New Nut Bread Rich With Figs

Here ig & deliciously flavored
nut bread, rich with deied figs.| ‘= teaspoon maple favoring
|pecans and sherry. Moist, ten.| Clip stoms from dried figs;

der — a real treat served plainjeul fruit in small pieces. Com-
lor spread with butter or eream|bine figs, sherry and boiling
~for cheddar cheese. Good for|water; set aside. Resift flour

N Homemade Soups -
&. _,) . . » W eup chopped pecans
. E For Chilly Days
J' i The davs of the old-fashioned i e L =l SR — =
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of soup on the back burner

be gone, bul the days of home-| {lunch boxes, tea table sand- with salt, baking powder and
made soup are still here. wiches or for snacking. |sugar into & mixing bowl. Add:

Homemade cream soups don't Sherry-Fig Nut Bread Uz mixture, egg, shortening,
require long cooking, The base| (Makes 1 large loaf) nuts and Navoring; mix until
is an easy-lo-make cream sauce, 1 cup dried figs {well blended, Turn into a well
—different seasonings and in:| 13 cup sherry areased 10x5%3 inch loaf pan.
gredients give cach its own spe:| 15 cup boiling waler Let stand 20 minutes. Bake in
|cial flavor, and Eream  soups| 3 cups sifted all-purpose flour|a moderite oven (3% degrees
are good menu ideas when_}'uur ' 12 teaspoons salt F.) 55 to 60 minutes or until
refrigerator nfi_ e:sd :mfnll. I | 8 leaspoons baking powder |loaf tests done. Remgve from
:anliﬁ‘lln“ of mea's and vege 273 cup sugar aven and let stand in pan 10

1 egg, beaten minules before turning out on
Y cup soft or melted short|wire rack to cool thoroughly be:

| Cream Of Asparagus Soup
cning fore storing or slicing.

I 10.ounce package [rozen |
| asparagus cuts, or 1 lb. |
fresh asparagus
L4 cup minced celery
L5 cup butter (%5 stick)
| 1 tablespoon minced onion |
‘ 3 tablespoons flour |

It Your Paper Has Not Arrived By 6:15 P.M.
Dial OR 2-3321 Between 6 & 7 P.M.

1% teaspoon salt

Dash pepper |
1 ecup milk

L2 cup cream

Cook asparagus and celery inj
la small amount of boiling, salt-
ed water until tender. Drain,
saving water. Press asparagus
and celery through sieve or)
pureeing device, Add enough;
cooking liguid to make one cup.
Mell butter in sauce pan, add
lonion and sauee until tender,
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AND THE
Holiday Season
Go Together
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. . . sticky bottom cpple dumplings

Corn Meal Enriches

; ' [
do not brown. Add flour and|
{blend  well.  Add  milk  and|

|eream, sflirrinu cunstumh_' :m:li .
Think of fall and you think,crinchiness. The fresh corn fla./€00k until smooth and thicken:| Pumpkln A ds ew Flavor
of apples. There's the rogy lunch|vor of enriched corn meal js/¢d. Add asparagus puree und|

hox apple, the quartered apple|just right with apples, too, After|Se3sonings. Sor a creamier con-| ‘ . ] |
for after-school snacks and the|the dough is rolled out and cut|sistency s}'hm in blender for i Lovely to look at but ('\'l‘rl_;l_ll\'('.ll_\' serving Filbert Pump-iuntil golden. Cream shurlomng
he-man’s favorite, apple pie. Not|inta squares, mound chopped|Minute. Serve in warm soupibetter to taste, this Filbert{kin Cake. Add toasted chopppd|gtadunlly add sugars. Beat in
to mention homey favorites like|lupple on each square, Thunb““i“ Makes 3 to 4 servings. pumpkin Cake is delightfullyifilberts to your favorite butter|eggs and pumpkin. Sift together
apple erisp, sweet 'n tender bak-|bring up the corners of dough I_C'I"'“ ot clhl‘l"‘“ Soup  |different. A triple layer picturejicing and spread generously qn!dr}‘ ingredients and add alter-
ed apple and apple dumplings.|to seal the apples inside. & cup bulter (% stick) of perfection, it is delicately/€dch layer. Sprinkle sliced fil:|nately with milk to ecreamed

. . . candied orange cups

by, —

Here's an apple dessert ,that| - : wnntanag| 3 tablespoon minced onion lspiced and highlighted with |berts cver the top for the finale|mixture, Fold in filberts, Bat-
l:i:mhlnos nwuf_'tnvss with nt‘l\'l"":“-hl:::::‘ 3::':"':::6“ :I'I:"Q:‘I‘:]-l“"'l'f‘l 2 tablespoons minced celery |igasty filbert ﬂlﬂf:i:"l'% The fallland watch your masterpiece/ter will be heavy., Pouwr into
) e sytup. Es. : - ? = I ek i
ful apples and tender pastry.|pecinlly good ior\'od_hu: “.”.}‘I, f {"hlo"f“.‘";“ ﬂ;"‘““ {favorite, pumpkin, adds fascin. disappear! three greased and floured §-
T ol > cup chicken broth b flay : | { : y
and it's good enough 1o become|cool milk or cream, this apple il ating flavor and keeps the cakel Eipore pyumpkin Spice Cake |iCh laver cike pans, Bake In|
an old favorite with your fam: = 1 cups mil especially moist if there hap:| ; 350-degree oven for 30 minules,
P dessert is sure to please family| 14 {9 % cup chopped chicken! iR e s bes ansl Taet 1 cup chopped filberts, toastedicoal 5 minutes in pans:  then
Hy. or guest appelites, | Sult and japper to taste pons s ! 5 eup shortening ’

