Try These Sugarplum Items |
For Good Holiday Feasﬁngi

Tart 85¢lis

Evieryone h I wn | spaeeind
£ 1 cup fiour, sified

sugnrplu * which they like o
[or nily and friends dur ¢ 1sp. salt
by b hollgay senson, Bul what-] 13 cup biilee
ever you bake, moke i the veryl 3o 4 bsp. oold woter
best by using butter, Your cook-| Filling: Drain cottage l'hh‘ﬁlt‘ |
ceites and sweet breads will press through sieve, Blend in so.
be richer, have more good flavor fgar gradually. Stir in semuining
and stay freshor when bakod with|ingrediens. Pour Into six unblked
butter, - tart shells.

S0, “'good baking" and wonder-| Turt shells:  Sift  together
ful eating with these “sugarplom' | Nour and salt. Qut in butter une

trake

=

foodies gathered from all corners{til texture of coarse cuthimeal |
of the warld, Add  water gradunlly,  mixing |
Ot fashioned Pepparkakor lightly, Lightly roll dough to %]

Here's Different
Yegetable Dish

A different vegelable dish al-
ways Is welcome, One such dish
can blltec. 1t is a perfect accom-
paniment for roist pork with aven
panimpat for romst port with oven
browned potatovs. Serve also upple
and eelefy salafl, bread and butter
and bugterscoteh pudding.,

Brussels Sprouts with

Lavoon Peonn Butter
1 quart brussels sprouts
2 toaspoons sult

16 teaspoon pepper
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Soup at Evening

A good nourishing soup s & good
choley for thw evening meal, and
o pleasant change, Here's n soup
that would s well with hiad
lettuee shibad,  pickled phars, col-
e chesss, celery and  Jemon
turts

For Festive Yule Desserf
Make This Frozen Angel Pie

As light

a snowflake, ot as Angelica,
S trve—thiat's | s,

| hocelate-Coctmut Ple Crust
|

cul o p=emble pulr‘u-;-l

The the traditional (Yield: ¥ servings)
henvier piee o Maming]  Three squares unswestened
plum puddizg seoms (0 b pivinglehosulate, 3 tablespoons butter ar
way 1o Nebter desserts for Christ A cup. sifted  confes
mis dinner. Maybe you are of | Gopers” sugar, 3 tablespoons milk,
[iTEee uu_:. \{I desiert Lainiing. 100 tonspoinsg pare vanilla extract,
So-fwnes the westeal answer. (136 Ceups, shiedded ' covonut. 45 poand lean wnoked ham, out
Froten Angel Curistmus Ple Melt  chorolate and butter or i smadls culie -
(With  (hocolate-Coconut  Crust) | margarine over hot water Mix AL “ tiholy. diced 'cole
Three-quatters cup sugar, 4 cop| CoRfectioners” sugar with milk and| = S9P EWT o
Water, 110 teaspoar salf, 3 peelstie into the chorvlate mixmure | ' ¢up findy chiopped onion
whitss 115 cugs hesvy erwam 1t Add vanitln extract and coconut, | 2 cups cubed, partially oookied

Hearty Chowder
4 iablespoons burter

(Makes 7 1o 10 doren) tneh  thickness. Divide into six traspoons pure vanilla extenet 10 | Mix well T""f" Into & 10inch p'(.. potatons 4 tublispoons melted butter
1 1% ‘cups sifted flogr parts and press loosely Into six| Iath Chocolute - Coponut  erust. ":‘:'r t?\?hl‘:‘l}! I'I‘I';"l _‘l'lz‘.?':;l“‘iz:"}} 4 tablespoons fluur 3 toblespoons lemon Julve
X e LR SLA R IETE I TR AL marasehing chirries for, gaeiish, | TVEL FIE SRRIE, SIGES AIK) FUSE 4 cups milk 13 aup! chopped pecans
sp. sod: 3 % inch Nuted tart Uns, pressing pun. Chill untit firm. Fill with s

EXQUISITE LITTLE TIDBITS, Balf confection and half cookie,

1.1 1sp, inget out any nir pockeets. Trim do-
1 % tsp. cinnaman and buke nil 400 degreese F., for| 7€ Provided by Frosties. Fine for fudge sq
1 tsp. cloves 0 minutes,

1 tap. ground cardarmon
L ocup butler
Y cup sugar

1 egg beaten

Nerweglan Tep Pread
(Mukos 3 louves)
2 eiips milk
1 eup buiter

Frosties and Quick Fudge
Make Toothsome Presents

1§ cup molnsses

nngellen for garnish

Boil sugnr and wiler fogethor
until it spins o thrend. Add salt
to egg whites and beat until stff

Remove outer leaves and ot
stem etuls of green sprouts. Wash
and soak inocold water o cover

Anael Bie filing |

TOMORROW'S DINNER: Sermve
[tomnto juiee, sauterd pork chops
wilh npple rings, whipped potntoes,

