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Apple Kuchen Ancient Dish |

Apple Kuchen

Friuit kuchen Is one of those)
cosmapalitan desserts which ap-/1 ogg
pears in the culinary lore of num-|'5 cup sugar
erous European countries. Most) 'z cup milk
experts credit its origin to Ger- 2 thapa mcltcd_:.hurlrning
many and, made with apples, it or salad oil
clokely resembles o Dutch apple |1 eup flour
cake. Today's apple Kuchen ls;'a tsp, salt
still another version that's a var- 2 tsps. baking powder
iation of an old Danish gecipe 2 cups chopped Winesap apples
and it's a delicious dessert that's 3% cup flour
ecasler Lo prepare than vou might | Yz cup sugar
expect, Experienced cooks will 3 thaps. bulter or margarine
recognien that the secretl of sue Beat egg Hghtly and stir in the
cons with this cake lies largely in|'s cup sugar, milk and shorten.
selecting apples swhich will hold ing. Sift flour, measure snd silt
thelr (lavor utider the cooking again with salt and baking pow-
and, for (his reason, Lhe spicy |der. Sticinto egg mixture. Spoon
Winesap apples ‘are recommeond.|into a well-greased 8inch square
od in the recipe below, These pan.  Sprinkle chopped apples
lateharvestod apples are famous/over batter. Combine remaining
for their keeping gualities, as|Hour and sugar and eut in butler
well a8 for thelr distinelive tangy until mixture is erumbly. Sprin:
flavar and [oegraihed texture |[Kle over cake. Dake in 8 moder
so the Winesap I4 a good eholce | ale hot oven (3756 degrees .0 for
for all your favorite apple dishes, |25 minutes. Serve warm or cold
; Serves 8,

L]

FOR CHICKEN OR BEYF

STOCK

Whaen tha recips colly lfor
siochk, diviolve ane or
L iwo Stewro cuba in
boiling waoter. You'll
have the linest
sock (nstantiyl
Coits only
pannies,

STEERO

BOUILLON CUBES

HikE » WIGETABLE « CHICKEN

’
4
L laaspoon salt

TREAT
FOR HOLIDAY SRR
PARTYING! 3 tablespoons hutter o

Prunes Insure

Crunchy Coffee

] L] .
Cake’s Moistness

Here's a "Crunchy Prune Col
fee Cake' that will bying the most
reluctant breakfasteiter to the
{table in a burry. Sweet and juiey
pritnes in the hatter Insure the
cake's molstness.  Chopped  al
monds, bulter, sugar and flour
and just a little mace make the
delicious topping for this fuvorite
quick bread,

Crunchy Prune Colfes Cake
Batter:

L cup conked prunes

15 cup shortening

15 pup granulated sugar

1 egg

1 cup milk
2% cups sifted all:purpose flour

4 teaspoons haking powder

3 lablespoons butler or mar-
garine
by leaspoon mace
ta cup finely chopped unblanch
od almonds
Cut prunes from: pits into small
pleces, Cream together shorten:
Ing and sugar. Blend in beaten
e and milk, Sift together flour,

baking power and salt. Add 1o
eroamed mixture and stir only
until blendeds Four Into greased
pan (about 1145x7vextle Inches)
Blend topping Ingredients unlil
erumbly and sprink wer batter

Bake in hot oven (
about 25 minutes
Serves 6 lo B

Apple, Cheese Balls
{Make Festive Garnish
A festival garnish

A% degrees .
Serve hol,

MINCED CLAM
APPETIZERS

Draln |ulce from can ef
SNOW'S MINCED CLAMS,
mix ¢lams with é ox, cream
cheeselplain or chive), add
dash Worcestershire,
Spread on crackers or toast
end brown lightlly under
broller, Delicious!

o P S Y A langy

o fresh or
muolded fruit <aly e
and eream cheese bal
pare, mash the cream
n fork and st
apple, adding
| juite to solten the ¢ LM |
Formi into small balls, roil in
shredded coconut and chill

