevine.

The story goes that the two
became enemies many centu-
ries ago when the Thracian
Prince Lycurgus injured or de-
stroyed some grapevines be-|
1m|g'ing to Dionysus (or Bac-

Make-Ahead \' City Grade

‘Gala Dessert School Menus

This cool dessert will get a Monday, Feb. 15
warm reception from dinner| Vienna Sausages
guests, Frozen mixed fruit and
whipped fopping mix are com-| Seasoned Green Beans
bined in a most unusual short:| Hot Buttered Rolls
cake. Pudding

Fruit Shortcake % Pm':‘l]\‘hlk

1 package (12 oz, esday, Feb. 16
mixel Tt 1 envelope whipecn|  Meat Balls in Tomato Sauce
topping mix; % teaspoon al-| Buttered Mixed Vegetables
mond extract; flaked coconut; §| Cheese Biscuits

ckaged individual spongecake| ~Apple Crisp
Shelle” P % Pint Milk

B i i Wednesday, Feb. 17
i ::zv arglexed fruit as directed| 0" Mediey

Meanwhile, prepare whipped| Buttered Spinach
topping mix as directed on| Carrot Chips
package, substituting % tea.| Cornbread and Honey Buiter
spoon almond extract for the| Cherry Cup

% Pint Milk

%2 teaspoon vanilla. Shape mto
balls, using about 1-3 u';p pre- Thursday, Feb. 18
Barbecue Beef on a Bun
Sunshine Salad
Buttered Corn
Chocolate Cake
% Pint Milk

Friday, Feb. 19
Macaroni and Cheese
Spinach and Hard -

Roll balls in coconut. Place on
wax paper-covered tray or bak-
ing sheet and freeze until firm
~—about 1% hours,

Then place = coconut-covered
balls in' spongecake shells and
spoon fruit over top. Or, spoon
fruit into spongecake shells and
top with coconut-covered balls.
Makes 6 servings.

boiled

28 A

Pumpkin Muffins

Berry Cobbler
M S % Pint Milk

A wad of absorbent cottoh in

a funnel will serve as a good

quick filter for thin liquids.

Add a little milk or cream to
enrich scrambled eggs.

Buttered- Whipped Potatoes|

hus), god of grapes and wine.
As pllmshment, Lycurgus was
lashed to the vine to of
his wrong-doing. While bound,
he began weeping big fat tears.
Where they fell to the ground,
cabbage heads promptly ap-
peared and nearby grapevines
died away.
Cabbages are grest‘
growers, o goo
lhenr needs that tlus vegelable
e grown commercially in|
41 states of the Union, includ-
ing Hawaii and Alaska.
Cabbage is an excellent
urce of ascorbic acid (vita-|
ener the leaves,|

Tusty

E

tent. Other nutrients such as
thiamine and iron are found in
cabbage in amounts valuable:
as supplements to other
sources.

To point out still other vir-
tues of the cabbage, it is gen-
erally relatively low in price; it
is low in calories and most men
love cabbage raw or cooked.
A man who approaches other
salads sniffishly will almost cer-
tainly take a nice big helping
of cole slaw. Incidentally, de-
spite the ancient feud, shredded
cabbage and halved . grapes
team wonderfully to make a

_|novel and delicious cole slaw.

Here are good tested recipes
for cabbage dishes.
BAKED' CABBAGE
AND TOMA'
1 lb (4 cups)’ head cab-

A

e 3
VITAMIN C NEEDED — Team two veglhblash

hin vitamin C —Irnhf-bhage and
tomatoes, andfeed the family a dish which is as good as'it is good for the,

C), the gre
lhe higher the vitamin C con-|d;

Strange Story. Of The Cabbage

% cup water

p chopped onion
.’! 1ablespoons flour

1 teaspoon salt

£ teasponn ground black

peppe
% teaspoon ground marjor-
am

2% cups tomatoes, cut up
1-3 cup stuffed green olives,
slic
1 cup cracker crumbs
1 cup. (4 oz.) grated Ched-
dar cheese

Inr about eight minutes, until
tender then drain. Heat oil in|
saucepan. Add onion and saute!
until " transparent. Blend in|
flour, salt, ground black pepper,
marjoram and stir until thick-|
ened, adding tomatoes and
green olives last. Place one-
third of tomato mixture in in-

dual casserole. Add one
part cabbage, repeat. Cover
with cracker crumbs and grat-
ed cheese. Bake in a preheat-
ed moderate oven (375 degreees
F.) for 25 minutes.

