Cnnistmas puddings, like fruit cekes and cockies, should be made shead for convenience and
blending of flavors. Here the pudding features dried figs and bran cereal, Serve either warm
or cold.

L

Climaxing pre-holiday baking Is the rich,
household should have on hand at r. ristmas time.
stands awhile, this making it practical to bake

ated cake.

long-keeping  fruit _c¥ke, whkh elry well setup
Fortunaetel “;ql\- is better after it
it up weﬁh‘l*ld Here is a nitely decor-

Little Lifts to
Help Routine

An occasional novel Jdea, or
even an old one hrought to mind
helps in the three-meals-a-day rou
tine.

Prepare ple filling using a pack

age of vanilla pudding mix accord
ing to package direction, using '
cup less lquid. Fold in whipped
cream, % cup drained crushed
pineapple and 24 cup sliced cooked
prunes. Turn Into baked ple shell
and chill until firm, Garnish with
shaved chocolate

Well drained canned frult cock-

tail topped with sour ecream and|

crystallized ginger is a simple bul
very luscious dessert. Pass a plate

of petits fours when it's a com- |

pany menu,

Small sacks of raisins and corn
candy dome up with orange ‘and
black paper ribbon and Halloween
stickers make an easy treat to
fix for the trick-or{reat masquer-
aders,

ffers s nwa tHe

NOW! INSTANT OATMEAL
with slow-cooked flavor!

because of
Albers exclusive
fireless-cooking

process/

Now, enjoy wonderful, through-and-through
slow-cooked flavor—instantly—with new, deli
cious Albers Quick Oats!

The secret is special slow fireless-cooking, be
_Jore new Albers is packaged! An exclusive
process that not only “brings out” all the rich
whole.grain goodness — but also makes new
Albers instant cooking! Try it today!

aau_nAIb.u Qulck Oats
Another Quality dﬂuﬁnm

i
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By MAXINE BUREN
Statesman Woman's Edilor

even to the modern heusewife, s
enthusiasm and good recipes,

Christmas baking,
thing that takes time,

oul of the way, partly to facilitate last minute
Christmas work, and also because they are bet- 1
ter upon standing.

We've discussed recipes for fruit cakes in |
these columns already this year, but let's talk
puddings and hollday bresds.

Traditional climax o a festive Christmas &
dinner Is the serving of & plamp steamed pud-
ding, rich with figs, citron and aromatic spices.
This steamed fig pudding (which you may like
to buy) has all these aliributes, plus the good-

whipped cream or hard sauwce,

Steamed Fig Pudding

I tenspoon salt
L3 leaspoon cinnamon
% leaspoon nutineg
1% cups coarse dry bread

% cup whole bran cereal
1 cup finely cut figs
2 tablespoons finely cut citron
1 cup linely chopped suet
1 tablespobn molasses ¢rumbs
1 teaspoon baking soda % cup sugar
2 eggs, slightly beaten
Crush bran slightly, Combine with remalning ingredients, mix-
ing thoroughly. Spread in greased l-quart mold. Cover lightly.
Stepnm about 2 hours, Serve warm or cold with whipped cream or
hard sauce. Yield: 8 servings
Fruit-filled colfee cake is a delight any lime, and during the
holidays it's as welcome as greeting cards in the mailbox. This
Christmas Fruit Ring (which by all means should be sérved to the
family as a Christmas preview) has about as much filling as dough,
which makes it especially good—worthy of being included in the
higgest, and best, baking spree of the year. Here's how to make it:
Sweet yeast dough and a prune and orange marmalade filling are
rolled just as you'd shape a jelly rofl. Form into a ring on a cookie

some-
The cook
usually tries to get fruil cakes, cookies, and steamed puddings

ness of whole bran cereal which lends Hs own rich nutly flaver
and interesiing lexinre. Serve the pudding eilher warm or cold wilh
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Rich, sweet breads practically shout "Chmlmu!", and here's 2 filled one that speaks the loudes!. We suggest you try it onH'I
hmily, wha will be delighted. There's almsl o much ﬂlllnd as bread, and that is what makes it so good.

