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Excellent

Recipes

Supplied for Ham

Should wo op sotting out 1o learn
now unes of ham it might be
to glve onr attentlon for a hit to
the Jons usual uses that have bheen
mnde of this meat, such as that for
flavoring other ments Wa conld
pel many sugaestions tor expariment
nlogg this line
ory hookae We
of the most Interesting of nll the
waya of uding ham, both the veoked
and pneooked, bhas beon that whora

tram the old ook
might find that one

what It would conteibute of flaves
wWiks the waln conslderation
The Halluns wse ham eternally

for sessoning Hitle eutlets of mont,
fur seasonlng sauces, and for mak
lug those litle combinations which
are wsed to make riee and macaronl

and mepin  atiractive
The mixture they eall
and make ge so far ms
often contialng
ounen of raw ham, parsloy
and other horbm all ehappod fine
and spread excendingly thin on thin

nor futs of veal than we

Inexponsivi
anid savory
A “batluto,"
bt

0 seasnuer onw'

LT

wVar see

Ope of these mixtures made for
flavoring their *risotto”™ (n riew
dish) we may transinte as follow

Cut n Hetle raw ham, fat and Jeat,
Into wmnll pleces. Chop up foe a
wmell ploce of onlon, and put it Into
the frying pan with one-half a table
Kpoon of butter Stew slowly uptll
the ham and oalons are geldon

Notlen this are of bLatter. It in
always best to use [t when we fry
alices of raw ham, and it I= best o
have thoss slices thin, hecaunun Mt
fried too much they got hard. The
firo vannot bo aw hot for the frying
in butter. for it will burn, ws in
other futw and so the ham, mors
gently cooked, will not harden

But in reviewing ham reclpes of
Amerlean orlgin for bolling
whole hams ledd #)l the rest, and
all the old ones bolng with the d1-|
rection to sonk the ham for twelvn

Lhiwy

hours or mare Thonn  whoo eure |
hams for our use today, tha big
packing hounes, ndyipe U 0ot to

wonk the hidm, and thoy have given

much attentlon 1o the business of
Iodching the pabllce how o cobk
their  produet Hothi, or one of
them, has the hawm wrapped in o
paper, and advise the bakink of it

without removing thi

ple do

Yome peo
O Dailing Wams

Ad In the cane of all bholled meats,

the ham must be gently simmered

roally bolled at all, but

nlowly nooked so 48 not to get hard

the euring

il not

eed, partbeolariy
dond” Jhat 1o 8 eertali
of the most [ineous of old
made the ham o hard that only an
expert cook could get It goft. Many
peasonings are also udold, bat having
the meat imacalately clean counts
mont in porfecting flavor
It I served with many different
wonices and gravies, those of fraits
wuch an pioneapple and ralsine i-mf:g
in high favor todny

exiapn Sy

clres

and

wise!

The reetpe given by Victor Mirt

wlor, fonmone ohelf In San Francisen,
for “boiled ham n la Loonard™ Is
Interssilng  bocause of its  phirase

oloky and also bechuse of the dires

Lions It in “Rouk » emoked ham
In vold water for twelve hours after
hnving cat off the handle bomes amil
shortening Hot an the
flee ond bring bolling point
wradoally, then drvaln off the watep
of  tepld

the Hig bone
e the
nnd with

roplace wuler

wharmil

HAd four five
bay lowves, a smull buneh of thyme
and baxil and a bunch of eol
ory tops all tied in o bunch
with maee, cloves aud pepper bor
It 1t to bubbliog heat
pod thet set op back of stove whotée
IL may simimer at
tury

ol rarrioie, twao

B
res oy

an oven lempera

“When «lone
quarier of

nllowing ahout n
an hour for each ponnd
poe) and serve with n sauce
clear woup  stook
three spoonfuls of
minlosson, and n spoonful of French
mustari.  The ham should, e bast-
wd Troquently while cooking

Whith  direction would soem
Inilicats that after the peeling of
the ham, instead of iis belog served
neal, It was baked with the sauce,
iinee we cannol  basie something
which in in waler

Ul meat
made of
Maderia

to

Preparing Mam for Bolling |

Mr. Hirtzler's recipe b excaptional |
in that e mentlons the cutting off |
of the bones,
peedl

which In many cases
ramoved because they
have deterforated or are dirty 1t
these bonew are not cut off the ox-|
posed ends should be seraped thm-;.

