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«==Foods and Fancies

:Christmas Baking Builds “Traditions to Remember’

By EDIE EULANE
Of the Reglster-Guard

“The sweet, warm fragrange of
Cliristmas baking takes us hack
through the wears to all those
ofhier Christmases we've loved
ond  bullde traditions for the
yopngsters Lo
remomber years
hénce,

The pans of
enokle  Suntas,
rocking horses
and Christmas
triwes fresh from
the oven, the
sEcy goodness ;

mince pies, the nutfilled
criinchiness  of  cookle  hars.
It all blends with the lus-
cious aroma of creamy hard
gnlice for steamed pudding, the
vanilla:chocolately fudge being
mhde for friends with a swoot-
tooth, the fondant-stuffed dates.
Oh, it's holiday time all right
when all this goes on in the
kitchen.

wLet the children help shell
the walnuts cut and decorate
the sugar cookies placing cho
colute bits on Santa's coat
where buttons should be and a
shining ball on a cookie lree.
This is a time for sharing and
what's better than to share the
cookie-baking.

Here are ideas to use for fil-
ling the holiday cookle jar at
home snd packing those gift
hoxes for friends near and far.
The first three recipes utilize
date bar and eoconut and cho-
late macaroon mixes. With the
rest, you starl from the begin-
ning, but they're simple to make
npd will be fun for the whole
family.
“  Frosted Frult Bars

Heat oven to 400°

To 1 poackage date bar mix
add % cup hot water, 1 egg, ‘%
tsp. each cinpamaon, nutmeg, 1
cup scodless ralsing, 1 cup
mixed candied [ruit, and % cup
chopped nuts. Spread in greased
16ix 10" pan.

Bake 15 min. Frost ) while
warm with thin icing made by
blending 1% cups sifted con-
feetloners sugar, 3 tablespoons
cream, and 1 tablespoons va-
nifla.

Cut into bars.

_ Lemon Date Sticks

Heal oven to 375 degrees.

Add % cup hot water to date
filllng mixture in date bar mix
package, Add erumbly nllxiure.-|
and 1 eggs blend well, Spread
in<lightly greased oblong pan,
13'x 0% x 2 in, Bake aboul 20
minutes. Spread top thinly with
Lemon Glaze;
cobfectioners’
gpoons soft butter,

supar, 3 tables
1% tables

sppons lemon julce and 2 to 3| ler,

teaspoons grated lemon rind,

blended together, Cut into small | beat thoroughly, Then ndd ehoe-

sticks.
Neopolitan Slices
reparo package of chocolate
maearoon mix as directed on
pavkage. Add Y% cup

package. Add % teaspoon al-

nfond flavoring, ¥4 cup chopped | Into bars. and place a walnut
cup chopped | half in ecenter of each

raising, and %
candied cherries,

Pack two layers inlo loaf pan,
Ax5x3 n, Uned with speeial

haking paper in package folding | cup
Take | henvy

it ‘to fit, Chill overnight.

from pan,
Heat oven

Place same

to 350 degrees.
paper

sheet. Cut dough lengthwise into | silted confectioners'

thirds; slice each third eross
wise % in, thick. Bake 10 min-
ules.
Christmas Cookles

*A cup (1'% stieks) butler
or margarine
teaspoon sodn
teaspoon salt
tablespoon pure vanilla
extrnet
1% cops light hrawn sugar

1 epy
cups
flour

Soften butter or margarine
and add sodn, salt and pure va-
nlila extract. Mix well. Gradu.
ally blend In sugnr, Beat in epg

- s W

sifted nll purpose

to 2 hours or until stifl enough
to roll.

Rull 3% of the dough at a
time on a lightly floured board
to %s-inch thickness, Shape as
desired wilh cooky culters,
Place on lightly greased cooky
sheots.

Bake in a preheated moder-
ale 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
haking with Confectioners' su-
gar and water loing.

Confectloners' Sugur and Wa.
ter Ieing: Stir 4 teaspoons wa-
ter and Y4 leaspoon pure vanil
Jn extract into 1 cup sifted con-
{ectioners' sugar, Color as de-
glred with red, green or yellow
food coloring.

Sugar Cookles
2% cups sifted eake Mour

2 teaspoons doublencting
haking powder
teaspoon salt
tea¥poon nutmeg
» cup bhutter or margarine
Grated rind of 1 lemon
Cup sugar
egx

Measure sifted flour, add buk-
Ing powder, sall, and nutmeg,
and sift together threo limes,
Crenm  shortening and lemon
rind. Add sugar gradually and
eream together until light and
fulfy, Add cgg and beat well
Then add flour mixture, a
small amopunt at a time, beat-
ing after each addition until
smooth.

Chill dough until firm enough
to roll. Roll % inch thick on
lightly floured board. Cut with
floured cooky culter. Sprinkle
with colored sugar cinnamon-
sugar, or chopped nuls For a
plogey sheen brush with unbeat-
en egg white before sprinkling
cookies.

Bake on ungreased baking
llleul in hot oven (425 deg. F.)
5 lo 7 minutes, Makes nbout 8
dozen 2% inch eookies.

Frosted Mocha Brownie Bars

1% cups sifted eake flour
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Simple yet

Cookie
Tray

—

elegant—ideal formula for holiday entertaining.
make these Frosted Fruit Bars and tangy Lemon Date Sticks from

date bar mix, Add Neapolitan Slices from macaroon mix,
company comes, you just brew the coffee!

