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DAY, NOVEMBER 25, 1922.

o

drled” Plums anid Cnierrles, was cnlfpd

pose.
’ » used in the Mince Ple, 8o for this Pud-

anks ng ding we used a Jar of West Indip pre-

| sorved Ginger, which chaneced to he

left of the last sHipment which Uncle

t\ Simeon had from there. We chopped

7 i the Ginger small and stirred it through

"‘L. with the Plums and Cherrles It was
extragoflinary good. The day was bit-
ter cold and when we got home from
Meeting, which father did not keep
over long by reason of the cold, we
ware glad of the fire In Uncle's Dinlng

The Spivﬂ: of

As we read of old time Thanksgiv-
Ing oustoms, we realize that the
world has been traveling fast since
then—awsy from the slmple and the

spiritual, Hall_ but by the time the dinner was
One of the customs, particularly, was | ypehalf over, those of us who were on
quaint, the fire slde of one rable was forced tp

After the Thanksgiving dinner, while
the famlly was still seated pround the
table, each member wus asked to tell
for what, In the past year, he wus par-
tlcularly thankful

These recltals were always revela-
tlons of charpcter, The small children
of the family mwentioned some muterial
thing, a sled or a doll, for which they
were grateful,

The older children, those in thelr
teens, were more abstract, They were
thankful for the advantages of edoca-
tion, of faiully prestige, orv thelr social
position—a bt self-centered, perhups,
a8 Is wont with youth In Its teeus, .

But mother and futher, In thelr ma-
turity of years, knew that the greatest
blessings of life were health and hap-
plness, and thelr recitals of thankful- -~ .. =@
ness ulways lncluded a word of thanks- Q;:LXKK;N\\‘!;},%\\ Of Thaﬂks
glving that the fumlly had been spared = ~
Hliness and poverty. No thought for Through the hard days of the World
themselves, but thankful of son's sue-  war while the men were fighting, the
cess In school, and daughtor's Improve- T women of Amer-
ment In controlling her temper. z len were working,

get up and carry our plates nronnd tn
the far slde of the ather tible, while
those who had sat there were ghul tn
hring thele plates around to the fire
side to get warm.  All but the Ol
Ladles, who had a screen put zehind
*heir chalrs.”

Quaint Song &2z,

by the old Name and answered the pur- |
All the other spice had heen |

| ETentl
tgiving rahble,

In Hoely Writ.
Bless the Lord, O my soul; and all
that Is within me, bless His holy name.
Bless the Lord, O my goul, and for-
get not all His benefits:

Enter Into I3 gale: will thanks-
giving, and ioto His courts with
praise: be thankful unte i, and

Bless s name

For the Lord Is good:
I8 everln=ting; and = trath endureth
to all Psalm 103:1, 2;
106 -1, 5

His merey
goterntlnis -
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Recipes For The
Thanksgiving Menu
These recipes, published thru the
courtesy of the Domestic Science De-
partment of the Oregon City High
Schoul, have been thoroughly tested
and ' are worlhy of a place wilh the
American bird on the Thanks.
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CRANBERRY FRAPPE
1 gt., cranberries (1 pound) 4 cups
waler, 214 cups sugar, juice of one
lemon.

I AMethod:

Cook cranberries and waler slowly,
unlil' solt. ¥Foree thru a sleve, and
add sugar and Temon julee, When cool,
freéeze,

= = . = -
WALNUT BREAD.

Three cups flour (sift beforemeasur-
ing): ¥ ecups brown sugar; 14 tea-
spoon salt; 3 teaspoons baking pow-
der; 1 cup Walnuts; 34 cup raisins; 1
egg; 1 cup milk,

Mix and sift dry ingredients. Mix
in Walnut meats, Add egg well beat-
en and milk, Pour into greased pan.
an hour. Haveoven barely warm
he first fifieen minutes, gradually in-
creasing the heat,

press thru a strainer add the suxar,l
and mix well. Cook until a drop of
the wmixiure does not spread when |
dropped from a4 spoon to a plate, Pour
int molds which have been rinsed in
cold water. Set aside to cool and
stiffen,
® " 5 B

OYSTERSTUFFING (FOR TURKEY.

