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The Perfect Dessert For Your Thanksgiving Dinner—
(ne glance ab this tempting, eye-calching pie and satisfied
appetites are revived! One taste, and you'll say it's just the

Tuck Candy in
School Lunches

Candy for lunch! Why not? It's &
wholesome, easily assimilated des-
sorl for the socheol ohlld who must
be fortified for the nitermoon’s
sehool sesston,  And U5 i a popular
dessort?  You'll get a hundréd per
cent "Yes' answeor to that question
whenever you dsk it

Vs no chore to provide delleious
candles If you use these shorl out
reclpey made with aweetened con-
densed milk. No cooking ia needed
and you are sure of creamy smooth
triumphs because these reclpes are
muoglenlly falluresproof as well as
ensy to make, A good candy lunech
menu dncludes & eream vegetable
suup, bread and butter, a raw. frult
or vegetable, salnd, milk and candy.
Magle Chocolate Nut Balls

2 afgunres unsweatenad chocolate
115 cups aweelened condensed milk

Nut ments, chopped

Melt chocolates in ‘double boller

Add sweetened cordensed milic mng

Prune-Custard Pie
1 it ogin, beiten

Peach-Prune Whip ik
15 cup granuluted suger
oup cooked dlced prunes
tablmapodn flour
oups milk
tenspoon vanilis
tenupnon grited lemon rind
utihnked ple shell

Beut the eygs with salt and sugar.
Add e prunes, which have been
mixed with the Iour, Pour in the

1 eup prune pulp i
I eup peelod ponches (or
eanrnid) 1
oup granuiated sugar a
Ty temapoon windamon !
Ly tenspodn salt ]
tablpepodh Rrated lemon !
ring
eug whitea, bBoulen
Lot simmet Tor five minales

w

Wl frults, sugar, elnmamon miilk, yanille and rind. Pour into the
and salt, Btlr to prevent ple shell and bake 10 minutes in a
gootehing, Cool. Add rest of maoderately hot oven. Lower heat un-

ingredients,  Chill,
Custard Sauca
8 egw yulka
2 tablespoons flour
1y oup granulnted sugar
by tesspien wnlt
2 cupr mitk
1 temapocn wvanilia
Yy tenspoon wlmond extrect

til slow amd bake the ple 30 min-
utes, Carefully sprend this mer-
ingue
3 egE whites
'k tenspoon sall
13 cup confectioner's sugar
13 tonapoon almend extract
tx tensposn grited lemon rind

atir over bolllng water b r
until mixture thickens. Cool for &
minutes. Drop by teaspoonfuls into
finely chopped nut meats  Holl untll
well rovered with nuts,  Let stand
in refrigemntor for two hours A
drop or two of popparmint may ba
ndd to pirt of the mixture to glve
variaty.
Peunut Bulter Frull Loat?

2 cupa ralains

1 eup peanuf butise

14 ecup sweetenod condensed milk

Pul rnielna through food chopper.

1 temhphion 1amomn exteiet Beit the whites ond salt untl

Beal the volks Add the stUE Add sugnre and beat until
flonr, signr and galt.  Add crenmy, Blend in the rest of the -
the milk. Cook in double predients and carefully spread over
bodler untll  sauce thickens the top of the ple. Bake 15 minutes
slghtly. Beat, Chill,  Add in m slow oven,
extracty. e

Caramel Cream
1 tablespoon gelatin

Remember to Iahel  pladnly  all & Clp cold woler

the suminer and fnll clothes stored
away Tor next year. Tf the eclothes
wre nob usable, cispose of them
Lo save extra hardling, This makes
for simpler househoeping,

[
Ly onp ‘hot milk
By Cup o magar

13 tedspoon mace

1 pinf eream or 4 egg whites

Bouk gelatin In cold water 3 min-
| utes. Place 15 sugar In heavy sances

pan, lot melt to brown liguld and
pour very gradunlly in hol milk.
Btir until smooth, they add to gela=
tn mixture, Sty untl’ gelatin I8
dissolved, adding rest of sugar As it
hegins to thicken add mace and fold
in cream or eges beaten very stiff.
Pour into cold wet mold and freezs,
-
Cheess Salud Dressing

