
HERALD AND NEWS Klamath Falls, 0 Thursday, Feb. 25 1965 |
ingredients are jus damp- :

. . . 2- well beaten
es ie

mean are Cheese Bread c ‘bail sio not be
~ Cam Fire Mint Recip teas vanilla

ENTRESS WITH SPARKLE
|

jooth Pour into buttered pan, cups sifted flourCanned
Quarte canned ripe

oli nen i ner Tao cups Hour seh Se Gri ‘Let stand 1 minutes.| Recipes seem to be a favorite|Add 1 Cam Fire mints thal Melt together in top of dou- teaspoon soda

‘ add “that certain. some ae ae

is
(coms baking powder 4 tea- Bake at 350 degre F for 1|with all councils. The following,have been cut into quarters: ble boiler: 2 teaspoon salt

Rolls Rip Olives
t reamed chicken over i

san cheese and cups bisc
spoons salt; 12 teaspoons su-/hour or until toothpick inserted |have been develop by Campistir to blend. Pour into sherb -3 02. milk chocolate ‘ oz, semi-sweet chocolate

|euits, lamb or veal stew. beet
MH Beat minute at medium

gar: cu American cheese comes out clean, Turn loaf out/Fire Girls and are in response| and chill. Top) with) 1 Cam Fire mints 16-2 Cam

Fire

mints

your meals these day are | p Toasts, poultry  stuffings,

|

SPee Add % cup choppe wal- grated; 4 cup pecans, choppe jon rack to coo to the many requests we have| cream. Serves 8. tablespoo milk cup choppe nuts

sufferin from a bad case of meat gravies and sauces,

es & meats and cup drained|! egg, beate % cup milk; = received. Of course, the recipe CARMEL KERNEL SURPRI Have read and mix togethe Melt chocolate and mints
vi Mare

th “winter doldrums,” here is| SALAD SURPRISES quartere rip olives. Turn into| tablespoon butter, melte SETTING THE MOOD utilize the tradition mint Prepare Kraft carmels a di-| 2 cup corn flakes over warm water. Cream but-

‘
yi grease 9 x 5 x 3inch Joaf Sift the flour and measure.| Color creates the mood or available onl at this time ofjrected on packag for popcorn 18 marshmallo (cut in ter and sugar, add eggs and va-

le Finger Food bo mea nic flavored Add choppe rip olives to 5. Pre a row of halved pit- Add baking powde salt and su-| atmospher in a room—it can|the year durin the annual sale./balls, Add 6 milk chocolate pieces
: nil and chocolate

|

mixture.

jabs ceagn ripe olives. can eure] fet or turkey salads fill| f ripe olives down the center

|

gar to flour and sift twice. Add|make aroom seem gay, rest-|Many homemakers buy their|Camp Fire mints per cup of car-| When shocolate and mints are| flour, salt and soda togeth:
them red tomatoes with a mixture]

o the loaf. Bake 45-55 min choese and nuts, Beat eggs, add ful, war or cool, That is one|mints by the case and freeze| mel mixture. Mix until smooth,|melted, pour over corn flakeler, and stir into egg mixture,
cottag cheese, chopp rip | ;,

moderate oven, 35 d milk and melted butter to eggs. |reason why ceramic tile is an|them for later use. Combine with popcorn and form mixture and stir until all i coat-|Add nuts and mix well. Chi

March
HOT SOUP IDEAS

|

olives, choppe nuts perke up Pr Fsinit
en mnce tooth |Cour liad, caithare. isto oi |

ideal decorati material, Cer MINT SUPREM
_|

into balls or sprea on wax pa- with chocolate. Drop b small| and shap into lon rolls,

es
Embellish cream of corn, po-

With a bit of lemon juic toss|
Fick comes out clean. Cool be- ingredients and stir only untiljam tile is qvailable in more| packag lemon pie mix| per for carmel corn Kernels. |amounts on wax paper Let/or as you desire, to mold refrig-

oni Bake talo or tomato soups with| thinl sliced celery and ripe ol-|
fore slicing. Makes loaf, Fine| &quot;| than 250 colors and a infinite] Follow directions in package BLUE BIRD DELIGHT stand until cool, or plac in re-|erator cookies, Slice and pla

:
chopp o sliced pitted ripe ol-|i¥ Wedge with crab meat and

|.secompanim for spaghett diced cheese and choppe ripe!
num of design For the|except use 2 whole eggs instead| (So named because the are lirigerat to hur hardening. [o slightly grease bakin

Muffins
ives. Bean, vegetable and split Pile into lettuce cups.

|

dishes, meat stews, even hear-/ olives, plu a tablespoon or two mo successful use of color injof 2 egg yolks When cooked,/so simple that Blue Birds, |, REFRIGERATOR COOKIES Ba 1 to 15 ‘min ir 7
b sgu also lake to this treat-| QUICKBREADS | soups. Next fime you make) of choppe parsley These are/a room, balance the various| cup cooked ric He at) young Ca Fire Girls, delight’ % cup sugar

sei
_

ment Combi1 egg. tablesp bakin powd ‘biscu a excelle hea salad pee \inte
ti

andvalue __luntil_mixt and rice are hot.| in making them.) cu butter or_margarin ctitcoL coox
mint wafers

egg whites
Y cup sugar Pl table-

spoon brown suga
ii

% cup coconut

cups e flakes
% cup choppe nuts

Melt cho Cam Fire
mints over ‘ho water, Beat the
egg whites until almost stiff;

i
add sugar and salt gradu
until white stan in stiff peaks

&lt;

