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Holiday
Recipes

Bpleed Cider Punch

8 cups hot lea istralned)
gallone «older
cups dark brown sugsr
L oup Innmu Juloe

w

b
Cover and et the br
mer together for 10 minutes, Biraln,
Re-heal Bnd serve,
Muolasses Snaps
15 eup fat
cupe diatk brown stan
etp  tmolasses
tanspoOn cinnanon

I
i3

teappoOn | KINREr
tonapoon eloves
teaspoon anlt
eups flour
tepaponia sodn
tegsponn haking powder
¥ @ream the faf and ar, Add the
moinsses and aplees. Beat well. Add
the rest of the ingredients CHill the
dotigh’ and then roll L out on
flopred board and ent put eookis
Bakn 10 minutes In modernte oven,
Cherry Cookies

tioup butter
14 cups grafulnted augar

3 ®itEge, beaten

1 eup red cherry Julos

1 tenapioon grated Jomon rind

s el wa i

15 teaspoon grated orange rind
A tymepoom aall
4 cups flour
& tenapoons baking poswder
sileed Ted cherrles
Cream the butter and sugar. Add
the eges and julee Mix well, Bland
fn (e rinds, salt, flour and beking
powder. Chill the dough. Drop por-
tione of dough from Hp of a apoon
ontn greased baking sheets. Flatten
ench cooky and top with cherry
slice. Bpke.
- —
Cornbread Htuffing
Ly cup fat
oupa cibod bread
sup chopped onlons
eup ehopped eelery
tablespoons minced pariey
cupa broken, baked carnbrond
lesspoon =alb
teaspoon; paptika
eip buttar, melled
7 eggs, beaten
Heat the fat in s frying pan, Add
bread. onlons and celery, Cook slow

»
L R o

for 5 minutes. Stie Irequently with o II

fork. Mix In the rest of the ingred-
fanta, Stulf tirkey,
Candied Sweel Potalves

10 eookod awvel potatoen, beeled

2 cups brown augar

1 cup water

4 tahlenpoona . buttor

Afrange the potitoes In s buttered
bnking dish; Boit the rest of the in-
gredients together for three minutes
Pour aver potaloes and bake in mod-
OTRER OVET,

Cranberry-Nut Maold
.| cupy ernberties
wnter
rinulnted sugny
g ahnved Brapgdl nuts (or others)
inpadn aply
(,-l». the berrles and water In n
covered pan untll the berries are
soft, Preas: through a coaran sieve
¢ Mix the Julee nnd sugar together and
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White Fruit Cake

4 cups butier
CUPSs grantintes pugar
cup lemon Jujee
qup orange Juics
taEs
torsponn -u:! e

from

Yt et A e e

qup ehaopn ! cnnadie E P prepartd # .

cip chiopped misins advantage of e C=preparsd . pleaping fluld then momoves the : -

cup coconnut chopped or sliced ripe olives po sitit= nroot i A gUm sloins, | Commereial Best loc

cup slieed i eherries whin 1o this pirpose | of dloves nta tamato fulte cock- | Grade, all vanilla, b,

cups flow inil give -

. PeAApOOnSs DeKing. P " l}‘I.:umrnm IIl:- IHhr Slufling 1w — Gom  Dropa, llc
Hﬂﬂ'd_}‘ PIPS Oream the butter nn!ll Add Purposs flobiy Christraas Candies Jumba, Th. .. ..ieprens
stugar snd beat until very crenmy Cut out mats from hemvy waxed French Creams, 20

PUMPRIN pie In & mignmy | Add Julces and sges, Boat two min- v and keep them under light- portand T [T c

handy thing to hava around | ytes, Mix In rest of ingredients
during the holidags, ovon It | guif-gil] loaf puiis lined with wixed
yoo aren't o movie comedlan. | oonees Bake two hours i moderates

Peaple do other thioge with pnmp- k 2 -
Kin ples hehldes Dlastering thetm lv slow oven. Store, wrapped In wix-