remove to cooling racks to cool

Apples are folded inside ten-syicky.Bottom apple Dumplin Rinaly mine : With the new crop of filberts| 3 ¢ y
- | H inely minved parsley : 2 - | Cup. sugar . stoly ul o A
der; pAstryish squares of dough, Mak :P i i Melt butter in pllm\‘\'- ﬁllll.‘('-!‘lum being harvested, you're 4s-\ | oup brown sugar “:l;lm-hl(l{“ Addb t?“lt'di {-h?P- Go You Indiﬂﬂs
Then they're baked in a butfg, elabe AN A L {pan: add onion and celery and|®ured of getting the freshest| » eags, beaten ':."-(: Iill: 'm\:hlt"nl::l'tlr:\;ﬁl"s‘]ict'lll
e = \ i 3 an; i m 4 y and) £z | ll rosting, and garnish w o
tery, sweet syrup for their R0 Lo L Gear [c0ok and stie until onion is|PUIS possible. This larger and| 1 cup cooked, mashed pump- l"llv'lf' ;
“sticky bottoms.'"” Thoy're casy| | B Itransparent.  Add  flour I1.culll\'.’tt-‘tl cousin of the hazelnut kin | Hberis, '
ak 's fiow, For| 2 €up [irmly-packed brown| CARSPREGH A€ % "MClhas a distinctive flavor which { S ea ran .
| lo make, too. llﬂ‘-l'i‘lb low. For shfar (blend. Add chicken broth and|;™ ‘I d b1 antle ft t't 3 cups sifted four | |
the syrup, just combine sugars, et ) _—— leook and stir until s and} ! enhance: ¥ gentle loastng! 4 {easpoons baking powder | \
. buler and water in a saucepan 2 tablespoons butter or mar-|¢00K and stir until smooth md'hc[nrr afding. (o) Vour feviHLe i T [TWO VARIETIES

|thickened, Add milk gradually, 14 teaspooh baking soda [ |

1 1 | 1
and heat. Then make the dough, i E?llpm:'nh'r {stirring constan‘ly. Season with|feciPe. Use this (asty llutm!.‘:ilI 1 teaspoon salt | Sardines from Norway come
which contains corn meal for an| g0 oL [salt and pepper o {aste: add|in @py recipe calling for muts| | {saspoon cinnamon in two varleties, brisling and eu ow roo

wresting  texture with slight whie 4 A Hor a glamorous flavor change.| wu ; sild, Brisling are noted for their
nle g1 B 1 cup sifted all-purpose f]nur!‘h“k”’ and cook and stir un.| 3 teaspoon nulmoeg 5 5 |

L% cup enriched corn meal
2 tablespoons sugar

3 teaspoons baking powder
1

Chicken Salad | : i
Is Served Hot | ;o wi =

Filling:
: 2 leaspoons ‘lemon juice
Chicken' salad is such a tried) % teaspoon einnamon
and easy dish that it's no wan:| 1 cup chopped peeled apples
der it is a universal parly| Heat oven to hot (400 Deg.
luncheon favorite. The ne xtUF). Por svrup, combine all in:
time _I\'tlil'l'i_‘ i hostess, serve it| gredients in saucepan Bring to
but with a difference which Willl g boil; reduce heat and simmer
bring you compliments galore.|5 minutes.

Toss  your salad as wsuali| For dough, sift together flour,
Then, instead of serving it cold corn meal, sugar, haking pow:
on a lettuce leaf, spoon the der and sall, Cut in shortening
salad into individual casseroles, until mixture resembles conrse
top each with croutons and crumbs. Add milk gradually,
grated cheese, and bake brief- mixing lightly until mixture is
ly. You'll find that the 'heat{dampened. (If necessary, add a
brings out a marvelous new fla- little more milk to make a soft
vor, created by the blend of dough). Turn out on lightly
mayonnaise or salad dressing, floured board or canvas: knead
toasted almonds, celery, cheese|gently a few seconds. Roll out
and condiments to form 12x8-inch rectangle, Cut
, Chicken, or turkey if you pree into six 4-inch’ squares,
for, propared this way is a veal For (filling, sprinkle lemon
gourme* treat. juice and cipnamon over ap-

Hot Chicken Little Salads ples; I:}:Ies lightly, Place a heap.
g . ing tablespoonful of apples on
2 cups cut-up cooked chicken ek squn;re-. Bring m'rlnm,_c of