14 oup thlck Frénch dreasing
iy gup oottige cheese

13 teaspoon minced onions

1

tenspoon minced parsley
tenspoon lemon Jules
teanpoon paprika
1y teaspoon saltl

Mix the ingredients with a fork.
Chill and pour over vegetable or
frult snlad.

e

Nut-Raisin Pudding

AL cup hrown sugar

5 eup four

1y toaapoon aalt

sEE yolks

cups milk

eup ralsine

oup nuis

teaspoon vanilla

13 tonspoon almond extract
ey whites, boaton
tnblespoons butter, melted

Blend the sugar, flour an

300

13
|

e i —

Add the yolks and milk, Cook slow-

ly and stlr constantly untl] the
mixture thickens and b
crenmy. Beat well and cool

Iy, Fold In rest of ingredients.
Chill.

HEAT WATER
THE MOST
CONVENIENT
WAY

d ealt,

eoolTies
slight-

O

There is a

WESIX

for Every Purpose

e, ' 1 Add peanut. butter and aneatened °
dessort to top off & hountiful heliday dinner! Rubvered eran-| condersed milk, blending thorough-
wrg-apple filling gleams aparkles T 4 2 T |1y, Serape mixture into bButtered now rI
boerrg-apple filling gleams and sparkles through the Incy lat A R il it St

Z)
#” Digestible All-Vegetable

tiee-tap . of golden rrust—such

downrght handsome plel

B —

confegtioners’ nugnr, smoothing out,
Sprinkle top with confectioners’ su.

HOGG BROS.

328 Court 8L Phone 6022

Cleaning Felt Hals

in sy to Mok T gar.  Chifl Cut it squares for
h"ﬂ"{:“_’l_‘\_ l||llll“:|| P, Fo retove spoty dnd freghen up | sarving. Makes about 105 peunds. Shoﬂenlng—ﬂulck—Mlxlng

vour felt hat, rub ff with sapd-
puper or an o emery  board, i
brosh off with a elean sulff brush.

ple™ o make. Just foflow [he shmple
reclpe below tn gol 1y, melbelii-
your=motth ple crust, Al wintes 100 wpg foutment (s espoclally rocom-
¢ on thils tecdpe for nll your AWo- | oentad to use for wnter .nans on

t| Cup of Nuts

There are about 45 Brazil nuts,
with slioll on, to & pound, That will
produca about 2 cupfuls of shaved

s plen. hits.
Jilp fhe reclpe now. Your guests |es

or coarsely ground nutmeat,

will enll thiln Loey=Top Crapnberry
Ple Ehe most begutiful, most delie-
fous ene that ever graced n Thanks-
givirg Loard!

facr Top Cranberry Pin

214 supk evanbarries w,?ﬂ. i
315 apples Ga‘DEﬂ G
el i FRESY. 1c!
"'r ‘:nh.d"-r‘nr-l.-: wals t = With pOR'J"FR- FJ‘” oD
Csmblne eranberrios, apples, stg- O ftreag HUS FRII. ‘F.f

ar mnd witer, Tiet stand while roll-
ing pastry, Roll Y4 af dough and line
a f=lnch ple plate. Roll remiining
hodr of dough aid oul in narrow
pirips ‘nbout M-inch wide. Fill ple
pliell with frolt mixture, Place pps-
try ateips on top, erlsseressing dhem
to mnke an abteactive Intblee top,
Malstory eden of ple, place =téip of
dowzh neound Himond press togeiihs |
nr with fork. Bake o hioh oven --1‘."1"

Your fapi)
15

80 te 00 minutey. See {f you
evesr tasted such (laky, inhder pastoy
na vorl énn nke [Ny enky way,

AL measuremanta In tnia reclpo Jovel

A

Plr-Crost

24 cups wifted nll=purpose flour Vege. Worklesn washdays ars really here, i

'1 1?1‘:?;|:;|]|‘nr-:”:|l!' K ls::. Hd 15 p “Hpacity, 2 Sattwoaunlomatic eontrofs— Th';;""“" “'“h:"’:';‘“;‘;“‘ blf}l‘l‘l When I grlnd it

L Bk e hadbait by LTY Ortar’y add scap and bluing. touching water. And Bendix washes .

