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'USE OF ORANGES I beaten egg whites. Hake In two j and melted butter and cook It mln.
i , . oblong aheet pana or In three lay-- , ulna In double boiler. Beat yolke

SUNDAY MORNING
! WITH CHICKEN PIE

Southern Expert on Cooking Gives White Pelican Is
Instructions How to Prepare Dishes' Wonder Bottling

m rib fl-i- V.ANC . Snread with oranie fllllnc be- -: allxhtlr and add to cooked mixture. '

tween layers and cover with orange Add grated rind. Spread when
fronting on top and aides. cool.yji uuou unrigs15v IlKSSIK It. MURPHY I

"I. Iltli' short of phenomenal," I j

I Imagination In your Octoberi"'" 'ny A. M. Collier, president of
' U'l.ll., I..i:.-n- Undo.,.. K.iltllnu

Orange Meringue pie
1 rup aujear.
5 tablespoons cornstarch'.

teaspoon salt.
3 eggc.
1 tablespoon butter.
2 tablespoons lemon Juice.
2 cups orange Juice.
.Mix sugar, cornstarch, aalt and

Food?
machine.

1 chicken ent 1n pieces and
' '

Halt and pepper In season. ''
2 cups paatry flour.

cup phorienlng
2 teaspoon baking powder.

teaspoon Halt.
' rup rold water.
I Koine floura take up more

I

Uh.it I.
body In II F I Menu.

. Salmon Ha but Sandwiches '.

' One pound can Pink salmon, ' I

tablespoon any salad dresalng, 2
' tablespoons finely chopped .cucum-

ber pickles (sour), 1 teaspoon

Tim Work, describes tlm growth of theSpring some surprises on your
Ih to I h- - body what gas In to an

Orange Filling
1 cup sugar. ,

3 tablespoons cornstarch.
4 teaspoon salt.

2 tablespoons melted batter. '

1 cup orange Juice.
14 cup grapefruit Juice.
Grated rind 3 oranges...
3 egg yolks.

Inmlly, even iIhmikIi limy are the carbonated beverage Induiriry In
Kin inn Hi Full.

rralc.d rind In top of double boiler;

aulomoiillo. II id more, n P- - ,,, ( r(11H, lint In now ways
) plies material for repair mill re-- ; Don'l servo iiitiiinn every day

placement uf wornnut parts. 'kiiIihI Iiiih in.irnrniil. rlru nml pug

'When Winter Comes" jheltl In various ways.

grated onion or onion Juice, one-Ha- lf

teaspoon mixed salt and pepper.

j "From a llllli' backyard Iml un-

it ry, opcrufcil In the rear of a saloon
;nt Seventh and Main, only len or
twelve vcim uirii." reminisced Mr.

Kit Iho hot chicken, that ha. heat orange Juice to boiling polnti
been cooked with a rich thick well and add the mixture, stirring con-- ! Mix, thoroughly and spread between

Ocluher Wliiii r l J tint around And limit rv ip.ighetH always ,,,.. Br w adding ti,ou-- ; nsoncd broth, in a baking dish stonily until thick and smooth.' Mix dry Ingredients. Add Juices -- H- r hread. em. thin.
rime to think ahum In the uie way. serve often with ,..ia ,,t in en.-- vear to the on the thick broth gravy tr Mac. over hot water ml enc,k 1 ntlio rnrncr

your rold weather needs as a u well munmed louinto siiuce uml nnilinneiil anil iniu hlm ry to meet ( early rover. Ilsvo ready the pas-- ; minutes longer. Seoarate eras, sav-- 1 ft
r grilled i hiemi. n,e ill inmiil. This aiimmer we add- - try, made of tiie flour, silt, bak-!r- , B,tei, for merince Deat volks Hprudent tiiod buyer kf p your liu-- ,

Kal fur health and efficiency. , , H Dixie autnniiitle bottling ms-- 1 lug powder, shortening and cold '
slightly add to mixture and cookman house In order, bf rating the

right kinds of food, foods thut! The li.it buying giililo for pru- - chine, which doubled our rapnelty. mater, roll anil place above tht ji m;nute. Itemove ti"m fire and
your body can digest ami will sup- - drill housewives Is the dully news- - Improved quality In bottled ,ev- -' chUken. letting the edge rest on iUd butter and lemon Juice Cool'' mlverllse-;rage- , U given n the principal rea- -' , ,Unb ,,ke ahou, half-hou-ply nourishment. l"'P"r j tnd ,,lrn lnlo a bak(1(1 cruilt CoTer Jficforc Ab0

made from eggj with meringue
whites.

tTJr. nvp .
Your aystem needs the foods Ihol today- you will save time as son i.r mo umi ........ .y ..... lTo mI,i,c u, panry, sift togethern.Hon. The drinks .Increase In re:

supply heat and energy aa well as, well as I y. fl()Ur hukluK tnA
thoso to rebuild and repair the II.. I'or lnn ""'' 'V "", l'" al "';"" w"rk" wUh two gnlves work In the' two- -