N

sheet,

clip with scissors (This is fun!) and pull apart to let the

SANDWICH IDEA

good, gooey filling peek through.
. Christmas Fruit Ring
«

1 cup cooked prunes
1y cup butter or margarine

Dough:
1 ceke compressed yeust
2 tablespoons warm water

|fresh pear hall or some wedges |
’of red-skinned apple help to make

IM: good. The fruit will be de.

A cluster of seodless grapes, a|

Flavorful celery, green pepper
and omons combine with pork and

luncheon sandwich look and

YUMMY ADD SCOOPS
|Wmlor Casserole . 23 R by L3 L
Takes Meat, Soup|ond deveined) in butter, chili| course or & dessert. either. way,

powder and crushed garlic. Serve it will taste especially goed if

with French hread for dunking. |surrounds scoops ef frull sherbet,

licious

with a ham,

% cup milk

2 tablespoons butier or mar-
garine

2 tablespoons sugar

1 teaspoon salt

1 egy

2 cups sifted all-purpose flour
Dough: Soften yeasl in waler.

Turn out on floured board; knes
minutes, Roll to a 6x18inch recta

ing together, Clip Y%-inch apart
chips by pulling one to left;

moderately hot oven (375 degrees
Drizele withr powdered sugar frost

colfee ring.

one Lo right
and let rise in warm place until almost doubled in bulk

1y cup chopped, blanched ale

monds

% cup sugar

1y cup orange marmalade or

apricot jam

Powdered sugar frosting

Scald milk:

d lightly;
ngle

with floured scissors,

remove from heat
and stir in butter, sugar and salt. When lukewarm, add beaten egg
and yeast. Stir in flour gradually, beating until smooth dough forms.
cover and let res (15
Spread with filling. Roll as
for jelly roll, starting from long side. Shape on greased cooky sheet |
Into wreath, securing ends firmly by brushing with milk and press- |
separating

Onions,

chicken or cheese,

Noodle Bake is
Onion Flavored

season the sauce thal goes over
| noodles in this baked dish.
[QUICK FRANK-NOODLE BAKE
4 ounces egg noodle bows

2 tablespoons
4 frankfurters, cul in %-inch

filling of

pepper and pimiento

shortening

noodles in a casserole that is per-
fect for supper. Made with ched-
dar cheese, corn and tomalo soup,
it Is & hearly dish that definitely
keeps the family budget in mind.
WINTER CASSEROLE
1% pounds bulk pork sausage
4 cup finely chopped onion
3% cup finely chopped celery
Water
1 T-ounce can whole kernel
corn, drained
2ounce can gliced mush-
rooms, drained

-

4 cup grated cheddar cheese

and one to (-.._lllti“i‘:l'\_u;\\-.‘-} slices | 13 cup tomato soup, undiluted
' about 15 or 20 minutes, Cool. % cup chopped. onion ': medium green pepper,
ing. 1y cup chopped green pepper . chopped

Filling: Pit prunes. Combine butter, almonds, sugar and mar-
malade in saucepan. Bring to boll, stirring, and cook until thick—
about § minules. Add prunes; sel as:de o cool,

Makes one large

Hot breads are always welcome,
and they're fun to make, too, Here
we have one using cheese for a|
little oamph.
CHEESE ROLLS |

% cup milk

2 tabledpoons shortening

14 cup sugar
2V teaspoons salt

4 cup lokewarm water

1 package active dry yeast, or

1 cake compressed yeast

4 cups all-purpose flour
14 cups shredded cheese
Scald milk: add shortening, su-
gar, and salt, and cool to luke-
warm. Place water in a large|
bowl; add yeasl. Stir after 10 min. |
utes, Combine milk and yeast mix-
tures; add 2 cups flour and best
well, Add more flour to make a
soft dnugl hiend in lhc chwu I