Fruit Cakes ||| =t

family bird

1 Cr pave Ut at

!Ripe Olives Used

owl Stufhng

g i AAETHIT

the

el

h-u nil l‘u||-lnm Mixing

Eleven

‘NU' Stuffing [ The darker outer leaves of eab- | water and {

oy Bubtar

noatore them, covered
Lage and letinés contain mjore |r-'|n||n n ool Wee [or an hour or so. O

\ I {Ull(ld\’ ’] ]p\,’ n,. elnpped . | than the palor. ks leavey, so b | youean sheed them and vss \r

Wi E sire to tise them. If they have wili-|ad or an edible garnith for sale
ed, souk heim 8 minutes in cold | ads, meats or fowl

used In balls or confeo-
4 be very crisp helors you
» othier Ingreédimia. Spread

] Christmas
nf ;rpp:- d corm W ow . : '. 1] i Box
LAL 10 minubesf o e 5‘,,_".._ A i o
ven, Cool 1t slightl) -
in. The fexds will be | Gum on Rugs | an y
| much better flavored, To  removy gum, o
ANy ¢ ' Sepound
Assartmenil ouvvons SI'sg

Mi-pound Hand-
made Assortment ..... 98c

g b with
| The Splen of I,Il'r b <
Some spley toviclies

nnamon in sugar

s (iat i ean l\r m

i enpdies during the holidsys. The
{mats will entch any candis deip-
![.n'_,: and save tha furpiture

Dallar Mints,

sreamy, b, .'.u,‘..... zoc
Hard MMix,

Bohaefer's own zn;_\_z;c

1
| Frosted Cakes

all aver other peopte'n faces, yon | 24 paper, In s .-n‘m place L Chocolite Cherries,
know, So hers's a good way to | Rich Spicy Frult Cake wd green  peppor To coat small enkes with [rost- P TTLT D, 9c The Candy King
make a simplo 2 cups hutter l'n stick & skewor hto the cake

Country Pumplkin Ple: Smooth ;:‘ff‘-‘ durk: brown augnr and dip the enke into s deep Bowl-
oni-hall cup cottagn cheowe, or | ‘_f‘"'_ | i roptied fut or

. i) grape lulce i " PY uis or

pass L through a sleve, then mix .; Cup ornngn Jitice hm tihur, salt, baking p f..m.-.- rﬂ-‘n spleed sUEATS, ’
with one and a third cups canned 2 tahlespoona lemon Julcs and augar togeLr | —
E:::;;;kin,"h &1'!: ‘:Tnitht{ds ﬁ:l{l: 1 tﬂ;:;n-'mru nalt e and mix 1f youl like the flnvor of citrry add

TAr W worthirdn  teaspoo tableaponn vantlia i Sy Sk
wll, twothirds teskpoon gloger, 2 tablespdons elpnamon Ay I":-‘ EC r;:”':‘:"" "lh_-'- -:"‘ :III‘;'T : DBUG STORE
two-thirds teaspoon cinpamon and L tabilogpobn mnc X i Ime voul moke them, or put a | Lo -
ome-fourth teaspoon nutmeg, and | 1 ablepoon bitmes | el | BOrs orbeals SYAYYs[ LRy 1809 Prescriptions Accurately Filled 1939

v ) MR £y RLEH MOIOE L sl ndts fiavar to rlde and cligese 3 SR

add with two beaton eggs and one 2 cups chopped riliins 31l Brenms ) adts flavar to rive and c it Original Yellow Front Drug and Cands Store i Salem
and o third cups milk. Heat in 2 eups chopped daten Adla calt macarpn! and tomato sauce. Go Sole A ta for Pe R i : )
l{‘]d!!‘?bl:;hﬂ‘gr and I'J"“f“l“l:“ lh““ 1 eup chopped eandisd frult poel | es. ripe ol aparingly, however; an overdoss can y ": wents for Penslar Remedies in Marion County

n lined with pastry. ake, hav- 1 eup chopped candied pineapple e 2woil the whale dish, a5 omm y S 4
ing oven hot, 450 dagraos, tor firet .: eup aliced candied chorries to stuff ch ¥ L C ercial St. Phone 5197 or 7023
ten minutes, then redocing it to 1 eup d b hed nlmonds are hiked =8 &
336 degrees for remaining time, by eup choppmd eltron G more brotl
about thirty minutes or until a :'t‘lni:;‘cf;:‘-l"_“u 5 — = — —_— E—

i Sl : L ] . s Staffl : Fawl

Slowdy add the sugar and beat until .

