MONDAY, DECEMBER 21, 1936 _ N

A roast, cooked as it should be,
nt a low tempermture, will produce
drippings of a light ocolor, but the
brown color and caramel flaver
which everyone likes in gravy may be
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1t s sald that mests cooked by
braising, such as & pot-roast or Swiss
steax, make the best gravies and
satices, as each time moisture is ndd-
ed und cooked away, the drippings

1
Lo otherwise bland and uninteresting | though this depends to & greal ex-
| foods, Moet vegetables are improved | tent on the kind of meat from which
by addition of meat drippltigs as sea- | they come. Ham and bacou drip-
|soning. And what would gravy be|pings ulmfl; their ctnrutﬂiﬂlc
without that delicious meat flavar? | flavor, frequently are used for flav-
The meat drippings wwually consist | oring vegetables, and hot breads, |become that much browner and the|obtained by allowing flour to brown
fat, molsture, and flavoring, al- |such as muffins and corn bread. |gmvy that much more in dr before liguid is added,
— - — —

|
| Drippings Ideal
l‘or I- lamrmg

g% s o ha- |
o es, and &
wle one 100, [0 Aripplngs can
be used Lo add the distinctive flavor | ©f

TRYMAKING
600D CANDY

Buffet Combinations Make
Tempting Christmas Supper

PONDANT —_—

I‘Juth iuger
h teasponn cream of tartar
cup bolllng water
1 tanspoon vanills
Peanpioon lomaon extract
sigar, cremm of tartar and
water, Lol stand 5§ minutes, mix
agaln and place over low fire. Boll
gently and without stirring until a
solt ball forms when portion is test-
ed in cup of cold waler, Remove from
fire st once and pour nto 2 shallow
disbes (noup dishes are fine). Do not
touch for 15 minutes, Add vanills to
one ol the dishes and lemon to the
other
Beat one dish of the candy at &

time untll the mixture thickens and |

whitens, When it Is stiff, take in the

hands and knend 5 minutes, Wrap in |

wazed puper and stare in jce box

Il desired, the fondant can be
shaped Into small balls, and nuts or
candied frults pressed on top. 14 can
be melted in double boller and, when
»alt, poured from & SPOOT GNLD WaX-
od paper into patties (14-in, elreles),
Nuts, candied frults, coconut or
grated swiet chocolule can be added
o fondant during the kneading

ONANGE CREAM CANDY NOLL

2 cupy ouger

5 cup cream

e gup milk

cup aratnge Julce

teRapoons graled orange rind

x lewspoon anlt
toaapoon lomon extract
gently the sugar, crenm, milk,

Julee, rind and salt, stirring fre-
quently. When soft ball forms when
mmall portion iy (ested [n cold water,
remove the pan from fire and let
stand 18 minutes. Add extract and
bont untll creamy and thick. 8hape
into 2-inch roll on wixed paper, Chill
unill firm and serve cut in thin elic-
o O Munres,

For a variely and quile a delicacy,
pour the crenmy ihickened candy,
after besting, onto waxed puper,
patting down until 4Y-ineh thick.
Melt 4 pound sweet chocolate candy
bar in double boller and pour over
top of orunge candy. Chill. Cut inte
squares,

CHRISTMAS NIGHT TABLE
for the Informal Christmas night »

enlared china.

Christmas night supper in the home where there are
holiday guests can be made almost as delightful as the Christ-
The hostess, seeking to tempt Lm kl w-jaded ap- |

mas dinner,
petiles, may easlly propare foods$-
quite different from those she served
at the noon meal.

A saludd platter of crlsp vegetables
orflsh . .. &ty of relishes, asorted
choete and n varicty of wafera , . . a

0

Welsh mbbit and a bowl of fruit—

CHRISTMAS DESSERTS

Of course vou must serve the
traditional desserts on  Christmaos
day. Everyone will expect it and
your guesis’ would be disappolnted
if you did not. Buti they alip ex-
pect from a modern hostess same-
thing new—a surprise—an  up-to-
dilte dossert that they lisve never
bofore tasted. Burprlse is one of
the most important eloments  of
Christmas in food as well as I the

presents which Santa Claus brings, hot mixiure slowly, relurn to doublel Any of these mixtures msy be
#0 be sure to have something novel :ﬂoﬁﬂl nnd I\‘lmk n minute or two|spresd on hol buttered Lol of erns & lb Dole’s or Del Monte Fancy C hed
up your alegve or In your rec onger. Conl. Add one cup cream,|ckern. Or they may b used as H d Pl xm Mix z 23

e g ar ain as “&3€ 1 TidbitsorPineapple

Desserts form the climax of the
meal, and for that reason we're
Rolng to tell you aboul some dos-
serts that will make your guesta sit
up and take another bite after even
ihe most bounteous dinner, It
dossn't matter how almple these ex-
tra touches are, If they're new to

