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slices of onion, a few slices of car

SUB-DE- B WINTER SPORTS QUEEN

and pepper and fry them In th
butter. Put them on a platter, stir
three tablespoons flour into the faft
in the pan (add more butter it ne-

cessary), put in the cup of chick-
en stock, season with salt and pep-
per and when this is hot stir In a
cup of rich cream. Pour this gravy
over the chicken. Garnish with;
cress.

rot, a bit of b:f leaf and after 15

minutes a little salt and pepper.
Cover and cook about an hour or
until tender, keeping the liquid at
about one cup throughout.

Remove the chicken, pour the
stock into a cup, and into the pan
put three tablespoons butter. Sprin-
kle the pieces of chicken with salt

Rice and Mushrooms
cup cooked mushrooms

3 tsblespoons fat
1 cup boiled rice
3 tablespoons flour
4 teaspoon aalt
i teasppon paprika

3 tablespoons chopped celery
1 teaspoon chopped onion
t4 teaspoon chopped parsley '
1 cup tomatoea
Melt fat In frying pan, add and

brown mushrooms. Add rice and
flour. Mix thoroughly and add rest
of Ingredients. Cook 3 minutes.

Merry Christmas to
Begin in the Kitchen

This Yuletide Time
The Santa Claus who comes down the chimney 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

Browned Sausages
8 link iauiBf
4 fEBS
U teaspoon salt

teaspoon celery salt
lea spoon paprika

2 tablespoons mtlk
Place sausages in shallow pan.

Heat slowly and cook until brown.
Turn several times. They wiT re-

quire abotit 15 minutes to cook.
Drain off fat as soon as it collects.
Mix rest of ingredients and beat 2

minutes. Heat 2 tablespoons saus-

age fat in another frying pan and,
when hot, add egg mixture. Cook
slowly an stir constantly until mix-

ture becomes thick and creamy.
Serve poured around sausages.

DDCAlf TUC CCAI Pimm

good things will add Immeasurably
to the holiday merriment.

REGAL PLUM PUDDING
1 package lemon or d gel-

atin
Dash of salt

teaspoon cinnamon
A teaspoon clovea

1 pint warm water
St cup finely cut raisins
i cup finely cut cooked prunes

t4 cup finely cut citron
K cup finely 'cut nut meats
i cup Grape-nut-

Combine gelatin, salt, and spices;
add warm water and stir until gela-
tin is dissolved. Chill. When slight-
ly thickened, fold in combined fruits.

to 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, fermented into wines

aged and selected by GUASTI.
Bottled and sealed by GUASTI

to protect the wine . . . labeled
GUASTI to protect you. Best. of

wines and best of valuesl

Cereal Cakes
114 cups leftover cereal
14 cup flour
M teaspoon salt
3 tablespoons bacon fat.
Pour leftover cooked cereal Into

custard cups or small mold which
has been rinsed in cold water. Store
in refrigerator until cooking time.
Cut cereal into inch slices, sprin-
kle with flour and salt. Brown in
fat melted in frying pan. Serve hot
with syrup or butter.

BEAN SOUP
1 cup dried beam
6 cups water
(4 cup chopped onion
4 cup chopped celery leaves
'4 teaspoon powdered cloves
3 tablespoons chopped salt pork
H teaspoon pepper
Thoroughly wash beans, add wa-

ter and soak 4 hours or longer. Cov
er and simmer 1 hour. Melt pork in
frying pan, add and brown onions
and celery. Add with rest of ingre-
dients to bean mixture. Simmer 1

hour. If soup seems too thick, add
2 cups water and simmer 15 min-
utes longer.

CHICKEN, SOUTHERN STYLE
Wash and cut up a broiler and

put in an iron frying pan. For a
two and one-ha- lf pound chicken
add one cup boiling water, three

Charlotte Dabney Halloran. was chosen queen of
Southern California's series of winter sports carnivals to be held In
mountains near Los Angeles. Here she is, with snowshoes and flow-er-

(Associated Press Photo)

and brown underneath. Carefully
turn, r, holding in place 2

A 11

(minutes with fork. Turn onto warm
platter and garnish with parsley.
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at creating bread?

nuts, and Grape-nut- s. Turn Into
mold. Chill until firm. Unmold.
Serve with foamy sauce or with
whipped cream flavored with nut
meg. Serves 10.

