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;ift problems and be most wel-

come additions under any Christ-
mas tree:

By ILA 8. GRANT '

Womna'a Director
Whenever fine cooking is dis

shopping list? Here are some
grand ideas for those special peo-
ple you just can't think of what

tt tsp. sqjt
Vi tsp. mustard
14 tsp. red pepper
Dash of Tabasco sauce
3 eggs
3 cups milk

Half a wheel of Blue cheese.cussed in Central Oregon, the
to give. Gift-wra- p cheese and send
it with snack tray, a cheese
board or plate. It's a thoughtful,
original way to say Merry Christ

name of Miss Maren Gribskov Is

sure to be brought into the con-

versation. In fact, her reputation

red apples and large pears
wrapped in aluminum foil and tied
to matching cheese trays with
red ribbon. Decorate with holly14 pound aged Cheddar cheese

for skill in the culinary arts has mas.Butter bread slices and cut Into reaves and a cluster of small orna
outgrown the geographic boundar

Almost everyone likes cheese. ments.cubes. Place half of the cubes in
the bottom of a buttered casserTuesday. December 21. 1954 ies of the local area, and has

spread far and wide, largely be There are so many wonderful"nrf nil A small wicker hamper packedvarieties you are sure to .find a with sharp slicing 'cheese, glassed .cause of the praises broadcast by ole dish. Add the cheese (grated) cheese spreader. Wonderful for atourists who visit the flavor to suit every taste. And
cheese will have a special wel sheese spreader. Wonderful for arestaurant at the foot of Oregon come spot on the holiday table college student.avenue.WW

and the seasoning. Add the re-

maining bread cubes. Beat eggs
and add milk and pour this over
the bread. Place a few strips of

since it is ready to serve with
fruit and crackers whenever Round Cheddar cheese centeredMiss Gribskov knows that care

on crystal cheese plate with woodfriends drop in. .ful preparation and subtle season-

ing can make any dish a master en center. Wreath cheese with
holly, arrange crackers aroundYour gift of cheese can be as

piece. American-bor- n oi Danish
ancestry, Miss Gribskov came to simple or elaborate as you wish

cheese over the top. Let stand for
2 hours (it is better If, It can
stand over night). Place casserole
in a pan of water and bake at 350

plate and wrap the whole thing In
cellophane, red and green ribSpecial gift boxes of cheese are

available from many dairies dur"1for 45 minutes. bons decorated with gold stars..
Nice for a close neighbor.

Bend over 30 years ago, following
her graduation from Oregon State
college as a home economics ma-

jor. -

ing the holiday season. These gift1L boxes are packed with an assort A shallow wicker basket filled
tuitl Detnt4ar1 vwOId a annatiidfiment of cheeses and are especiallyFor the Christmas issue of The

CULINARY ARTIST Miss Maren Gribskov draws on Dan-

ish background for unusual dishes. She specializes in smorgas-bord- s,

both public and for friends, (Bend Bulletin Photo)
nice to send as n gifts.Bulletin's food section, Miss Grib cheeses. Fill in with greenery, tie

with red ribbon and tag with silHere are some other cheese giftskov has chosen several recipes
ideas which will help solve your

Serve with strips of crisp bacon.

Deviled Crab
2 Tbsp. butter i

2 small onions, minced
Vt cup chopped mushrooms
2 Tbsp.' flour ,
2 Tbsp. sherry
1 pint, crab meat
1 Tbsp. chopped parsley

that are appropriate for holiday
entertaining, but are good to serve
at any season. The group includes Your Presence

Is Finest Gift
Veal Paprika and Rice Pilaf,
Cheese Fondue, French Dressing,
Deviled Crab, Wild Rice Dressing
and the famous Pine Tavern Choc-
olate Cake.

ver bells. Basket can be used
later to serve hot rolls, biscuits,
etc.

Glassed cheese spread with a
paper doily ruff set in a Toby jug.
Stick gold star on lid and hang
lag on handle.

