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VEGETABLES AR

PLENTIFUL HERE

Asparagus, Cherries and
Southern Products on
Klamath Markets

Spring thoe season when the
housewife comes Into her bwn, Bhe
coanes to eat from chne, #0 1o speak,
and her table In adorned with tempte
Ing dishes of freal vegethles, artl-
chokes, fresh selads where radishey
and cucambors and hoape of letfuen
hoarty are discovered, splunch sne
now abd then, when an Irroslstible
spinding orgy welres her, there 8
ptrawherry shorteaks,

Youterday. chorrios, not the fai,
fuley summer varloty, nevorthelom
red, husky chorrios, appeared on the
local market. Thoy are selling for
b0 cents a pound, und just about a

pound makes a nirresistablt . ple
for supper, or perhaps plece de re-'
w'cloek |

sistance of a well planned 7
dinner., The frult s Imporied from
BDurlelgh, California

Another import ls the strawborry
And they are cheaper, too, by 10
and 15 ecenls. At present
Jusclous boxes are selling at 25
cents, and they are much betior
than the wearlior varlety which
brought 35 and 40 cents regularly
for two weeks, The strawherries

are shipped to Klamath Falls from

the Bacraguento valley
Asparagus Chvap

Anolthier vegetable that s selling
al low cost fs the asparagus which
ta offered In weveral local markets
at 3 pounds for 26 conts. The as
paragus ls partleularly appetizing
at this time of the Year, as (t la at
ita most tepder stage. Asparagus
creamed, served culd la salad,
with hot butter or mayonnalse,
an additlon to the table that eannot
be saubbed. In rooking asparagus
the varlety on the local mrkst,
the whaole tipa from 20 o 35 min
uten, For tips only It Ig necesaary
to botl but 15 to 20 minutes

Artichiokes are choaper than they
have been for several woeks, and
good artichokes may be purchased
al low an six for 26 cents, although
the uvorage price in 3 for 26¢

Green onlons, radishes and rbu-
barth are now being brought into
Klamath Falls from ths Rogue river
valley, and orders for the southern
varloty have heen cancolled in many
eanes. The radishes sell at § cents
a hunch, some bolter at two hunches
for 16 cénts, Onlons are small, bul-
bous apd pearly white. COnlous gen-
erally sell for § conts, Rhubard s

or

very cheap this week, and  four
potinds for 256 conts s the average
priee

Although nothing has been sean
fn the local marksta from Klamath
farmors, ohlons, tadlehes, carroty,
turnips and other troek products

will his out soomn,

b tlll Itl' .\\ll t‘Kl Pu\
When proparing your fowl for
chickan salad, out the moeat with
knife instead of chopping 1t with
chopplag kolfe, Do the same wit
colery.

&
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"
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Classifled advertiping In THE
KLAMATH NEWS pars big divk
dondn. Use them for profit,

large

bl !

'Children’s Health
Suppoit of Nation

Prosident Harding onee sald, "In
order (o effoet the phyaleally perfect!
natlon | would begin with the chil.!
dren "

Probably &' no time in our his
tary han social consclogsness beon !
mare uwake (o ehild heglth than to-
day Ihdustrinl concerns, cham-
hure of commerce, schools, and varl
ous agencies all emphasize fneces
alty of Intelligant care and undoer
standing of chlldren Many edurca-
tional  devices tonching bhoalth
are belig asod and Ingealous meth
ods are hrought tnto play Ip order
to intarest childron personally and
o inwtilt ipto them a feeling of re.
wponnibitlty, I wil this effort llun
fruft, the naxt generation nhuuld
hiave better heallh than the praveut
ane.