Tangy Applo.h‘a]sd
Good With Pork

TRl
vr)

apple

By the Makers of
SNOW'’'S
CLAM CHOWDER

Economical

Fillets Red

SNAPPER

39,

Dressed Columbia River

SMELT Sturgeon

38, 4,

MVVMW

Albacore Steaks Cut”’ Pacitic

TUNA OYSTERS
45( Ib. SSC Pint

SHRIMP

small sixe, tine for spicing

15,

Eat More Fish More Days 8 Week

1‘“4{(@) —_ NEWMAN'S

N i

~#C> Fish Markets

" TWO LOCATIONS

A3
19 £ Broodway end Public Market @ Ph. 4.237)

Sliced

HALIBUT

33,

Sliced

Keep Your Money In Lane County . . . Trade With Your Independent Food Merchant . . . Keep Your Money In Lane County

. Trade With Your Independent Food Merchant . . . Keep Your Money In Lane County . .

" Trade With Your Independent Food Merchant .

JELL-0

6 ASSORTED FLAVORS

PKG.

(CATSUP >

14 OZ. BOTTLES

PILLSBURY

FLOUR

25 LB. SACK

1.99

m

!

BLEACH

'CLOROX

V2 Gal. Jug

1-Lb.
Pkg.

“NB.C.

CRACKERS

25

éAMPBElI.’S

SOUPS
1-21°
1.35

VEGETABLE OR
BEAN & BACON

CHICKEN NOODLE,

VEGETABLE BEEF, OR
CREAM OF MUSHROOM

/|18 =
G i ;;mru-:.nﬂ: _

S | dda

——

29th Strecet Market

2890 Willamette Eugene
=
YN
= e
f = — 7

A al a4

i

Sth & Q Market

Sth and Q Sts. Springtield

River Road Market

645 River Rood

Eugene

L & L Market
1591 Willamette Stroet

Meat

Eugene

spretals @0 met apply At this mArket

(LAM CHOWDER -~

CHURCH'S

GRAPE JUICE

MEAL OR CUBE

FRISKIES - -

4 6 oz. tin

VEGETABLE JUICE

CAMPFIRE

MARSHMALLOWS: -

BUMBLE BEE

24 OZ. BOTTLE

5-LB. SACK

TIN

CHUNK TUNA o ome
;BESM BREAKFAST CEREAL PKG.

300 count

ES

2

FACIAL TISSU

27
33
79
35

21

g\!l‘nin FL‘”’R:B

FOODS

47
b3’

PRODUCE.

DESCHUTES
NETTED GEMS

FROZEN

FILLETS OF
cobD

16 o> pka.

FILLETS OF
SOLE

16 oz pkg.

43
Tangerines

2 .. 29°

arrors Lo 3 s 19° ]

SWIFT'S
PREMIUM

GIANT
SIZE

With Cannon
DISH TOWEL
Pockoged Inside

ON PAGE 5B

WIN« MAYTAG

aTMIR

FRIYL

GROCERIES

WITH COUPON

SUPERMATIC

WASHER
FREE GROCERIES in Breeze Local Confest
GET ENTRY BLANK HERE!

u N lTEn BAKERY GOODS

Faetve (he Eighi e Limil ©

Iuwuz

3

IVORY SOAP

Medium Bars

75

PICNICS

NO BONE NO WASTE

29
A

POPS A GALLON=

» 1 /%%
S e
PRDDUCE

antitle

MW | DIFFTRENT!

MEATS

MARKETS

: -
. Trade With Your Independent Food Merchgnf *:... Keep *Your Money In Lane County

READY TOEAT R e

l-;’. POP POPCORN
YV Pop Corn

STARTS - RIGHT IN
FRIDAY THE PaCKAGE! JB
¢
AM. 39
Your T-

1995

steak o 49
FRESH MEDIUM - 6Sc
59

OYSTERS

THICK SLICED

BACON .. ..

IM 3pPil,
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