o he

ounhly And It s a good plan to|
vt off what he ealis the “handie!
bone." hecauns tn some cames |t han

been too much handled

cnt off bacause It {s both tarey nnd)|
dirty, and (f left on will flavor lha|
moat aAs 1t cooks, partlealarly If It
has grown gray and rancld sround
that hole
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Oregon Golden Bantam Corn, per - !t |

doz. ............cvvvuv.....B0c

Klamath Green Peas,

Blackberries, per crate

Sirawberries,

Grants Pass Tomatoes, Ib.

Grants Pass Peaches,

Green, 3 lbs..

When you  wish

tables we have them.
ly from 9 a. m. to b p. m,

per crate

Grants Pass Apples, 4 Ibs. ... .

Grants Pass String Beans, Wax or

FRESH

Ib. 10¢
$1.40 [f
$1.75

3 lbs. .25¢ ‘

_25¢ i |

.25¢

fruits and vege-

We deliver hour-

PUBLIC MARKET [

Phone 169, Pay Cash—It Pays'". 126 N 6th St

OLD FASHIONED

3 emns heaten,

ol

Hour,

PRUNE CAKE

1 uup sugar,

watar, 2 cups  Martin llrm
L ovup melted h:m.r 2 tea-
wpoons bakiog powdsr, 2 teaspoons

Erate
nuis,

Hroak

Bent

mititon,
Ing constantly

name
lents

wxeept 1«4 cup of Martin Hroa
flonr and the baking powder, Add face bath “for an occanlonsl treat-
molted butter and lemon rind, stir maent Uwoally prople who drink a

vigorourly untll smooth, abhat three

or f
Hour
wall
well

a layer of prufos and out m
caver with re

Wl temon rind, 1 cup chopped’
1 cup chopped cooked prunes
egen  duto  mizing  bowl
uptll very light, snbout three
and add sugar slowly heat
Add water in the

way Ml in the dry Ingred-

mr minutes, sift in romalolog
uond baking powder and stir
Pour half the amount into &
grofdd loal pan. put over this
ats mnd
Flake

hinvo
ik
overy

alning dough

noerves

It ean ba applied just llke any

eood deal af milk
plexinns,
had the habi
dlet
anen
noothing effect of Nt
In well known

a beautifier that may he

In a very moderate oven about 5O
minutes, 3
BUGGESTIONS extarhally
A mother of three hoya wriles in |

a practies]l suggoestion for ldentify-

g t

three ehildren and
slee difference In

[
Inge

getting them palred | mork the old-
oat boy's.with a few aver and over

with

and

chilldren’s clothing I have

there

he
I about
thelr stoeck-
To save thime anid trouble In

stitehes at the top of the stocking
different color thread The T
woeond ehild’s 1 do wet mark and

the ¥
olilent outgrows his | rip the mark
ing and they are for No, ¥

bodroom
color.

front of the second oldest childs -
nlipper Mince bRty of leftover ham. Have
—_— ready  sllees kll huttered tonst
SERVE FRUIT Soramble an E for each person.
Serve spleed  frudlt  with  veul.| with n tablespoon of milk added,

Bpleed pincapple s recommended us

thers

which nlds In the digestion of any

The hole| ying of meat.
where a string has heen neods 10 Do | s————

——=x

oungest child's | mark, If the

It the

second ono outgrows his 1 mark
| them maod they are reddy for the
youngest Their wocks b mark on gy
the foor of the stocking Thelr

wlippers are all the same
I new & fancy button on the

add

4 an olement In plocappls

maxque

Lo

o nfton effective
frickles

muakes an ldea) temporary dist
persons who are troublod with stom-
ach or intestinel dernngements. Our
grandmothorn
simple and exceeditngly good facinl
of nothing
more or less than the white of an
This should o beaten lightly,
a0 that It In casily applled, and then
Left to dry on the face
twenty

