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FRIL'LE

FRESH-EGG NOODLES

'MLSO TRY — Spaghetl, Salndumes, Macoren,
Sea Shelly, Kirie:0-Neadiss and Loingne.
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TREE FROM A
BOY SCOUT TROOP

SAMSONITE

SELECT
YOUR

LUGGAGE
NOW

PRODUC

FROM LANE
COUNTY FARMS
—TO YOU

Fill Gingerbread
With Fruit Cockfail

Gay eolorful canned fruil cock-
{ail sets off apicy gingerbread
which hag been [rosted with fuf.
fy whipped eream.

Frult Cocktall Filled Gingerbread

1% cups canned fruit cocklail

Favorile gingerbread recipe
or packaged mix
14 leaspoons plain gelalin
2 (ablespnons cold waler
$i-cup syrup from fruit eock-
tall
1 lablesppon granulaled sugar
Few grains sall !
2 tablespoons lemon juice
Vi-leagpoon graled lemon rind
Whipped cream

Drain fruit cocklail thoroughly.
Bake gingerbread in loal pan
(approximalely Bla x di4 x 24
inches) and cool, Saflen gelatin
in cold waler, Heal together friit
eacktall syrup, sugar and salt;
pour over gelatin and slir until
gelatin is dissolyed. Add lemon

IT'S TRADITIONAL this time of
the house, and you'll find they're

Recipe rlsewhere nn this page.

juice and rinds, Cool. Add fruit
encklail, With sharp knife cut out
center of gingerbread aboul 1
inch from edge and 1 inch down:

year ta have tangerines around
as lasty warm as they are eold,

Evening af Home Cal

Whatever ynii're doing al hnmrl
—alonn wilh the family or enter-
taining friends — you'll make i
& more cheerful, glowing eve
ing with' heaping howls of crisp,
tender popearn—gzeatiy  huttered
and salted, hol oul of the popper.

1t is s0 easy, so quick, wilh
popearn thal s grown specially
for home popping, and positively
guaranteed In pap — every lasl
kernel of it. And the fun vou
have of hearing the lively poppity:

Remove this portion and fill gin-
gerhread  shell with  thickened
fradl  enckiadl - gelalin  mixture
Chill, Frosl sides of gingerbread
with whipped ¢ream, Serves §
1o 10,

Is for Popcorn

the pan or popper lo eover the
battam  one  kernel deep. Don't
let’ the ‘pan gel Ino hol or |he
popearn will seorch before It gets
a chance tn pop, Keep Il agitated
When it is popped, pour over hol
conking oil. butter or margarine,
salt 1o taste and serve.

Bake Tangerine
To Garnish Fowl!

The tangerines, plump and large

Cheese Flavored Popeorn 2
this vear, have a eomparalively

Tn your hol buttered popenrn

Walnut Streusel Cake Has Icing Baked Onp

The husy homemaker will like
this “Walnut Streusel Cake" with
its haked on lcing, It's a quickie
to make and the sireusel topping
as well as the cake batler Is
chuck-full of walnuls,

Walnut Strousel Cakn

2 oups sifted allpurpose flour

1 cup granulated sugar

1 leaspoon cinnpmon

15 eup hulter or margarinn

1 {easpoon haking powder

L3 teaspoon snda

Y3 leaspoon sall

15 eup seedless raising

a4 eup chopped walnuls

1 ogg *

3% cup sour milk or buttermilk
1 tablesponon graled orange
rind,

Sift Mour, sugar and elnnamon
together. Cul in butler until mix-
lure is crumbly Bel aside 1 eup
af this mixture for lopping Stir
haking powder, soda, sall, raisins,
and hall of walnuls into remain.
ing erumbly mixture, Beal egg
well and combine with sour milk
and orange rind. Stir into dry
mixture, mixing well, Spread intn
greased D-inch square baking pan.
Top with reserved crumbly mix
ture and remaining  walnuis

F.) ahaut 40 mm'u',:: . ”.'51 N
or cold Makes o .3_",;;:‘.-':[“;.-1
s Uy,
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SEARS

ROEBUCK AND CO.

KENMOR
CONSOLE

1- Saves money on family
elothing . . . particularly
for children.

2-Makn: it easy lo improve
the appearance of her home

with beautiful home furnishings

she can make hersell ...
for less money,

3 reasons why
she'd love
this modern

Ne

w,

Full size sewing heqd

rehot a rebyj)

you can add a sprinkling of grat-|shorl season—all {he more rea-
ed parmesan theese or grated|son o use them while thev're a
cheddar cheese, stirring as You| jaip peak, What used o he

pop as the kernels explode in (he
pan or popper is & joy that only
the hamey fun of popping popcorn
can give,
Hol Buttered Popcorn

Place jusl a small amounl af
enbking nil in the battom of the
pan tn lighily eaver the botlom.
Place just enough pop corn in

sprinkla the cheese lo coal each|oailed ' Pumkin Oranges,” and
kermel, were SCATCT, ATE NOW ErOwn in
Instead of using lahle sall,|great enough quantity so that ev.
some folks like (o use a lightlery town in the land has ample
gprinkling of garlic sall. This|suypplies for Christmas stockings
adds a piquancy you'll like. Bulland wintertime eating.
Ro easy. Garlic is a patent herb.|  ac 5 sapnish for turkey, chick:
and a little garlic salt js all thal| oy " e nork, these baked tanger-

Iz needed far mosi falks. ines offer a delightful change.