Une of the

fur

biggest problema to-
day llea in food selection, )I..ur:
mothers don't—or woa't see  Lbe
eloke  relation between food and
health, Tt may be hard to Induee
chlldren Lo eat cereals afd vegetl-
sbles—but the difficulty wsanlly
arises because the children when too
| young were allowed to eat highly
flavored or concentrated foods such
us meat and suagar. Thesa spolled
thelr taste for hland aoistances
| Another enomy to the vexelable
habit i epating betwoen moals, A
swerl eookie hall or threc-quartora
af an honr before meal time means
lows of appetiie for dioner. If the
meal hours are far apart, have a
dofinfte time for the between-meal
lupel—so that it becomes o regu-
larity

Bome suggestions for food served
to the ehild under olght years have
bewh made by putritlonistis: |

1—A gquart of milk & day (for
drigking and In soups, desserts,
ele. )

2=A whole cereal daliy. (Break-
fawt corenls and dark breads,)

8~-Tws vegsiables other than po-
|tatoes (ong uncooked, such ss cel-
eIyl

d=-Fruit evory day.

§—Gerye ljttip ivugar and. candy. |
Occanlonally n plece of candy rnnr'

he substituted for depsert,

 ———— s, -t i—

REDECORATING THE
BEDIROOM

The fad for old-fashioned forni-

ture sng decorations is espocially |

marked in the revival of bedronm
fittlngs In medorn  bBouses, The
walls should be coversd with chints
patierned wall  papers. Theao
wsually -have neutra]l backgrouynds
with tiny ecolorfal bouquels or
sinkle fowers apaced over them.
Mutited muslin curtalos are

only ones that are posalble with lhlu‘
atgle of room, and though In most
cases they are all
easlonally are made of
in

white, they o
the dalnty
ahade that appears
in the paper

BAKED «

Httle different
to an omelet

A
kiven

taste
by
Use four to six oggd beaten sopar-

ran ha
baking it.

ately; one small teacupful of milk,
two tablespoons of Lutter,
flour and & pinch of salt
yolks and add the butter,
flour gradunlly Into tht milk, then
add the second mixtura to the fimt,
Finally adg the sgg whites beaton
| stitf, and bake It In & buttersd dish.

Learn to—
Say

ICE, TOO

Ask for It

Edelweiss Beer

Thirst-Quenching — Refreshing — Satisfying

White Pelican Mineral Springs
Bottling Works

It

Drink It!

PHONE 58

, materinla can sometimes be

s alan

| teaspoon vanilla,
the |

the flowaers |

| Add the milk and flour alternat

| white,

oue of |
Deat the
_Stir the |

MENUS FOR THE WEEK

'ﬁARllEN TO0LS

RUNDAY MONDAY CTUESDAY WEDNERUAY THURSDAY FRIDAY SaTURDAY i
Nreakfast Frronkfast Breakiasg, Rreakfost Breakfasg Dreakfnst
Grapn Frait " 1 Buum or O
SBoft Bolled Epg Bananas © Oranges Crange Julee Cereal with Top Rhularb Wheat (,"“1 I"Ith
Nrajled Bacon Corval with Top . 'I:{'“ L ! Muffins Milk Rolled Dats with Whals Milk |
Tokat Collen Mtk b P A Maple Hyrup Clanamon Toant Milk Coddlnd Egga ‘.
Havon wnd Eggs w1 Tonw Colfee Colfee Bran Rolls Buttersd Toant . y
Lasnehean Toant Coftey » Potate Cakes Coffee ;
Tamnto Soup Cotfee “i.!lulhl-m Lasnchso Coffes .
msugqur;n“r::::ii-.\h Sainlitoy . A i Lunchicon m"‘-u; Garden tools and sundries muM
Cocon Tomalo Rarsblt Rl Pothites Baked Potntoss | Rice and Tomatoes e “C'alt.l:r Cheese  PI¥ each year and the chief
1 Crackena SAhdBarh Fance _ Milk Gravy Cottage Cheese | Croamed Egge ond| Jelly Sandwiches ©Pment s in making the work
. Vinneer Prune  Bonttie Eponge Caké Whole Wheat Bread Hre Dread Vegoiables on Toast Canned Fruft er, more efficlent and speedier,
Southern Homie Padding itk Tea and Butter Baked Appla with Cookles Angel Food reels for garden lines to mark'
Fried Chicken Milk Stewed Fruft Milk ik Coffee Sat
Naked Sweot - Dinner Golden Angel Food " stralght rows, tape Hues that
Potatoes IMnner Milk D Dinner Dinner thempelves up automatically, jacal
iackere Peas T Brotled Ham ) g R;m "P?m'm labels for rows that cas be
kg Corn Hread take Chops  with Naked Swest pr ) Meat Chogunsts amburg Hiea rown e "
Huitermiik Sauce Irish Potators - Marhed Potatoes | Italixn Spaghetts Steamed Carrota | Pormanently, storing each fxll
Mead Lattuce with| Bakedq Fetaloes Blscults Besf Pot Roast Baked Spinach String Beans Cooked Celery Salad *owing apparatus which make It
Fronch Dressing Creamed Carrola Plieappls Salad Mashieyg Polatoes Head Lettuce with Lettuee and Green Roxe Apples cany malter to get an aven
\nnllla{.“unurﬂ Ien and Peas late Pudding | Dandeloin  Greens Balad Dresaing Jrenwr‘%lu - H:;ld "MMI;I"I‘ ]r.!.on It tht weed from the pue
ream Rhubark Fle {pped Cronm Rhabarh Ple Date Padding elly an ream re Biler] id scores of other handy .
Mararoon Coffes Tea or Coffes Co o/ Caoff, \ Yo !
AroGnE afte & Ur f Tea of tlem ':'-.- Coften olfes ] b Cp y Vi tn: stoek: 1o 18 Yhe ' h
. . . 'and all these little thiogs
BUYING CURTAING CHILD'S DIET 1 SWAT THE BARLYPLY 4 : L a3 %