;,-:.'“,',,,,‘T‘,."‘:,":..d'”]? LaERIE, Al Yaluohj, w“’rv. this ,r.,c,,m'fhf' clothes far cleaner, Paya for ftself with No mistaking '!hnl deop vesty
1§ of shortefing and, 6t th i il postpqjq.: " 3 Remove clean olothes dampe  aciual savings. .. may he owned with nromal Airway's frash, all rightl
mixture Is as fine as meal. Soogquick K dry, ready for lina, n small down payment anid easy terma, Hours fresh| Your grocer orders
s easy witly teiple=crenmed  shor- it in the bean...right from the

tenting, Add remalning  shortening |
and continue ettting u narticles
ore siea of navy bean, Sprinkla il
the water over top of mixture: With
a fotrk, ntle woter Imto mixture to
form s dotigh.

PORTER-5CARPELLI M

B U mac {]
table copuny

P RILIS

ACARONI CO., PORTLAND, OREGON

Blixten;,
08 genuing hard.apym s

e col Mrainer o d Umj.
ander, three. 5

Thousands of women who Imve seen
actual demonstrations have been
thirflled and amared at the way it
wanhen, tinses and damp-dries clothes,
cleana ftself, shuts off aotomatically.

THIS IS ALL YOU DO:

Put drv soifed ofothes info the
dry cylinder.

SEE THE BENDIX HOME LAUNDRY DEMONSTRATED AT

HOGG BROS.

Willamelte Valley's Largest, Appliance Dealers
825 Courl Si.
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On your dealer's shelf are many brands of California wine at the

same price — how con you select the best2 Let the name at the bot-

tom of every label be your guide to good wine.

Packed under four

Brands— Grape Prass, Italian Colony, Isco and Sun-Vin—you can be

sure of getting top quality every time—for ot the bottom of each

lobel appears the name, Ilfalion Swiss Colony, It
tion that comes from over 50 years

———————

assures the perfec-

of wine moking experience.

GEMNERAL OFFICES: 5AN FRANCISCO

ITALIAN SWISS COLONY

CALIFORNIA WINES AND BRANDIES OF QUALITY

STUFFIN' BREAD

‘! Schoen’s Stuffin’ Bread

BOTHER WITH DRY, STALE BREAD!

| — SAVES TIME
i — SAVES MONEY
-' — SAVES WORK

I

|| Contains all the necessary spices for a delicious dressing
«« . thyme, sage, marjoram, salt, pepper, Just add oys- |
ters, aniond, mushrooms, parsley, celery or whatever
you prefer, and the job is done!

| _/4[ yom- g-l'OCQ!'J j //' /()a IOL

Let Us Roast Your Turkey

— THANKSGIVING SPECIALS —

FRUIT CAKE - - 25¢ - 40¢ - 50¢ Ib.

MINCE PIES  PUMPKIN PIES
VARIETY OF ROLLS

| All Schoen Breads at

Your Grocer's |.

L F o T e 3 - =y )

G CO.

Airway's a good coffee to remember
when economy is your buy word

Just whiff it

buy iz Airway at its basil

roasting ovens| No stop-oven..
no delays till it resches his store.
That's why every pound vou

3

finvar and thrifry prios

Good? 1's premium

coffee tested by experts

And mlk about sirict! Nothing but chofos
mallow coffeas for Airway! Ferlect for
blanding! Why not try this arigtocrat? Yom
ean't losal Airway is uncenditionally guar-
antned. . avary ponnd of itl For freshness,

- @‘7
2 That's the pleasant
surprise ahout Airway

So little time Ia lost botween roastsr
and grocer that spacial containars
aren’t neadod. A senzible bng does
tha job,..saloly, economionlly. That's
why Airway, with all its grand {rash
fiavor, costs you ao little,

Coprright, 1gpg, e
N Fronchus « L
Mhaweer « Dallas -




