
THE NEWS AND THE HERALD. KLAMATH FALLS. ORE. PAGE NINEMarch 1. 1941

fresh In flavor, but also valuable
for vitamins and mlneralt. A

every Scallops
(Serves 4 to )

One box quick-froze- scallops,
thawed, 2 tablespoons butter, I

water until very soft. Drain, re-

move pits, and force pulp
through sieve. Add sugar to pulp
and stir until dissolved. Add
salt, lemon Juice and fruit rind.

Desserts Can Round Out
Nutrients in Lenten Meals

Today's Surplus Foods
May Run Short TomorrowHoped fish dish, cooked In In

dividual ramekins, can be baked teaspoons salt, 1 tablespoon flour.
In the oven while the rest of tht

In alternate layers In grease
casserole. Melt butter In sauce-
pan and stir In flour. Add milk
gradually and cook until thick-
ened, stirring constantly. Add
cheese and seasonings and blend.
Pour over lima beans and
shrimps. Cover with buttered
crumps. Bake in moderate oven
(390 F.) 30 minutes, or until
crumbs are browned. This
may be baked In Individual
ramekins.

dinner can be prepared. Whisk
the ramekins from the oven to
dining table at the last minute.

Baked Curry of Haddock
(Serves 4 to 6)

Two packagea quick-froze-

I cup top milk or light cream,
13 cup hot canned tomatoes,
I cup grated American cheese,
1 egg, slightly beaten, i teaspoon
mustard, dash of cayenne.

Place scallops In small pan,
add 1 tablespoon butter and I
teaspoon salt, and cook slowly
about 6 minutes, or until Just
tender. Melt butter In sauce-

pan and stir In flour; add milk
gradually and cook until thkk- -

MENU
BREAKFAST: Fresh fnlt

cup, griddle cakes, county
sausage, syrup, coffee, milk.

DINNER: Grapefruit, roast
chicken, glblet gravy, steamed
brown rice, scalllons In cream,
beat aalad, prune whip, coffee,
milk.

SUPPER: Oyster stew, salt,
ed crackers, chocolate layer
cake, preserves, tea, milk.

fillet of haddock, 4 tablespoons
butter, I cup sliced onions, li
cups cooked spaghetti, 2 table Tropical Bermuda Is located

only 763 miles from Nova Scotia,
1040 miles from Miamh

A knowledge of what foods
will always be abundant no
matter what happens In these
crisis times is necessary to every
housewife.

George Livingston, chief of the
Food Supply Section of the Agri-
cultural Division, said recently
that the food supply section is
studying the whole food supply
situation. He pointed out that
the picture today la quite dif-

ferent from what It was in 1917.
when we had shortages In many
important foods. '

"Today we have surpluses in
almost all of them. But we can't

spoons butter, 2 tablespoons

astated countries. Already some
foodstuffs are being sent to
Spain, Finland, Greece, China
and unoccupied France. How
greatly such 'shipments will In-

crease In the near future la
anybody's (uess.

3. The always present possibil-
ity of drouth and pestilence,
which might produce acute short-
ages in many commodities."

Lima Beans and Shrimps
(Serves 4 to 0)

One and one-ha- cups fresh or
canned lima, beans, 2 cups boil-
ing water, salted: li cups fresh,
canned, or quick-froze- n shrimps,
cooked; 3 tablespoons butter, 3

flour, 1 teaspoon curry powder,
1 teaspoon salt, 2 cups milk, I
cup buttered bread crumbs, dash
of paprika.

Cut flth (frozen or thawed) In
cubes. Sauto In 4 table

Stop9.
Looking tot
Good Timet

Come te

MENU
BREAKFAST: Sliced ba-

nanas, oatmeal, raisin toast,
coffee, milk.

LUNCHEON: Creamed
dried beef on toast, cabbage
salad, chocolate cookies, tea,
milk.