Sifce Into the bowl one banana and| ‘The hostess may prefer a buifet | Mix
'l'.';.fuu ‘D‘:n;:E CHRISTMAS & slice of pincapple, Makes from 16| suppes with foods previomwly pre r.nr.! lg:)‘:lft}:llne"wbugar PE“B \TU'LEd for their
LETI OWBALL: Scoop|to 18 punch glasses. 1f deaired, this|ed for Ohristine pight, howeyer. In ] > ’ z zs
up vanills ice oream, using m round |punch may be siightly, diuted with | that cuse she may ptnn Jellied 'L‘.nl PUMPKIN Del Monte Gﬂlden 2% ] can ’c o cans c

ice cream dipper and making the
balls as nearly round as possible. Roll
the balls In canned molst cocomnut

until thickly coated, Pour hot choco- | o4 tem: v o r 1 hot rolls creasran
Pl even s hermit o come| Cheesed blact N 1l hot rolls, &
lnte nn:eml‘n the hul.:;:;n of ice t.:eu; out and eat. Perhaps that's why the ;q;ruun ad W ple uppis of - Clabber Gisl Dole's Huwauar‘\” Cnmhed Pine-
™ fallowing cookles were called Christmas cakes, cookl and con- B k P d nbber Gir l 9 apple, new 211 {ins, can ....... e
W Butve At onoe. CHRISTMAS HERMITS fections, | a lng owaer Quality & Price 2 lb- cans c Del Monte Melba Halves
CHOCOLATE ICICLES OR| Cream one-third cup bulter and| Since nformality by always linked P' hes. 2" b . lse
ENOWBALLS: Melt Lhree squares of | one-hal cup brown sugar, and add| with Yulstide festivities the moto eaches, 2la's, can

chocolate in double boller, add the
contents of one ean condensed milk,

und st for two or thiee minutes or |sifted with two leaspoons  baking | Piced on a table o & buifet in the GINGER i 16-0z. Cans 25¢: 10’ 45c
untll very thick, Remove from fire|powider. Drop by spoonfuls onto o | QAINE room s oo tables in the var- || i Del Monte or 8. & W. Fruit
and add two tablespoons butter and | grensed cookie shett. Bake i a hot | /ous ollier roomn where the guests Or Sparkling Water, | Cocktail, 1's tall, can 15c

one-hall teaspoon vanilla, Then add
aboul two cups confectioner's sugar,
cooking it uniil stiff. When cold,

-
form with palmas of hands into slim
little rolls like leicles or into small
balls lke snowballs, Roll thickly in
tunned molst coroanul

A PUDDING WITH A PUNCH

FROZEN CHRISTMAS PUDDING
—Mix (wo tablespoons cornstarch | e
with one-half cup sugar, add to two
cups scalded milk, and cook in dou-| ¢
ble baller until thick and smooth
Beat two cgg yolks alightly, ndd the

rum [avoring and freeee in refrig-
eralor Leaya

YULE PUNCH: Mix one quiel ¢l-
der, the contents of n No, 2 can pine-
nppie julce. one cup botied cranber-
¥y Julee, one cup otange julce and
one-fourth cup lemon julce, and
aweeten with sugar If desired, Chill;
then pour over ice in a large bowl.

waler,
CHRISTMAS COOKIES
A really good Chrisimas dinner

ane. well-beaten ogg. Add one cup

eanned mincemenl aind one cup Houe

—400 degrec—oven for from elght to|®
ten “minutes. Makes about thirty

small cookies,

Hang Up The Christmas Stocking

len, chooolate or u|-
the menu.

ing, olkcod ¢

nnd oream  chom '
and broiled bacon bits,

Berves olght Hre
wiche
prumne,
Hut,

ar thait
ished butkedd husm

upper {uble,

{ hoitday din:

The kitchen |
E

FILLINGS ARE SUGGESTED

From the loll
o0 may fid

Into your menu

Minced hota and piekis
erwurni
oiid meats,

mixed  wit

and
s of dill

d onions hleng

natocs

heose and duates, ars

Among them a
ralsin,

they m
tied

1 crealmn

i with French dre
lettuco

tir, orang
bran or Bostenn brown breads
Sinco nll of them will rematn me
for several days
day belore being

A bowl of appetizing frult Is a simple but effective eenterplece
Rough linen maty
in bright eolors make an attractive background for the creum-

e

ral which -lli fit

may complete

hrimp,
plckle, mi

il

o nuk
e, batan

ay e made 3

BUFFET SOUPS POPULAR

alad molds; ¢
¥
11k

variely of plotie

an help thems
Dishes of cracked by

Ine dates stulfed or p

prove popular.

