
6a The Bend Bulletin, Wednesday, Dec. 21,1955A Christmas Wreath to Eat Is Worthy Cooking Project Two-in-On- e Vegetable Dish
Jelly-ro- fashion. Cut in half
lengthwise. Twist the two strips
of dough, cut edge up; form into

Ham Is Economical Treat
For Holiday Meal This Year

Cauliflower Ant

Asparagus Au G rutin
1 medium cauliflowt--
1 No. 1 can asparagus tips
2 cups medium cream sauce
IVi cups grated American cheese
4 cup buttered bread crumbs

a ring. Place on a greased baking,
sheet. Cover and let rise in wannj

A vegetable dish that
can go to the table in a casserole
is a great convenience. Cauliflower
and asparagus au gratin is a com-

bination that you will like. Here's
a suggestion for the rest of the
meal: Salmon patties with lemon
butler sauce," oven French fried
potatoes, celery and pickles and

Today's very low prices on hams

yeast) 2 packages or cakes yeast,
active dry or compressed, 2 egg.,
beaten, 5 cups enriched flour.

Scald milk; stir in sugar,' short-

ening and salt. Cool to lukewarm.
.Measure water into a large mix-

ing bowl (warm, not hot, for active
di-- yeast, lukewarm for com-

pressed yeast). Sprinkle or crum-
ble in yeast; stir until dissolved.
Blend in lukewarm milk mixture.
Add eggs and half tfie flour. Ilea!

until smooth. Stir in remaining
flour. Turn dough out on lightly
floured board. Knead until smooth
and elastic. Place in greased bow):
brush the top with butter. Cover;
let rise in a warm place, free
from d ft , a bout 1 hour 1 ft

minutes or until doubled in btuk.
Punch down and turn ot on light-

ly flored board. Roll dough into
a rectangle inch thick. Spread
dough with Fruit Filling and roll

Here's a Christmas wreath you
will love to eat a sweet light yeusl
cake chock lull of sugar and spice
and everything nice. It's colorful
enough to be a centerpiece. Tli:

tricky twist is easy to do and
allows a peep of the fruited filling.

Fruit King
Oik iinlf cup milk, cup sugar,

4 tablespoons shortening, Hi tea-

spoons salt, cup warm, not hot.
water, (lukewarm for compressed

place free from draft until doubled
in bulk, anout 1 hour. Bake at 375

degrees F. (moderate oven; 35 to
40 minutes. While warm brush
with confectioners' sugar frosting
and decorate as desired.

and other pork cuts make this w

economy choice for the holiday
roast.

You get more ham meat for
your money this season. One na- -

If farmers gave their wheat
away, a 21 cent loaf of bread still
would cost the consumer 18 cents.

broiled grapefruit with spiced hon-- j
ey.

tionally famous packer is offering
a ham with a newly patented pro-
cess to provide pinker, juicier and
leaner hams from the selected cuts
whieh make up their top quality
brand.

As a garnish for tlie Christmas
ham bake thick round slices of

acorn squash, cooking extra
squash for mashing, mixing with
butter and brown sugar and spoon-

ing into the centers of the squash
slices. This is a good
job. Refrigerate the slices after
preparing and reheat the big day
while the ham bakes.

You can serve the ham left

erry Christmas To AH And To All A Grand Feast
overs in a handsome party dish,
Ham Mousse, acompamed by a
horseradish whipped cream sauce.

Hum Mousse

(Yield: 16 servings of Vi P each I

One ond pounds
cooked (6 cups) finely chopped
ham, 2',i tablespoons gelatin, 'IVt

tablespoons cold water, 1 cups
boiling water. 1 lublespoon pre-

pared mustard, few grains cayenno

With Quality Foods

From Thriftway
It's qulti a task for you, Mrs. Housewife, to
plan a Christmas menu pleasing to everyone.
It takes a bit of planning. To assist you we're
offering (of course at special budget prices),
the highest quality traditional Christmas foods.
You can be assured of the finest quality foods
for a successful Christmas Dinner, when you
select your foods from Thriftway.

