wreaths

apple jellied loaf

Tart, Crunchy Apple Jellied Loof
Festive Relish With Holiday Foods

Serve this Auple Jellied Loaf when served in i long dish, garster, ‘Add apple sauce, Mix well,
c¢feam cheese-nut!Wash oranges, removed small

as a salad, a thick slice or two

nished  wilh

During the Christmas season
homes are open to evervone al
all hours of the day. For this
reason & colorful buffet is an
easy way o entertain at holis
day time.

A wonderful welcome for
friends and meighbors would be
a buffet of individual Christmas
Wreaths and hot chocolate,
Christmas breads play an integ-
ral part in most holiday cus-
toms, Although they may take
many different forms the
home-baked goodness of the
bread will please everyone from
preschoolers to grandparents,
Butter provides the tender,
rich goodness for the Christ-
mas Wreaths. Once the veast
dough is made, the children will
enjoy helping to form the indi-
vidual wreaths, After baking
frost each wreath with a
Creamy White Frosting and
decorate with bits of red and

green cherries.

The Christmas Wrealhs made
with real butter can be made
ahead of the holidays without
losing their perfeet fresh fla.
vor. They may be stored in
the freezer. When cool, arrange
them on waxed paper or card-
board, Place in a freerer bag
and press out as much air as
possible. Seal tightly, label, and
freeze, the wreaths will be
ready al & moments notice to
serve the holiday scallers.

Christmas Wreaths

1 stick (% cup) butlvr

2 packages dry yeast

1 tup lukewarm waler

(10115 Deg, P

cup milk
3 cup sugar
1 teaspoon salt
1 cup flour
1 teaspoon cardamon
2 e¢ggs, beaten

L £9

1 cup currants

Y cup chopped walnuts

Dissolve yeast in lukewarm
water. Allow mixture to stand
5 1o 10 minutes, Heat milk in
a saucepan until simmering, Re-
move (rom heat, Add butter, su-
gar, and salt, stirving until well

BROWNED RICE

Saute 1 cup thinly sliced cel-
ery and 3 tablespoons each of
chopped onlon and green pep-
per in 2 tablespoons butter un-
tl tender. Add 1 and one-third
cups packaged pre-covked rico
und saute until golden brown,
stireing constantly, Then add 14

teuspoon sall and a dash of
pepper. Slowly stie in 1 and
one-third cups waler. Quickly

bring to a boll, Cover: remove
from heat. Let stand 5 minules
for a savory dish of browned

4 to 4'a cups sifted flour

rice.

|blended. Cool W lukewarm and
add yeast. Stir in 1 cup of flour
(and cardamon, Heat well, Com-
bine beaten eggs with flour mix-
ture. Add enongh of the remain-
in1 flour, until vou have an
easily handled soft dough.

Turn dough onto a lightly

‘{Moured pastry cloth or board.

Allow dough to rvest 5 to 10
10 minctes until smooth and
elastic. Place dough in a lightly

down and let rise again until
almost doubled, about 30 min-

vilouts, a small amount at a
time, and koead until the fruit
is evenly distributed throughout
the dough. Divide dough in half.

fo0d

Shop the Drive-N-Save Way and Save!

WE WILL CLOSE AT 6 P.M. TUESDAY (“"~:"") CLOSED CHRISTMAS DAY

MARGARINE
SHORTENING

on tender greens for ench one, |balls, and with pastry tube dec-/nub at end. Quarter and put
Or slice and effer it as a festive oration of eream cheese on top.|{through food chppper using me-
red relish with' turkey, hamgButiplain or dressed up, thisdium blade. (There should be
clilcken or duck. Tither way(jelly is a gloviously refreshingapproximately 132 cups of pulp,
it is tart and crunchy. . .n light addition to holiday fare. Youjulce and rind.) Add oranges,
and most welcome contrast to/can make it at o leisure nlunwnﬂcclm-_n.- and chopped walnut: to
rich holiday foods. And i's asin the morning, or even a dayigelatin mixiure; mix well
gay @& note for your table asior two before you plan to serve (this makes 5 cups of mixture.)
vou could wish, it It will rest quite happily in/Pour into meld. Chill until firm.