S T:apls“r('];len)lvipr'd hlaby dough up over apples; pinch
7 » edges togelther to seal

ta cup chopped toasted al- T g T i 13
AL Pour syrup into a 9x13-inch

(il mixture hubbles. Serve at|
jonee in warm  soup cups top-|
ipcrl with minced parsley. Makes
1 o § servings. |

Note: If chicken broth is not
available, substitute 1 cup milk|
jand add 4 chicken bouillon
|cubes. Turkey broth and stock
may be gubstituted for ehicken.|

(Grated Cheese Enhances
[This After-Game Dish |

A hearty, fast-to-fix m:linI
dish for a weekend brunch or|
for enjoyving after the football|
game, "Almond Egg Bake' will|
send your culinary stock soar:
ing with friends, Eggs are brok-|
en over browned slices of pork
luncheon meat, and a mixture of
roasted diced almonds, grated
Parmesan cheese and chopped|
parsley is spooned over the t?:;:'
before a quick trip to the aven

Almond Egg Bake
‘e cup roasted diced almonds
Y cup grated Parmesan
cheese
1 tablespoon chopped parsley
1 en (12 oz.) pork luncheon

meat
6 egus |
Combine almonds, checse and|
parsley

Cut meat into & slicns:l
hrown in  oven-proof  skillet,]

| For nibbling,

toast whole fil:|
berts with a bit of butter and|

|salt them while still hot fr0|n|

the oven, Irresistible!
This week make fall com el

1% leaspoon cloves Juicy plumpness, while sild are
ta eup milk firmer fleshed. Both are pack-
To toast filberts, spread onjed in convenient size cans in
baking sheet and toast in 275 |either pure olive or natural sild
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haking pan. Place apple rlulll|1-|lirvnk 1 egg over each slice

12 leaspoon salt

: lings in syrup, Bake in pre-|Spoon almond mixture over .
1 tabl 0 eed o . ’ b bl
2 lahllzﬁl.;tllllznn}:'r:'nnn ':::IT heated oven (400 Deg, F.) about|cggs, Bake in 350-degree (mod.
1 cup m:n'(llnnnisv r;r salad 20 minutes, Serve warm with|erale) oven 5 to 7 minutes,
drcssing cteam, |Serve immediately
1 2/3 cups plain or seasoned
croutons 0 .
\: cup grated American It's Easy to Place A News-Review
cheese 5
Combine chicken, celery, al Cl f d W Ad
monds, seasonings and may- OSSI 'e Gn.[.

onnalse or salal dressing; toss
lightly. Pile into individual cas-

Mail Your Want Ad Today

from Wards:

seroles, Top with croutons and ’ '.

grated cheese. Bake in 450 de- Enclosed CASH RATES “ere s Whu' vou go ®

degrees oven for 10 minutes Lines 3.days &-Days 30-Days PR SSSRESS e

Serves 4. Please publish the follow- 2 §2.00 $275 $6.00 .
d = ) issifled G k} 2,75 375 B00
. ing clossified ad for . 4 350 475 10.00 * Io.l -

A Spicy Beet Salad | dovs Yo s e i

Be sure to enclose payment  Above rates subject to 50c

-
G°°d Fnr Blg chWd SEIViCe chorge for credit.
When it's your turn to make
the salad for the church sup
per, or social cirele, here’s a
recipe to fill the bill. Make it
marinated heels, a delicious
- £pley sweet-sour salad. The rec
¥ ipe makes about 3 quarts or 24
- servings,
Marinated Beets . -- - — —-
6 (16 1o 17 ounce) cans sliced
i heets, drained
- 2 CuUps vinegar
1 cup corn oil
Cup sugap
13 cup prepared horseradish
15 cup grated onion - -
I 4 leaspoons salt
'H' . Combine all ingredients, mix- - — ———
ing well, Let marinate in re
e frigerator at least 3 hours, stir-
ring occasionally. Makes about
' J quarts

| . NAME

B COFFEE

11b,
2 Ibs, 1.29
3 Ibs, 193
6 ox. Instont 99¢
10 oz, Inst. 1.39

PEARSON'S
MARKET

t "At The Triangle'

% 3 |bs. yams

% 2 pkgs. frozen peas

% 1 bunch celery

% | can cranberries

% 1 pkg. dinner rolls

* 2 gts. milk

% 1 pumpkin pie
*(Limit: 1 dinner per family)

Count

line

5 words per Be sure to count the

telephone number

oddressdor

Classification . .. . WRITE YOUR AD BELOW

|
|

ADDRESS

65¢ Mail Your Clawified Ad With Payment To

Mow

The Classitied
Review, Roseburg, Oregon
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Read For Profit —

Adgventiiing Department The

Here’s all you do?

Family purchoses . . . made Thursday, Friday & Saturday, November 21,22, 23... which accumulatively total $75 |

or more—will give you a complete Thanksgiving dinner.® Save your cash register or charge slips. Ask a Wards

) sales clerk for direction in securing your complete turkey dinner.
- Use for Results
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