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Merry Christmas to
Begin in the Kitchen
This Yuletide Time

e

The Santa Claus who comes down the cl}Imney and fills
the stockings may be the hero of the occasion to the young
fry, but the heroine of Yuletide is the wife and mother who

plata and plans with pots and panssk

to provide the feast which eontrib-
utes so much to the merriment,

Not only has the great day to be
provided for, but dellghtful sur-
prises must be forthooming for the
heiday partles.

For instance, an approprigte des-
rert far a festive supper between
Christmas and New Year would be
A Regal Plum Pudding—rich with
Christmas goodness but made witn
fruit-flayored gelniin to be served
eold. Then there are Mor-
avign Christmas Cpokies for the
guests who pop In unexpectedly and
Christmas Candle Cakes for those
important ehildren's parties. These

Orange Dishes

LAMB CHOPS WITH ORANGES
8lx lamb chops, melted butter,
sliced oranges,
Wipe and trim lamb chops. Dip .n
melted’ butter and place in broller
and broil under hot {lame for elght
minutes. Turn and place a thick
siee of pesled orange on ¢ach chop
Broil eighl minuies longer, Season
well with salt, pepper and paprika
e

ORANGE RUSKS

One and one-hall enkes yeast,
Y cup lukewarm water, 2 cups or-
ange julee, '4 cup shortening melt-
eil, 2-3 pups sugar, 3 teaspomns salt,
2 egzs beaten, 1 tenspoon mace, 2
tablespoons grated orsnge peel, 8
cups flour,

Soften yenst in water. Add the oth-
er Ingredlents in orvder, Beat well
Tt rige until double in bulk, Stir the
dotigh and drop by teaspoonfuls into
greased muffin pans. Let rise until
very Hght., Bake In & hot oven, 430
degrees F., sbout ten minutes until
gnlden browm. When cool spread
tops with mixture of:

One cup powdered

Eigar, 1 tea-

spoon: grated orange rind, 'S cup or- ||

ange Julee,

ORANGE SALAD DRESSING

One-quarter cup sugar, 4 table-
spoons {lour, 15 leaspoon salt, %
. teaspoon mustard, 'V tenspoon pape
rika, 1 cup orange fulee, 2 fable-
gspoans hutter, Y eup lemon julee.

Mix dry ingredients, add orange
julee slowly and cook over hol water
until {hick. Add butler and when
melied add lemon iulee.  Remove
from stove, Beat iintil smooth. Cool,

i
ORANGE MARMALADE

Four oranges, 4 lemons, Sugar.

Whash the friut and with a sharp
knife cut it Into very thin sllces—
thins as paper. 'To every pint of pulp
add three pints of cold water. Let it
stand overnight Tn the morning
rapk one hour. Cool, To every plat
of cooked (rult add & piut of sugar.
Boll the mixture until it jellies from
a apoon—{rom thirty to sixly niln-
ittes,  Pour marmalnde into olean,
hot glaszes and cover with paraffin
when col

-

ORANGE BAVARIAN CREAM

One tableapoon grantlated gelatin,
Yo cup cold water, 1 eup ofange jitlee
and pulp, 1 eup eream, 1 tablespoon
temon juice, ' cup sugar, sall

Sonk gelatin I eold water five
minutes and disxolve by standing

oup  containing  mixture in hot
water. Add to orange Jjulce and
pulp.  Add lemon Julce, sugsr and

aall.  When L begins to Jelly fold
in whipped cream and fturn into
mold to beeome flrm.

Cape Cod Salad
A fine spot for the eranberries
and grapes ls this dellelous frozen
salnd

CAPE COD SALAD
1 musrt essnberries
2% eups boiling waler

“‘iish 1nr1 pick over cranberries
Cook in bolling water until they
burst out of thelr rkins. Straln,
Add sugar and stir in thoroughly,
Bonk gelatine in cold water for five
minutes, then stir Into hot mixture
until dissovived. Cool. Add remain-

salt pepper, papriku. |9F

good things will add Immeasurably
to the holiday merriment,
REGAL PLUM PUDDING

I package lemon or cherry-Tinvored el

3 Lenapoon  cinnamon

W teaspoon cloves

1 plnt warm waler

8octp | Hoely cut ralitne

% cup (nely eut cooked prunes

Iy cup finely eul eltron

5 cup finely cut nubl mesis

% eup Crape-nute

Combine gelatin, salt, and splces;
add warm water and stir until gela-
tin s dissolved. Chill, When slight-
1y thickensd, fold in combined fruits

nuts, and Grape-nuts. Turn into
mold, Chill untl! firm. Unmold
Serve with foamy sauce or with

whipped cream flavored with nut-

meg. Serves 10,

Note: 1% cups cooked drind ligy

may replace prunes, citron, and rai-

sins.

