ise Cooks Buy and
prepare Bird Carefully

CEAYNORL MADDOX
o I:I‘l‘ﬁlll! Markets Editor

tlurkey is purchased, ask  the

dealer too pull (he tendnns and

-1 Fi :
M‘Fhrh“"-“' turkey is a ma-|clean the bird so it s ready to
pmt i the eating year, 1tjconk, |
o tendnr and juicy.|  Amobnt to buy: %% o 3% pound | !

) he plumpy
o r]:'uflns: and eareful  pro-

= 2 will  give
L (rp.-unllnns wi
r:,d\l,\:ﬁ-mr'r!'ul tesults you hope
(e 0

readyilo-coak  weight per  sepv.
Ing; Plan on second servings and
leftovers. A 12pound  ready-to.
eook. bird  can ¢
people,

Frozen ready-lo-cook turkeys:
Thaw in the origingl  mojsture.
prool wrapping in the refrigers-
tor 2 o 3 days. Or thaw the un-
wrapped bird in a pan set under
eold running water 4 to 6 hours,
Use 24 hours alter thawing,

Unfrozen  ready-lo-cnok

i 1o huy: The broadbreast,
Ll firkeys 8 (o 15 pounds
hr: lat of white meat, Tom
']'(\.- 13 In 25 pounds, are ex-
r::I“;;I {or Jarge groups. Broilor-
:-rrh specinlly grown, weigh 2
= s
. malri‘:’il'”:nll styles: Both  hen
qumn} tiitkeys may he ftop

ftur-
'"i’(lr ac destgnaterd by a packs|keyes Keep in the refrigerator at
'n.h.f»'l“" ar government grade. |40 dogrees ¥, or less, Use within
;l-urln'r" aro sold fresh or frozen,|2 doys of purchase,

st OF rendy o conk
‘Irn|\ quality  [rozen roady-Ln-
W furkeys have the tendons
) o

The turkey: Clean ihe turkey
and remoy v pinfeathers with
weesers o i fing knile, Wash

pnn\rrl frm the dromsticks Lol the tjrkey in v and ol under
I'.kr arving ensiet, 10-a dressed eold rinning water.

(] s . ; _
L

You will find....

'Tby f}nﬂqmiémr
Muj navox
ﬁmﬁn Pﬂmqmpﬂj + ‘th;iafrmf

only at

casily serve @l

]
|}
|
i
i

| B
|

* * *

By GAYNOR MADDOX

NEA Foods and Markels Edltor

Many [amilies enjoy inviting
frionds (o gather around the (ree
and share (he traditional Christ
mas punch bowl with them. For
those  families and  other who
want to add this hospitable ges
ture 1o their holiday festivities,
here are a few hol-punch recipes

Hot Claret Cheerio
(About 3 quarts)

MUSIC ARTS

raves

“Magnavox Dealers for B Years"
1235 WILLAMETTE PHONE 4-9252

i
|  We maintain our own SERVICE SHOP.

[ RS P o i i 3

SEE CITY FOR A

$2510°1500

LOAN

No need to et the season’s extra
expenses upset Your hudger. Get 'the
muoney vou want privately without
embarrassing questions of friends,
relatives or employer for we specials
ize in
LOANS ON YOUR OWN

Pick your pavment plan, Start repaving
next vear in the hieyourbudger monthly
amount vou select, Come in, write or
‘phone lor 1-TRIP SERVICE

JACE ey
Yoot Frlundly Lana Mow

992 Willamette St.  Phone 5.0303
Whers there's o LOAM PLAN lof EVERYOME

Pick the loan plan
1. Yignature elzns

1 hute

L Ferntiiite

OF TUGINE,
OREGON

9:30 to 5:30 Mon, thru Fri.
8.12 SAT.

Four six-ounce cang frozen con.
centrate for lemonade, 2 4/5
guart bottles clarel.