Belore buying curtain  material
el samplos of the kinde that weem
most sultabile and see linw KO
with the walls, woodwork, floor and
farniture by both doy and artificial
Hght. Strong lght shining through |
cartaln fabrics often Lringa
siriking effects not
put to thla test

they

apt
until
curtaln
found

mu e ted
Excollent

among the dress goods

Fabric and eolors that
well and withatand Jight
hest hargaln o the end
for defects In the that
may show up wlen the curtains are !
huog.

will clean
the
Examine |

weave

are

BGGS 1N ARAGES

Cat stale breed Into  two-inch
tltcen and then eut out centors with
round cotter. Fry cruasts in deep (al
antll brown. Draln oh hrown paper
or dry in oven as for croutons. Make
croam  sauce of tahlespoons
butter, one and a hnll tablespoons
flogr, one eyp top milk, one tea-
spoon malt, one-eighth teasponn pep
per Cream butter and flour, add
milk gradually and stir unifl blend-
ed. Cook until thickened, add npea-
soninge.  Place Lrownod crust e
platn, 1l conters with arparagus
tips which have been bheated and
segsonnd, having tipa toward top
In eerter put one hard cooked egm,
cut in gquarters, Cover with siuce
and sprinkle with grated cheese.

two

One-Fgag Cake

One-third cup buttgr, 1 cup wugar,
1 egx beaten wsoparstely, ¥ cups
flour. 4 teaspoons baking powder, 1
1 cup of miik.

Cream the butter. Bulter should
noaver bo wmelted, Add sugnr grad-

| wally to the butter and credm again.

Beparats the ege and add the beaten
yolk to the sugar and butter, Sin
the Mour with the baking powder
ely
beginning with
favoring. Beat

ta the first mixture,
the flour Add
thoroughly Fold in the Dbeaten
Bake 20 to 30 miaules in

s moderate oven. May he baked as

i & layer cake or a square loaf cake

fown

amazingly.
Dest of aly, sirdagly bulll
that will not’ snap off at wo
(slarte 5 thrust and pry iste,
earth have taksn the place of
{of the 1 eonstructions of
unt. One-piece metal hand cu
' vators that will not shed thelr,

ons,) call Dhone §84° AlL Iaforme.  dies after u faw weekn of we
A 'm“-un will be mmun.

