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Foods and Fancies s.fnrr.a

Christmas Baking Builds 'Traditions to Remember'
By EDIE EULANE
Ot the Kc(liter-Ouar- 7T.The sweet, warm fragrance of

Christmas baking takes us back
Ithrough the years to all those

LOCAL OWNED

645 River Road

Eugene

7 JVofher Christmases we've loved
and builds traditions for the
youngstera t o
remember years
hence.

WW A' ' fi WE FEATURE NATIONAL BRAND'S MERCHANDISE
. The pans of

cookie Santas,
rocking horses
and Christmas
trees fresh from
the oven, the
spicy goodness

FOR THE VERY

BEST EATINGB.B. MEATS
oC mince pies, the
crtinchiness of cookie bars,
It all blends with the lus

to 2 hours or until stiff enough
to roll.

Roll Vi of the dough at a
time on a lightly floured board
to thickness. Shape as
desired with cooky cutters.
Place on lightly greased cooky
sheets.

Bake In a pre heated moder-
ate oven (375 degrees) 10 min-

utes or until lightly browned
around the edges.

Decorate as desired before
baking with colored granulated
sugar or glace' fruit or after
baking with Confectioners' su-

gar and water icing.
Confectioners' Sugar and Wa-

ter Icing: Stir 4 teaspoons wa-

ter and 'A teaspoon pure vanil-
la extract Into 1 cup sifted con-

fectioners' sugar. Color as de-

sired with red, green or yellow
food coloring.

Sugar Cookies
2V4 cups sifted cake flour

2 teaspoons double-actin-

baking powder
V teaspoon salt

1 teaspoon nutmeg
A cup butter or margarine

Grated rind of 1 lemon
1 cup sugar
1 egg

Measure sifted flour, add bak-

ing powder, salt, and nutmeg,
and sift together three times.
Cream shortening and lemon
rind. Add sugar gradually and

Local Oregon Grown FRYERS; wlvv LL ir3 sf ,'
cious aroma of creamy hard
salice for steamed pudding, the

fudge being
made for friends with a sweet- - Cut Up

FRYERS
Whole

FRYERS
tooth, the fondant-stuffe- dates.
Oh, it's holiday time all right
when all this goes on in the
kitchen.

NECKS I0e".
BACKS I9

WINGS 39e".
BREAST 59e"
LEGS 59'"
THIGHS 59e"

.Let the children help shell
the walnuts, cut and decorate
the sugar cookies placing cho
colate bits on Santa's coat
where buttons should be and a

shining ball on a cookie tree
This is a time for sharing and
what's better than to share the
cookie-bakin-
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DOUBLE BREASTED and 3 LEGGED FRYERS 39- '-
pxctfdh nurrnw roxm rrn nrtr iu.s.d.a.

Here are ideas to use for fil

Ta'jling the holiday cookie jar at
home and packing those gift I.

V
cream together until light and fartjttiim uabuuii uhih s bu uuus grade coop)
fluffy. Add egg and beat well.boxes for friends near and far.

The first three recipes utilize
date bar and coconut and che

Then add flour mixture, a
small amount at a time, beat-

ing after each addition until

SIRLOIN

STEAK
ROUND

STEAKlate macaroon mixes. With the
smooth.

Steak "38
BONELESS

Rump Roast " 89 1

rest, you start from the begin-
Chill dough until firm enoughning, but they're simple to make

and will be fun for the whole to roll. Roll Va inch thick on 89c89 lb.lb.lightly floured board. Cut with
floured cooky cutter. Sprinkle

family.
. Frosted Fruit Bars
Beat oven to 400 with colored sugar cinnamon-suga- r,

or chopped nuts. For aTo 1 package date bar mix
glossy sheen brush with unbeat-
en egg white before sprinkling H. R. PRODUCE (Quality of Freshness)cookies.

Bake on ungreased baking
sheet in hot oven (425 deg. F.)

to 7 minutes. Makes about 9
dozen 2' inch cookies.

MEDFORD COMICE

PEARS
O 1 J Simple yet elegant ideal formula for holiday entertaining. So
VOOKIG make these Frosted Fruit Bars and tangy Lemon Date Sticks from

Tr date bar mix. Add Neapolitan Slices from macaroon mix. When

tjr company comes, you just brew the coffee!

Red Delicious

APPLES

298

YAMS

Frosted Mocha Brownie Bars
VA cups sifted cake flour

22 LB.

BOX 49w

w

88 size

ORANGES

329

DATES

I'j lb. pkg. 49
ALL KINDS

NUTS Your Choire

"Free Pear

add V cup hot water, 1 egg, Vi

tsp. each cinnamon, nutmeg, 1

cup seedless raisins, 1 cup
mixed candied fruit, and H cup
chopped nuts. Spread in greased
15 x 10" pan.

Bake 15 min. Frost ) while
warm with thin icing made by
blending 1 Vi cups sifted con-

fectioners sugar, 3 tablespoons
cream, and 1 tablespoons va-

nilla.
Cut into bars.