ham,
sprond over the toast
another siice n’ hot tons

- MILK GREATEST
OF BEAUTIFIERY

Milk Is one of the groeatost of all
lomutiflors, It in & naturs] mild we-

tringent aod s saothiag to the skin

tion and allowed to dry on the [ace
Huot frowh milk

have
famous
of gglng on

Many

for two

while,

or

In u And

and

Ruttormilk

often  used &

econuylsled

HAM A A\D BuUG SANDWICHES

tered,

FRESH FISH TODAY

Halihut A oo Necipe

Ealmon £ e Malibut

Catl Flsh Cap of milk

S E] - 5 enp grated cheese

Cormbin £ chopped onlon

Kippered Salmon 1 talbespoon hutter
DIRECTIONS

Place Halibut in bake dish,
butter in small pieces on top,
cheese,

till tender,

'The Palace Market ¢

Pho.ne 63

pour in milk, place |
sprinkle with grated

season to taste and place in moderate oven

lo-

mukes an excellent

cloar com-|
henutios

thres days
the
milk on the
this simple
| drink (6 fréquently helpful in over-
eoming sleeplessness, Nultermilk |=
used both
Internally, It In
more Meaching than plaln.milk and
in lightening tan
nlong
for

very

After about
minutes, durlng which thme
a pulling sensation will be felt as
this naturad astringent tightens the
skin and Irons out wrinkles,
should lie
lukewarm water,

the ege
warhed off with

ot thoroughly and
Cover with
. wall but.

'Underfed Children
(X¥ten Handicapped

The underfed thild does not mean
necesanrlly the child who does not
ol Itn

It meéans that the ehild dosy not et

stioigh to watisfy hungur
the praper lood to bulld up and be-
-ad It would If itn food

ballding

come sturdy-

contalned the Llood e
mants
will found In the
foude—In their nataral state. Whole
grains, frults, vesstables, honey,
rainins and dates are good for the
ehild.
give the ehildren staffed dates,
One pound dotes, one- pound sheiled
pecans, powdered sugar. Stone the

till with the puts, and roll in

by plainest of

tlates,

The bload building olements

Iuntend of candy bfter school, |
'the thin

powdersd sugar

The persotia who dedire o
wonld eat:

Hroakfast Sliced orange, two
thick pleces of whole wheat tonast,
coffes with sugar ond cream, and
nhrodded wheat and cream,

Lunch: and

wain

Macaron| cheese,

| lettgee salad with mayonnnise, milk,

liread,
- ielow oven.

two allces of whole whant
nnd baked spple and eream,

Dinner: Average serveng of steak,

| ukillet by adding

BAKED MEAT BALLS

, e—

One pound of roand steak ground,
wowion mnid make into bLalls, Sear
In wiet and butter on both sides and
put in baking dish. Make gravy In
more butter and

Lgbe cup of tomatoes or one can los

|
lnrgo baked potato with larens pat|

of butter, eéreamed cabbage, tomato
spalnd with mayonnaise, two allces
of whole whest bread and butter,
and custard and cookle,

In additlbn to the regular meals

duy & pglass of milk and cream ba-
Tween
ham crackers,

persont should have each!

meals, seeompanied by gra-|
nged

| apreads,

mato soup and one cup water. Bake
In closed dish nt least an hour in
More water can be ad-
ded If gravy gels too thick.

SUMMERl SPREADS

In the suwinmer time unblenched
bed shects may be used as bed
Appliques In bright colors
may be séewn on with large, loose
stitehes so that they may be easily
removed In the fall the appligus
may Lo removed and they may be
with the other sheeta.
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’ JUST WHAT YOU NEED IN PACKAGE GOODS

IS ALWAYS

WAITING
 FOR YOU

=

t!w thc

O. Piggly Wiggly Co.

Fourth and Main Streets—Opposite Hall Hotel

524 Main

C-]

—"d

B.P.Lewis Grocery

“The Coffee House.”

223 So. Sixth St.

* Phone 355

We carry a complete line of

Quality, Groceries.

Try a pound of Lewis Special Coffee.

Pay us a visit—or phone your order in.

We have our own delivery.

Meat Market operated in co-opevation

with Grocery.

— ]

|
|

like,

Phone 777

Means Health for the Kiddies

ICE CREAM from the Klamath Falls Creamery is one food that
your kiddies may be allowed to indulge in freely.
properties mean better health for them.

Order it either in the bulk or in brick form.

The Klamath Falls Creamery

Buy Home-made Products

Its nourishing

All the flavors you

1310 Main