DINNER: Baked curry of
haddock, mashed potatoes,
buttered celery, grapefruit
salad, applesauce pie, coffee,
milk.

afford to be too comfortable a--
spoon! butter until nearly done;
then add onions and saute until
onions are delicately browned.
Place i of spaghetti In greased
casserole and cover with fish and
onions; then add remaining spa

tablespoons flour. If cups milk.bout these surpluses. We can

lXeno

Mix well. Fold prune mixture
Into whites. Pour in-
to double
boiler. Cover and cook over hot
water one hour. Turn out on
serving plate. Serve with whip-
ped cream.

ROUGH ROAD

WICHITA, Kas., (Ft James
Pomoroy, 18, of Duquoin, Kas.,
says hitchhiking la too rough.

"

Trying to save his last $10.
he waved down a motorist. A
second man In the car slugged
Pomoroy with a blunt Instru-
ment, took his $10 and left him,
unconscious, at the roadside.

ghetti. Melt 2 tablespoons butter
in saucepan. Add flour, curry
powder, and salt and stir to a

1 cup grated American cheese, 1

teaspoon salt, dash of pepper, I
cup fine bread crumps, butter-
ed.

Drop lima beans Into briskly
boiling salted water, bring again
to a boil, and boil 16 to 18 min-
utes, or boll until Just tender,
drain. Cook, peel, and clean
shrimps; cut Into 2 or 3 pieces
Arrange lima beam and shrimps

estimate rather closely our re-

quirements for the civilian popu-
lation and for the armed forces,
and also our anticipated ex-

ports. However, there are three
big unknown factors:

1. Possible food requirements
for Britain to prosecute the war,
which we may be called upon to
supply.

2. Relief requirements for dev

smooth paste. Add milk gradual
Dance

EVERY SATURDAY
NIGHT

Musle By
OREGON HIU.I1U.IES

ly and cook until thickened,
stirring constantly. Pour over

ened, stirring constantly; add
tomatoes. Add cheese, stirring
until cheese is melted; then stir
in egg, remaining 1 teaspoon
salt, mustard, and cayenne. Just
before serving, add scallops.

contents of casserole and cover
with crumbs. Sprinkle with
paprika. Bake In moderate oven
(373 F.) 33 to 40 minutes. This
can be baked in individual

I I Popovrrs with ercamed while (Uh, garnished with peas. Serve in shells on toast triangles
and garnish with choppedHi res another highly nutrit ramekins.

ious dessert to add food values

Lenten Sunday Dinner Seen
As Minor Feast for Pious

Fast-da- y favorites
at money 'saving
prices. Buy these

bargains now!
Prices Effective FrL, Sot., Sua and Moa.

FRUIT and VEGETABLE SPECIALS FRIDAY and SATURDAY

and Interest to the meatless din-
ner. Dried apricots and eggs art
also turplua commodities.

Apricot Upside-dow- Caka
One-hal- f cup butter, 1 cup

brown tugar, pound stowed
dried apricots. Melt butter In
large frying pan. Spread sugar
evenly over butter and arrange
the drained apricot halves, cut
aide up, on top. Cover with the
following caka batter.

Caka Batter
Three eggt, 1 cup sugar, I

tablespoons apricot Juice, 1 cup
lifted cake flour, 1 teaspoon bak-

ing powder, pinch salt, i tea-

spoon lemon extract.
Beat egg yolks until light and

beat in sugar and flavoring. Add
apricot juice and flour which
hat been mixed and sifted with
baking powder and salt. Fold
in stiffly beaten egg whites. Pour

Large Site, Tender

Asparagus Green Tip lbs.3 25c
4 1. 15c
4 for 15c

Rhubarb Cherry VarietyMEAT SPECIALS SATURDAY ONLY

Artichokes Fresh. Large Site

Nutritious desserts can round
nut meatless Lenten meals. In
plsnnlnf your neatlosa mtnu. In-

clude all I ho lngredlontt used In
the dessert In your total nutri-
tion count. The souffle roclpo be-

low uses four riiiti. nut mi-al-

and orunuc Juice. All are Import-
ant nutritionally. Therefore It
li not necessary to use at many
proteins o r vitamins I n the
earlier part of the mm I at II
would be If the denser! did not
ronlnln so much food value.
Xote alto eniis and untunes are
both surplus commodities.