||nl

of 1

twiche i

wods My be ||

dnte, |

i |

- |

Informal the supper in the better. So ||
bowls and teays of fc

——
For a chinnge serve flah of meal si-

Even the old

Kind, and the chlldnn“. jun must be “hung

Here's a | H:nt for the
Holiday Party!
HORN& mu. dolla, books —

king must have some-
umhl in the toe, and no
lﬂru ;'hrldu l‘:::m thoy're
traditional as the tree! Tangerines
are the children's frult, because
“an ponl them by themeolves,
%0 cloan and tidy and health-
be sure to have plenty on
nllng bolldays. The ut-_
o h"" “kid glove oranges
ahipn and
I'lavlu

?f§§§§f

i

other Ingredients and add to golas
and serve on Ieituce. with mayos-

f
bt
i,
g

too, If they are these gay, new paper |
“hung by the chimnoy with cars™l |

on the (abls, bang it on the tree, or
use It to decorate your cakes and
ralads. Want something grand for
our next holiday party? Then try
this Florida recipe, brand now: |

Tangerine Salad Mold

1 packags lemen
l cup Wling waber
op cobl wiler

t. up grated cabbage

1 oup lungerine segmenia eut o halves gy ‘

% cup dhapped enshew nets |

ﬂull of aalt

Dinsolve lemon gelaiine ' sccords
ing to package directions and divide
among & or § individusl molde. Miy

tine. Place In refrigerator until sot

nalse oo ibe side,
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all of thoso combinntions are a Heas- | |
ing devintion thrm Iluv Haual pic -.un |

GOOD THINGS TO EAT

IS FULL TO THE BRIM

“THERE’S NO
BETTER PLACE"

260 North Liberty

The wish of all of us at Sa-
lem - Columbia is that each
and every one of you will
have the best and

MERRIEST

with

Prices Effective—Tuesday, Wednesday and Thursday,

CHRISTMAS

December 22, 23, 24

Free parking for our patrons and all orders over $2 delivered withou!l charge

ever!

a)mx- »2D

ALMON DS

IXL SOFT SHELL

b 27€

PECANS  crorcia paPER sHELL 1. 35C

WA_LNUTS FANCY FRANQUETTE 2 Is. 35¢

FILBERTS

OREGON

b 15

BRAZILS

LARGE MANOA

2 . 35¢

Plain

cream :mxz Ibs. zqe

AXmas Broken Mix
Old Fashioned # hocolate Cones 2 Ibs.23¢

French Faney

CAKE FLOUR

Juice 8 oz.can 5c

§| Homestead Pure Milk Choco- 19‘

late Coating, 1 Ib, cakes ........
15¢

2 Ibs. 25¢

Jolly Time Popcorn,

lelly Beans or 10-07. cans

loe A.B‘-Gum Drops z |ba.25¢

Del Monte Galdpn Hautam Cream style

Swansdown pkg. 23e¢ [f L. 2...25¢

CLICQUOT CLUB

12 for $1.10

nuts, eandied fruil  peels . Full Quarts 18¢: 12 for $2.05 » | Lucky Strike or Camel
:\::“"::.I|:-II‘.-|:.1:\1IE i;::mtnl‘:' ”-1, Fresh Roasted z zsc | l § 4 cans zsc | Cigarettes, carton . s1.17
{ : doughmits will sl Ibs. | for that

Pennuts
Dromedary Cranberry Sauce,
ITn, tins

With Tamnm In Every Toe! Jad in_popovers. baked and ecdled | §-W Fancy Grecian Currants, 19 10’s, can—35¢ George Washington Tobacco,
(= [ 'l‘-“ c o 100 e : sqe
BE SURE | ol | AND
| You stE AR >

Whlte Cake

'PAN ROLLS dozen
' Mince and Pumpkin Pies ea. 25¢
' XMAS COOKIES dozen 10e

10¢ |

full pints : vyore

Aszsorted
Ieing

Damuscus Christmas Tree Special—Rich Vanilly Tee
Cresm with Creme’ de Menthe center.

e

Dale's Hawﬂnun Pine-
apple Juice, 1's

-_Kﬂigii_ts - Libby - Del Monte | 2..15¢

Tomato Juice

Six different varieties, cubed and
ready for use,

Iast

3¢

Prince Albert Tobacco,
minute gift,
16-0z. ting

15¢ | 46 oz. cans—23¢ :

34c & 44c

LETTUCE Ige.Arizona 2 heads 9@
10¢c '

CELERY HEARTS 2Bu.15¢
Grapefruit Arizona Doz. 29¢
ORANGS Lge. Eating 2 doz. 4§ €

6 B—b—8—o—B—o—%

S S i

Qusart zqc

Sausage Country Style, b. 15¢
Pork Roast

We have a fine selection of Turkevs, Geese, Ducks, Capons, Bakes or Stewing Hens at Reasonable Prices

GOVERNMENT INSPECTED

Primea
Beel

Rump Roast b. 15e

Young
Pork

b.18¢ Fresh Oysters pint23¢

NN 4

‘I‘hat You Shop in Comfort Is Our First Concern

Ample Parking Space




