
Colorful Christmas Wreaths Hospitality Symbols
green cherries. blended. Cool to lukewarm andDuring the Christmas season

homes are open to everyone at
all hours of the day. For this

add yeast. Stir in 1 cup of flour
1 cup currants
Vj cup chopped walnuts
Dissolve yeast in lukewarm

The Christmas Wreaths made
with real butter can be made
ahead of the holidays without

and cardamon. Beat well. Com

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
each strip and shape into a
wreath. Place on baking sheets.

reason a colorful buffet is an bine beaten eggs with flour mixwater. Allow mixture to stand
5 to 10 minutes. Heat milk inlosing their perfect fresh fla ture. Add enough of the remaineasy way to entertain at holi

day time. ini uour, until you have anvor. They may be stored in
the freezer. When cool, arrange

a saucepan until simmering. Re
move from heat. Add butter, su Cover and let rise until dou

them on waxed paper or card
A wonderful welcome for

friends and neighbor; would be
a buffet of individual Christmas

easily bandied soft dough.
Turn dough onto a lightly

floured pastry cloth or board.
gar, and salt, stirring until well bled in bulk. Bake in a moder-

ate oven (375 Deg. F.) for 10
minutes. Cool slightly and frost
with creamy whi'e frosting.

Wreaths and hot chocolate. Allow dough to rest S to 10
10 minutes until smooth and

board. Place in a freezer bag
and press out as much air as
possible. Seal tightly, label, and
freeze, the wreaths will be
ready at a moments notice to

BROWNED RICE

Saute 1 cup thinly sliced eel
Christmas breads play an integ
ral part in most holiday cus clastic. Place dough in a lightly

Creamy Whit Frosting:cry and 3 tablespoons each of

chopped onion and green pep

toms. Although they may take
many different forms the
home-bake- goodness of the
btead will please everyone from

per in 2 tablespoons butter un

oiled bowl, and twirl to coat
surface. Cover with a damp
cloth and let rise in a warm
place until dough is doubled in
bulk, about lV'j hours. Punch
down and let r i s o again until

til tender. Add 1 and
cups packaged rice

3 ounce package cream
cheese

2 cups sifted confectioners su-

gar
to teaspoon vanilla
1 to 2 teaspoons light cream

Soften cream cheese and add
th sugar and vanilla. AAA

preschoolers to grandparents.
Butter provides the tender, and saute until golden brown.

almost doubled, about 30 minstirring constantly. Then add Mirich goodness for the Christ

serve the holiday callers.
Christmas Wreaths

1 stick (V4 cup) butU--

2 packages dry yeast
M cup lukewarm water

(110-11- Deg. F.)
tj cup milk

' M cup sugar
1 teaspoon salt
1 cup flour
1 teaspoon cardamon
2 eggs, beaten
4 to ib cups sifted flour

teaspoon salt and a dash ofmas wreaths. Once the yeast utes. Add the currants and the
walnuts, a small amount at adough is made, the children will pepper. Slowly stir in 1 and

cream gradually. Beat weU unenjoy helping to form the indi cups water. Quickly
bring to a boil. Cover; remove

time, and knead until the fruit
is evenly distributed throughout
the dough. Divide dough in half.

vidual wreaths. After baking til smooth and good spreading
consistency.from heat. Let stand S minutesfrost each wreath with a

Creamy White Frosting and
decorate with bits of red and

for a savory dish of browned
rice. Mon., Dec. 23, 1963 The Newt-Revie- Pane S

. . . Christmas wreaths

POINSETTIAS
In Full Bloom

Foil Wrapped 59'
r . m . m;,-. .i,.. i;si Christmas DecorationsFIRST-OF-THE-WE- EK

ALL AT 1 i PRICE

$0 REG. $4.98 TYPE 108

POLAROID COLOR FILMWW.

$
For Use with the i

Polaroid Land Camera,
Automatic 100.
LIMIT 1 PER FAMILY 4.44

Shop the Drive-N-Sa- ve Way and Save!

CHRISTMAS
WE WILL CLOSE AT 6 P.M. TUESDAY ( ) CLOSED CHRISTMAS DAYEVE

l&n
NU MAR 1 Yellow Quarters XX ?apple jellied loaf

f u
Tart, Crunchy Apple Jellied Loaf

Festive Relish With Holiday Foods CREAMFLAKE

ter. Add apple sauce. Mix well.when served in a long dish, gar-
nished with cream cheese-nu- t Wash oranges, removed small

Serve this Apple Jellied Loafi
as a salad, a thick slice or two
on tender greens for each one.
Or slice and offer it as a festive

nub at end. Quarter and putballs, and with pastry tube dec
through food chppper using meoration of cream cheese on top,
dium blade. (There should bered relish with turkey,

'
hanMBuf iplain or dressed up, this

MEADOW BROOK

Vanilla, Choc, Strawberry. GAL.