CHRISTMAS CANDLE CAKES

1 2-% cups sifted cake flour

1% teasppon baking powder

L3

143 gup hptter or other shoriening

1 cup susar

2 egwr, well heaten

13 eup milk

1 teaspoon lemen of vanilla exiract

Sift flour once, measure, add bak-

ing powder, and sift together three

Limes. Cream butter Lhoroughly, add

sugar gradually, and cream together

untdl light and fluffy. Add ezgs,

then flour, alternately with milk, n

small amount at & tlme, beating

after each additfon untll smooth.

Add flavoring. Turn Into greased

cup-cake pans, filling them 2-3 full.

Bnke In moderate oven (376 degrees

F,) 20 minutes, or until done. Cool.

Cover each eake with your favorite

frosting and sprinkle thickly with

molst, sweetened cocoanut. Arrangs

on large platter and Insert candle

holder with tiny red candle in each

cake. Light candles just before serv-

ing, Mnkes 2 doren cakes.
s

MORAVIAN CHRIETMAS

COOKIES

3% ciipa pifted cake flour

‘s eup melied butiter or other shiorien-

nE =

1 cup molasses, heated

v fiemly  pas

kel

N teanpoon cloves

N temspoon oinnamon

W leaspoon nutmes

'y feaspoon allsplos

Dish ot salt

Y tenspoon poda

Bift flour once, measure. Com-
bine butter and molasses; add sugar,
splees, salt and sods. Then add
flour, gradually, mixing well after
ench addition., Tel stand in eold
place & week or two. Place small
amount of dough on shghily floured
board and roll paper-thin. Cut witn
floured cocky cutters in fancy shnp-
en. Bake on grepsed baking sheet
In moderate oven (375 degrees F)
6 minutes. These cookies keep In-
definitaly in closed tins. Makes 200
cookles,

Biscuit Glace

1% pinta eream

2 reEn

1 reant rup. suger
2 e vanilln

10 macaroons

Beat the ezz yolks and the sugar
untll smooth; add the vanilla and
ecream  (hal has been whipped Lo
the. consistency of wa Lhin custard.
and fold together. Fold In the silf-
fly beaten egg whites. Line s freez-
Ing tray with rolled macaroons;
pour in the ersam mixture and coy-
er with a buttered paper. Freeze
in the relrigerator tray unifl fiem
Barves elght persons,

———
CHRISTMAS MOUND

Large caullllower, eooksd

I cuph wliced cooked hests

3 eups cooked green beans

3 sup buller

1 tesspoon salh

'S temnpoon paprika

Carelully oook nll vegelables. Ar-
range catbliflower in center large
serving platter, surround with beets
and beans, Mix rest of Ingredlents
and pour over all vegeiahles. Gar-
nizh with stars rur from pimtenrou

Rice and Mushrooms

2.3 cup cooked mushrodams

A tableapoons fnt

1 opip holled fire

3 iableaponns flour

s temapoon selt

s leaspoon papriks

3 Aablespoons, cliopped! celnry

1 temapoon chopped onion

% tesapoon chopped paraley ¢

1 cup Lomatoes

Melt fat in frying pan, add and
brown mushrooms, Add rice and
flour. Mis thoroughly and add rest

of ingredients. Cook 3 minutes,

————————
Lemon Cream Torte
‘This has o very professional sp-
pearance, though it ls simple t2
make, Bake 4 egp yolks until very
light, add 4 tablespoons fine gran-
ulated sugnr and bent to a thiek
stnooth eream. BSift 4 tablespoons
flour with 'z teaspoon baking pow-
der and a few graing sall and silr
ifito the egp mixture. Beat 4 o3g
whites until stiff and fold into the
batter. Pour into & medium-sized
mold or cake pan aml bake In A

moderate oven—d75 degrees—for 50
or 40 minutes, or until firm and
delicately browned. The time de-

pends on the depth of the pan,

While the cake Ls baking mix 1 eup
sugar in a saucepan with | tabic-
spoon cornstartch, the grated rind
of n lemon and 1 tablespoon butter.
Stir In 1 oup bolling ‘waler and cook
until clear and boiling, Remove from
the fire und slir in 3 tablespoons
Iemon juice. When the cake s done
invert the pan and gently looken
the cake, Cool and place on a large
serving dish,