Foil wrapped wedges of favorife
cheeses on a crystal cheese plate.
Include a cheese knife, wrap all
with cellophane, tie with red rib

Melt butter in large trying pan.
PORTLAND, Me. (UP)-M- aineAdd onions and mushrooms and

cook a few minutes. Then add
flour, stir until smooth and blend

State Police have offered bothw
to--

rhyme and reason for safe holidayVeal Paprika with Hire Pllaf
in sherry.' Add crab meat and driving.Veal Paprika:
parsley. Turn down and cook all Take it easy, Christmas shopper,r bon and deliver Christmas Eve. -
together gently- - for a minute or Drive that car sc you can stop
two. Pour into a shallow casserole. er. -

cover with buttered crumbs. Bake Give the finest gift It's free
Your presence at the family

2 lb. veal
1 cup sour cream
Small can mushrooms
1 small onion
Clove of garlic
Accent
1 Tsp. paprika
Salt and pepper

brown in moderate oven.
Christmas tree.

WUd Rice Dressing
114 cups wild rice

NEW DECORATION Take-hom- e favors for children's party
are gay as the d little man himself!

SPECIAL CHRISTMAS CHOCOLATE TREE CAKE It colorful
with coconut and red, frees aad allver candlts.

This Christmas-Tre- e Cake
Will Be a Beautiful Surprise

SLIGHT DELAYCut veal in small slices, add Boil the rice about 20 minutes

TURKEYS
Corn-fatten- ed young

Hen Turkeys
oven-read-

For The Holiday Season

ORDER NOW!

H. L MAKER
1856 Bast 8th St,

Phone 611--

onion and garlic and brown in in three quarts of boiling water, piece of red gum drop serves MT. MORRIS, Mich.
Nov. 30, 1954, Paul Paulson rebutter, add Accent, paprika, salt drain well and let cool. Popcorn Santas well for a mouth underneath hisand pepper to taste, place in a Vk loaves of stale cracked wheat ceived a postcard mailed April 25,

marshmallow mustache. Cutcasserole and pour over sour bread (white or whole wheattinted green, 114 cups shredded 1912. The card was mailed to himcream. Bake slowly at 300 for 1 bread may be used.)' ' marshmallows into pieces to formcoconut, red cinnamon candles, sil-

ver dragees, and gumdrops. Fun for The Kids his beard, eyebrows and wisps1 cup cooked chopped celery
2 heaping teaspoons finely

hour.

Rice Pilaf:

at Boyne City, Mich., where Paul-
son lived at the time. There was no

explanation for the delay
In forwarding.

but Hour once, measure, add of hair showing beneath a red capsoda and salt, and sift together chopped parsley made of crepe paper.There is something new in holithree times. Cream shortening, 1 large onion, well minced
day decorations this year! And,add sugar gradually, and cream 1 cup bacon drippings or butter

If you're planning a holiday
party for a group of young people,
you can't go wrong with a tender
chocolate cake decorated with a
frosty Christmas tree with coconut
and red, green and silver candles.
It's a lovely cake, festive and
luscious, perfect for any holiday
entertaining.

Two cups sifted cake flour, V.i
teaspoons soda, teaspoon salt,

3 cup butter, margarine or other
shortening, VA cups sugar, 1 egg,

1 cup rice
U cup Vermicilla
3 cups chicken broth
Season to taste

best of all, you can make theseor a combination of the twotogether until light and fluffy. Add
egg and beat thoroughly. Stir in gay, amusing pop corn Santas2 well beaten eggs

Brown rice and vermicilla tochocolate and vanilla. Add about yourself . . . for only pennies.1 level teaspoon curry powder
gether, season to taste, add chick Could anything delight a child. of the flour and beat well; then
en broth, steam in oven for 45 more when planning a small-fr- yadd sour cream and beat thor-

oughly. Add remaining flour, alter minutes. Christmas party? They'll love

(optional) '
Sage, if desired V
Salt and pepper to taste
Fry the onion In fat until clear,

taking care that It does not scorch

Serve the Veal Paprika over thenately with milk, beating after helping make Santa, too. A name
added across each cap band transunbeaten; 3 squares unsweetened Rice Pilaf.each addition until smooth.

chocolate, melted; 1 teaspoon va- Pour batter quickly into 13x9x2- forms a hit of fantasy into aCrumb the bread finely. Mix tonilla. cud thick sour cream, 1
place marker and take-hom- e fa' Cheese Fondue

5 slices of bread
inch pan, which has been lined
On bottom with paper. Bake incup sweet milk. Fluffy frosting, vor. And, why not arrange several

Preferred Stock No. 214 Cans

Fancy Pumpkin . 339c

Chocolate Covered

gether all ingredients, fold in the
beaten eggs and toss the dressin"
lightly. This, amount makes enough

moderate oven (350 degrees F.) pop corn Santas as an unusual
25 to 30 minutes, or until cake table centerpieces? Such an origito stuff a 12 to 15 lb. turkeysprings back when pressed lightly, nal touch guarantees to bring aPlum Pudding Cherries . .When cake is cool, frost top and smile! But you needn t stop there!

