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BLAND EGGNOG lenis its delicate flavor to Frult Tarts, a dessen

vy s

In Menu for Christmas Day

b dpaditional part of Mix  gelatin, sugane and  sab

the hollday season. But in these Grodually stir In eggnog. 'Warm

It pociaged

Eggnog Peach Tarts
(Yickd: 810 tarts)
v unfavors] gelalin
W teaspoon salt,
prepared o
WoLlpping

with pantrv-avallable products
Crantberry Chiffon Dessert
(Yiokd: 68 servings)
0 Ong envelope anfl e relistin
cips. rommercially cup swmr, divided, % cup o
L vup et !.'..;.:v julee, 2 eggs, separated, '
: 1enspoons vaniin
nd extradt, 1 can
nch slices, 1t

e on
1y cup

a0 |

hobivy

ranberty st 1
civam, divided,

Mix together gelatin hid 2 table
ng of the sugar In top of dou
Beat  toeethey

Clp

e orange

[IIUE

1 frup
hitter
tng catlng o

| ture mounds dlightly when dropped
from nospoon, Beat egg whites until
stitf, but not ey Gradually add
remnining 2 tablespoons sugnr and
hent until very stiff. Fold into el
atln mixture. Whip by cup of the
heavy ceefing; fold In. Spoan Into
dishes; chill untll firm
separnted, | when ready to servie, whilp remaln:
clp mm---!{ Ing Y% ot ream, Spoon on top of

il
o

s,
Inte—innke
any Hime

(2
o Pin
(6 servings)
One envelope unflavored geloting
Loocup water, 20 cup sogar, % | dessert
., | 1easpoon salt, ¥ [

(
11 cuplight ereim, 1y

EXPLANATION
MEXITD CUTY

P

delishdo, Tiepitalized with o deep) Uit o vap sliverdd | each serving.
splininied iy doctans 1o- | bln «) nlmonds, 14 teaspoons| TOMORROW'S DINNER: Have
di bl it s | PO vinilln extra h b brolid  pork  ssusages,  mashed

phe shell, Y
Hublespokin
vanilla extmet;

sweol potatoes, buttered spinacty
enviched bread, hutter, celery, egg-
e petieh thrts, coffee, tes, milk

wed bl bathy

cup hedvy ore
» stnngk !

t

Suge “
Ly mqunre bitter

ror with his (st

Merriest Ch

ristmas
/

atrnisn ench tart with pe-
1 ponch sliees and finely out

1 ikl angred o) (own 2 « Ro 5

|q|,: s ssert will be | marasching ehomies. Chill 2 w'd known At Eoe Hobbln
| 4 i’ ? g Thls ham soulfle s one of 'th
pasiey sholl and vefrigerator Bandy | hours y . . W
- Here 1§ another seasonnt dessert | book’s flne dishes.  Really worth

M| leaspoon salt, 1 tnblespoon grated |
orange rind, 1 cnn (1 pound) whole

e volkes salt and orange

siir Into gelatin mixwre. | n, off the fire, 3 rablespoons of

- eoover bolling water and coolk, | o, e teaspoon of diy mustaed

Thie Tizhy elegnnee of Nesieloode | piistuee thickens' stightly, dabout B and u pinch of cayense, Pour on

[ ple anakes 0 ddeal for Chrlstmns | mingtes o heat: blend |4 cup of milk and stiv over i
1% conibl |’” cranbery s s ChilE untd] mix| fire until the mixture comes 1o n

This Ham Souffle |
Fine Party Dish

eiinop pench tirts we hnve o modi| gver direot low heat antil gelntin is|  WHER  you svint n  especially
o variation  on et favoribe) digsolved.  Chill  until - mixture | fne dish for sout p trp
o it s whon dropped frem Blpages of the pow * ait - Laon
e with vanilla find @l Fuold i svlupped ervim, 0| Mgt ind Polltey Qouk B! 1

un equidl i rings, e cups dinined penct coftaing over S00 reclpes for biel

flavaring, Tari|dic Clll dailan until mIXWe | popy damb, ham and pork, chick.