SUGGESTIONS |

To make a satisfactory finish
for Mloors, put one yuart of turpen-
tine In % mnsop, self-seallng Jar.
To this add four ocunces of finely
cut beeswax, Adjest the 1d and
Ia ke saashine Shake It 0c-
easlonally wntd is  dis-
solved snd It L% 1he consistency of

Family meals cunn  canlly be Most people wait too long before
adapted to the young child’s needs. making war on the fly. Walting
Taking a typical meal of roast beef, until the fiy hecomis a pest Is a |
trowned potatoes, swiss chard and | mistake, sy ope fly kitied in March
grated carrot salad with a dessert or April'la worth Rundreds later.
of custard ple and coffes. It conld
be modifled for the young members
of the family ss follows:

beeswax

1 portion of meal, the inside of & po- | ——————— —— — —
thick cream, Apply with a mmalll,. o aken out and mashed, and the | —_— ———— =
| rag, rubblug thoreaghly into floors, cnard or palad make the mala past e\ e
and polish with soft cloth after it of the ehild’s dinner. A portion of | v
s dry. It I emsy to apply It 18 yne pie filling baked fn a. custa: |
tine also for loolevios and palnted cup for the child and milk u._“l“ ers roce
tioors lof coffee to complete his meal. A

AN EASY SALAD

“Tbe Coffee House.”
A very good salad can be made .
| frowr eanned tominto soup. To one m&m&' Pmﬂ

can of the acup add half a table- - |
wpoon of gelatin, soaked in two ta- Wb’ Cﬂ'l'y a complete lm Of L
blespooms cold water and softensd
Wk over hot water. Add a little minced x
volkn 0 uhr Cream| f

onion, pimento, vinegar and a drop Rll mcem
again and el ia flouT-lof tabanco. Peur into a wel mold Q“ ty. G

Add one teaspdpn vanilla and salt ... jeave 1o chil. Then turn out |

Swedish cookivs are made an fol-

With a fors mah yolks of
thres hard cooked exgn while they
still wre warm. Add the yolks to
one cup of granulattd sugar and;
two cups of any good butter xub-
utituw Cream -~ well, then add!
raw  egEn

six cups

nunlear Butter lns bien used forl ;
iand werve with lettuce and mayon- - - «
shorteniog, Mol out very 1in of| e Try a pound of Lewis Special Coffee,
mixing board apd eut out cookios, | e e S |
fiprinkin n.-.!Lh :u.\lr with a ltite) S =B HORIU D i G5l SVHIS VA 3““‘

srenalated ‘wugen sy bake (4 ) |

gulck oven.

Pay us a visit—or phone your order in.

Did you aver try
flakies as

rakes?

uslng ecorn|
a Lasls for | conoanut|
Peat the white one
wgg. add ong cup of sugar graduo-
ally, beating continoously, Add
wne cap of coctadut, then two cups’

We ha\;:. our own delivery.

of

Meat Market operated in co-opa:‘ahon

of corn flakes Drop ‘on greased

|Im. and .Mka in a mederate aven ml’.h Gm -

until a light brown. .
Excollént sink brushes may tmi " — " L —— T

made of trimming oft’ the worp - -

part of much used old whisk —_—— — —  — ——

broome. The short., stiff ecorn

brobm s an excellent scrubbing! J

agent

Scald the brush o hol wa- |
ter to clean it .

When whippiag cream in  n =
warm place put the bow]l of cream
in o pan of cracked lee. It u-ll[l e ea u ess
whip much more oasily. | 3 o i |
= : =813 il
A loud speaker extension in the|

kitchen s an excellont nid for the
woman radio listener. |

The very choicest foods are always io be found

FRUITS AND VEGETABLES ARE ALWAYS
FRESH AT PIGGLY WIGGLY

for Everybody! = °}

Ice Cream

You can serve Crater Lake Ice Cream
in so many tasty ways—and everybody
likes it. Offered as sundaes — with
crushed fruits spread over it—and in
mixtures. There's no dessert that’s bet-
ter. s

- The (ool Refreshment
5 Jor Guests Eat More Ice Cream

‘

at the Piggly Wiggly stores, .

Everyvthing sold here is selected by us with the

most discriminating care.
There is no uncalled

bought at the Piggly Wiggis. ' - |

S. O. Piggly

4th and Main Sts,

for waste in footstuffs

Klamath Falls Creamery |

Wiggly Co. | ey

Opposite Hall Hotel )