2 cups stale bread crumbs; salt and
pepper; %4 cup melted butter; Ten
drops onion juice; 1 pint oysters.

Mix ingredients in the order given,

add oysters, cleaned and drained from |

their liquor,
- ® & & 8 k8
WALNUT MAPLE CAKE.
Tream 1-3 cup butter and 1 cup
brown sugar:; add yolks 2eggs and 1-2
cup milkk Then add 1 13 cups flour
sifted twice with 2 teaspoons baking
powder, 1 reaspoonvanilla, 1-4 teaspoon
salt and 1 cup chopped Walnut meats.
Lastly add whites of eggs beaten stiff.
Bake 45 minutes in angel cake paun.
Cover with White Mountain Cream,
sprinkling sides with chopped Walnut
meets. Put 4 row of halves arouhd the
edge,
2 " " B 4 %

DUCK STUFFING.

% eup eracker crumbs: 14 cup shell-
ed peanuts, finely chopped. 1§ cup
heavy cream; 2 tbsp. butter; Ten
drops onfon juice; Salt and pepper;
Cayenne. Mix Ingredients in order
Eiven.,

w B % 8 BB

GRANDMA’S PUMPKIN PIES.

1 1-2 cups cook and strained pump-
kin: 2-3 cups brown sugar; 2 eggs; 1
teaspoon cinnamon; 1 1-2 cups milk
1-2 teaspoon ginger; 1-2 cup cream;
1-2 teaspoon salt. Mix ingredients in
order given and bake in qne crust

= % = % & 8
BRAZILIAN SALID.
# large apples, (chopped or cut in

Almost Ready for Oven

That Thanksgiving Fowl

Oregon City Cash Market

Phone Pacific 75

should be ordered at once, We
will have a limited stock of the
choicest birds obtainable, picked
for their quality and tenderness.

RUCONICH & ROPPEL, Prop. '
. 218 Main Street

The splrit of the day calls for just valring, eve
such a touch of spiritual Introspection. courag euvusly. |
It keeps slive that famlly spirit, the Now that those 1 qt. cranberries; 1 cup water: 2 in halves lengthwise); 1-2 cup chopped

Joy of an assembled family, the partle- fduys nre over and |y gngar. Brazil nuts. Moisten with mayonnaise
ular source of Thanksgiving to each the difficult nfter- |

member, along with the joy of the old- math needs care- | L oy ST —— . T b LE el
fashloned dinner. ful handling, | — —— ey e - R ﬂ” ] hdn]\sgl‘ “]g
Old-Time Thanksgiving. woniin s stil sirlving to add her serv- | |iViaa00u0mmFmm————0—mm0m— :

A qualnt nceount of a Thanksgiving | €€ wherever there [s need of brave | == | N ) .
dinner back In 1779, is glven In & let- 0d putient endeavor. — e 1] All Nuts 1922 Cl(lp

ter of one Jullanna Smith, written lo Post-war times ure always trying W 1=
her dear “Dear Cousin Betsey,” found Henee it 1= with a little more Med'ml'll SGft-ShEll
Walnuts, per 1b. ... 25¢

In an old diary: sympathetle understanding than usual
“This yenr it was Uncle Slmeen's (hat we read the llnes of 4 quaint old No. 1 California Soft-
Shell, per Ib. ... 35¢

turn to have the dinner at his house, | CThanksgiving hymn, bearing the dute
but of course we gll helped them ag of 1788, Its author Is unknown, but its
No. 1 Paper Shell Al-
monds, per Ib. ......35¢

they belp us when It s our turn, and Sentlment helds true today, though we
there Is always enough for us all to do. | may wish to change the name of our
No. 1 Brazil Nuts, per
1b. . 20¢

All the baklng of pies and cnkes was | first President to that of some later
done at our house, and we bud the big | leader,
oven heated nnd filled twice such day
for three days before It was all done,
and everything was good, though we . -

Figs - Dates - Oranges

and all other Delecates-

sen. Mince Meats that
are delicious for your
Thanksgiving Dinner.,

did have to do without some things
that ought to be used. Nelther Love
D. M. KLEMSEN

nor Money could huy Ralsins, but our
- Next to Post Offioe

good red cherries dried without the

pitse, did alimost as well, and happily
OUR grocer, Madam , |
s i . . Oregon City, Oregon
is largely responsible for satis- !