Combine [rozen lemonade and
clarel In a large kettle and heat
Just 1o sleaming. Do not boil,
pour into large punch bowl and
SEIVE
Sparkling Claret-Lemon Punch

(About 2 guaris)

One 4/3-quart bottle ¢laret or
ather rod table wine, chilled, 1
Gaounee  can frozen  lemonnde
cancenirate, 15 cup sugar, Y2 fen:
spoon nrange extract, 1 large bot-
tle ginger ale, chitled, thin slices
of orange and lemon for gar-
nishing. *

Combine wine, lemonade con-
centrate, sugar and orange ex-
trict in a punch bowl; stir well
to blend. Add ginger ale and a

Short Socking Period
Enough to Loosen Dirt

It is no longer eonsidered wise
tn sonk clothes for long periods,
Generally, 15 minules should he
sufficient to loonsen =oil in white
elothes, Colored clathing shounld
never be soaked more than five
minutes:

Old Puffs Useful

01l powder puffs are handy
for cleaning and polishing silyer.
ware

Light Starch Sufficient

Shooar curtains shauld he lght-
Iy, starched. Not only will they
hang hetter but they will resist

SCHENLEY

the best-tasting whiskey in ages
in a fabulous holiday decanter
still Only

(U 1o et costs 10

AT,

—

SC

"'.""‘ “"‘“‘r) n deranier
# yearornund haitle,

in a fabulovs

o bkt gt Ll

CEY, B4 MIOAOF. 4E% GEAIN MELTRAL ERFTE SCHEM

EY DISTE.

st

Lt will be enpoped,
talled about: cherished for years!

covtrith exeliyrine®
expansian stopper.
Tilt the hottlr and
see how it ks

HENLEY.

Y. o ess saunine

NG NEW YORE, M

L}

ANCIENT TRADITION is bound up in the serying of Christmas
punch, Light-wire punches are very festive,

* * *

Yule Cheer and Tradition
FoundinLight-Wine Punch

block of ive or a tray of ice cuhes,
Garnish with orange and lemon
slices, Il desired. Serve at once.
Lemonade Cookies

Three cups four, 1 cup sugar,
1 cup butter (or margarine),
eeps, beaten, 1 teaspoon soda,
tahlespoons [rozen  concen
for lemonade, 1 teaspoon vanilly,

Rub together the [lour, sugar,
and butter. Stir in the concen-
trate for lemonade. Add yanilla,
it deslred, Either form the dough
into balls and flatten them with «
fork—or chill the dough in re-
[rigerator for at least 1 hour, i
tookies are Lo be rolled. Bake on
greased cookie sheets in 4000 de-
gree F. oven for 810 minutes,
or unltil cookies are baked but
not brown,

% e

. - Ll

TOMORROW'S DINNER: Fried
frozen [fish slicks, parsley boiled
polatoes, stewed tomatoes, onlons
and green pepper, corn’' bread,
hulter or margarine, compate of
stewed pears and apples, choco
Inte layver eake, enfiee, milk,

7 |Apricot-Filled

Rolls Delicious

Nothing will please your [am:
ily more than a hot bread with
a delielous fruit filling, Cut the
dough into rounds and let rise
until double in size. Ploce » tea-
spoon of the apricot filling, made
{rom cooked dried apricols, inlo

room soup, Y3 cup chopped wal-
small hole in top of each roll{nuts and Y4 cup cream. Sprinkle

Bake Tiny Onions
In Mushroom Soup

Small while onions are in sea-
ann and (nste exten special fixed |[lowers, it
|like this. Place drained boiled|
- |onions in g cagserole and dot with|
butter. Top with & mixture of 1
can condensed cream of mush-|

.

days.

mude with your fingertips. Letiwith grated cheese and bake hall g pGISTER GL

the rolls rise agaln, bake, and
when they come [rom the oven
hrush
butter,
APRICOT FILLED ROLLS
1 eup milk
1 cake comprossed veast
3 tablespoons granulated
sugar
3 lahlespoons melted short-
ening
1'% teaspoons salt -
3 tn 3% cups sifted all-pur.
pose flour
Filling:
Vi 'eup dried apricots
1a cup granulated sugar
1 tablespoon buller or mar-
RAriNG
L teaspoon cinnamon
Melted buller [or tops
Seald milk and cool 1o luke
warm, add” ceumbled yeast and
stie to dissolve. Blend in' sugar,
shortening, s=alt and flour. Mix.
Lift to boand and knead until
smooth; return to howl, tover

and place in warm plice to riw‘.!&‘

When double in bulk, about 1!3

hours, it to board snd roll ln‘lv'

about 1%.inch in thickness.
intp rounds with cooky cutter,
Place rounds in  well-gredsed
pan, edges touching, and let rise
until double in size, about 30
minutes. Meanwhile prepare [ill-
ing.