.,,.i... a 1. ' ' ' I!-

BETTY CROCKER Reg.4IcPkg.

approximately lMi cups of pulp,chicken or duck. Either way leuy is a gloriously reiresnmg
juice and rind.) Add orangesaddition to holiday fare. You

can make it at a leisure moment celery and chopped walnuts to cake mmgelatin mixture: mix wellin the morning, or even a day
or two before you plan to serve (this makes 5 cups of mixture.)

Pour into mold. Chill until firm.
Unmold on salad greens. Gar-
nish with cream cheese - nut

it. It will rest quite happily in
the refrigerator, ready for you
when you are ready for it.

Prpr?rprp maxwell houseballs. And, if desired, with
cream cheese decoration on lop l Regular or Drip 3 Tin2 TinServe with mayonnaise. Makes

it is tart and crunchy. . .a light
and most welcome contrast to
rich holiday foods. And it's as
gay a note for your table as
you could wish.

Its tartness is the bright re-

freshing tartness of fruit. . .

oranges, pulp, juice and pun-

gent rind, and canned apple
sauce for livcl" apple tang and
body. Its crunchincss is that of

chopped nuts and celery bits.
All these arc crowded coinpan-ionabl- y

into just enough cherry
jelly to hold them together.

You can make this sparkling
ruby jelly in a round mold, star
mold, ring mold or, as here, in

loaf shape. The loaf makes pos

servings. y&y&U U La La 1 Tin

Ruby Apple Jellied Loaf
2 pkgs. (3 oz. ea.) Cherry

flavored gelatin
IVi cups boiling water
2 cups canned apple sauce
2 medium size oranges
1 cup coarsely chopped walnut Potato Chips L69FLOUR 25 BagOCCIDENT 10 Bagmeats
Cream cheese and nuts for

garnish
Salad greens Are Versatile

Potato chips are completely
Mayonnaisesible neat, solid slices. The loaf,

too, has a festive holiday airjDissolve gelatin in boiling wa- -

EVAPORATED MILK 675'Tall Tint - naiinrnnv r Aiirr "on spray r nneversatile. We used to think of
them is a fill-i- n for picnics and UIMNDCRK I 3MUV.C aoo Tin J 77lunches, but now they appear
everywhere in dips, entrees ZEE TOILET TISSUE... , 389'Holiday Pies Cakes

Enriched By Prunes MINCE mtflT 3Vs
and desserts. During the party
season, potato chips are used
in many different ways.

Here are three unusual red
pes featuring potato chips:
Wtight-Watchtr- s Dip

1 cup dry cottage cheese

--- - - - w.Bet,y Crocker or Borden's m

DIM.UI I ) !o,.T.b. 425'Lemon slices
Heat together prune juice,

6 or can white tunahonev. cloves and cinnamon for
5 minutes. Let stand 1 hour. U&l SUGAR 99. MILK CHOCOLATES ss... 1.99

10Bag... ALL BOXED CHOCOLATES REDUCED

FRUIT COCKTAIL 599' MARSHMALLOWS ?" 235'

Prunes, wincy and t,

belong to the holiday season.
Their fine fruity mealiness
can be counted on to lend rich-

ness to holiday pies and cakes,
to confections and desserts and
add to the enjoyment of same.
Here, then, are a few sugges-
tions that show just how:

Stocking Staffers

Strain to remove spices. Heat.
Just before serving add rum

Serve lint with lemon

(packed in salt water)
2 teaspoons grated onion
3 tablespoons chopped pi mi

ento
salt and pepper to taste
In an electric blender or high

slices on top. Cinnamon sticks
can be used as muddlers.
Makes servings. speed electric mixer, blend cot

tage cheese and seasoningsWrap handfuls of the new soft PUMPKIN 227' SWEET POTATOES 5T 599'( leu your dieting guests a
whole cup of this delicious dip

Casserole of Turkey Stuffing
Vi cups sliced onion

Vb cup butler or margarine

moisturized prunes in loll or
saran. Tie with ribbon and slip
into Christmas stockings. . . .