Add corn flakes, coconut a nd

Y,

my

huts to the chocolate mixture,
then bea in the egg white mix.
Blend, Dro wo amounts on

well- cook sheet and
bake for 1 rrint at 32 de-

=
=

Srees, Let cool about 1 minutes
= before removing from geMakes about 3 dozen.

f

IC ic kee well,

: :

2 CAMP FIRE
i SUGAR COOKIES

‘

y

Teup Slike
¥ teaspoo salt

s % teaspoon lemon extract
‘ teaspoo nutmeg

cup sugar
eggs unbeaten

cups all- flour

teaspoo bakin powderFull aged Standin
% teaspoo soda

cuts. USDA Choice
7

ca mi for

Co “t i 6Grade Beef. Best for Ib.
. and

bi st
6

eee
flavor,

‘ blend. Add milk and mix well.
Measure out . te

doug for each cookie. Place
on aluminum cookie sheet and
flatten each by pressin down
with a flat-bottomed glas cov-

2

ered with a dam cloth. If nut
cookies are desired, add about

cup of chopp nuts at the
last and procee in the same

manner. Bake 8-or 1 minutes
at 375 degree

=

-

Minute Frosting
When cookies are read to

remov from the oven, place a

ed Safew Brand - &quo of the Rib Lean Blade Cut Properl Aged Choice

Sl Bolo |Spe Stea Por Stea

|

Ri Steak

f

|

am 49} 252?

|

149°) 79°
—

:

-
:

“DE EAsy :

e e Lelan 29 o7, 3-lb, $2.01
L MJ Inst Coff ;

Da oe s 0
_

leo s t,he
Frui Drin vt; 25.51 Edwar Coffe %:. 3: o 67:

I

Coffee

wsitao tw & jis, He ai
er :

Safe Insta —fcteo‘S&

|

[e ta mm thn
ir a en rom: e en,

® ° j put tog

as

usual andia Beans“: 2& 5.89¢ Grapefru Section “iz 4°]

—

SteeroCu Siri 1 (P StS re
Rus- Quic ake freshus-oftes, Quic

Chicken 15% or.

.

H
° Five Fruit § Ha Browns

sy. 1 oF.
Die rater l aBlu Mi. Ca Foo

oer ae
7 a I= TUAK

©

rovers. 460. for CreamofRi meet. A atte S ai

and Lemon
Fluf-

07. il {T Zoe Assorte 39
ia

a Di cho CaFir
Jell- Pudding 3,.29¢ Marshmallo is 2:.49¢  ToiletTis ww | eae

. a & : snl

:
Kleen Tow citi

Sanita Napkinsi: 179° — ven Dw O GenlleF  “ete* le

If ever a purcha of Safew Meat fails

to plea for any reaso whatso
jus tell us. We will refun your money

promptl courteo There no nee

to return th meaf.. to two toasted

frost as usual,

Thoroughl mash and blend

eight Cam Fire mints which

have been standin at room

ee Add to oecial cake mix

ciretti
Pre ceai

Pekeaele

1. Wonderful Flavor, Ovenj
pudding as directed.

add three Cam Fire mints;

a until melted and thorough
blended.

“Fresn pred ae mi os

Melt six or eight Cam Fire

Mints in the to of seniboiler, “ad two tablespoon
Firm Red Slicers For milk ‘an stir until smooth.

Pour over vanilla ice cream.

Salads and Sandwiches &q one pint of vanilla ice

cream add cup. choppe
‘

Cam Fire mints, Serve with

toppin of toasted nuts.

10- Put oranges and grapefruit
°

into boilin water for a few
i

:

:

minutes to make removin the

tub ski easier.

ther on one,

Enjo bread at its finest.

Makes the BES Toast!

I-lb. 6% oz. loaf

For 87:

Ha Lotio vcs& 51
iu

: onSssc Re i Juic Jumbo Lemon Sitemi 5 for 2D Cabbage Crisp, Green Solid Heads 2°29
07. siz0

In- Walnut 22&qu » 4%

—

Re Delicious Apple i;
%% 59

Fanc Ba

Potatoes “*&quot;7&quot; *% 1.49 Anjo Winter Pears ,tz:::. 34% |

10-

B

SR

IT I QU

E

Prins ection Theatsor:
Fertilize Peat Moss Sprin Bulbs

: p fe 2 a s ey 7 Fish Base see D ee Assort Holl
way in _Klam ‘alls, peci !

O dolly 9 AM. 12 9

Salss 5 00
2cu. ft. 89c pk 69c

: &lt

4

.

-

i

« ie

*: s