With n sharp knife cut slits about
two {nches mpart in the cake and
pour the lemon sauce by spoonfuls
over the cike, letting' It soak in well
chill, fill the center with

ish with marasehino cherries out In
pieces and sprinkled over the torie;
Serves alx.

e e———
VEGETABLE COCKTAILS
The water In which celery 3

rooked, cnuliflower, brussels sprouts
braceoli, earrots, mushroams, all are
usable either alone or in combina-
tion., Tomato nnd ssuerkrual, beel
and tomato, beel and eauliflower
carrot, and mushroom — these are
truly delicious combinations, Serve
cold and eall it 8 eockinil
— =
HEESE OMELET
(With & Tang)

2 tablespoons butter

3 egg yolika

2 tablespooiis ontaup

15 cup cheess, cut fina

N egg whitas, heaten

14 teaspoon salt

2 tablespoans cold water

Mell butter in frying pan; when
hot add rest of ingredients which
have been lightly "combined. Cook
slowly nntil omelet Is well ‘puffed”

-_—

When the coffee is good—
What a breakfast—

What & moming—

What a set-up for the day—
When the coffee is good!

Thete is one coffee

that will always be good
if you give it half

a chance in the making.
Schilling Coffee repeats

with delicious regularity.

Schilling
Coffee

There ate tivo Schilling Coffees.
One for percolator.
Onefor drip.

The FINEST VEGETABLE CANNED
[ T e e e

Ing ingredients. Pour Into a mold
nnd ehill untll firm In icebox. Serves
f —— . !
REFIGERATOR FPUMPKIN PIE |
1 1s

Flnnaman

Bosk the gelatin In cold waler.
Heal the milk, pumpkin, butier and
molasses together in a double boier

Cambine the augar, glnger, cinna-
mon and salt and wdd to the l[quldI
e, Add softened gelating mix

cughly; cool Pour Into com
l']al(p shell,

\".n.'d B+Inch ple.
-

PASTRY
L

ARy be omitied)
e=rn flakes fs

tier, pugar
the ecorn
na B-inch ple
filing 18 cools

|

AND
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Packed in

|Aslt your grocer fnrl
v

|  Jadk

ean-sla“(

CUT STRINGLESS GREEN BEANS

The Famous Santiam Valley

BLUE LAKE BEANS, picked
L and pocked in the perfect
stage of tendernnss,

Hillman Packing Co.

THE

thu'n "\'

creaim |
whipped StIFf and sweetened. Garn- |

SUB-DEB WINTER SPORTS QUEEN

Charlotte Dabney Halloran, sub-debutante, was chosan queen of
Southern California's series of winter sporta carnivala to be held in
mountains near Los Angeles. Here she is, with snowahoes and flow-

Browned Sausages

A link ApuskEes

shallow  pan,
and cook until brown.
Turn severnl timwes. They will 1=
gutrs about 16 minutes to  cook
Brain off fak as =oon s Ik collecta,
Mix rest of ingredients and beat 2
minutes, Heai 3 lablespoons sus-
age fat in another frying pan and,
when hot, add egg mixture, Cook
slowly nn stir constantly until mix-
turp becomes thick and  cremmy
Serve poured around sausages,
LSS S R T

i
Plage sausugos 0

Heat alowly

1 1.1
Cereal Cakes

1'% euph  leflover eereal

Woeup flour

s tengpoon wnlt

3 tnbleapoons bacon [ab

Pour leftover cooked cereal Inln
custard cups or small mold which
has been rinsed in cold water, Store
in refrigerator untill cooking time.
Cut cereal Into % inch slless, sprin-
kle with flour and salt. Brown in
fat melted In {rylng pan. Serve hot
with syrup or butter,

BEAN SoUP

1 cup dried beans

B cups waler

% cup chopped onlon

Yorun chopped colery leavea

Y5 temapoon powdered cloven

® Liblespoona chopped salt pork

W tenEppoan pepper

Thoroughly wash beans, ndd wa-
ter and sonk 4 hours or longer, Cov-
or ang simmer 1 hour. Mell pork In
{rying pan, add and brown onluns
and celery, Add with rest of Ingre-
dients {o bean mixture., Slmmer 1
hour, If soup seems tap thick, add
2 eups waler and simmer 15 min-
utes longer.