Note: 1 cups cooked dried figs
may replace prunes, citron, and rat
sins.

CHRISTMAS CANDLE CAKES
1 cups sifted cake flour
llA teaspoon baking powder

der
cup butter or other shortening

1 cup sugar
3 eggs, well beaten
4 cup milk

1 teaspoon lemon or vanilla extract
Sift flour once, measure, add bak-

ing powder, and sift together three
times. Cream butter thoroughly, add
sugar gradually, and cream together
until light and fluffy. Add eggs,
then flour, alternately with milk, a
small amount at a time, beating
after each addition until smooth.
Add flavoring. Turn Into greased

e pans, filling them 3 full
Bake in moderate oven (375 degrees
F.) 20 minutes, or until done. Cool,
Cover each cake with your favorite
frosting and sprinkle thickly with
moist, sweetened cocoanut. Arrang
on large platter and Insert candle
holder witti tiny red candle In each
cake. Light candles Just before serv
ing. Makes 2 dozen cakes.

MORAVIAN CHRISTMAS
COOKIES

34 cups alfted cake flour
ts cup melted butter or other shorten

ing
1 cup molasses, heated

cup brown augar, firmly packed
s& teaspoon gingert teaspoon cloves

teaspoon cinnamon
teaspoon nutmeg

4 teaspoon allspice
Dash of salt
M teaspoon soda
Sift flour once; measure. Com-

bine butter and molasses; add sugar,
spices, salt and soda. Then add
flour, gradually, mixing well after
each addition. Let stand In cold
place a week or two. Place small
amount of dough on slightly floured
board and roll paper-thi- Cut with
floured cooky cutters in fancy shap
es. Bake on greased baking sheet
in moderate oven (375 degrees P.)
6 minutes. These cookies keep in
definitely In closed tins. Makes 200
cookies.

Biscuit Glace
I'.S pints cream
3 eggs
1 scant cup sugar
3 tap. vanilla
10 macaroona
Beat the egg yolks and the sugar

untu smooth; add the vanlua and
cream that has been whipped to
the consistency of thin custard,
and fold together. Fold in the stif
fly beaten egg whites. Line a freez
ing tray with rolled macaroons;
pour In the cream mixture and cov-
er with a buttered paper. Freeze
in the refrigerator tray until firm.
Serves eight persons.

CHRISTMAS MOUND
Large cauliflower, cooked
3 cups sliced cooked beets
3 oups cooked green beans
4 cup butter
I teaspoon salt
4 teaspoon paprika
Carefully cook all vegetables. Ar

range cauliflower In center large
serving platter, surround with beets
and beans. Mix rest of ingredients
and pour over all vegetables. Gar-nls- h

with stars nit from plmlentos.

Lemon Cream Torte
This lias a very professional ap-

pearance, though it Is simple to
make. Bake 4 egg yolks until very
light, add 4 tablespoons fine gran-

ulated sugar and beat to a thick
smooth cream. Sift 4 tablespoons
flour with ',4 teaspoon baking pow-
der and a few grains salt and sMr

Into the egg mixture. Beat 4 egg
whites until stiff and fold Into the
batter. Pour into a medium-size- d

mold or cake pan and bake In a
moderate oven 375 degrees for 30

or 40 minutes, or until firm and
delicately browned. The time de
pends on the depth of the pan.

While the cake is baking mix 1 cup
sugar in a saucepan with 1 table
spoon cornstartch, the grated rind
of a lemon and 1 tablespoon butter.
Stir In 1 cup boiling water and cook
until clear and boiling. Remove :rom
the fire and stir In 3 tablespoons
lemon Juice. When the cake is done
Invert the pan and gently loosen
the cake. Cool and place on a large
serving dish.