""' "
lies of Hie body. Hervo the lol-- l Huked apples, gelailnn dvsserts. p thirds cup of shortening, thenrod- -

lowlug during this month o pre- - j custard .les, dessert rakes and "" "
ually add the waier and work to

pure your system lor the winter cookies. !CUJfrT PflTATn Kl"'u'1 r",",H ""K1""

doys In come. t'en-nl- s oWttl 15 ty on a floured board, roll Into a
Menf Ontmcnl, grits, eornmeal miish.i CROQUETTE RELISH iwlnngiilar sheet, spreod nne-hu-

fflfeCT in season! Fish

Todaywith shortening., fold the other
t ut a small cnliliage In iunr-- : hulf of the past over thorterilng

Orange liyer Cakn
'.i cup butter.
1 cup Hugar.
3 egg.

teaspoon salt.
1 4 cups mixed milk and wa-

ter. '

1 teaspoon lemon Juice.
3 cups pastry flour.
4 teaspoons' baking powder.
Cream butter and sugar, add yolks

of eggs and beat thoroughly. Rift
dry ingredients three times. Add
half of dry Ingredients to first mix

ters. remove the hard center, rover, t,l(i f, a, before: roll Into
with boiling water and let cook j ,, sheet., told three times '

Duck, liver, tongue, aleak, fowls, bran nud other rendy In servo
fish, ham and bacon and aaeuls.

substitutes, cheeso ami eggs. j Vegeliibles
Fruits Kittplnt. beuns of all kinds, po- -

llnuaniis, apples, oranges, grapes Intoes, rice, cabbago, turulps,
late peaches and prurs. i flower, celery, lettuce and onions.

until lender In an open kettle. ,,en roll to fit tllo dlsh, trimming
as needed.)Chop the c.ibluige rather coarse.

,M It h cup of idiorlenlng.
In It rook cup of flour

Good Menus for This Week briil half a tea.poon each of salt
and paprika, add two cups of milk
uiid stir until boiling. Hub short-- !

piling on a baking dish, put In a!

Tiinlmles of Kplnucli
2 quarts spinach. -

Vs teaspoon salt. i

i teaspoon' pepper.
3 egg yolks, beaten light.
'l teaspoon sugar.

SMOKED MEAT SPECIALS

Armour's Skinned Bax 40c
Armour's Bacon Strips 30c
Armour's Bacon (whole or half) 40c
Hams (whole or half 38c

The Palace Market

ture and beat; then add liquids al
ternately with remaining halt. Add
flavoring; last fold in the stiffly'.nyer of cabliuge, sprinkle lightly

with salt, add a layer of the sauce.

Ni'Nn.tv
llrenkfnst

llaked apples with cream
Puffy Omelett , flrldriln Cakes

Ilreskfli.l
I Hllrid lluniinns
j Kcrnmbled Kggs llrnn

' Coffen
t IMiiner

Muffins i two tablespoons of grated cheese
!cnd so continue the luyers until

1 M cups brown sauce.
Itemovo outside leaves and

course stalks' from ' the - spinach,
wash thoroughly, changing the wa-

ter many times. Add ' salt and let
loll ten to fifteen minutes, turn- -

CofDe ii '
IHntJi'r '

ilo Ingredients lire used, having
We use

CRATER LAKE FLOUR
A Home Manufactured Product.

SIXTH STREET
BAKERY

' ' Pork Chops with Apples ,tl'e lust layer sauce. Cover with
"j Candled Yams Hplnarhj thrce-fourtl- n cup of cracker cruras.

524 Main. Phone 68J Prune Whip mixed with cup melted ng the spinach many times. Use
shortening. Set In oven to brown no wnter but that clinging to the

Cilery v. Ollvi
Chlckip! Pie ''

Tlmhales of Kiluach
Cnnned Pes. w ith Kre.li Carrots

Parker IIoiira Hulls
Fruit (ielatlne

Coffee

the minis. Curnlsh the dish with
linnl conkcl iheh sliced thin.

sidnach after washing; "drain In a
colander, pressing out all the wa

TIIIUSIIAY
llrenkfiwt

linked Apples
Iirnlled Uni on Kpoon llread

j
( lllllller

Coffee

Celery Plcklo
... Itound Hleuk-liiilla- Style
j .. Turnip (Ireena

Lettuce with French dressing

B.P.Lewis Grocery
ter; chop very fine, add the

and the egg yolks and mix1

thoroughly; turn Into g ceased
n.old fitted with a roufed of paper'
In' the bottom; 'press Into the(
molds compactly; set the molds In
a bulling dish on many folds ofj
paper and turn boiling , water
around the molds to half their
halglit; let cook until firm; Serve,
with cream or brown sauce.