GRAND PRIZE WINNER of 525,000 in Pillshury's fifth grand
national recipe and baking contest Dee, 14 al New York's Waldorf-

Astoria Hotel is this "My Inspir

nard Kanagn of Webster, 8. D. Crealed by Mrs. Kanagn wilh the
“hake-off* in mind, it is made by pauring white cake hatter aver
finely ehopped nots placed an the hottom of tayer cake pans, then
adding & layer of grated choenlate and the halance of the batter.

The two laver cake thus has the

when eut. The cake has a chocolate frosting with a ring of loasted
nuls on Iop.

ER'S

PUBLIC MARK

Thelr zipper skin makes them
easy In handle and prepare and
the youngsiers will he delichted

the platter.
Raked Tangerines

R langerines

Y eup prepared mincemeat

s cup orange marmalade

"y cup orange juice.

Make 6 vertical cuts in the lan.
gerine peel from the blossom end
to about 1 inch from the botlom;
pull peel down and turn the poini-
ed ends in, Remave white mem-
brane. Loosen langerine soctions
al. 1he cenler and pull aparl
slightly; set in shallow haking
dish. Comhinne mincemeatl and
marmalade; fill cenler of each
langerine with 1 lablesponn of the
mixture. Pour juice nver all. Bake
in a slow nven (325 deg. F.), 30
minutes, hasting necasionally dur-
ing baking. Serve with furkey.
ham, tongue, pork chops, wveal,
duck or chicken. Yiclds 8 serv-
ings,

IWilishire Engraving)

Pale green avocardn creseenls
and a senop of entlage cheese
nestling in a lettuce cup make a
eool and eazy summaortime salad,
Garnish  with a sprinkle of
paprika and some lime werdges.

ation Cake" haked by Mrs. Ber-

appearance of a fourdayer cake

E

~.PEOPLES
2 MARKET

IN THE BROADWAY SIDE OF THE
PUBLIC MARKET

Karl the Mcat Man, and Ed, Bill, Sylvie, Fred and
Freddie all wish you a Yery Merry Christmas.

We will be closed Friday, Saturday and Sunday
for the Christmas Holidays.

Eviacerated
No Wasta

1h. 53¢

STANDING RIB ROAST Ib. 43c
HAMS, Nice and Lean  Ib. 62c
SLICED BACON

_ Ih. pkg. 53¢
POT ROAST
Treichel’s Radio & Television

1h. 23¢ to 39¢

Complote Installation~Guaranteed Serviee
' Mhone 4.0512
Terms On Approved Credil,

DILLAGE FLOWER SHOP

Christmas corsages, center pieces, poinsettiag and door swags

In see their favorite fruil gracing|

See the newest now at

OLDFIELDS’

Light, compact,
power-packed

3- Daes hetier work and saves
time on routine mending
and sewing.

Aﬂrn:tive walnyt

ardwood cabines finisheq

PINKING
SHEARS

OR BUTTON

!
F REE' WITH THE PURCHASE OF ANY NEW KENMORE YOU WILL
RECEIVE EITHER PINKING SHEARS OR BUTTONHOLE ATTACHMENT.

HOLE ATTACHMENT

There's a Kenmore to suit your budget — 64,95 to 239.95

Phone 5-1561

i)

2

HOME TRIAL

—or mail this coupon
for free literature

s it
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for free
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BLANTON'

YOUR GREEN STAMP FOOD STORE

Low down paymant.
Eary wrme,

MARKET
GROCERY

S

Orange Juice o

TOM

TURKEY BY

G.E. - Raytheon - Olympic T.V.
i ~

|
New Pofatoes ™25 2 & 20c
Pineapple 'wiiovy sy 2 |

NOW FEATURING

TURKEYS %3.50 AND UP

Fresh Colored Hens & Fryers

Frozen

Ci

tank and

Southern

- Onespound rifad=r) oy
Chocolate Eclairs °": LT |l i
Sweet Polatoes ‘i e 32

POULTRY

PHONE 41112

|
brush, crevica bool,
|
|

THE PIECE

615 MAIN STREET

® Exclucive Siencer hushes poewerful suchion to u whisper,
* Ovensire Throw-Away Dirt Bog. Snap-in typa. Neads fewer

k

other

g much
L]

® Triple-Fikter Actioa. Super clean. No dust can gel suk

* Complete Cleommg. Cleans. Dusts. Complete, quick-
change leols include light Compafiax hose, 2 extensions,
rug noxzle, bare Meor bruth, upholstery nexxle, dusting

» Sl Sl Designed by werld-ta Henry Brayty
In hﬂs:lvulh.holga“q:d ..:' o "

OLDFIEL

“Where Credit Is Our Rupywaord”
'."o ﬁ-:l'"‘

IN THE POSTOFFICE BUILDING

Rears, Moebuck and Cn,
187 Weat 10th St
Fugens, Oregon,

NAME e
STHREET DR R _

With the HOLIDAY, you get up more irt
—easier, fnster, more effectively than with

dollars more. That's the hig stary h-nhm.r‘.
this all-new idea in cleaners, specinlly enp-
neered hy Hoover, It's lighter. Guinter. Far
eagier to handle. And 8o smartly compaet 1+
takes up no more closel floor space
pair of thoee: Whatever fime and work-aave
ing ideas you've wanied in
finel them here ., .. in theall-new
Come in for & [ree demonstration todss:

Makes a Holiday
of Housework

DS’

Please arend me  hirther lafocostiod
Kenmore Sewing Machines

ETATE..

R R Y EY T

Corner 10th & Charnelton
Phone 5-1561

2 HRS. Free Porking

—

Y

eaner

ranister cleaners roeling man®

than &

a rleaner, von'll

Hi WLIDAY.

Engineerad
by Hoover

SPRINGFIELD