Orange Nut Souflla
(Scrvet 4 to 8

("our egg whites, t cup sugar,
I cup orange marmalndp. cup
finely chopped nut mean

.Beat cue white until Miff, add-
ing augar toward the end of the
liralmg process. Gradually fold
In mnrmnlnrto and nut mean;
pour Into tlie upper part of a

glatt double
boiler. Cover and cook over
boiling water for SO mlnutei.

Sauce
Four cms yolks, 8 tablespoon

miiar, i teaxon mil, 1 cup
orange Juice. 1 cup top milk.

Place beaten ckk yolkt In I ha
top of a one-qua- double boiler.
Add augar. tult. Juice and milk.
Cook over hot water untd thick-
ened or mixture rnuta tpoon. stlr-rln- g

occaiionally. Cool quick-
ly.

Berve touffla Immediately
when finished with chilled
sauce. Keep It right over the
hot water o that it will remain
puffy and light even whilo

AGAIN WE FEATURE TENDERIZED

Hams oCr"whdo..l Lb. 25c
Bacon Xrp"s.X. rit 25c

Extra NEWTOWNS
BOX 89c

Sunday dinner during Lent Is
usually a minor festival. But
the housewife on an economy
budget must achieve the festive
note through wise buying, de-

licious recipes and careful cook-
ing rather than through the
spending of extra money. Foods
that are abundant and in season
are always the best buys. Read
your daily newspaper for local
market reports before planning
your menu.

Scalllons la Cream
(Serves 4 to 6)

Four bunches scalllons (green
onions), I cup rich milk, 1 table-
spoon butter, i teaspoon salt i
teaspoon pepper.

Cut off the tops and roots of
scalllons and wash well. Cook un-

til tender In enough salt water
to cover. Drain and add milk or
cream, butter and seasoning. Re-

heat and serve hot.
Beet Salad

(Serves 4 to 6)
One package lemon-flavore-

gelatin, 1 1 cups boiling water, I
cup lemon Juice, 1 cup chopped
cooked beets, 1 cup shredded
raw cabbage. 1 teaspoon grated
onion, 1 tablespoon grated horse-
radish, 1 package cream cheese.

Pour boiling water over gelatin
and stir constantly until dissolv-
ed. Add lemon Juice. Cool. When
partially set, divide into two por-
tions. To half gelatin add vege-
tables and seasoning. Pour Into
mold. Beat other halt with
cheese until light and foamy.
Pour over first half and chill un-
til set. Serve on lettuce leaves.

Special Prune Souffle
. (Serves 4 to 6)

One cup prune pulp, I cup
sugar, I teaspoon salt, 1 tea-
spoon lemon Juice, 1 teaspoon
grated lemon rind, I teaspoon
grated grapefruit rind, S egg
whites, beaten stiff (make a
golden cake with the 3 egg
yolkt.)

Use I lb. dried prunes. Wash
and stand in cold water In same

8 lbs. '23cApples Fancy
Guaranteed Sweet and Juicy,

Do. 31cOranges Largest 100 SiseLI& OP LAMI .small legs lb. 29
LAMB CHOPS lean end tender lb. 2c
LAMI SHOULDER ROAST lb. 2Se

Local Boilers Dry Yellow

Variety, Small Sise 10 lb he, 27c
10,b.l4cU. S. Mo. l'sPotatoesIEEP ROAST blade cut ...

GROUND ROUND STEAK
SHORT RIBS for braising

.lb. 19c

. lb. 25c

.lb. lie
Local Netted Gems

MENU
BREAKFAST: Stewed dried

apples, crisp bacon, oatmeal
mulflns. coffee, milk.

LUNCHEON: Cream of
spinach soup, French bread,
ginger bread, tea, milk.

DINNER: Tomato Juice,
creamed fresh vegetables on
toast, cheese muffins, orange
nut souffle, orange sauce,
coffee, milk.