S0

When

teaspoon double-acting
haking powder

teaspoon salt

ctip hutter or other short-
ening

souares unsweetened

-

23

o

1% cups wified | baking

finely | pan In moderate oven (350 deg.
chopped nuts, Propare coconut | 1% 35 to 40 niinutes. Cool in
mgearoon mix as directed on/| pan;

on  haking | move trom heat, Beat in 3 cups

chocolate
2 ablespoons instant coflea
4 cpps
L cups sugar
1 eup chopped walnuls
Golden BAtor Jeing
Measure  sifted  flour, ndd
powdor and salt, and
silt again, Melt shortening and
chocolate together over hol wa-
Blend In colfee. Beoat egps
well, ndd sughre gradunlly, and

olato mixture nnd blend well.
Add flour and mix well; then
stir In nuts.

Bake In greased 13x0x2:inch

then sproad with Golden
If desired, mark

Butter leing

bhar.,
When leing is set, ¢ut into bars
with sharp knife.

Golden Butter Tolng, Hest 1%
butter or margarine in
saucepan  until light
brown and frothy, stirring con.
stantly to prevent burning. Re-

sugir grail
uplly. Then blend in 3 table-
spoons light eream and 1 tea-
spoon vanilln. Makes about 2
cups.

That's rightl The most tender, meaty
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Banana’s Name turkey raised — turkey as you like it!

How did the banana got s Year after year Oregon proves their
name? The word “hanana™ is| \ stad
Undotbledly. of ekl African own Broad Breasted Bronze turkeys
origin, being found in various are better h-" winning mora blue rib-

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

forms alony the Golf of Guinea
and derived from the langunges
of thut region. The name *“ba.
nana'’ eame into rather general
use because the Portugess —

who were great navigators—enr-
ried  this  and  other plants

Gradually stir in flowr. Chill 1| around the world |

BEEF ROAST
PORK CHOPS

SPECIAL CUTS

710 W. 6th

PORK STEAK

TURKEYS .o

GROUND BEEF
SIRLOIN STEAK .

39
30

FULLY COOKED

BACON ...

EOPLE'S MARKE

OREGON
GROWN

they're better!

PICNICS

SAUSAGE :... ..,

FRANKS o aion -

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 — yvou tell ‘em Oregon home
grown lurkey, Ask your grocer for his
Oregon grown turkey brands.

OREGON TURKEY IMPROVEMENT ASSOCIATION
representing the Oregon Turkey Growers

PRICES GOOD THRU SAT.

Closed Sundays

HEm OH Dun~3% O ZMEINS SO0ZR CcOX nUZEYwE HMIEAS <cw

LOCAL OWNED
645 River Road
Eugene

market

WE FEATURE NATIONAL BRAND'S MERCHANDISE

K EHM<g M
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FOR THE VERY
BEST EATING

\_R.R. MEATS

ROUND

STEAK STEAK

- §9 - 89
\ R: n. PRGD"CE (Quality of Freshness) \

Red Deliclous

APPLES

z%

Local Oregon Grown FRYERS
Whole NECKS  10°w. Cut Up
FRYERS || BACKS 19§  FRYERS
WINGS  39°u.

C | BREAST 59°u ¢
b BLEGS 59w Ib
THIGHS 59 ..
DOUBLE BREASTED and 3 LEGGED FRYERS 39¢ s
EASTERN OREGON GRAIN FED BE :?;ai',':a‘-mm
T-Bone Steak 1. 38¢[ 5"
BONELESS
Rump Roast 1 89°

B8 size

ORANGES
40 b, box 329
DATES

1V2 1b. pkq. 49':

ALL KINDS

N“Ts Your Choice

MEDFORD COMICE

PEARS
i §5]48

BOX
California

“Froe Pear
AVOCADOS

35 1b, box

YAMS
gc
2 « 29

Cutter in
Every Box”

43-....

Hey Kids, Come

and See Santa!
Sat.,, Dac, 15th, 11:30 to 1:30

FREE CANDY FOR ALL THE CHILDREN

GLORIETTA

TOMATO
JUICE

(SAVE 3S¢)

STARLAC

INSTANT
MILK

Whealies ...,
Kix f.or.
Cheeriﬂs 10101,
THX gion

(SAVE 50¢)
46 oz. tins 3 Bl 896 12 QT. PKG.
4 510“ BETTY CROCKER 59“
R CINNAMON
ROLLS
FLORIENT pka. g AJAX
DEODORANT 3 for l Floor & Wall
Cleaner
s o 5 Jrovis DYl 19
CHOC. 15 oz, pkg.
CROWN (Seave 50c) (C:gIOPKIES GIRNT
ZEE
I‘I.[]ll]‘ “’Il}{ Pu‘]'Eﬂl !;Il];‘r(]
Bomme [oioe| Jril SN
5/%190 2/ 79¢
slss 7t 595
TOILET TISSUE
SMITH CANNED 4 v 35
SUNSHINE REYNOLDS

PEAS

{ CRACKERS FOIL 4 ;
300 tin 10‘ 2 Ib. box 53': ?;oxu;r;g
CHET'S FROZEN "
- FRUIT PIES
; 3 FOIL
CHOCOLATE 3 1 GIFT WRAP
BETTY CROCKER (SAVE 10c)

CHIPS

Dale Bar Mix

39

—---_--_-'__-_--_----—--_-“-_—--,-----------__‘-- ......

Y and Drin

 MORNING MILK

\
L]
E (tall tina)
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GOOD DEC. 13-14-15-16th, 1962, only.
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Shop 9 to 8, Friday 9 1o 9:30 Jics® Siood, Thunday,
We Resorve

The Right

market ==
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