PICNICS free Golden West
Regular
or Drip

Mb.
tino

pepper. 1 3 cups whipping cream.
Combine gelatin and cold water.

Add boiling water, mustard ond
cavenne. Cool. Whip cream until
stiff. Combine cooled selatin, ham
and whipped creum. Alter dividing
mixture into serving portions, chill
until ready to serve.

The Mousse may be served in
the following ways:

1. f cup mixture placed
in paper muffin liners in muffin
pans. If the number of pans is
limited, the paper liners contain-

ing the mixture may be removed
from the muffin pans after chilling
until it is firm. When ready to
serve, invert and remove paper.

2. f cud mixture placed
directly intomuffin pans (bottom
oiled slightly).

3. Mixture spread in each of two
oiled 8x8x2-ine- h pans. When ready
to serve, cut each pan into 8

squares.
TOMORROW'S DINNER: Fruit

cup, baked ham, parsley potatoes,
special squash slices, rye bread,
butter, celery and cucumber sticks,
ready-mi- x chocolate brownies, cof-

fee, tea, milk.

OK hortening
Tender

Delicious

Economical

b.

tin

S7C

$11.00

ib.Z2
Popular Brands

Shurfine
Pure

- Vegetable

Powdered
or Brown

Dole or
Del Monte

Sliced

: Shank Half or Whole r Mb.
pkg.IIQOjm , Grade Good

Hams Swiss Steak
I
V
I
M
II
V

, 59
, 69 Pineapple No. 2Vi

Tins

Fresh Country Style C Fresh Paclflc Sma" Sl"

Sasisage . ... ib. 3D
C

Oysters .

Fresh Local
Onion Soup Gives

Flavor to Dish
Ocean Spray

Strained ' 300
or Whole tinCranberry SauceTom Turkeys i":h:A9 1 9C

19c
'. hresh Local

Hen Turkeys
Combine a package ol onion

soup with sour cream then add
this to your noodle and tuna cas-

serole. Result wonderfully good.'"Noodle unU Tuna OuhkctuIo
(Makes NervingN)

One package (8 ounces) wide
Ripe Olives Early California 12-o- z

Cadet Size tin

noodles, 1 can )7 ounces) tunaBuy Extra Food for the Sunshine BarrelMince Meat fish, 2 tablespoons butter, 1 tea
spoon salt, teaspoon pepper, 1

cup "California Dip", 1 cup milk,Nalley's Frozen Peas
Flav-R-Pa- c

Peanuts fc 39"

Mixed NutsZS ...... 49
Walnuts Nrreecrop 53

49cFor Rich
Mince 28-0-

Piei Jar

Saladettes es?.....r25

Asparagus r-,o,r2- 7

Fancy Peas ttz ...'s: 18
19Fresh

Picked
Flavor ... pkg.Fruit t Vine

Our Annual.
Gift to You

Thriftway Storei Have Re-

newed Their Subscription for
Your Reading Pleasure to

Magazine
It's Our Pleasure to Con-
tinue to Bring You This
FREE Publication Each
Month.

Welch's
Strawberries

Flav-P.-Pa- c, Frozen

Northmoor Chocolate Covered

Cherries29rhicV

Srape
Preserves . . .Jar 59'13-o- i.

, . . box
Shurfine Fancy Fruit

Cocktail 23'303
..tin 25'Serve

With lO-o- i.

ReddiWip, pkg.

M cup buttered cracker crumbs.
Cook noodles according to pack-

age directions. To drained noodles
add tuna fish, butter, salt and
pepper. Heat "California Dip" to
boiling and whip with rotary ezz
beater; slowly add milk. Add this
sauce to tuna fish noodle mix..
Pour into a Wi quart casserole
and sprinkle with cracker crumbs.
Cover and bake 30 minutes in mod-

erate oven (350 degrees F.), re-

moving cover the last 10 minutes
so crumbs will brown.