J J "Tie Coffee House:'

Sweet Potato Crociiicllcs
2 rups cooked sweet potato.

a teaspoon salt.
'4 tea.poon cinnamon.
2 eggs, bea I on light.
1 egg. benlesj- - until-we- ll mixed.
2 tablespoons milk.
Soft broad cruins.
Shortening.
The potatoes may be baked or

boiled: press while hot through a

223 So. Sixth St. Phone 355

MONDAY

llrrskfs.t -
with

Poached Kggs an Toast
Coffe r- , '

I l ll net;
llumburg Sleuk a la Turtsre

Creamed Cabhago r

Sweet Potato Croquettes
Ksg-Cor- llread

l.ttilec-Saln-

FltlDAY
llrenlifitst

I Cereal and Cream
j Raisin llread Toast Dolled I) icon For the fmlted gelatine, make arleer; brnt the two eggs, the salt)Col fee

strawberry gelatine andand the clnlinmon into the pota-- i rlnlnliliiiier
Salmon and Potato Croquettes

eplnach tlrccn Peas
l.ettuce-KB- Salad

toes; more stilt mny he needed. Let tire any combination of fruits, add-'ce-

o little, then roll In the hands cd Just before hardening, or take
Into bulls; form on a hoard Intola can of the assorted fruits for

joltndcr shapes. Koll the shape j salad and add gelatine. Mold In

In the soft cruins, cover with the individual molds.
TCF.SIAY

egg mixed with the milk and again
llrenkfust

Fruit In Season
Iirnlled Hum loll in the cruras. After standing! A delicious fruit cake put up In

a short tlnie, roll the shapes again an attractive tin box costs U.7S
loose Fry cents. It should be cut Into 25 slicesto remove nnv cruras.

making four slices costing 28 centsin hot flit ouo mlnue.
(7 cents each). Enough coffee for

We carry a complete line of

Quality, Groceries.

Try a pound of Lewis Special Coffee.

Pay us a visit--o- r phone your order in.

We have our own delivery.

Meat Market operated in
' with Grocery,
i -

I l

BATl'KDAY
llreakfnst

Fruit
Cereal and Cream

Marmalade French Toast
Coffee
Dinner

Vegetabln Soup

Whether
It's

Cakes
Pies

or
Bread

Ask Your Grocer for

Crater Lake Flour
Made by

Martin Bros. .

Coffee
Dinner

Macaroni and Cheeso
Slewed Tomatoes .

t'nhhugc, Celery, (ireen Pepper Siilud j

Hot Hulls
. Coffee I

four people, at an average cost of -- IDee llesln'sj Knle of Dresses at
i . tm .. ,I. 40 cents a pound, is about 4 cents.

Crcens linked Sweet Potatoes'
Corn llread Apple Plo

APPLES EVERY WAY
FOR ANY OLD DAY

Oitlllgo linsket Snlnil
ICrnngo Ciclatlno Orungo Sections1

Whipped Croam

You eat to live why not live well?
We serve meals at all hours

-

CAFE
'Under New Management"

125 South Seventh.

Frosted Appb-- s Prepare orange sections In per-Par- o

and core ten large apples. (,., bape. All 3 oranges sections'
Cover with ono pin. of water and , cn( h Urfm

tablespoons of sugar; simmer, Mh wh Bn ( to
tender. Remove fromuntil Ihe;, 1p ,n
and drain. Wash thrsyn.1. parings ., j,.tlIln , .,, ,,,,

oi.d let simmer with a little water mNKt,, vlUvn S(.t n ,., S(,rv,i
for one-ha- hour. Ileal Iho whltn ,,. ,Mnn, whipped cream.

ono egg to n stiff froth and add -
Protect Your Family

The County Health Officer tells you to be careful of the
one tablespoon sugar. Coal the top j--

,f.. Il..l,,lu M.lll, l.n nin,. 'fr

water you drink Why not be careful of the milk you,
Inguo and plnco In a cool oven,
Strain the Julco from the parings,
add two tnhlcspoons of sugnr, re-

turn to tho fire and let boll for flvej
minutes; add a few drops of lemon
and a 111 tin nutmeg and pour around
tho apples. i

' I you at .,;;

drink and

GET THE BEST
by furnishing them with Pas teurized Milk?
All milk from our Creamery comes to you Pasteurized and
in sanitary, sterilized bottles.

Don't flirt with the undertaker.

Use Pasteurized Milk from the '

Klamath Falls Creamery

t.lnicil Apples Willi Hpleed Prunes
L Choose lnrgo apples of uniform

slxo; pare, corn and cook until
tender In syrup. Ilemove to n plat-
ter. Holl the syrup down to a Jelly
and pour ovor the npples. Fill
Iho centers with spiced prunes lind

dust the top of each apple Willi

powdered sugar and aerve hot.

Spired Apples with Merlniriin
Paro nnrr roro six lnrgo apples

end nrrango In a linking dish. Mix
three-fourt- of a cup of sugnr,
one leaspnon of cinnamon and

teaspoon of salt, fill tho cav-

ities. Add h cup of wa-

ter and bnko until the apples nro
fcoft, basting frequently with tho

syrup. Itemove from tho oven and
cool slightly, pile Iho mcringuo

S. O. Piggly Wiggly Co.
Fourth and Main Streets Opposite Hall Hotel

on ton of enrh npple, return tn
the oven, bake eight minutes, chill

i and servo Willi cream.