A wild rice dressing such as this
may be Used in any type of fowl
and with veal or pork. If you are

This Pickle Duo

Spices Up Gifi
From Kitchen

sides with fluffy frosting and sprn- - Hang some pop corn Santas on
the Christmas tree as a cheerfulkle coconut on sides. On top of fortunate enough to buy-a smoked . Hudson Hooae Ho.X'A Can-- "trake trace Christmas tree, using addition to your decorations.

FANCY RED DELICIOUS APPLES $
4-l- b. cello bag . .7.'.'. -- . . . . . . 49c

LARGE SIZE &
Time is Cominga toothpick, then fill in with coco Fruit CocktssJ .... 39cturkey, you will have an Epicure-

an dish when stuffed with wild Make a syrup of the followingnut. Outline tree with red cinnaAre you planning a special box rice dressing.mon candies and' silver dragees, Nary a plum in plum pudding,of for
ingredients:

2 cups granulated sugar
1 cup dark corn syrup
1 cup water

then decorate with gumdrop "can but it s "plumb full ' of spice lb. 13cSUNKIST ORANGES
46-o- Cans

.. 249c
Campbell's
Tomato JuicePine Tavern Chocolate Cakedles and additional candies. and fruits, their flavor blended

with delicate molasses. Molasses

family Christmas gift? Tuck in
small jars of these home-fixe- d

pickles, converted from the store-boug-

kind. Use matching jars
(It is best to use an electricTOMORROW'S DINNER: Froz Cook syrup to 260 degrees, or

"soft crack" stage. Pour overen fish steaks, Creole sauce, Plum Pudding can be made one
whipped potatoes, buttered broc Choke Itleds Dole 46o& Cansday, several days, or a- - week bewith Christmas seals or tiorai de

mixer for this recipe.)
cup butter

Vt cup sugar
'

2 tablespoons melted unsweet

three quarts popped pop corn,
coli, crusty rolls, butter, raw car and mix thoroughly. Form into Pineapple Juice . 249crot sticks, baked apples, creamsigns on the tops. Half-wra- p them

in bronze-colore- d foil paper to
look like metal holders. Here are

large balls. Use small sugar waf

fore the feast. Remove it from
the mold after steaming, cool and
wrap in waxed paper; then store
in refrigerator. it about

ened chocolatecoffee, tea or milk.
1 tsp. vanilla
Vi tsp. red vegetable coloring

ers for eyes, and with blue food

coloring and a small water-colo-r

brush ... paint in the iris of the
Swift's Premium, ready-to-e- at

PICNIC lb. 49cone hour before serving, in the
in the same greased mold origi Place the above together In a

mixing bowl using high speed,nally used.
eyes m whlch-eve- r direction you
want him looking. A large, round
kernel of popcorn forms his nose;

Swift's Sliced Oriolecream well, then add all at one pi PET MILK

Tan IQC
Igllp Cans 4J

the recipes.
Pickles with Personality

4 medium dill pickles, thinly
sliced

3 canned pimentos, cut into
strips

1 cup n sugar,
packed
cup cider vinegar

For Gala Dessert

Try Yule Wreath
time the following: -

These Recipes
BACON lb. 53c

PORK ROAST lb. 39c

PORK STEAK . lb. 49c

1 cup cold water
2 cups flour sifted with:

1 tsp. soda
',4 tsp. baking powder

, Chopped nuts may foe addedWe've been on the lookout for Gift-Minde- d
recipes to add to Christmas festiv

Beat on high speed until well Home-mad- e sweets are delectaities. This Christmas-wreat- h pud

Into small bowl place half of
pickles; top with half of pimentos
and half of sugar; repeat. Pour
vinegar over all; cover; refriger

LOCAL AA FRESH EGGS

Molasses Plum Padding
Vii cups sifted

- ' 'flour
3 tablespoons sugar

tsp. salt
tsp. soda

1 tsp. cinnamon ;