With a sharp knife cut slits about
two inches apart In the cake ana
pour the lemon sauce by spoonfuls
over the cake, letting It soak in well.
Chill, fill the center with cream
whipped stiff and sweetened. Garn
ish with maraschino cherries cut in
pieces and sprinkled over the torte.
Serves six.

VEGETABLE COCKTAILS
The water In which celery 13

cooked, cauliflower, brussels sprouts
broccoli, carrots, mushrooms, all are
usable either alone or in combina-
tion. Tomato and sauerkruat, beet
and tomato, beet and cauliflower
carrot and mushroom these are
truly delicious combinations. Serve
cold and call it a cocktail.

CHEESE OMELET
(With a Tang)

a tablespoons butter
3 egg yolks
2 tablespoons catsup

cup cheese, cut fine
3 egg whites, beaten

teaspoon salt
2 tablespoons cold water
Melt butter in frying pan; when

hot add rest of Ingredients which
have been lightly combined. Cook
slowly until omelet Is well "puffed"

When the coffee is good
What a breakfast

What a morning
What a set-u- p for the day
When the coffee is goodl

There 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 are two Schilling Coffees.
One for percolator.

One for drip.

THE
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plots and plans with pots and pans
to provide the feast which contrlo
utes so much to the merriment,

Not only has the great day to be
provided for, but delightful sur-

prises must be forthcoming for the
holiday parties,

For instance, an appropriate des-

sert for a festive supper between
Christmas and New Year would bi

a Regal Plum Pudding rich with
Christmas goodness but made witn

gelatin to be served
cold. Then there are Mor
avian Christmas Cookies for the
guests who pop In unexpectedly and
Christmas Candle Cakes for those
Important children's parties. These

Orange Dishes

LAMB CHOPS WITH ORANGES
Six lamb chops, melted butter,

sliced oranges, salt pepper, paprika.
Wipe and trim lamb chops. Dip ;n

melted butter and place in broiler
and broil under hot flame for eight
minutes. Turn and place a thick
slice of peeled orange on each chop.
Broil eight minutes longer. Season
well with salt, pepper and paprika.

ORANGE RUSKS
One and one-ha- lf cakes yeast,

cup lukewarm water, 2 cups or-

ange Juice, M cup shortening melt-

ed, 3 cups sugar, 2 teaspoons salt,
2 eggs beaten, 1 teaspoon mace, 2

tablespoons grated orange peel, t
cups flour.

Soften yeast In water. Add the oth-

er ingredients in order. Beat well
Let rise until double In bulk. Stir the
dough and drop by teaspoonfuls into
greased muffin pans. Let rise until
very light. Bake In a hot oven, 450

degrees P., about ten minutes until
golden brown. When cool spread
tops with mixture of:

One cup powdered sugar, 1 tea-

spoon grated orange rlnd, Vi cup or-

ange juice.

'orange salad dressing
cup sugar, 4 table-

spoons flour, H teaspoon salt, W

teaspoon mustard, M teaspoon pap-

rika, 1 cup orange Juice, 2 table
spoons butter, 4 cup lemon Juice,

Mix dry ingredients, add orange
Juice slowly and cook over hot water
until thick. Add butter and when
melted add lemon Mice. Remove
from stove. Beat until smooth. Cool.

ORANGE MARMALADE

Pour oranges, 4 lemons, sugar.
Wash the friut and with a sharp

knife cut it into very thin slice- s-
thins as paper. To every pint of pulp
add three pints of cold water. Let it
stand overnight. In the morning
cook one hour. Cool. To every pint
of cooked fruit add a pint of sugar,
Boil the mixture until it Jellies from
a spoon from thirty to sixty min
utes. Pour marmalade Into clean,
hot glasses and cover with paraffin
when cold.

ORANGE BAVARIAN CREAM

One tablespoon granulated gelatin,
t cup cold water, 1 cup orange Juice

and pulp, 1 cup cream, 1 tablespoon
lemon Juice, i cup sugar, salt.