Lemon Date Slicks
Ileal oven to 375 degrees.
Add Vi cup hot water to date

filling mixturo in date bar mix
package. Add crumbly mixture
and 1 egg; blend well. Spread
in llghUy greased oblong pan,
13 x O'A x 2 In. Bake about 20
minutes. Spread lop thinly with
Lemon Glaze; 1V4 cups sifted

Cutter in
Every Box" lb. 9'

H

1 teaspoon double-actin-

baking powder
1 teaspoon salt

cup butter or other short-

ening
3 squares unsweetened

chocolate
2 tablospoons instant coffee
4 eggs
2 cups sugar
1 cup chopped walnuts

Golden Bolter Icing

2 for 29'
California

AVOCADOS43E each

N

Measure sifted flour, add Hey Kids, Comewhen M&?baking powder and salt, and
sift again. Melt shortening andconfectioners' sugar, 3 table

spoons soft butter. 1V4 table. chocolate together over hot wa-

ter. Blend in coffee. Beat eggs VOU v(f:rw-jr-
"

sppons lemon juice and 2 to 3
well, add sugar gradually, and Sat., Dec. 15th, 11:30 to 1:30talk msmmteaspoons grated lemon rind,

blpnded together. Cut into small
slicks.

beat thoroughly. Then add choc-- I " i brolalo mixturo and blend well. FREE CANDY FOR ALL THE CHILDRENAdd flour and mix well; then
Wturkey

-t-ell
slir in nuts.

Bako in greased 13xRx2-inc-

pan in moderato oven (350 deg.
F.) 35 to 40 minutes. Cool in
pan; then spread with Golden em

Wheaiies 12.0I.

Kix 9oi.
Cheerios Wi.0l.
Trix va.0i.

Butter Icing. If desired, mark

GLORIETTA

TOMATO

JUICE
(SAVE 35c)

46 oz. tins

into bars and placo a walnut
half in center of each bar.

STARLAC

INSTANT
MILK

(SAVE 50c)

1 2 QT. PKG.

OREGONWhen icing is set, cut into bars
with sharp knife.

Golden Butter Icing. Heat V

cup butler or margarine in GROWNheavy saucepan until light
brown and frothy, stirring con

3 - 89c
BETTY CROCKER

CINNAMON

ROLLS .

Vstantly to prevent burning. Re 59'g I $00 j

Preparo package of cliocolato
macaroon mix as directed on
package. Add Vj cup finely
chopped nuts. Prcparo coconut
ma'caroon mix as directed on
package. Add 'A teaspoon

flavoring, W cup chopped
raisins, and 'i cup chopped
candied cherries.

Pack two layers into loaf pan,
0x5x3 in., lined with special
baking paper in package folding
it to fit. Chill overnight. Take
from pan.

Heat oven to 350 degrees.
Place same paper on baking
sheet. Cut dough lengthwise into
thirds; slice each third cross-
wise Vt In. thick. Bake 10 min-
utes.

Christmas Cookies
cup U'4 sticks) butler

; or margarine
H teaspoon soda

1 teaspoon salt
1 tablespoon pure vanilla

extract
Vk cups light brown sugar

1 egg
3 cups sifted all purpose

flour

move lrom heat. Beat in 3 cups
sifted confectioners' sugar grad

TURKEYS

they're better!ually. Then blend in 3 table
I rL-;--spoons light cream and 1 tea

pkg.spoon vanilla. Makes about 2
cups.

FLORIENT

DEODORANT jor

AJAX

Floor & Wall

Cleaner
j.

FUDGEReg. 89c

Save 30c 59! BROWNIES 39c 19'
Banana's Name

How did the banana get its
name? The word "banana" Is
undoubtedly ot West African
origin, being found in various
forms along the Gulf of Guinea

or 15 oz. pkg.

That's right! The most tender, meaty
turkey raised turkey as you like itl
Year after year Oregon proves their
own Broad Breasted Bronze turkeys
are better by winning more blue rib-

bons at national turkey shows than any
other state. This means when you buy
Oregon turkeys you get more meat to

CHOC

eat for your shopping dollar. Oregon's
hen turkeys are bigger, too you can
buy them 12 pounds and over. Yes
ma'am, when it comes to turkey
Oregon tells 'em how. And when you
talk turkey you tell 'em Oregon home
grown turkey. Ask your grocer for his
Oregon grown turkey brands.

CHIP
COOKIESand derived from the languages

of lhat region. The name "ba

GIANT

SALVO
(SAVE 30c)

Soften butter or margarine

CROWN (Save 50c)

FLOUR

25 LB. BAG

and add soda, sail and pure v.
rillla extract. Mix well. Gradu

OREGON TURKEY IMPROVEMENT ASSOCIATION
representing the Oregon Turkey Growers

nana" came into rather general
use becauso the Portugese
who were great navigators car-
ried this and other plants
around the world.

ZEE

WAX PAPER
100 ft. ( 200 ft.

5$l00 279e
ZEE

ally blend in sugar. Beat in egg.
tirartually stir in flour. Chill 1

59cT TOILET TISSUE
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REYNOLDS
SMITH CANNED

PEAS
FOIL
Broiling
14x240 510c300 tin

SUNSHINE

CRACKERS

53'2 lb. box

CHET'S FROZEN

FRUIT PIES

3 - 1
BETTY CROCKER

Dale Bar Mix

FOIL

GIFT WRAP

(SAVE 30c)

LB.

BAKERS

CHOCOLATE

CHIPS

LB.
FULLY COOKED $100 39" 29176 ot.

PORK STEAK 39

TURKEYS - h,s 39

GROUND BEEF 39e

SIRLOIN STEAK 69
BEEF ROAST 49e
PORK CHOPS 69s

Lh.

With This Coupon OnJy Cut out
and bring with you.

HORNING MILK
(tall tint)

10; 95'
SAUSAGE Real tasty 2

BACON sue. Pka39e,h

FRANKS oid fashion 29c ,h

LIVER Pork 29e"
ssamnHsissHSBBBn

lb.

GOOD T)F.C. 13 141518th. 1962. only,
lb.

Shop 9 to 8, Friday 9 to 9:30 rS
SPECIAL CUTS PRICES GOOD THRU SAT.

PEOPLE'S MM1ET W Reserve
The Right
To Limit

El i market710 W. 6lh Closed Sundays