CABBAGE
WITH PEANUT SAUCE

1 head (3 Ibs). cabbage
1 ‘inch boiling water
1 teaspoon salt

1-3 cup butter or margarine|
% cup chopped roasted pea-

nuts
1 tablespoon fresh lemon

juice
% teaspoon ground black

pepper
Trim cabbage, wash and cut
into eight wedges. Place in a
saucepan with l<inch boiling
water and salt. Bring to boiling|
point, uncovered, and boil
five minutes. Cover and cook
only until crisp - tender, 10 to
12 minutes. Drain. Melt butter
or margarine, add peanuts and
cook until butter has lightly
browned. Add fresh lemon juice

Cook potatoes and other large
vegetables in a- frerich fryer
wire basket to prevent steam
burns caused by boiling water.

FLAVOR'S HERE
in special
flavor-saver cans!

TO A MAN'S GOOD TASTE...

a SUPERBA tie
of 100% DACRON

The finest in neckwear fash-
ions ina wide variety of colors,
-, patterns and weaves—includ-
ing the new Burgundy and Bot-
tle Green. Because a Superba
tie of 100% Dacron* has an
exclusive lining** of 100%
Dacron polyester, if you soil it,
just wash it and it looks like

new without pressing.
. $750

SEE ALL OUR

Valentine Gifts
That are Sure to
Please!

ROBERT' S

BRAND NEW

Hardware

Gﬁarunfeed Washable
Dries in 20 minutes !

Kem-Glo
Enamel
2.95 Qt.

Yield: 8 servings.
CABBAGE
AND HAM SALAD

d ground black pepper. Pour|  1'cup freshcelery,

3 tablespoons vexetable over cooked - cabbage wedges; diced
oll Serve at once.

1% cups cooked ham, cut

supplies are high, PRICES ARE LOW!

Quality beef hasn’t been so plentiful in years! And when
! BUY LOW proves

julienne . J

1cup shreddded cabbage

3 tablespoons green pep-
per, dice

2 tablespoons diced

* onion

©eggs,
% teaspoon san :
%tesspoun ground black

Y cup maynnnalse

it with these BEST BEEF BUYS! This is top grade beef

from heavy, grum-fed steers — aged

— and your budget too.

WELL :
TRIMMED  BLADE
TENDER AGED

U.s. Good Chuck

SMELT

Fresh Columbia

A!nle Sa“ce Libby’s No. 303 Tins 7§$1

right, cut right and
trimmed right to give you the MOST beef for your money.
Enjoy your favorite steaks and roasts. Beef up vour menus

33k

LIBBY'S
STEAMED

ROAST BEEF

69

2 large ham-conked ]

Cbgmh}.ne diced celery, lmnz
cabbage, green pepper, oniom,
hard-cooked eggs, salt and pep-
per Toss lightly: with mayon= -
. Serve. on lettuce bed.
Yle]d 4 to 6 servings.

12-0z.

 Corned Beef ™" ™ 2:95°

Mild or

chili Gebhufd!'l

Giant 40 oz. can

Z109

TAMALES

Gebhardt's — In-Corn Husks » 3§s1
Big 2%2 Tins "

Hunt's
No. 303 Tins

Fruit Cocktail

7$1

PEACHES =" 76

3¢

No. 1
Y.llow

Ibs.

PE ARS Hunt’s No. 303 Tins

JE]]

20 Pounds

Potatoes

HILLS BROS.

Tin -

27-1SUGAR

3. $I98 %

U.S. No. 2 Klamath Gems

$‘I 29

TURNIPS

New! Hickory or Piz:

...CATSUP

Crisp, New Wintercrop!

.40

za Flovor! Hunt's

2i33)

White Suhn

5 Ib.
Bag

Finer Quality

DOG FOOD

49
198

-Ih
Tins

Instant — Delicious Hot Drink

HERSHEY (OCOA

2 Ib.
Tin

49

Swansdown — 12 Kinds

CAKE BiEX -~

Big 4-lb. Tin

= 249

Pillsbury’s
Best
25 Ibs.

OPEN
EVENINGS
& SUNDAYS

FLOUR

Klamath, Fresh, Local

EGGS

“AA" Small

2.5%

BEE BRAND — 'PuﬁE .

HONEY

BLUE
BONNET

98]

oy T
]79 Margarine ‘s o
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