FRESH SMELT lb. 5c
FRESH SALMON sliced or pieccJb. 25c
FRESH CRAB deep tee ee. 29c

SPECIAL ON SOUTH SIXTH

Red Salmon W Shrimp 2 25'
Del Monte or Llbby's tall can1'' Pheasant dry pack can

Pink Salmon C Shrimp 1T
Tall can muum

Oysters 4 W Noodles A
Tillamook, fey. tml. leans.1' Regina brand. large, pkg. w

Tuna Fish 41 Kraft Cheese 27
White Star. No. , can .... Q Found lf -

batter over apricots and bake In
moderate oven (380 F.) for SS for meats and vegetables

Soups, salads or hash
HAMS, M or

whole .. lb. 21
SLICED BACON

tb. 25

CORN BEEF
Lb 18C

BOILING BEEF
2 Lbs 28tt

to 40 minutes. Turn upslde- -

down onto a cake plate and serve
warm with remaining apricot
Juice, and with whipped cream,

Uf desired.

Hen's delicious goodness
flavor in t flash! Crab Meat Seaside brand, fancy

SaTl Rirp r,ncr
Blue Rote 3 ,b,19cQuick-Froze- n Sea Foods

Now Available to All
Beans Small White or

Red Mexican 3 .b. 19crciiir' lT I

1 ohiom sah
1 lVOt I

Prp up your nealsl Fimilr and guests praise

your cooking whte you ass thaw settful furors.
In lists shaken with moisture-proo- f cspe. Try
NEW Savor Stic Seasoning. Delicious. CHjrrtnl.

Schilling

Mece Corn No. 303 can. 3 (or 25c
Mece Peas No. 303 can. 3 for 29c
Trellis Pees No. 4 sieve 303

can 3 for 25c

teens Garden Brand No. 303
can 3for2Se

Boons Lane County, No. 2

can . 3 for 29e

Spinach Diamond or Walla Welle,
No. 2'i can , , 2 for 29

AsporogM Del Monte No. 2 can 20c
Asparagus Hillsdale picnic tin.10c
Kidney Bean Diamond A, No. 2

cen - , 2 for 19c

Cat Bean Diamond A No. 2

Klamath Clover
PaU 39cHoney

Lent begins today. That means

.many meatless meals In relig-
ious households. In all homes,
whore good fish recipes are al-

ways popular these tested fish
specialties will be welcomed
also.

Quick-freezin- has made sea
food treats available hundreds
of miles from the surf-lin- at
budget prices. Quick-froze- sea
foods come all ready to cook or
serve with the task of cleaning
done for you. They are not only

No. 'h can .2S
Tefnotoes Bagley's, Rogue River

No. 2i can .3 for 29e
Peewhes Pedigree Brend No. 27i

cen 2 for 3S
Peaches Westward Brand, No. 2 'A

Can 2for2Sc
Fruit Cocktail Del Monte, No. I

Tell cen 2for2Sc
Vesjetablet for Salad Diamond A

Tall cen .. 2 for 2S
Pears Perkdelo Brend No. 2'i

Can ,, . 2for3Se
Apricots Merrimac Brand No. 2'i

Can 2 for 3Sc
Pineapple Fancy Dole, sliced, No.

2'i can 19e
Plot Delhi Brend in heavy syrup

Tell can ..... 10
Olivet La Mirada, large ripe,

quart can 2S

Margarine 35cParkay Lbc

can ..........
Corn Diamond A Whole

No. 2 can

FigBars:hr:TLb,19c
Crackers 2rL 18c

m 2 for 25c
Kernel,
...2 for 25c
3 cent 29e

Takt it from Bill Boyd and Margaret Hayes
featured in Paramount' s "In Old Colorado"

"You can't make a bad
Beets Three Sitters
Poblum Large pkg. 39c

MSIlr Swift's tall
PUUk Premium cns 35c

cup of P..-J-- K
SNOWDRIFT

3 lb. pail .... .43c
6 lb. pail 05c

Sugar CkH 10lb..49c

Zag-- 1 10b.47csn 22cRaisins EST"? lbs.

nVPVMV Crackers
allefaW Large Pkg. 21c

"Oh give sne a heme
Where the buffalo roam.
Where the deer and the antelope plrt
Where the coffee can't green
M.J.B.'s what I mean
lt't the coffee that's great every wayl"

A"--s- ; 1 flour $1.44
(With Coupon)

Grapefruit Juice ft
Texas Garden. 46-o- can Aw

Pilled Salmon Loaf
Bnmitmm frv Mew tarn Tarjfor

February 27. 1941

H cmp rlM 2 (kMsMpooat laity
cnp boUInf wt cu onktm

lHtspaMpoOfilta.il . ....