Filling:

Rinse apricots; add waler to
eover and holl 15 minutes. Chop
apricots, Add sugar, butter and
cinnamon, and cook 5 minules
longer or wntil thick. Cool. Make
small hole in top of each roll
with fingertips and {ill with 1
rounted teaspoon aprieot filling.
Let rise again 10 to 15 minutes,
Bike In moderately: hotl oven
(375 degrees F.) about 30 min-
utes, Remove from oven
brush tops with melted butter,
Makes sbout 1 dozen ralls,

ani| -

an hour ina moderate oven,

the tops with' melted :%*g!glg!g!%[g)%!@%

LAl L L4t S LS4ttt b a4 £ 44 L4 Sttt i ad

RECONDITIONED AND
GUARANTEED BY STARK'S |

BRING FAST

VACUUM CLEANER

vase oul earefully
leria, It I& alsn a'goad ides 1o
sprinkle & littie water on the heushing up the nap of enrduroy
leaves and blossoms:
lny wilting if wou eut aboul a)

thalf inch off Lhe stems every few \|/
—_— |7
TARD WANT-ADS
'S

Care of Cut Flowers
Prolongs Freshness
When changing the water ﬂl:Nyfon Brushes Bring Up

s wise to flush the|
hae:

ta kil

RESU

RESCLERNDDEG

ELECTROLUX

1,00 Down
Delivers

v

4

14

H

H

¥

¥ FOR FREE HOME TRIAL

¥ TELEPHONE NOW!1! .
AN Phone 5-1597
EIRE v

/ STARK’S

¢ s vAcuUm 9N
¥ BRANCH OF STARK'S /  CLEANER ﬁ
40 OF PORTLAND AW soles & Service _j\
4 OPEN FRIDAYS @)L= L EED
¥ TILL § P.M. 702 WILLAMETTE ST.

4

You'll de-

Register-Guard, Eugene, Ore.
Mon., Dee. 21, 1953 7"

Nap on Corduroy

Nylon hrushes are gond  [or

clothes and knitted garments.

"
"
.
L

T e B B e e B 3 3 B B B 3 D

To dalight the sephisticated palater
uie Hollywood Breod In your poullry
whuffings,

Mault in & Irying pon, bwa or theam
fahlespooni of fal) ndd one lahlesposn
chopped onion, ond saute unlll tendsr.

Add ons cop Hellywend Brand
crumby, one leaspoon tall, one faurth
tamip prpper, half )
soch of soge, chopped celary, end
panifay, add one sgg, Vightly beaten,
ond mic well.

Then odd one to twe tahlupeen of
stock made from the giblets

Chapped walnuty, chasinul or minhs
roam mey aho be odded,

This recips maket 1 cup of drawings

IR EREN

Bebad dastusionty FO0 FORp

WILLIAMS' BAKERY

WD (AN BT RATTRAL RAE GIRELL L

“THIS YEAR GIV

FOODY

Wesson
0il

. 55

CROCKER

CAKE
MIXES

Yellow, White,
Devil’s Foor

BETTY

Ocean Spray
Cranberry

Sauce
Whele or
Jellied

Snowdriﬂ

79

3.LB.
CAN

con 19°

PITTED OLIVES

PINEAPPLE

29

SOFTASILK

(ake
Flour

29

FO0D FOR

THE HOLIDAYS

COME IN — SEEING
/S BEL/IEVING

-y

To All!

¢ c 2 5c :
on an Crushed IGA Sliced
ll?:gl ¢ 2 5 ;(:;:r.f . 1 9 .E!%; Can 303 Con
PHEASANT C&H

| G A FANCY

PUMPKIN

z No. 24

Cans
For

23

COCKTAIL

FRUIT

303
Can

19

POWDERED or BROWN

SUGAR

2-1b,
Bag

—MEATS -
OYSTERS

MEDIUM SIZE

PINT

3¥

U.S. NO. 1

ET B hoele
RECIPES HERE noOWS s

Merry Christmas

FRYERS roasmine

2

Fresh—
Pon Reody

CHICKENS

- 59

———————————————
See Our Fine Selection

DUCKS - GEESE
TURKEYS and

Popular Brand HAMS

OR YAMS

—PRODUCE -

Sweet Potatoes

19

3-29

FRESH

CELERY

LIBRY'S

BORDO PITTED

1:1b. pkg.

DATES 35

Ady, Prices Through Sat., Dee, 26th

FOUR CORNERS

FOOD MARKET

2660 Roosevelt Blvd.

We Reserve the Right o Limit Quantities; No Sales to Dealers

e

PEAS

303 CANS

D
35

CLOSED FRIDAY
CHRISTMAS DAY

We will close Thurs,
Christmas Eve at 8 o'clock