Vt. tsp. cloves
H tsp. nutmeg

'

cup chopped nuts
cup finely cut pitted dates

1 cup raisins ''.V cup sliced citron
1 egg, beaten
V cup unsulphured molasses
3 tablespoons milk

blended then add 3 eggs, one atding comes from a Michigan test ble Christmas gifts. These two,
Winter Conserve and Fig -- Nuttime, beating well after eachkitchen. The Cranberry Shrub is Dexen - 55cate 3 to 4 days, or until crisp. egg. After last egg has been add Bread, are sure to score a hit.from the famous Toll House in

ed, continue beating for about 30 The conserve is a pleasant accomWhitman, Mass. It is to start
Christmas dinner with a toast to seconds. , paniment to any meat course, and uhntATt i

Nalley's Fresh

POTATO
CHIPS
Foil Bags

Regular 59c

Special 49

Pour batter Into two wellSanta Claus.
BETTY CROCKER CAKE MIXES

2 pkgs 65c
so easy to make. Wrap it in
clear cellophane so its own pretty
colors show; tie bow, rosette style,

greased and floured cake pans
7,ana Dane m a moderate oven

Christmas-Wreat- Pudding
(Yield: 1 wreath, 9 Inches

In diameter)

Makes about 1 pint. Especially
with meats.

Quick-Currie- Pickles

cup cider vinegar
cup light-brow-n sugar,

packed
1 tbsp. curry powder
1 drained jar sliced

cucumber pickles
In saucepan, combine first 3 In

3 tablespoons melted shortening on top of jar with "Merry Christ(350) for 25 minutes. Ice with your
Sift together flour,- - sugar, salt mas ribbon. The bread is a de-

licious loaf that tastes like a yeast
Candied fruits to decorate, 1 We Have Chevy Chase

TOM and JERRY BATTER
soda, and spices. Stir in nuts and

cups sifted flour, 1 teaspoon bak fruit; mix well. Combine egg, un bread, perfect for teatime. Wrap
ing powder, teaspoon salt

favorite chocolate frosting.

French Dressing
2 cups oil
1 cup vinegar
1 cup tomato catsup

sulphured ' molasses, milk, and it in heavy silver-coate- d paper, tie
shortening; stir Into dry ingredi with green satin ribbon, and garcup sugar, teaspoon cinnamon,

Vi teaspoon allspice, 1 cup dates,gredients; simmer over low heat nish with little silver balls.ents, mixing well. Turn into a
greased and floured pudding

10 minutes. Pour over pickles; let chopped, M cup chopped nut BAG FULL OF BARGAINSstand 24 hours before serving. meats, 1 cup unsweetened pine
apple juice, 1 teaspoon vanilla fla(Any leftover curry vinegar is

nice to use in your salad dress
voring, cup melted shortening RANCHER'S PRIDE

2 tablespoons sugar
2 tablespoon Worcestershire

sauce
2 tbsp. minced onion
1 tbsp. salt
2 cloves minced garlic
Dash of tabasco sauce

ing.) , '

Vt cup ready-tc-e- bran.

Winter Conserve
1 lb. dried prunes
1 cup dired apricots
5 cups water
1 orange, unpealed
1 cup canned crushed pine-- '

apple
5 cups granulated sugar

mold with a tight-fittin- g cover. Or
cover with aluminum foil, or two
thicknesses waxed paper; tie se-

curely. Place on rack in deep
kettle; pour in boiling water to
half the depth of mold. Cover;
steam 2 hours, 45 minutes, adding
more boiling water during steam-

ing if necessary. Serve warm with

Arrange candied fruits In bot-

tom of greased ring mold,
sift together flour, baking powder,

If you're good with a crochet

SLICED CHICKEN 4i-o- z. jar 49c
RANCHER'S PRIDE

MINCED CHICKEN 4-o- z. jar 29c
RANCHER'S PRIDE

CHICKEN GIZZARDS 1-l- b. jar 49c

needle, you can make cotton yard, Mix all ingredients and shake
salt, sugar and spices, tirthe heavy kind, into a nice throw well. This dressing is much bet
dates and nut meats. Combinerug for a baby or child's room Rinse prunes and apricots; placeter if allowed to stand severala hard sauce, ice cream sauce, in medium saucepan; add water,hours. Use with any vegetablepineapple juice mixture to dry g

and ready-to-e- bran. Add
Cotton is good here because it
washes easily and babies and Cover and cook over low heat 15salad or salad greens.

or molasses whipped cream.
Yield: 10 to 12 servings.children are hard on rugs. minutes; cool. Pit, then quarter,