Sai H needed

Chopped parsley for garalsh

Melt butter In heavy kel or
Duteh ovon. Add ham cubes: and

Gradually beat sugar sviup 1000 | yggerad  spinaeh,  seedd rolls, |cook over low heat for about 5 w“‘l!ll"‘wl Loy ftl_l"'-‘!:l'lnlnul&‘!i.
beaten e whites, Whip eream it ygier, calery, frosen angel ple, | mindles. Add celery and ohfong Draimy cook in tightly  covered
til almost stiff; Add wvanilla ox- | ooffoe, o, milk. nrdd continue to cook over hw hoat | Stcepan, 2 an inch of bofling,

troet and beat untll #iff. Fold inta

until vegetables are soft but not

salted wister until tender, about 12

e white mixture. Turn into a Lrown. Cook patato cutsss in boil-[lo 15 minutes, Drain,  Combioe
T i : ‘ X x . birown, P n boi 5 mindtes, Drain. Combiae
% ryp. geated ornnze tind A7) NE Aty ; PN ? 10-inch Cocolate - Cocon erust. ] The Untted States exparted near | ing salted water unltil nearly ten-| remoining  ingrodicnts, e
Bl l‘:[u‘];'d “llllll\uml haly fop- ¥ e, st Little frosties — somewhere be-| move from heat. Add and neadi pyugze until ready o serve. Deco-lly 2,000 more caltle by bir thanjder. Dram Bletd flour il'lhtyhilﬂ'l' pour 9:::.- hfﬂt brllﬂ:l'lli ll :‘I::‘
i PAYFE 1 cnke yoast tween n confeetion und o cookle—|well: thive tablespoons Hight eorn| roie the top with red cherries and by boat last yoar, vegetuble mixture : Serves 6 AT
siona) 9 cops sifted flour are easy o make. Picked in hole | syiup, 3 cups sifted confoetionors’ - RO : LRSS
Sift  together flour. sado, nod 15 cup seedleas raisins day boxes, they will be welcomed | sugnr, 1 eup chopped nuis, 1-3 cup - Iy

spices. Cream butter. Add sugar) o ey eraind cardamon
praduadly, creamin until Hight and] 4, cup stiond eltron o mixed
fluffy. Add egg, molnsses, orange -mli!“‘ fruils

rind. Beat well) Stir In dry Ingre-| oo milk, wild butter, suzar
dients  gradoddly,  mibxing  until] g eall. ool to luksarm amd
well blended. Cover. Chill over- crumble in yeast. Add 4 eups
night. Roll out on floured boavd W} oo i boat smooth. Lt stand
% inch thickness. Cul into VAriety |y it doubled. Add pemainimg flowr
of shapes with cooley eutlers. Plaes] oo vt tenead in - remaine

tored bak " oo- | 3 .
on buttored baling sheets. Deco-| oo jnaredionts. Lot vise agaln un-

rate conter of dach cooky with a4 o0 bled, Divide into 3 il

blanched slmond half, i doaired :mdr ':]:_.Ip., __r:lh\: |"uL:: If;.:::k r:]; 0 ea' er
Bake ot 375 degroes F., for 8 10y oo font pang. Lot rise again

10 minutes . S k S t d

amtil doubled. Brush with melted
Cheese Tary hitter. Buke ot 375 degroes F,, for
(Serves 0)
Evervone like good home-muode
cookies, These Clnnhmon I‘risp—:l

10 minutes, then ol 300 degroes F.,
for 40 to 30 minutes, Sprinkle with

ore o perfect cold wenther-snuck, |
with not chocolate

powdered suznr shile hot
Clnnnmon Crisps

13 cup bulter
% oup granulnted sugar

2 ek, well beaten

us o Christmas gift, So will dell
Cclous squures of fudge, muode with
this new and quick sure-Live recipe.
Frosties

J¥leld: Approximately 0 dozen)

Melt over ot (nol boiling) wa-
| ter: one Gounce package (1 cuph
semisweet chocolnte morsels, R stant coffes, add 2 Spoons Qi
— | stant eollee o 1<) cup water,

Short-Cot - Fudge

(Viehl: Approximately 1V pounds)

et over hol (nol hoiling) waloer
twa - ounee  packages (2 ecupsl
semisweetl chocolute motrsels, Re-
movie from’ heat. Add:
cup sweelensd condensed  mill; 1

arange Juice or 14 cup instant

cullee

wilvrs (approximatoly 3 doz.)
Form in Linch balls. Roll in one

ar., Store, coversd,

Filllnr:
4 Ib. cottage cherse
1 cup sugnr
1 ecapr volks
1 tsp. sall Wisconsin farmors got hall their
ilee and grated vind of 1 lemon’ income. $502,000.000 o year, from

4 cup blanced almonds, chopped milk in 1984, untll firm.

