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Child's Food. Taste
cream dressing and serve on vrfop
lettuce. .

IUMii Halud

cup seeded raisins.
I cup apple
H cup walnut meats
W cup mayonnulse
1 cup celery

Chop raisins and add apil.
celery and auls which hsve been
cut In small pieces. Mix with

Stewed Heart.
With Rice Border

1 calves', lamb or piss' hearts,
2 tablespoons cul uu.ou
3 tablespoon carrot or celery
3 tablespoon flour
3 lulilespoon fut
I tnhlctpoon salt
I tablespoon caramel

tary as a source of protein, and the
wise housewlre value It, too, be
cuue It .rims variety 10 her dally
meals.

'

linked I'lllrls of Halibut

S fillets of halibut
I teapoon sail
II teapoon pepper
I tablespoon sugar
H teaspoons catsup 'K slices lemon
4 tcnpoons butter

.Cold water

lsiat
I cups flour

2 teaspoon salt
1 teaspoons sugar
3 1 2 teaspoons baklnit powder

2 cup boiled potato, mashed
2 cup mils

Mix and shift dry ingredients.
rub In potato and add milk to
make a soft dough. Divide into
small pieces, knead each piece and
shape Into rolls. Place on greased

Sprin or rtr
Ainni1U1I1V

I

Can yon rememher when spring
meant more aunshiuu, flowers au j

enjoyment out of doors, it meant
something w all dislike. molasses
and sulphur. The taking of this
prion tonic was considered a mat

ter of course and consequently
children gulped it down and ran off
to play.

lit this day and ace when science
haa dona so much research work
for us and our food habita have be-- :

come more regular and clecidely
better, we no longer need molasses
and sulphur aa a spring tonic .

It la a known fact that the
settled weather of the winter months
and exposure, haa been a drain on
the human system and that in many
cases, iron, a mineral necessary for
the building of blood has been found

s slice ottlnn-- '

Wash fillets and dry thoroughly.
Pisco In a well greased baking
pun and crinkle with the salt,
pepper and siigsr. Divide the l

It rill,.i Pour roll! water Into

hsktng sheet and brush with melted
butter. Let stand la a warm place or.
fifteen minutes. Pake in a quick

When nearly done brush
again with butter. Time in oren not
1& minutes. Temperature 4U0 de- -

I tablespoon vinegar or lemon
juice

Wash (he hearts thoroughly in
water: remove all the IiiiikIi

muscles and veins:1 cut 111 smalt
illce and rover with cold water
tor fifteen inlnufcv Itraln and
cover with boiling water, sild the
onion and carrot and boll elnwlv
ror three hours; If the water holts

uway tlieii add Hie salt, a little
pepper mid flour, islilcli hits been
ruhhrd smooth with the. melted
fnt. Iloll for five minutes, add
the caramel and vinegar or leuioii
Juice. Put Ifttn the center of n

chop piste with boiled rice or
moulted potatoes as a bonier.
Sprinkle with parsiey or celery lop
slid with paprika.

Kiif .tore I'Uli
Fth Is Important In the die

"nobby wilt not lake a drop .of
jmilk". This and similar statements

are uttered by many mothers who
are finding lloboy s M.eaa a prob-
lem.

j

In tbe meantime Hobby slta j

whfc a wise took on M- - face, even
firmer than before lu hia so called
'dislike' for a wholesome food. j

Now, Bobby really has uot a dis-

taste for milk, but In ninety-nin- e

cases out of a hundred, he re-

fuses to take it because of somn
remark he has heard his mother

father, make-suc- h as "He won't
drink milk, but I gueu It's nat-

ural, aa his father before him did
like it "

Lifelong tastes and distastes sro
formed when a child Is two to five
years of age. Here is a time when
parents may guide their child to
take , the necessary quart of milk
a day. as a matter of course: to y

carrots and spinach: aud to be
eager for his morning dish of cereal
and milk. t

If fathers coulU conceal tlielr dis-
like

'

for various wholesome fends
before the children and If mothers
did not need to explain their-fal- l

nre to eat the proper food bevnuM
they "are afraid of becoming fat"
it might never occur to the child to
dislike a certain food.
' Opinions make.-a- Indelible im-

pression on- - the young mind. To
prevent the. child from becoming a
"finicky eater and finally an r

.nourished problem, parents
should begin to set an example to
their children by being enthousas-tic- -

advocates ot wholesome foods.
;

Ing sugar. Stir' the butler, beaten
eggs, cinnamon and salt into-- , tbe ;

apple aauce. Grease a baking dish
and put in one layer of crumbs, j

a layer of apple pulp aad so en '

until the apple is used. Cover the
top with crumbs and bake lit'a mod-- (

Continued on Page Mix I

lacking In the winter diet. This j.j fup mlnule tapioca
was particularity true or the old- - 1.4 teaspoon salt
fashioned diet that did not Include j cup ,u,ar
greens of any kind, fresh beef orjj fuIM polling water
eggs. The body may be kept in j j ieInon,
good condition during the winter rff, whites
months it meat, especially . beef j Cook tapioca, fait, sugar aul
heart. lirer and brains, egga and,er together in double boiler
regetables included In the daily j UBtl, clear- - gtirring often. About