Its tartness is the bright re-'the refrigerator, ready for you Unmold on salad greens, Gar-

freshing tartness of fruil when you are ready for il 'nish with e¢ream ¢heese - nut
oranges, pulp, Juice and pun- A Iballs, And, If desired, with
gonl rind, and canned apple| Ruby Apple Jellied Loaft  |oponyy chgese decoration on lop.

pkis. (3 oz, ea.) Cherry
flavored gelatin

: cups boiling waler
cups eanned apple sauce

{Serve with mayonnaise. Makes
|B-10 servings.

siuee for livel apple tang and
body. Its crunchiness is that ol
chopped nuts and celery bits
All these are crowded compan-

| Srwain T AR .-
ionably into just enough cherry medium  size  oranges | ]
jelly to hold them togethey 1 cup conrsely chopped walnut o u o Ips
You can make (his sparkling meats
ruby jelly in a round mold, star,  Cream cheese and nuts for

maold, ring mold or, as here, in garnish

loaf shape. The loal makes pos-| Snlad  greens

sihle neat, solid slices. The louf,] Mayonnaise .

ton, has a festive holiday air Dissolve gelatin in boiling wa-

Holiday Pies, Cakes
Enriched By Prunes

Lemon slices

Heat  together  prune
honey, cloves and cinnamon for
5 minutes. Let stand 1 hour.
Strain to remove spices. Heat.
Just before serving add rum|
extracl. Serve hot with lemon|
slices on top. Cinnamon sticks| sall and pepper to taste
can be used as muddlers. In an electrie blender or high-
Makes 4.6 servings, |speed electric mixer, blend cot-

Are Versatile

Potato chips are completely
versatile. We used fo think of
them ag a fill-in for pienies and
lunches, but now they appear
everywhere—in  dips, entrees
and desserts. During the parly
|sonsun. polato chips are used
in many different ways.

Here are three unusual reci
(pes featuring polato chips:
|Weight-Watchers Dip
juice,| 1 cup dry coltage cheese
| 6 or T-ounce can white tuna
(packed in salt water)
leaspoons grated onion
3 tablespoons chopped pimi

enlo

Prunes, winey and tart-sweel,
belong to the holiday season,
Their  fine fruily mestiness
can he eounted on to lend rich-
ness 1o holiday pies and cakes,
to confections and desserts and
add to the enjoyment of same,
Here, then, a fow supgges-
tions that just how!

Stocking Stuffers

2

Hi'e

show

BISCUITS
U&ISUGAR s s, -
FRUIT COCKTAIL

MELLORINE
CAKE MIXES
COFFEE ™™
FLOUR

EVAPORATED MILK
ZEE TOILET TISSUE « vou pec

Betty Crockar or Borden's
8 Oz, Tube

All Pure
Tall Tins

Flav-R-Pak
303 Tin

Wrap handfuls of the new soft —_— tage cheese and seasonings. Pheasant
moisturized  prunes in foll or| Cascercle of Turkey Stuffing If'ie!l your dieting guests — a K24 Tin
siran, Tie with ribbon and slip] 1% cups sliced onion iwhole cup of this deliclous dip v

intn Christmas stockings ty eup batter or margarine|contains only 155 calories.)

to be joyfully eaten out of hand| 3 cups cooked rice | Sweet Potato Souffle
by the reciplents | 1 cup chopped celery | 3 eups riced or mashed cook-
- — | 1 tup plumped pitted prunes| ed sweel potatoes
Prunes Flambe | 1 teaspoon poultry seasoning| 8 tablespoons melted butter
(Blating holiday excitement) | 1 teaspoon salt | 2 wellibeaten egus
1 pound prames Dush pepper ::u cup milk
1 quart cold water bz eup slivered toasted al- « leaspoon sall
14 teaspoon cinnamon _monds dash of nutmeg
tesspoon eloves Saute opion in butter or| 1 cup crushed potato clnpf
1 can Mandain orange sve-{margarine until lil.'lllcflll! brown;! Comhbine all ingredicnts. Pour
tions, drained combine with rice, celery.|into greased casserole and bake

tablespoon carnstarch priines, poultry seasoning, salt 20 to 25 minutes at 350 degrees,

(more if & thicker sauce |and pepper. Spoon into greased Serves six,
5 desived) 1's quart covered casserole.|Heliday Crunch Apple Cake
e ocup brandy Bake in moderate oven, 330 de- 2 cups finely crushed potato
up  brand; l

chips
i3 cup butter or margarine
mixture of 1 cup sugar, 2 tea-
spoons einnamon
2Y% cups applesauce
1 tablespoon lemon juice
Combine potato chips with
melted butler or margarine. In
a Binch pie pan place ' of chip!
mixture, Spread ‘2 of apple-
kauce over chips, Sprinkle with
cinnamon and sugar, Add alter-
nate layers of these, ending with
{ehip mixture on top, Bake al

grees, 30 mintes. Just before
serving, sprinkle with almonds,
Makes 8 servings,
Frozen Prune Mousse
1tz cups plumped chopped
prunes
Ls cup sugar
3 tahlespoons grated lemon
rind
Ly cup lemon juice
Dash salt
2 egg whites
1 cup heavy
Combine chopped prunes, % 350 degrees aboul 30 minutes.