on waxed paperdined cookie sheet,

1% cups erumblisi vanilin

hall cup sifted confectioners’ sug-
overnight Lo
ripen. Note: To make 13 cup ine

twirthirds

tallespoon water, 1 leaspoon va-
nilla, Stir until smeoth and sulluy.|
DO NOT BEAT. Add: une-halfl cup|
chopped nuts (optionall, Sorvad in
greasid pan 10x5 inches L"hil[!

ations: Drop by teaspoonfuls

PERHAPS THE
YELLOW PAGES

CAN HELP ME
LEARN THE STEP

FOR DANCING ACADEMIES
IT PAYS TO LOOK

IN THE "CLASSIFIED” PART

OF YOUR TELEPHONE BOOK

JOHANN STRAUSS'
Shows -CIeaanair of Heels

WALTZING SEEMS SO TAME
THESE DAYS
THE MAMBO'S GOT MORE PEP

|

Also At

1Y% cups =ifted all-purposs Qo
14 tenspoons baking powder
Y teaspoon salt

Chill until fieme enough 1o handle,
Form Ihto small balls. Dip in tint-
il covonut, chopped nuts, Instam

1Y% tenspoons cinnamon swodl milk  cooun, enndied  Trait,
1 teaspoon vanilla almond slivers, ole
Sfovef » LBBIE nc Cream butter, Gradunlly add su-| TOMORROW'S DINNER: Cas

serole of creamed tuns and sliced
stuffed olives steamed  rice, bt
tered brocooll, erlsp bovad or rolls,
butter, mixed green salnd, npple
cranberry ple, colfes, toa, milk.

gar, ereaming until light and fluf-
fy: stir in beaten eges, Silt to-
gether flour, baking powder, all,
and i , and widd to cookie
mixture with vanilln; Blend well
and ¢hill dough. Roli out on four-
ol pastry eanvass to 14 inch thicks
ness. Cut oot with cookle cutter
and bike on greased cookle shiot
in n moderntly hot oven 376 des
fgrees F,, for about 12 minutes,
Mokes nbout 2'% dozoen cookdes

| /2 Price

On Initialed Handkerchiefs

PRACTICE SESSION

MADISON, Wig, (UP—Maynard
Burrows, autemobile salesman, agp
prorched o Hkely looking praspect
on dhe sales floor ond mode hin
pitch, Just about the time he felt
hee bt mnde a sale, he “pros.
First U.S. patage stamp  pie-ipect” revealed he was one of the

R  torics & ki was lsswod in 1669, dealoc's he pulesanon &
| | thank, for| (3 making their year

' pleasure @]

gt

| Reg. 50¢ to 1.50

9’ they shoul

and joy, while meeting and

5

and from compartment

’

@E’?'iz-.r‘.

ey

bookkeepers, |/, |guards. ..

Ui
o8
knew, that they had a message

n seventy-one branches |’

NEW 1956 SUPER 08 HOLIDAY COUPE

So powerfully smooth ! So powerfully safe !

Just standing at thecurb itsays, "Come
inside and take a ride!” And on the
road, it says "Co!” in unmistakable
language! For there's more pure action
under the hood of this darxling Super
88 for 1956 than you can imagine!
Cldemobile's Rocket T-350
maves this big beautiful cor away from

stop light effortleasly . . . gives you

terrifie

that feeling of the sure, safe control of
unlinited power, And all this flashing
power ia smoothed to silken flight by
new Jetaway Hydra-Matic®! Jetaway
responne is lightning response—
smuoth, silent, wonderful! For the thrill
of your life soe us and gat acquainted
with a real "power personality™— the
Super 83 Oldsmobile for 1956

*iemdard g Hinaty-Egh modedy, safiansl ot same coi on Seper B8 madale
{Optcmsl o witrn t2ur; Sabely Fomer Sinering ttondard on NinatySoht el

Nnewse QLD S VOB I E

—_—

220 Greenwood Ave.

VISIT THE "ROCKET ROOM" , , . AT YOUR OLOSMOBILE DEALER'S!

DYER'S AUTO

Only Olds has oll these "Fectures of the Future'"'

- Rectal T-250 Action ! S Maw Salety-Ride Chassit |

J Jatzway Hydrs Matic” Smootheess! & Trond-Salter imstrument Panel | |
s Stusing Mew Starfies Styllag | H Flairaway Fasnder Detipn |

% Dulta-laspld Airfall Gritla ! s Fashica First Interiors !

» v+ plus every odvanced Power Faclure
to complement that Power Personality |

SERVICE

Phone 87

= REFEAT PIRFORMANCE! OLOSMOMILE PRESENTS “BABES IN TOTLAND®™, WITH DAVE GARROWAY AND DINNIS DAY CHRISTMAS EVE ON NBC-TV! w

Dr, to put it another way, the peo- !
ple of the 71 statewide banking I
sffices of The First Natianal Bank

of Portlund wish you and yours a I
rery merry Christmas and a happy, i
wrosnerous New Year!

|
l

FIRST MaTiONAL BANK

PORTLAMND

LTS BULD OREGON TOGETHER
— i, B il P b