"' fire minutes before removing from
Urer probably heads. the list ofiflre tM al of . Unions and the

Iron food. Beef and egga may also . Knte1 tiaii careful not to

dressing Iweuty. minutes tieforu
serving. ('Mil and serve on let-

tuce leaves.
A IMMmis Molded Hnlud

f tablespoons gelatine
Vg cup water
S cup vinegnr
I teaspoon salt
t cup olives
( cup ptniletito
1 cup cbopied celery
1 cult chopped catihace
I teaspoon sugar

Soften gelatine lu cold water
j and dissolve over hot water. Add

vinegar, salt and siiKiir. Just lie- -i

fore It sets add olives and vege-- i

tables: Turu Into square mold
and chill. Cut Into squares, serve
on btttllce with mayounulse. Serves

1v

25 ounces tor

Guaranteed
Pure

use lees than of
higher priced brand's

MILLIONS of POUNDS USBD

BYTHtt DOVtl)NU7NT
i i if

Take Home a Quart of

Gilt Edge Ice Cream
Pure, Healthful and Invigorating

CHILDREN LOVE IT!

Auk Your Grocer for

Gilt Edge Butter

City Creamery

Often on Your Menu
Many housewives neitWvt (,ull

salads lu planning the lUlly meals,

anj It la strange thev do. knowing
the value of fruit In t'ie dally diet
u well as the fart that a fruit
salad at the end ot a meal takes
Hie place of dessert. Serve fruit
ralad at least three or four times

,a week, it's healthy and good, too.
Muffed Apricot Hulad

For each serving arrange two
canned apricots . Ihiilvesl on let-- ;
tuee. Kill cavities with cream
cheese, softened with cream and
mixed with a few ilnely cut nut
meats. Garnish with halves of
cooked prunes, serve tth msyon-nals- e

to whicti has been added an
ctaxil quanliy of tl((y whipped
cream. ;

trtiHfnilt Surprise
small grapefruit

3 bananas
cup celery

4 ta'.'lc-tnoon- sugar
a maratchlno cherries
MuyiHinuiee
- Wash and halve the grapefruit.
Hemoo the pnl. and mix with
dlrej linanss and celery, Keflll
lirspefruit skins and place on let-

tuce leaves. Sprinkle with sttxar
'and place a eerry on each. May- -

cnnalxe may be served.
Onion and r Salad

1 Bermuda or Spanish onion
4 oranges
Sugar

I'eel and thinly slice onion, rov-

er with sugar anil let aland ten
to twelve hours. Pour off syrup
and add onion to sliced or cut-u- p

1 ranges. Serve with French dress- -

ing on , lettuce leaves. .

- Peach and Apple Salad
lse large, firm, canned peaches

anj mellow, sweet it mild apples.
Pare, quarter and rut in quarte-
ring slices crosswise. Mix with
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Help your' Hoy
witK His school grades

--
v- at the breakfast table

Phone 921 or 745-- J

You aav mv et,.L. ,rm ra.I'll tell vou knw lk. -
VMy mother ejw.y, m.de me eat

the pan In coin half way to the
top ut Ihe llllcta. Hake, basting
frequently Uh the liquid lu the
pan, mid more hot water If needed.
Ho not lei the water boll entirely
out, iiIiIioiikIi of II should ev-

aporate. licmov .iili'ts to a hot
liluiter snd pour remaliilug liquor
In pan over them. Csrnliih with
psrsjry

Time In oven 10 minutes

Temperature degrees
Hervlhxs s

202 Main

to

they're
muscle,
feel the

Blu

His active mind needs the
kind of food that builds

nerve and muscle without

ovcrtaxinn the stomach. A

good whole wheat breakfast
is just as important for good
marks in school as "knowing
his lessons."

one .

be considered very good. Greens
men as apinacn. beet-top- a ana iet -

tuce. all of which may be had dur- -

log the winter montha either in j

fresh or canned form make it possl - ,

ble to completely overcome the Iron t

deficiency that was ao apparent In j

our childhood. i

The fact that liver, heart and
kidney contain more Iron than any
olher food other than spinach aad
the fact that they are reUtively
1 ,..1.. ,h.m .,i.n
nice for the children's diet.

Beef, abeep and pork livers are j

infinitely leas expensive than calves'
livers and may be prepared In any
way aa a substitute other than
triad. Thia is because calve'a livers
coming from the young animals
are more tender.

The following vegetable meat
combination will add variety as
well as furnish the necessaray min-
erals required for a good spring
diet. ...

Liver With Vegetable
3 pounds sliced' beef liver
2 tablespoons fat
1 cup small onions
1 cups small cut carrots or tur-

nips
1 tablespoon celery top
1 tablespoons flour
2 teaspoons salt
1- teaspoon pepper
1 quart small potatoes

Wash ' and pare the vegetables,
put on In boiling water to cover
and boil for twenty minutes; then
put Into a baking dish or casserole
with the stock In which vegetables
have been boiled; add one table-
spoon flour which has been mixed
with cold water. Cover with the
liver prepared as follows Remove
the skin and the veins from the
liver cut into convenient pieces,
sprinkle with salt, pepper and
flour; put into a hot pan with the
fat and sear quickly over a hot
fire. Cover the dish and pnt it
into a slow oven for one hour.
Serve in the casserole.