CHICKEN, SOUTHERN STYLE

sllces of onlon, n few sllces of ear-
rob, & bit of bep leaf and after 16
minutes a1t
Cover nnd cook abottt an liour o
until tender, keeping the lguid it
nbout one cup throughout,
Remtwve the chicken, pour the
stock Into & cup, and inta the pan
put three tablespoons butter, Bprin-
kin the pitces of chicken with salb

salt and  pepper.

and pepper and f(ry them in the
butter, Pub tHem onon platier, stie
thiee fablespoony flour into the fag
In e pin tidd more butter 18 nes
cezsury ), pub ly the eup of chick=
en atock, senson with salt and pep-
per and when this is hot stie In &
cup of rich créam, Pour this gravy
over the chicken. Garplsh with
fress.

fo get all the good from
this BEST OF WINES

GUASTI Wine in bottles is the
choice of all those glorious wines
from the world's largest vineyards
— from grapes grown and picked
by GUASTI, farmented into wines
aged and selected by GUASTL
Bottled and sealed by GUASTI
to protect the wine ... labeled
GUASTI to protect you. Best.of

wines and best of values!

WINES BY E"ASTI

Unit of FRUIT INDUSTRIES, LTD.

ers. (Associated Press Photo) Wash and cut up a broller and
[ put In an iron frying pan, For a
and brown underneath.  Carefully |minutes with fork, Turn onto warm | two und one-half pound chicken
turn, half-pver, holding in place 2 |platter nnd garnish with parsiey. add one eup boiling wiler, three
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... and here’s the new loaf
they made to prove it

when bread is fresh, the
cellowalls are render. And this soft,
springy crumb holds in the deli-

By JULIA LEE WRIGHT You see,

Heud of one af the world's laygest
Hame Economics Buream

| " hel cate fla
5 a4 poodness you cant nelp
has a goodne C I Rt b
but notice—this new bread that's

llu

baked to women's say-so!
vou know,

They tested

Western women,
helped develop it.
thousands of loaves.

And their
recipe of this new Julia Lee W right
So naturally it's more fla
Different from  standard
created by men,

Chenirsts
HdXe d ":‘( ‘p, '
this staling
ideas went into the :
Bread.
vorful,
{ormula loaves
In these tests
even among loaves baked from

the same recipe

we also found that Each morning

work schedule

women preferred

the freshest brea d
k O
So we determined to bring you  taken away from
this new “woman's recipe” loaf

dlways First-Day-Fresh!

vOrU carriers.

|\TF.H|
tny « i_l] W .'|.||z
Oven-fresh flavor is lost.
Ytests chow that even

Every loaf dated
S each loal of this new '
“womian's recipe’
rics a duted \l.'mpl?cr‘ham.L

fresh lnaves
are delivered to your grocer,
stale Inaves are picked up and

Put Julia Lee Wright Bread — |*
on your «I]nppmg list :(u.h}'f

tt‘]ll"

crack.
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ona clock- B
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os quite unl l“: \
And it'S caught @

the wsual "'bnkc_ts
ke wildfire W

—A Bread So Good We Sell

It Only Firsi-Day-Frash

Look for a Freshness
Date Band like chis
on the wrapper of
every loaf of _Pil”;l Lea
Wright Bread. Tt tells
the day the loaf is
frish — First « Day -
Fresh, Forbids its sale
s fresh bread after
mitlnight of thae day

For sale at your
NEIGHBORHOOD GROCER
SAFEWAY STORES

his store.

GU&RN-TEE: Try Julia Lee Wright Bread. If you don't

agrea it is botter tasting, your grocer will vofund your money!