e ple orist| mitinds. Spooit into  biaked  tar en, turkey, govac, diick, ele, by

the doted Dione Lucps and well:

frying

Harm Souilfe

(Serves 4-6)
sround cooked bam, §
wond butter, 3 tablespoin
togspeatt dry  mu
Ay cupr il 4 o
1 pound i
cER whites, stifly bealen

eayenne
utber ten

Put, enpugh ham through the fiie
cutter of o mend prinder 1o make

Doups. Mol 3 tallespois of butte
noi mediumesize. saucepan. Hlem®

Remave from the Tiee, Add
ground ham. Then ndd 4 oge
w0 tme gleeing well

ol
e

GOOSE REPLACES DEER
ALLEGAN, Mich, TUPl=Danver

Salad Perfect With Turkey

Cranberry-cotinge snlid s per- (gome julce s drawn o, Then | Andesion and Douglas  Parker
foen o serve Wit fuikaes [itlew over jow  hest uathl fulee | were cetuening home sfter s un.
en Un orisp h-r.hm "“‘iﬂ-m\ frecly: boll 8 or 4 minutes, sucdessful day of deer hunting
ol Jelhod o)l stiming constuntly, Tam Into | Woen they spolted. a wild Canas

CUrnnbeery-Coltage Salad shallow  pan (about  Gxxits [dian gotse  walking dows  the

1 qunirt eranberrics \); codl, cover and pace "_‘ stroel ot Allegun's mudnd interse-

2 cupx s

I cup widpping eresin

L inblespoatt sujee

4 cups cotteie chivese

Wash cranbeirics and pick out
any Imperfect ones, Pt thivugh
food chopper, Arvange  clopped
oranberies amd 2 eups sugay in sl
terante layers in o snucepan ami
allow. fo stand 10 minutes, of until

tion, They cought the goose bare-
nnnded and | dined on it jater.

refrigerntor 1o stiffen. About hnlf
e hour before serving time, whip
the ervam until sUEG; add 1 table
spoon sugar and (old Into cottage
ocheese,  Sprend  mibxture  evonly
Vel cranbierries and return:to re
frigecator 10 chill, To serve, cut
in sfquires und place on ' lettudd
leaves, No salad dressiog 1s neces-
Shry. Setvey 8

LOST SHEEP
HAZEN, N, D, (UP) — Mayte
B Pilep didn't have 1 do b alt-
e all, Jacol Bene reported receils
Iy that 76 head of sheep

END MEAT COMPANY

"The Working Man's Market"

We Have A Large Supply of

e TURKEYS

Not Frozen
At the Lowest Possible Prices!

Home Cured

after each additlon. Lot goal o
Hitle—in fuet at his stoge the mix-
e ean sband By ssveral  hours

Romove the stems from o pound
of mushrooms and sliee the cups
Saute in A toblespoon of butter

unttl lightly  Brownesl Grease #|
woudfle disgh with bubter amd tie .'|
hand  of  buttersd  wi o e

mroand the outside, Stffly beat 6
erg whites amd fold them gontly
Into the ham mixture. Plnee o thind
of the sauffle mixhite In the disk

= and  cover with half the  sauted
mushrooms, Then another third of
thie sotffle mixture, the rest of the
| mushirooms  and the  remaining
We hope you have the wottd
Buake in o moderate oven nt 370

demvens F. for 830 to 40 minutes
until vowned.  Ramove
carafully inke off thie waxed paper
nnid % v lmmgdintaly

Note: The mushpeoms may he

ity

Zewy MEATS

POT ROAST

Lean Heef
1

S

DROMEDARY

CAKE MIXES

While - Devils Food - Honey "' Sples
Yellow and Pound Cake

HORT RIBS

Lesn  Beerl

19¢c

PRICES
EFFECTIVE

s,

29¢c
Country

Siyle
Pork Sausage
FOR STUFFING

3 .. 8%

PORK LIVER

December
22-.23-24

5 .00

Sepop Those Hollday Dips with
I|N Yls!l

phign.