to be joyfully eaten out of hand

by the recipients.
PLUS MANY OTHER SPECIALS FROM LAST WEEKEND'S AD

contains only 135 calorics.)
Sweet Potato Souffle

3 cups riccd or mashed cook
ed sweet potatoes

3 cups cooked rice
1 cup chopped celery
1 cup plumped pitted prunes
1 teaspoon poultry seasoning

NEFJERCALL'S - FULLY COOKED1 teaspoon salt
Dash pepper
Va cup slivered toasted

3 tablespoons melted butler
2 eggs
i cup milk

V teaspoon salt
dash of nutmeg
1 cup crushed potato chips
Combine all ingredients. Pour

into greased casserole and bake
20 to 25 minutes at 350 degrees.

Saule onion in butter or
margarine until delicate brown; mm Half , lb. 65c

Whole Home ..... lb.69c
Boneless Half ... lb. 75c

combine with rice, celery.

Prunes Flambe
(Blazing holiday excitement)

1 pound prtmes
1 quart cold water

4 teaspoon cinnamon
Mi teaspoon cloves
1 can Mandarin orange sec- -

turns drained
1 tablespoon cornstarch

(more if a thicker sauce
is desired)

'a cup brandy
Place prunes in sauce pan.

Cover with cold water. Add cin-

namon and cloves. Bring to boil

ami simmer centlv for 10 min

prunes, poultry seasoning, salt
and pepper. Spoon into greased
Vi quart covered casserole.
Bake in moderate oven, 350 de-

grees, 30 min tes. Just before
serving, sprinkle with almonds.
Makes 8 servings.

BANANAS scssr 12'

BRAZIL NUTS 29'

YAMS tOU. S. No. 1 Red Velvet Ib.

DATES 49Color 1l2 Troy

CAULIFLOWER u.. 8C

utes. Place prunes in shallow

serving dish, saving liquid. Ar-

range orange sections on top of

nrnnes. Add an eaual amount of

Serves six.
Holiday Crunch Apple Cake

2 cups finely crushed potato
chips

Vi cup butter or margarine
mixture of 1 cup sugar, 2 tea-

spoons cinnamon
2 Mi cups applesauce
1 tablespoon lemon juice
Combine potato chips with

melted butter or margarine. In
a 9 inch pie pan place of chip
mixture. Spread H of apple-
sauce over chips. Sprinkle with
cinnamon and sugar. Add alter-

nate layers of these, ending with
chip mixture on top. Bake at
350 degrees about 30 minutes.
Serve hot or cold with bits of

jelly. Serves six to eight.

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

HEN TURKEYS ib. 43'
U.S.D.A. GRADE A FROZEN YOUNG

TOM TURKEYS ib. 39'
cold water to cornstarch; make

Frozen Prune Mount
113 cups plumped chopped

prunes
cup sugar

3 tablespoons grated lemon
rind

ij cup lemon juice
Dash salt
2 egg whites
1 cup heavy cream
Combine chopped prunes, V

cup sugar, lemon rind and
juice and salt. Beat egg whites
stiff: gradually add remaining

smooth paste and add to prune
liquid. Simmer gently until
thickened. Pour over fruit. Gent-

ly heat Mi cup brandy in brandy
warmer or saucepan. Pour over
fruit: ignite and bring to table
"flambe."

Hot Prune Juice Toddy
(Perfect to warm up Christ-

mas Eve carolers).
I quart prune juice
' cup strained honey
12 whole cloves
1 stick cinnamon brok-

en in pieces
l'j teaspoons rum extract

Gift from small Granddaughj cup sugar, beating constantly
ter to Grandmother: A jar ofuntil stiff. Whip cream until

Prices Good

MONDAY

and TUESDAY

Dec. 23 Gr 24

SPECIAL DRIVE-N-SAV- E

SERVICES
Poitoj Stamps
Far Sol
Payroll Mony
Ord.rt
Payroll Cfctcki
Cathtd
Floor Poliihtr Far
Rtitr

SPECIAL DRIVE-N-SAV- E

SERVICES

Film Proconint
Hunrlne A Flih-In- e

Lictnm
Duck Stomps
Yoor Aroao'

soft peaks form. Combine prune
mixture, egg white mixture and

apple sauce with Christmas
stars pasted all over it and a

fancy bow tied around Its cap.
And Granddaughter, of course
will do all the star pasting and

cream: mix thoroughly. Pour
into freezing tray of refrigera-
tor and freeze until firm. Makes
6 servings. ibow tieing her very self.