Plice prunes in sauce pang
Caver with cold water. Add eine
namon and cloves. Bring to boil
and simmer gently for 10 min-
Mace prunes in shallow|
serving dish, saving liquid. Ar
yange orange sections on lop of
pruncs. Add an ual amount of
cold water to cornstarch; make
smopoth paste and add to prune
liquid. Simmer gently  until
thickened, Pour over frull. Gent:
Iy heat cup brandy in brandy
armer or saucepan, Pour over

wp

cream

w

OCCIDENT 10* Bag

NU MAR

MEA

Whole or 5

3/89
4/25¢

99
5/99
2/21

MINCE MEA
MILK CHOCOLATES sy s..

CREAMFLAKE

MARSHMALLOW
SWEET POTATOES

POINSETT

In Full Bloom

For Use with the
Polaroid Land Camera,
Automatic 100.

LIMIT 1 PER FAMILY

17 Yellow Quarters

DOW BROOK

Vanilla, Choc., Strawberry. GAL.

BETTY CROCKER Reg. 41c Phs. 4 / 99c -
55¢ 151,09 159
87+ *1.69

BERRY SAUCE

utes. Add the currants and Lhe)

Foil Wrappeu . . . . .

Christmas Decorations
ALL AT '|/2

REG. $4.98 — TYPE 108

POLAROID COLOR FILM

Colorful Christmas Wreaths Hospifality Symbols

Cover and let rest 10 minutes.
Roll or pat out each half into
12 by 8 inch rectangle. Cut each
half into 12 strips. Twist
cach strip and shape into a
wreath, Place on baking sheets.
Cover and lel rise until dou-
bled in bulk, Bake in a moder-
ate oven (375 Deg. F.) for 10
minutes. Cool slightly and frost
with creamy whi'e frosting.

oiled bowl, and twirl to coat|CT®*MY White Frosting:
surface. Cover with a dump| 2 ounce package cream
cloth and let rise in & warm checse

place until dough is doubled in| 2 cups sifted confectioners su-
bulk, about 1% hours. Punch gar

Y teaspoon vanilla

L o 2 teaspoons light cream
Solten ecream cheecse and add
th  sugar and vanilla, Add
cream gradually, Beat well un-
tl smeoth and good spreading
consistency.
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PRICE

‘044

1

¢

19

37 Tin

Ocean Spray
300 Tin

- 5/9%

Sovereign — Assorted

ALL BOXED CHOCOLAT

Curtiss Fluffy
1% Pkg,

Blue Plate
#3 Squat Tin

ES REDUCED sl'qq

. 2/35
-5/9%

PLUS MANY OTHER SPECIALS FROM LAST WEEKEND'S AD

ir jgnite and bring to table
“flambe cup sugar, lemon rind and Serve hot or cold with bils of SPECIAL DRIVE-
juice and salt. Beal egg whites jelly. Serves six to eight . N-SAVE
Het Prune Juice Toddy stiff; gradually add remaining e P"tes GOOd SERVICES
Perfee: o warm up Christis eup sugar, beating constantly. Gift from small Granddaugh- °
mas Eve carolers until stiff. Whip cream until ter to Grandmother: A jar of :°“;:|' e
1 quart pruné juite soft peaks form, Combine prune apple sauce with Christmas MONDAY ° ,“.' roII.Meno
eup strained honey mixture, egg white mixture and stars pasted all over it and a Or;n! ¥
12 whole oloves cream: mix thoroughly, Pour fancy bhow tied around its cap.| and TUESDAY ® Payroll Checks
1 2.inch stick cinnamon brok-|imo freezing tray of refrigera. And Granddaughter, of course D Coshed
on in pieces tor and freeze until firm. Makes will do all the star pasting and| “ec. 23 624 , Fisor Polither For
1ts teaspoons rum cxtract 16 servings bow tieing her very sell Rent

10M

NEBERCALL'S -- FULLY COOKED

HAMS

U.S.D.A. GRADE A FROZEN YOUNG

HEN TURKEYS .. .43

U.5.D.A. GRADE A FROZEN YOUNG

TURKEYS . .39

Boneless Half _ |

Semi-Boneless Half |, Ib. 65:
Whole Home |, , . | ,Ib‘69c
.1b.

75¢

[

BANANAS
BRAZILNUTS . . .29
| YAMS .. iova. 0 10
DATES o.ovver ..

CAULIFLOWER ... c.....

flavor fru

Luscious tropical

. 12
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SPECIAL DRIVE-
N-SAVE
SERVICES

® Film Procaning

® Hunting & Firh-
Ing Licenves

® Duck Stamps

©® Year Around
Ley-Away