California Dip: Combine 1 pint
sour cream and 1 package onion
soup mix just as it comes from
the package. Tot one cup at mix
use ' pint sour cream and 3

tablespoons ( '4 package )

onion soup mix.
Try this Maple Nut Sauce for a

delicious treat over ice cream or
pudding.

Maple Nut Sauce
One and d cups (I

can) sweetened condensed
milk, 2 teaspoons maple flavoring,

cup canned crushed pineapple,
1 teaspoon instant coffee, cup
finely chopped walnuts or pecans.

Blend sweetened condensed milk,
maple flavoring, crushed pine-

apple, instant coffee and chopped
nuts. Chill well before serving.

Roman Meal

19
Xmas Candy scn k..39

Choc. Drops , 39
Choc. Mints - - 39

Reddi Wip
Instant Cream

For
Nutritious I.

Breakfasts, pkg.

Grapefruit sa r 19

Bartlett Pears 25

Popular Brands

Cigarettes
Xmoi Wrapped

A Welcome Gift

$1.69
Reg. Sixe Carton I

Pirn ta U Waihlnqtof
Ide.

'

C53'29Diamond No. 2 Topping tin
A Pitted TinHAMS

Butt End JP
ib 3J (

Cream Cheese .
2p3k 29 Dill Pickles "Sr 35

Bordan't Eorly California

Cottage Cheese .
29 Stuffed Olives .ST 3r CRANBERRIES

Lb I9 Serve over ice cream or pudding.

I,ou Bovcrogea

23Par T-P-
ak

. Plus DepositCleaned Shrimp
4

tin
Chicken Dinner
Time Again?ORANGES Lb.

Congress
THRIFTWAY

Wishes
You AH a

or Solodi ond Cocktolb

Crab Meat 59 Western Beer ..6 F
Denniion't Chevy Chose, Rcgulor, 12-- ctn.

Cocktail Sauce .
boHieZi Tom & Jerry Batter bT

12'

59
CELERY

GRAPEFRUIT 8
Lb.

Lb.
Bag29 Wafers ST 29'!jerrV Corn Thins

mm
Sweet Potatoes 229Congress Thriftway will close at 6 p.m. Christmas Eve, December 24,

and remain closed Sunday and open Monday as usual so that our
employes may enjoy a long Christmas holiday with their families.

...

Isn't it about time for chicken
dinner? You'll like this recipe for
Pantation Chicken. Serve it with
fluffy mashed potatoes, chopped
broccoli with buttered crumbs,
apple date salad, buttered rolls,
ice cream and butler cookies, and
milk and coffee.

Plantation Chicken
31 to 4 lb. chicken, cut up
Flour
H cup butter
1 cup milk
I cup cream
l's teaspoons salt
Pepper to taste
Roll pieces of chicken in flour

and brown on all sides in the
butter. Transfer to baking dish:
add milk and cream and sprinkle
with salt and pepper to suit taste.
Cover and cook at 300 degrees F.
until tender (about Vi to 2 hours).
Arrange chicken on platter,
garnish with parsley and make a
gravy with the liquid left in the
baking dish. Serve uith this a
separate bowl of steaming hot
cooked rice or fluffy mashed pota-
toes. This method of cooking is
particularly adaptable fir lar?e
: ,uig or young stowing chickens.
Makes 6 servings.

We Reserve the High' ' Unilt Juntltle
Lbs.Congress Thriftway Market

210 Congress Phone 360w7v m mm mw a a at m m r tr at w j ? . m

YAMS 2
TANGERINES
LETTUCE

25
19c

19

To nil of our wonderful
friends nnd nelirhboni

hopo that Suntn arrives bear-

ing a Hlcigliload of all tho
Rood thing In l!fi. Slav tin

find you rloli In the
blessing of lluppliu'Ma, IVaee
and llcnlth. The season's nest

to all from nil of us at Con-

gress Thriftway Market.

Lb.

Lb.


