
Wednesday, December 21, 1955 Salad Perfect With TurkeyThis Ham Souffle
GOOSE REPLACES DEER

ALLEGAN, Mich. (UP) Denver
Anderson and Douglas Parker

Include Eggnog Peach Tarts
In Menu for Christmas Day

some juice is drawn out. Then

place over low heat until juice

Cranberry-cottag-e salad is per-- i
feel to serve with turkey or chick--

en. On crisp lettuce leaves, the'
were returning home after an un

flmvs hrill fi ft mtiiiptonFine Party Dish servings aiv very attractive. stirring constantly. Turn into a
sua now pan taoout axyxL'j

successful day of deer huntingi
W.ien they spotted a wild Cana-

dian goose walking down the
street at Allegan's main intersec-

tion. They caught the goose bare- -

handed and dined on it later.

inches); cool, cover and place in
refritrerntnr to Alinnt ha)t

Mix gelatin, sugar and sail
Gradually stir in eggnog. Warm
over direct low heat until gelatin is
dissolved. Chill until mixture
mounds wut "dropped from a
spoon. Fold in wiiippid cream, fla-

vorings, Vj cups drained peaches,

Cranberry-Cottag- Salad
1 quart cranberries
2 cups sugar
1 cup whipping cream
1 tablespoon sugar
3 cups cottage cheese
Wash cranberries and pick out

Eggnog is a traditional part oi

the holiday season. But in these)
eggnog peach tarts we have a mod--

era variation on that favorite,
theme.
- Flavor fiem with van'lla and al--

mond extracts or an equal amount
of rum or sherry flavoring. Tart

an hour before serving time, whip

When you want in especially
fine dish for your parties, luni tlie

pag.js of the new "Oiune Lucie-Mea-

and Poultry Cook Book." I.

contains over 'M)0 recipes for beel.
veal, lamb, ham and pork, chick-

en, turkey, xoose, duck, etc. by

ine cream until stilt; add 1 table-
spoon sugar and fold Into cottage

diced. CtUl again until mixture cneese. bpreuu mixture evenly
OVfl lIHnlnPI-if- i flMrl I'Ohirn .tri ru.any imperfect ones. Put throughmounds. Spoon into baked tartshells or a baked pie crust tooa ciiopper. Arrange chopped

LOST SHEEP

KAZEN, N. D. (UP) Maybe
Bo Peep didn't have it so bad aft
er all. Jacob Benz reported recent-
ly that 76 head of sheep
had strayed from his farm here.

frigerator to chill. To serve, cut
in squares and place on lettucethe noted Dione Lucas and well- -shells. Garnish each tart with re-

maining peach slices and finely cut eranocmes and i cups- sugar in al
ternate layers in a saucepan andmaraschino cherries. Chill 2 to 4

known Ann Roe Robbins.
This hrmi souffle Is one of thr

leaves, ino saiad dressing is neccs
snry. Serves 8.anew to stand 10 minutes, or until

book's fine disnes. Really worth
trying.

Ham Souffle

(Serve

hours.
Here is another seasonal dessert

with products:
Cranberry Chiffon Dessert

(Yield: servings)
One envelope unflavored gelatin,

cup sugar, divided, Yd cup or-

ange juice, 2 eggs, separated, Vs

BEND MEAT COMPANY

hold the filling. If packaged pastry
crust is used, all ingredients for
this modern holiday dessert will be

pastry shell and refrigerator handv

Eggnog Peach Tarts
(Ykid: 810 tarts)

One envelope unflavored gelatin
cup sugar, W teaspoon salt, 2

cups commercially prepared egg-

nog, 1 cup whipping cream,
whipped teaspoons vanilla, !4

teaspoon almond extract, 1 can (29

ounces) cling peach slices, thor-

oughly drained, 8 to 10 baked tart
shells.

Two cups ground cooked ham. E

"The Working Man's Market"
tablespoons butler, 3 tablespoon?
flour, j teaspoon dry mustard
cayenne, cup milk, 4 egg yolksteaspoon salt. 1 tablespoon grated

orange rind, 1 can (1 pound) whole
unbeaten, 1 pound mushrooms, f
egg whites, stiffly beaten.

Put enough ham through the fine

cranberry sauce, 1 cup heavy
cream, divided.

Mix together gelatin and 2 table
spoons of the sugar in top of dou-
ble boiler. Beat together orange
juice, egg yolks salt and orange
rind; stir Into gelatin mixture.
Place over boiling water and cook.

cutter of a meal grinder to mkt
2 cups. Melt 3 tablespoons of butter
in ft medium-siz- saucepan. Bleiu'Nesselrode Pie
in, off the fire, 3 tablespoons o'
flour, V teaspoon of dry mustard
ind a pinch of cayenne. Pour on? mixture thickens slightly, about 5

minutes. Remove from heat; blend cup of milk and stir over the
in cranberry sauce. Chill until mixr fire until the mixture comes to h

boil. Remove from the fire. Add
Lhe ground ham. Then add 4 eg?
volks, one at a time, stirring well

ture mounds slightly when dropped
from a spoon. Beat egg whites until
stiff, but not dry. Gradually add
remaining 2 tablespoons sugar and
bent until very stiff. Fold into gel
atln mixture. Whip H cup of the

Titer each addition. Let .cool a
BLAND EGGNOG lends its delicate flavor to Fruit Tarts, a dessen
with a festive appearance. little In fact at this stage the mix-

ture can stand for several hours

The light elegance of Nesselrode
pie makes it ideal for Christmas
season dinner parties. It's combi-

nation of flavor- s- glazed fruit, al-

monds, vanilla and bitter choc-
olatemake it exciting eating at
anv time of yap.r.