Potato Chips
FRESHER - CRISPER

1 19¢

OYSTERS
69 pint

Reg, 3%9¢ Pkg. —33c
Swift Premdom Rl‘-.‘g. 25c Pkg. — 21!:
SLICED

BACON s

1 . 4% PET:

EVAPORATED

Al's

o d
tall

3 ol

LI

Brown or Powilered
Sugar
1.1h 101

FLAV-R-PAC
Frozen Peos-Corn-Spinach-Grn. Beans

B e 1.00 PET 35w
SR S SRR A MAKES 3 Q15.  20¢
WIHITE SATIN

MILK e

Instant

41c

Shorlening

SNOWDRIFT 3lb. can 6%

:1‘1:;m RY'S
Hot Roll Mix
Phe. 29’“

 Ganden-Fresk

EGETABLES

FURKETEST
In Heavy Syrip
Sweet Potoioces
No, 24, 25.

Arlronn

GRAPEFRUIT
8 59¢

dJunnthan

APPLES
4 29¢

It
boy

1,
big

Lun
FASCINATION

Choe, Covered Cordind

Cherries
5

Powml
Box

Faney - Valencin

ORANGES

SW. POTATOES
or YAMS

SILVER FALLS

DURKEFS

Mayonnaise
2440y
Jar

FROLEN FOOls

Paivperrs az

Y T

— g

BEG-MMORE 1007 HORSEMEAT |

3 .. 2% Vo A9e
Fancy - Utah FANCY
~ELE \’._- :‘-a Snow-\White Heads
CELERY HEART| o AULIFLOWER
iy 23€ W 10e
- Yoliow Ihanse Faney - Florida
DRY ONIOMS TOMATOES

3w T 29
e D U i e B 5 A

Fost Zrd b Franklin

.

mAIPpS|ZI ML=

LTS 8
" BEG-MORE
PET FOOD"

15:0L CANS :

2 for dS(

Phone 1294-J
"T{).e B‘("GSSE’ Li‘:"i'e Sfﬂ!’e
in Town"

omitteEl and e souffic sprinkled
with wented Parmesan cheese b
fore 1t ds bukoed
SUNDAY DINNET: Serve clem
tomato boulllon ' 1 eups, ham sout
fe, fried sweet potalo halves, tiny
with white  onlons, 3
mixed green salad, |
Froneh ' dresding, pineapple Ilu‘l.‘-.l
catfes, tea;, milk

oty

Oregon Chief
HAMS
Whole .........Ib. 4%
Butt Half .......Ib. 49¢
Shank Half ......Ib. 41c

HAMS
Whole .........Ib. 45¢
Butt Half .......Ib. 49¢
Shank Half ......Ib. 39¢

Chuck

POT 2 5
ROASTS Ib. L

Armour's Old-Fashioned Club

Franks. . lb. 29

933 Wall St.

Boncless, Lean

BEEF

STEW Ib.

Bud Huston, Owner Phone 2

" I R b

I GUARANTEED
T0 WHIP!

O T P S AR A IO D

You add extra flaver to

any dessert when you top it with, rich, sweet

and fluffy Whipping eream. You'll find “fresh-from-the-farm*

[ Medo-Land Whipping Cream at your favorite Grocer's nowl

How

the experrs whip 'm};?m :
Joss Than TWO AMI(queg_., e

1. Use ¥ or ‘4 pint ot Medo-land Whiﬁpiﬁy Cream: e
2. Chill Whipping Cream, small degp bow! and beater in refrigerglor.
THJS S IMPORTANT! : \

3. After fchilling, pour Whipping Cream info bowl gnd. start- whippin

yly ‘and ‘Thén “increase. tempo. Be sore crém

_ D ofmes half way op:
e‘bjn:‘tes of ithe_beater, It will‘ whip stiff ‘and

fufty i fess dhan

A 4




