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HOLIDAY RECIPES ore given for today's society feature poge by five prominent young
Roseburg matrons
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GOOD LUCK DATE ROLL is given by Mrs, Jack Davis, upper left. (Boil coins of nickles,
and auorters until sterilized and set oside to cool), 3 C groham crocker crumbs,
wature marshmallows, 1 &% chopped dates, 113 C nutmeats and 23 C light cream

ngredients until all is moist [iF oo moist odd more erumbs). Form inte a firm mll
q the coing in straight t mav be sliced sasily Rall in groham mcker rrumbs

and

nely chopped nuts, Ploce in fo

whippad creom, Each serving ossures

or waxed poper and chill. Slica ond serva with
goodd luck toe the hoctess

CHRISTMAS COOKIE WONDERLAND by Mrs. Paulus McKee. top right. 14 € shorten

ing y C sugar eqq, Ya Isp, vonil
tip, sait, Cream together shorteninig
shartening and sugar, Sift together fl

a, 114 C sifted flour
aod sugar, Beat eg

wir, baking powder

Chill until firm, Roll out V&' thick on lightly floured boa

cutters

. 112 tsp. baking powder, 4

g, add egqg ond vanilla to
and salt and odd, Mix wall
rd. Cut wirh Christmos rookie

Baoka ot 350 for 10 minutes on greased cookis sheet,

CHRISTMAS MORNING LOAF by Mrs Clifford Bryden
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', 2 tsp. salt, 2 C scalded

milk; 14 C warm

active dry or compressed yeast, 2 eggs, beatan, 734 C uft

canadied
Ca
shir

ot tiowur

I eI

fruit. 1 C seadless roisins,

ukewarm, Pour warm water
dissolved, Add egg and yeas
beat until smoath. Add rem
te ond coardarmnon Yeaas e
Place in o greased bow

warm place until double iy size

portinns

shape into loaves. Place in

'A|I|r Pu‘ ctur
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center right. 1 C sugar, 14
(not hot) waoter, 2 packages
ed all-purpose flour, 2 C mixed

13 tsp. crushed eardamon seeds. Put  sugar
sharteping, solt ond scolded milk n a lorge mixing bowl: stir until shortening meits

t to lukewarm milk
aining Hour gradually
0 on toured boare

sbaut 115 hayrs. P

1 qreased lnaf pans

nto o smoall bow! ‘I'"”‘I“';O or crumble veoast and
mixture, blend. Add two-thirds

mixing ofter each addition
1 or cloth

{nead until smonth

1 with melted shortening, Cover and let rise

unch down. Divide in 3 equnl
B9 x 415 x 234, Let rise in

nlace until double in size. Bake in a hot oven 450 degrees 10 minutes, then
heat ta moderate, 350 degrems and continue boking 45 minutes or until brown
es: F t. 172 C conf, sugar, 2 T hot milk, few drops vanillo. Spreod ond allow
over edges
Continued on Poge &
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