Maco brand
No. 2 can XVCGrapefruit' 'Lt t
Florida, Mtco
46os. can ....Orange J'ce 19c

LUMBERJACK SYRUP
num ss $th ntwti sttis

tN( 0l IANEI'S IMI COUICTIONB.
rCATUIIKt --AMEtICA III I10WHS"
Ma M MM TUM W ft 18 W L fc
1M 0U MMCM. Urn . l OMXkll. MM.

BORAX 2 Lb. Box 2S
BORAX 80AP CHIPS 22)
BORAXO 2 cans 2S

fceee trUd I ghw es
torn ean'l rneaw e had tup
No mmtttr what method you bm
Malt II wit, mall II strong
You wtlf neeer ee g

With the greeit eea that thmtrt she Maw."

13c 43cU-o-

Jug...
24-o-

Jug ... 23c K 89c
TOMATOES

Del Haren Brand

PAR
100 Value

COFFEE
Eggs, Grade A,

Large doz. 19c
FRIDAY k SATURDAY

ONLY

IH Mtw Pat Mflk tmcoW.av
K HMp0tt ptVVDflt ttMaei CN.l mr)
Wuh kiwi drain rtc. Boil K mlfuita, a until
wtxUt In cupa botllnf wattt and 1 H ttm
room salt. Drain and rinaa arith hot vitcr.

Ofaata a loaf pan maaiurtni about 143Inchaa daap. WMla rtc corfct, tnli toatttwr
trtofoughl tht Balaton, H cup Bnilk, )(

aalt and H taaapoon pppt. Rcatr
H of wtatura. With bach of apaon prtaa

laran aaBOunt of aalaaftn dxtuta on bottom
aMl ahiaa of fratucd leaf pan. Lex atand. Cook
amion and ahcmtmtnf toatthtr tot 5 ainutts.
Add cooUd tiea, taalnini H Cup ftnUk,
H taatpotm aalt and H taaapoon ptPP'' Cook
tea nttsMwr alowhr ahout i aainwtaa, or tjmtl

tnilk la a hootbed. Ramnva from heat, fold In
drained peat, hit In tlmorvtinrd pan. Com
rith tcmaintruj aalmon mlirtura, ipreadlni

awntr. Baka In rrtodctatclr stow oven OW f.)
about 40 aninwaa, or unill ftroa. Remove frotn
on, tat atand S Mmttaa bttora turning out.
Sam with MMhrootm aak. Sanaa 4.

For This JUclpa Youll Naadi
SALMON pink can 15c
RICI . pkg. 19e
PEAS Royal Club No. 2V...15C
Irradiated
PIT MILK e.S cans 19c

No. iH Can

3 ForVacuum 25'20cPacked Lb.
2 pounds 396

Why you won't moke a bod cup f M. J. I.
n.. h. li nvr fallal Make vour coffee with the same eera

SUGAR
MA& IT

and in the same manner you have in the past. You will find these
two exclusive M.J. B. featuree- -a ricktr roast -- and dovbU bind-

ing will give you the flnost oup of coffee you're ever tasted I

Offer. Buy a pound of M.J.B. Try
It for a week. If you don't agree It's better than any other ooflee

-r- eturn the lid to M.J. B. Co., 695 Third Street, Sea Francisco,
and we will gladly refund cfouM your purchase price.

WHITE SATIN
100-Lb- . BAG..., $4.69 SUPER MARKET 122 No. 9th DM 318

Rights Reserved te Limit Quantities

No. Or. Ave. . DM 4714
ISTORI No. 3 2200 So. Mi DM M7IIMMIAI tlNt tee)

for pttrcolflttK r tftlit lift..
for 4rp or fhrn caff mkrt