Soak gelatin In cold water five
minutes and dissolve by standing
cup containing mixture in hot
water. Add to orange Juice and
pulp. Add lemon Juice, sugar and
salt. When It begins to Jelly fold
in whipped cream and turn Into
mold to become firm.

Cape Cod Salad
A fine spot for the cranberries

and grapes is this delicious frozen
salad.

CAPE COD SALAD
quart cranberries

Si cups boiling water
S cup cold water
1 cup diced grapes
3 cups diced pineapple
3 cups sugar
3 tablespoons gelsrln.
Wash and pick over cranberries

Cook In boiling water until they
burst out of their skins. Strain.
Add sugar and stir in thoroughly
Soak gelatine In cold water for five
minutes, then stir Into hot mixture
until dlssovlved. Cool. Add remain-
ing Ingredients. Pour Into a mold
and chill until firm In icebox. Serves

REFIGERATOR PUMPKIN PIE
1 tbsp. gelatin
i cup cold water
14 cups milk
I'i cups pumpkin (cooked!
3 tbsps. butter
3 tbsps. molasses

cup sugar .

tsp. saw
Up. cinnamon

Soak the gelatin In cold water.
Heat the milk, pumpkin, butter and
molasses together In a double boiler
Combine the sugar, ginger, cinna-
mon and salt and add to the liquid
mixture. Add softened gelatin, mix
thoroughly; cool. Pour Into com
flake shell. Yield: pie.

CORN FLAKE PASTRT
1 cup corn flake crumbs
V cup melted butter
' tsp. cinnamon (may be emitted).
H cup susar
(Roll or trlnd i cups corn flakaa to

field I cup fine crumbs.
Mix crumbs with butter, sugar

and cinnamon. Press the corn
flake pastry firmly Into a pie
pan. Chill while the filling Is cool,
ing.
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A Bread So Good We Sell
It Only

Look for a Freshness
Date Band like thij
on the wrapper of
every loaf of Julia Lee

Wright Bread. It tells
the day the loaf is
fresh first -- Day'
Fresh. Forhids its sale
as fresh bread after
midnight of that day

. . . and here's the new

they made to proveThe FINEST VEGETABLE CANNED

Ask your grocer for
T

JJaccIk

You see, when bread is fresh, the
cell-wall- s are tender. And this soft,

springy crumb holds in the deli-

cate flavor carriers.

But when bread turns stale,
the tiny cell-wall- s harden, crack.
Oven-fres- h flavor is lost.EAND

CUT STRINGLESS GREEN BEANS

By JULIA LEE WRIGHT

Head of one of the world's largest
Home Economics Bureaus

k has a goodness you can't help
but notice this new bread that's

baked to women's say-so- !

Western women, you know,

helped develop it. They tested
thousands of loaves.

And their ideas went into the

recipe of this new Julia Lee Wright
Bread. So naturally it's more fla-

vorful. Different from standard

formula loaves created by men.

In these tests we also found that
even among loaves baked from

the same recipe women preferred
the freshest bread.

So we determined to bring you
this new "woman's recipe" loaf

always

Chemists' tets show that even
waxed wrappers don't stop
this staling.

Every loaf dated
So each loaf of this new
"woman's recipe" bread car-

ries a dated wrappcrband.
Each morning on a clock-

work schedule fresh loaves

arc delivered to your grocer,
stale Imvcs arc picked up and
taken away from his store.

Put Julia Lee Wright Bread

on your shopping list today!

The Famous Santiam Valle
BLUE LAKE BEANS, picked
and packed in the perfect
stage of tenderness.

Pacited in Salem by
llillraan Packing Co.

C"
'

k ' W ' 0 'J0" For sale at youiV $ ., gJ NEIGHBORHOOD GROCER

V tJ't'' Hf0 SAFEWAY STORES
, 1

GUARANTEE: Try Julia Let Wright Bread. 1 you don't

agree it is better tasting, your grocer will refund your money f