SNOW MIST NO. 'j CAN

FANCY CRAB MEAT can 59c
OCEAN GLEN FANCY SOLID PACK NO. V, CAN

prunes. Quarter orange; then slice
thin. Combined prunes, apricots
and sugar. Cook over low heat

pineapple juice, vanilla, shorten-irredient-

stirring only until com-

bined.
Pour batter carefully over can-

died fruits; bake in moderate
oven (350 degrees F.) about one
hour. Turn out on serving plate

WHITE MEAT TUNA can 29c
Minnesota Town

Lacking Name

Hard Sauce
3 cup butter or margarine

1 cup sifted confectioners'
sugar

1 tsp. vanilla, or
2 tbsp. brandy or sherry
Cream butter; gradually add su- -

stirring occasionally, 20 minutes, or
until thickened. Pack into hot ster BORDEN'S
ilized pint jars or jelly glasses;

while hot and serve either hot or AURORA, Minn (IB Minne- -
MAYONNAISE qt. jar 39c
WESTERN MATO

MARGARAINE 3 lbs. 69c
ear, creaming until light and
fluffy. Beat in flavoring. Sprinkle

sotas newest community has ev
cold with lemon or hard sauce.

Toll House Fruit Shrub
(Yield: 3 to 4 servings) .

One cup cranberry juice cock
erything but a name.with nutmeg. Yield: about 1 cup.

More than 1,200 people live in
the new town being created for the 4.tail, cup lemon juice, cup

GOOD SELECTION OF
CHRISTMAS CANDIES andErie Mining Companys new tacon-

seal. Makes 3 '4 pints.

. Fig-Nu- t Dreiul
1 cup hot water
1 tsp. grated lemon rind

cup finely choped dried figs
3 cups sifted floor
3 tsp. double-actin- g baking

powder
1'4 Lip. salt

cup granulated sugar
Vi cup chopped walnuts
1 egg, well beaten
V4 cup melted shortening

orange juice, 1 tablespoon rum.
Vt cup syrup from spiced peaches,

mousse Ham sauce
3 cup butter or margarine

214 cups sifted confectioners'
sugar

1 tbsp. milk
2 tbsp. unsulphured molasses
1 tsp. grated orange rind
Cream butter, add confection

ite (low-grad- e Iron ore develop-
ment five miles south of here. Twospiced watermelon rind, or other NUTS at RIGHT PRICES!

sweet pickled or spiced fruit. hundred homes have been built

At Slipe's

Storage
Hassocks
Choice of Colors

7.95

A. C. Stipe
Furniture Co.

"Your Home First"
821 Wall St, Phone 100

Combine all Ingredients and chill and 2,200 more are In the planning
thoroughly. Add sugar if stage.ers' sugar alternately with milk

and Unsulnhured molasses. Stir in The town has a citizens com-
mittee governing body which has

FREE
DELIVERY

TOMORROW'S DINNER: LamV
stew with vegetables and biscuit orange rind. Yield: 1 3 cups,

Ice Cream Sauce
Start heating oven to 350 degrees

F. Grease bottom of 9x5x3 loaf
set up traffic laws and other ordl

topping, whipped potatoes, cab nances, a fire engine, and streetsBreak up 1 pintbage, hot biscuits, butter, fig pan. Add water and lemon rind to
figs; set aside for 10 minutes. Intowith names. But the town still Isvanilla Ice cream with a forktorte, coffee, tea, or milk. nameless. larce bowl, sift flour with nextidd brandy or rum flavoring to

taste. Beat with a rotary or elec Most of the early residents call ingredients. To fig mixture, add

t i nm

HANSON'S FOODIf you find that your tric beater until smooth and half walnuts, then egt and shortening
ing wax Is being tracked Into ad Thoroughly blend with flour. Turn

their community Partrdlge Lake.,
but there is talk of making the offi-

cial name Hoyt Lakes. The official
name may not be decided until the

frozen. Yields- - 2 runs. '

Molasee Whipped Cream Into knf : mke 1 t 10 i.joining rooms, you have too much
wax on the floors. Remove all utes, or until done. Store for sev- - riiona 127FREE DELIVERY135 MinnesotaAdd 2 tables noons unsulphured

molasses to each cup of whippedwax and rinse thoroughly. Let the new community incorporates as a oral hours or overnight before sllc-
floor dry and start over again. village or city. ling. Makes 1 loaf.cream.