Uncle Simeon still had some splees In
store. The tables were set In the Din-
ing Hall, and even that big room had
no space to spare whepn we swere anll

factory meals. No matter how much care you

may,use in the kitchen, much depends upon the

groceries that into the things you cook and on
the table.
17¢

eubes): 1 bunch celery (chopped);
Cranberry Jelly. 2 prape fruit; 1 cup white grapes (cut

SPECIAL

ook cranberries in waler until soft, and serve on crisp lettuce leaves, |

nnes,

Grapefruit - Cranberries
Celery - Lettuce - Raisins
b Sweet Potatoes - Currants

Candied Peel - Mince Meat

Pumpkin
Plum Pudding - Fig Pudding

The Lord above, In tender love,
Hath saved us from our foes.

Through Washington the thing Is dons;
The war Is at & close.

America has won the day
Through Washington, cur chief:

Come, let us rejolce with heart and volee
And bid good-by to grief.

Let us angree, since we are fres,
All needless things to shun:

And lay aside all pomp and pride,
Like our great Washington.

Though we do not proclalm this
anonymous writer as a second Bhake-
speare, let us follow his counsel by
bidding farewell to grief, by laying
selde pride and pomp, snd turning
thlis Thanksgiving season into one In
wlifch we remember only our mercles
and blessings which ure many. "Come,
let us rejolce with heart and volce”

The Hub Grocery

On the Hill

seated. The Servants had enouzh ndo
Cranberries, qt.

to get around the Tables and serve us

all without oversetting things Thers
Sweet Potatoes, 81bs. ... ... 25¢
Celery Hearts 10c

were our lwo Grundmothers;, slde hy
glde. They are always handsome old
Nuts, Mixed 20c Choose v
AN . ixed . :

ladies, but now, many thought, they
were handsomer than ever, and happy
they were to look upon s0 many of
thelr descendants.
Phone74 - - 509 Main St. £ : ==

from our stock of
Clackamas County
raised

The Crown of the Feast. for what we have, if It be but little,

“Ther was no Plum Pudding but a helping the less fortunate. i it be an
e ——

Turkeys, Ducks, Geese

-

and Chickens

bolled Buet Pudding, stirred thick with sbundanee,
These birds are the best of the season’s |
crop. Your dinner is here. -~ Put in
your order at once, then look over our
stock of
Fresh Vegetables and Fruits
. for the balance of the repast.

Oregon City
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It’s Mincemeat Time

and we have all the n-
gredients for making it.

Every man knows how
much easier it is to carve
the Turkey if he has a
good sharp knife.

Get him a Carving Set from our stock and he

will need
will be glad to do the Carving—in fact he will Celery Olives Cranberries
want to do it. ’I

| Sweet Potatoes
and a host of other eatables to round out
Stag Handle ... $2.00 to $2.50 the meal. Our stock is complete, order
Three-Piece Sets— early to insure delivery. : B,/
Stag Handle $4.50 to $7.50 RO B LS

Hogg Bros. Il
8th and Main St. - Oregon City I

New crop raisins, currants,
walnuts, apples, citron, vine-
gar, as well as the best of
readymade mincemeat in bulk
and packages.

Besides the regulation Turkey you
Apples, Sweet Potatoes, Spinach.
Celery, Lettuce, Cranberries,
Oranges, Raisins, Squash,
and Pumpkins

FARR BROS.

Grocery and Meat Market
7th and Monroe St. Oragon City

Two-Piece Sets—
Ebony Handle $2.50

10th and Main