{mixer at low

| content of flour:
ipes usually take'this into mccount
for _ an , approximate |

Hot Rolls With Yeast Simple

1 tablespoon chopped pimiento |
114 cups condensed cream of
mushroom soup
(10%
I cup warm water

y-0UNCE can)

2 cupa raw broad noodles

Roll sausage in tiny balls;
brown in thelr own fat. Remove
sausnge and drain off mbst of the
fat., Add onion and celery, brown

t cup buttered bread rrumbs!qhghu) then add water to cover.
2 tablespoons grated

Permesan cheese

Replace sausage balls and add
| corn, mushrooms, cheese, tomato

Turn out dough on a lightly [ Add 2 teaspoons sall and BOO-| soup and green pepper. Measure
floured board - and knesd until | dles to J cups boiling ‘"II“ !B‘"'I noodles; boil until tender, drainm
smoolh and sditiny tor mix in | FAPidly, stirring constantly, for2f oo hine  cooked meat  mixture

speed for 12

utes). Fotm dough
turn %0 as to
and

grease lop

SITE

Shape dough inlo rolls
lightly kreased pans
unti! doubled in size.
F. tHol oven! lor 10 minutes
and one-hall dozen l-ounce

| KEEP IT DRY

Humidity affects the moisture
yeast-bread rec-

by calling
amount of Mour,

Mo smoolh
ball. Place in a greased bow] and
Cover
et rise in a8 warm place for
about 1 hour or until doubled in
place on
and let rise
Bake at 400

rolls,

min-

while,

sionally

Add frankfurters and
lightly on 2ll sides, stirring ocea-

minutes, Cover, remove from h“llulth soodles.
and Jet stand 10 minutes
melt shortening In skillet.

Mean- |
brown

Add yonion and green

pepper and cook aboul 3 minutes
longer, Mix pimienta, soup and |
water. Rinse noodles with warin |

water and

Two groased 1

lightly.
serole.

'4 serv in;a

Are we craxy? We
Wa know once you

ON ANY
JAR OF

1350 HINES AVE.

¥ £23 FLAVORS3

Pure Preserves you'll keep buying.
Why? They're the best you've ever
eateri and we can prove It

RVES

don't think so!
buy STANDBY

THIS COUPON WORTH
Stundby PrResERVES

. Grocer: Pyose redeem ihiy covpon for 10 within the lost 60 dovs of wheck to aver tou-
md“'hrdm on _ reaueit.

il ba  thewn

15-quart easserole. Turn
frankfurters and soup mixture in-
lo casserole
|bread crumbs and cheese, Sprin
kle over top of casserole
Mix
cheese. Sprinkle over top of cas
Bike in moderate oven
(350°F.) about 25 minutes. Makes

10¢

drain well. Turn into

Mix lightly. Mix
Mix
bread crumbs and

Place in large cas
serole and bake ol 300 F, for 1%
hours. Serves 8 Lo 10,

y you

N uﬁ‘i R
" €-20 BOX TOP!

mw—“nmmm-mﬂm“dn
price. got 25¢ back an sach box lop by selun meil] C20 b e
prestest for reguler or wtic vemshoral Try it == you'l Wie B¢
Sand box teps NOW whils ofer laste! .

MT. HOOD SOAP CO., 320 M. W. Gilyen, Pertland 7, Oragen

mnew TWIN-PAK

GALLON

in two

for immed ‘ inte use

ONE TO .‘l'ﬁllrl

Pl

-

NEW HASHE IN HANDLING )

No more clutching, grabbing, slipping,
..new "handy handle” makes lifting easy.

MNEW CONVENIENCE IN USING!I
New "handy band” releases twin cartons
at the flick of a finger—you don't have

to tear therfi apart,

NEW FLEASUREK IN SERVING!
One quart for immediate use—the
right size for pouring...one quart -~ - &
to put my-;unt the right siu i d
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