Scrambled Brains
1 cup of brains (or half a brain) j

3 eggs
1 tablespoon butter
2 tablespoons minced parsley
1 teaspoon grated onion
2 teaspoons salt
4 slices toast

Put the brains into a bowl of
cold water with salt for thirty mln-- !

utes; skin and remove nil fiber;!
cut or chop into small pieces; put
Into a frying pan in which the but-

ter and onion have been heated
and stir until the brain is cooked.
Add the eggs beaten with two
tablespoons of cold water; cook t

over a moderate fire and stir until
set. Season and serve on toast
garnished with parsley.

Ileef Kidney, Creole Style
'

1 beef kidney :

1 thick slice bacon
2 tablespoons, chopped suet
4 tsblespoons flour
1 sweet pepper
1 pint canned tomatoes
1 teaspoon cayenne pepper

3 teaspoon curry powder
4 onions

Trim the fat from a fresh kid-- 1

ney and cut In three-quart- Inch
slices.. Dredge with flour. Fry!
the chopped bacon and suet in a
deep saucepan; add the kldny,
chopped onions and pepper and turn

grees.
Early Spring lleesrrtH

.Mock Kherbert

get any but the yellow coating.
,A ,iale lemon tr,ct ma, also
, .ad. Pour mixture on to a
pllI,er- - wnlca n peen dipped in
ro,d ter ,,,0,, ,, ,Be edges

10 Jellv. add tie well beaten
whlte9 ot . Beat, until very
light aad foamy. Serve very cold
, ,herbert glasses with whipped
cre4m oa ' top. "

. Wrawherry Ningwe Paddle
1 tables pooa butter

cup sugar.
J vo'k

cups milk
1 cup bread crumbs
1 cup strawberries

4 cup sugar
2 egg whites

Cream butter and sugar, add
beaten yolks, milk and crumbs.
Pour Into a buttered dish aad bake
covered in a moderately hot oven,
until firm. Place strawberries over
the top of the pudding, add one-ha- lf

cup sugar and spread with
meringue made- - from stiffly beaten
whites and cup sugar.
Bake In a moderate ovea to. set
meringne. .Serve, cold with cream.

Raspberry Oram Whip
1 cup marsomaltowa
H enp heavy cream .
1 V cups canned raspberries
Si cup walnut or pecans ,

Cut marshmailows In small pieces,
add to raspberries and let stand in
a cold place until thoroughly chill-
ed. Whip cream - until .stiff and
fold imo raspberry mixture. . Add
nuts. Serve garnished with rasp-
berries.

Scolloped Apples ,
5 apples (pared and cored)

4 cup sugar .
2 tablespoons butter
1 teaspoon cinnamon
V4 teaspoon salt
2 cus (ins bread crumbs
2 eggs

Boil the apples to a pulp, add- -

untll the meat Is thoroughly seared
and coated with a rich brown
gravy. Add the tomatoes and aeas- -
onings. cover closely and simmer
three-quart- of an hour. Serve
very hot on narrow strips ot butter- - j
ed toast. .m j

CAKE BAKERS

Put their faith ln the flour

they use.

This, combined with skill la

mixing and baking, tells the

story ot success,

CRATER LAKE

FLOUR
Is the lucky brand.

Klamath Cour.:y Product

Made By

Martin Bros.

We use
CRATER LAKE FLOUR
A Home Manufactured Product

SIXTH STREET
BAKERY

PI : -- 1 i1 11T71
am'euuea wneat

c4 FULL MEAJULiV

You heed
in jAa.jP

as yiiiich as
August

For Smiling, Red. Cheeked
Girls and Boys

who are full of pep and fun and
noise, there is one food that
brings them joys in health and
strength and vigor and poise.That cracker is Grahjmc (mm ni..

OThey're good for kiddies and
good for you, They build upbone and sinew and make you
strength that's in you.

Go Forth Straightway and Phone Your Grocer
to Send a FAMILY Package to You

UNLESS food is kept chilled all the time, ic

just as surely on a mildly warm

day as on a hot day, but not quite sq fast. '

Whatever the temperature may be out-doo-

her, warm, or cool your ice box is the safe

place for food. Keep it well-fille- d with ice, and

you will be sure of an even, ideal temperature.
Otherwise, in, variable weather, your milk, meat,
butter and eggs will not keep; and fresh vege--'

tables will not stay fresh and crisp. ;

Tell our driver to keep your ice chamber full;
make that his job. Then you will get the hest
results really save money.

oi jranam trackers from Tru -

'5l'

(( Ask for

f Kraft
KLAMATH ICE &
.STORAGE CO.

I'HONK liH

i r hit,
XEjjiBLU BtSCUlT C0.SP0Kahe. Porttand. SeattledLi;


