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Very Special Merry Shopping
;

ot -

, Your Favorite r- ..v-.-- - -- ti Scotty Store 5

To You All. .We Will Be Closed All Day, Dec. 25tK Be Sure to Gst!'
j A Supply of !

. via m ;

, Christmas
Goodies

IfV sti "ra
Candy Canes ! '

Mixed Candies
Chocolates
Fruit Cake

Decorations

Fanq Mixed ;

Nuts ::;

"

AA LARGE FRESH
"

i

45' 29" AMffl ram :

KtSHETS INSTANT

CHOCOLATE .
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CAUFORNU CASSE&OLX

: zuuu firn mu .wini u ruuDurri eta crana
I tiaCBeelp and Bakinf Contnt by Mrs. EUdrcth H. HatlK J ,

I iwaj, t28 Weit Alamar ATnur Santa Barbara, California.' J t

Adapted fcy Ai Ffflikwy ":'',

... SLbi. Veal or Beef Round Steak t;BEST FOODS r : ? r i i T
71W nn nw7AKnrn n np LK (J vupiuuuui; p aisci couivucu civwIa Teaspoon Paprika . "

. ,'"
I V4 Cup Salad Oil or Shortenln ; : ! t

1 Cupa Small Cooked Oniona (l-t- t. can)
2 Cant Cream of Chicken Soup' li

a 1 Can Water .' I '

" ; 1 Cup Sour Cream ....... I
. m ; 1 jv

Coat meat with mixture of flour and paprika. Pound mix- - ,

. tur Into, meat Cut In cubea. Brown in oil in akillet I .

Tranafar to Ux9x2-inc-h van or larfe eaaaerola. Add anion. I

J.' - ' ' ; - - ..... .......,sr ..- ,

'

i

L52) PENNANT s . Combine 1 can Cream of Chicken Soup and the water in ,
ikillet uied for brownlnf. Brinf to boil and pour orer meat I ,

J Bake in moderate Ten (350 decreet) about 49 minute. . -

I . until meat it tender. ; '. - I,
I

Top with 14 to 18 Butter Crumb Dumplingi. Inmate oven ,
I temperature to 423 decreea. Bake for 20 to 23 minutet unto J

deep folden brown. Serve with uuce made by heating 1 J
can Cream of Chicken Soup and Sour Cream just to boil-- "

I inf. Serves 8.Clsu Mit fin s" - t
' I

I
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t
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4,88'. (gflflSfo) Pondered or j ' '
An, S lUJlfaM lV Brown, Z pkgs. A,J) j

Butter Crumb Dumpliaft
2 Cupt Sifted Pllkbury't Best Enriched Flour
4 Teaspoons Double-Actl- Baking Powder ;

H Teapsooh Salt ,

I Teaspoon Poultry Seasoning
1 Teaspoon Celery Seed
1 Teaspoon Dry Onion Flake
1 Tablespoon Poppy Seed (If desired)

Cup Salad Oil
1 Cup Milk

Cup Melted Butter' -

, . i - -
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HUDSON HOUSE
I
I

1 Cup Bread Crumbs

Sift toeether flour, bakinf oowder. salt and noultrr teaion- - Iirrpnn ICWI1

ULIVCJ Mdium--l'i

brg M- -ri
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SUNSJIDIt FUtW

SANDWICH Ik
FBOUICT STOFRD '

OLIVES
UHBII KI
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TUNA
MSTANT

PREAM
zaioan -

TISSUE
za

WAX PAPD3 100H.M.

NAPKINS ...
RIA6ARA

STARCH L

UMPflU .

MARSHMALLOWS

DOG FOOD
Ma.

Tin

I

wuwrs .

CHOPPED BEEF 12 M. Tl

v Fresh Pacific

OYSTERS

j ing into mixing bowl. Add celery seed, onion flakes and I
- j poppy teed. Blend in oil and milk. Stir just until moistened, a

I Combine melted butter and bread crumbs. Drop rounded
I tablespoonfult of dough Into butter crumbs. Roll to coat.

Adaptation of this recipe for high altitude areas It not
necessary. . .' ', .
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You bake your BEST with
BORAX

Mb. Pkj.

Bruce's .

Self Polishing

WAX

Bruce's

Cleaning
WAX

1'9

Bonnie

D0GF00D
With VlUrnJn Package

O 5ft
Tfl 1ft

BORAXO

vm.
lib.

Pillsbury's BEST Hour

. . . your PRIZE-WINNIN- G flourI"Of 01. 1
t
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We Reserve the Right to Limit
Govt. Inspected Grade A

th n - nn r,
X

Ctn. J1
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PRICED RIGHT!
ORDER NOW! FRESH

. IL
111CRANBERRIES Pkg..

I 1 ft

STORESCountry Style Pork

SAUSAGE
New Crop Fresh! '

DATESRoute 1, Brooks

RADISHES and
green onions

Jonesway Market Ph. EM 2 J375i
3 II ItDel-Mar-K- et, S Chris'.Morket ffJSS--

1
c 1Pinf

Jar
Ed's Market SIJJS Frey's Dollar Saver

lb.

Pkg:lb. 2 Bill 35158 Pertlsnd Read