Newsetrode Pie
(6 servingH)

One envelope unflavored gelatin,
cup water, 2 3 cup sugar,

teaspoon salt, 4 eggs, separated,
I cup light cream, cup mixed
glazed fruit, Vi cup slivered
blanched almonds, Va teaspoons
pure vanilla extract, baked
pie shell, y cup heavy cream,
tablespoon sugar, h teaspoon,
vanilla extract, U square bitter1

heavy cream; fold in. Spoon into
Remove tfe stems from a pounddessert dishes; chill until firm

when ready to serve, whip remain of mushrooms and slice the caps
Saute In a tablespoon of butterIng Vi cup cream. Spoon on top of
until lightly browned. Greaseeach serving.
souffle dish with butter and tie a

EXPLANATION

MEXICO CITY (UP) Silvano

Dclgudo, hospitalized with a 'deep
wrist cut, explained to doctors to-

day he was so disgusted with his

"ugly face" he smashed his bath-

room mirror with his fist.

: hike mix
- WAUPACA, Wis. (UP) Wau-

paca's city council decided the use

of a bicycle for city business is a
legitimate expense and granted
the building inspector, Frank Clay-
ton, $100 for use of his bicycle the
past year.

We Have A Large Supply of

.SS TURKEYS
At the Lowest Possible Prices!

Home Cured Oregon Chief

HAMS HAMS
Whole .lb. 45c Whole ........ .lb. 49c
Butt Half ...... lb. 49c Butt Half ..... .lb. 49c
Shank Half lb. 39c Shank Half ...... lb. 41c

Chuck Boneless, Lean

25c 40cROASTS lb. STEW lb.

Armour's Club

Franks;, lb.-2-

TOMORROW'S DINNER: Have
broled pork sausages, mashed band of buttered waxed paper

around the outside. Stiffly beat 6

egg whites and fold them gontlv
sweat potatoes, buttered spinach,
enriched bread, butter, celery, egg-
nog peach tarts, coffee, tea, milk. into tlie ham mixture. Place a third

of the souffle mixture in the dls
and cover with half the sauted
mushrooms. Then another third of
the souffle mixture, the rest of tlie
mushrooms and the remaining
souffle.

Bake In a moderate oven at 375

decrees F. for 30 to 40 minutes
until nlrc'v browned. Remove
arefullv take off the waxed paper

We hope you have the T""7jfW w2i SjWB

rneriggnas and serve immediately.
Note: Tlie mushrooms may be

omitted and tiV souffle sprinkled
with edited Pnrmesan cheese be
fore it Is baked.

SUNDAY DINNER: Serve clear
tomato bouillon in cups, ham souf
fle, filed sweet potato halves, tiny
peas with white onions, crusty
rolls, butter, mixed green salad, Bud Huston, Owner 933 Wall St. Phone 2French dressing, pineapple tarts,
coffee, tea, milk.

DKOMKDAUY

CAKE MIXES
White Devils Food . Honoy n Spice .

Yellow and Found Cko

. PRICES
EFFECTIVE

December
22 - 23 24

pessenrss1.00

rAffnTT""

POT ROAST SHORT RIBS
Lean Beef I Lean Beef

1 29c j 1 ,,. 19c
Country Style

Pork Sauscsge PORK LIVER
FOR STUFFING .
3 .... 89c 1 " m

Swift Premium
Paliflc suti:i

OYSTERS BACON
69c pint 1 9c

Scoop Those Holiday Dips with
"NALLEY'S"

Potato Chips
FRESHER CKISI'ER

Reg. 39c Pkg. 33c
Reg. 25c Pkg. 21c

Jfo0 ' fare A

....i)nintt
'PET?

3Htt
3

wii tit.....SH
....-.- . l

IDRIT NONFAT
It DRY MILK

MAKES S QTS. 29C

FLAV-R-PA- C

Frozen Beans

5 p.Ks. S1C0
EMBH

WHITE SATIN

Brown or Powdered

in i

Sugar
Shortening

SNOWDRIFT 3 lb. can 69c
10clib

Pke

VEGETABLES .i irtonaHicHicaiM'JCXlCHJCMIOl

1'IM.SBURY'S

Hot Roll Mix

PfRETEST

III Heavy Syrup

Sweet Potatoes

GUARANTEED
Arizona

GRAPEFRUIT
Jonathan

APPLES TO WHIP!You add axtra flavor to

any dessert when you top It with, rich, sweet
KXICSttCMieMflDUKMflaHICKli59c8 lb.

bair29cHi.

bus25uNo. 2'2
Can

and fluffy Whipping cream. You'll find

Medo-lan- d Whipping Cream at your favorite Grocer's nowt
FASCINATION

Choc Covered Cordial Fancy . Valencia

ORANGESCherries
SW. POTATOES

or YAMS

3 ..,. 29c fhv ftPound
Box 49clb.

biiK

SILVER FALLS

Pumpkin mitoFancy - Utah

CELERY HEART23"2 No.
Cans

2i
FANCY

Head

CAULIFLOWER

ii, 10c23cIN
IHJKKKFS

Mayonnaise
2loz. AQr
.lur

Bscr - fixers
- KItOZKN FOODS

Bovcrcres

Fancy - Florida

TOMATOES

29c

Yellow - Da nver

3 His. Tc

-
J r anoi ' I

1VOZ. CAN

niMiuwin iiiiirii rim iitti n mil rimiini imn2 for 45' "The B'rgsst IViile Store
in Town"