Or Elne oreamy. Add egzs and julces and

. % = beat well, Mix tn rest of the ingre-
do{lf T;"uﬂ;!:'t‘:l:{‘:nd:: .;:; f::t?lr: dients and half-1ill Joat pans lined
country rovsin wouldn't recogmizs | With buttered papers, Biake for four
it on the table. If vou feal that | hours in a slow oven. Boll toge
way about it, try this 3 minutes half a cup of dark, brown

Pampkin Pie with Mdrshmal- Paugar, two-thirds cup of witer. Cool
fwea:  Add twothirds enp wogar, | slightly. Brush aver top of cake

CHRISTMAS LABELS

Ask !h.;cn Expreat for free color.
ful labels. And when your out of
rown gifts are ready to send. juse

phanciimar Expésas oy Westery 260 N, LIBERTY PHONE 3032
fe and

Into tin lined with pastry and bake

at 460 degrens for ten minuten,
than at 325 degress for thirty
minutes or (il snl.  Cut twelve
marshmallows In halves and lay

over top. Retorn to oven until
marshmallows ara browned

Makes one large ple. R RATES

boll for five mintites, Stir frequently
to prevent acarching. Add nuts, salf,

Put In molil. Thill
i s
You ean dry mint right out of
vour mint bed and wie it for season- |
Inga. Dip' fréesh minl Into bolling
water, shanke dry and thon plnce in s
pan and st In n moderntely hot

over. Boke nntll the mint will erum-
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2 S e “‘E{f What could be better for Christmas
-,: than a full automatic Westinghouse
i : Water Heater installed in your home
|t to be enjoyed by all.
Al
a¥ TERMS ., 53 Down
i $1.79 Per Month

At all meals during the holidays, and on all other days,
assure yourself the best in Bakery Goods, serve , . .

SCHOEN'’S

Fine Breads, Rolls, Pies, Cakes, Pastries &/
(el Them From
Your Grocer or Order From Us

Payable with Your Electric Light Bill

OUT OBLIGATION.

WE WILL BE GLAD TO MAKE A SURVEY
OF YOUR HOT WATER PROBLEMS WITH-

i
FRUIT CAKES 1
Rich enkes beautifully wrap- 1l
ped. They make excellent 25c to 50c f‘b AlE
glfts. Lb, :‘E
ik
Mince Christmas Fruit E Iv’,
Pies Cakes Stollen il
KB
 25¢,.35¢ | 3dc..59%c | 20c ... &
Daliclotisly  flavored | Rich eakes eapopially | Tasty, yenst = ralsod g
with fine sherrylhaked for holldes | ‘ol fe= cake for break- 1B
wine, fennta, it | F
§ .
YULE KAKE A oo e %&w@
A | Danish fruit eaks, mnade Ay o
of :?r\c f:u: ll-udl n :rul.t eakn. [Ui‘_’h 1 5 c . | FOR HEATING WATER! .
Pine [oBated . iue cvaasannsinis ROTH: “Huf dosan't it oot & Jot™
! | MARY: “Heavena, no! And best of all

IPICED DRESSING BREAD— Containg blended
spices, margarine, thyme, =sage and peppet, loaf

All Tiirkess must be In by 8 mm., Christimas mom
We will be open Sunday for your cmvenlenee

Christmas Deenraled Cookies ta Every Child

Free Accompanied by an Adull, Ssturday

country over have proved in  —at

Rt

ning

- [ never fr||'r’l

| my Wastinghousse, or even think of st/

| Electric tates are lower than  you want, whenever you
ever before! And worien the it — without work, dirt or worry

warnl

amazindly jow ocost!

their own homes that o West Chive your family the comfort of
fnghruse Elpctric Water Heapnter  Westin

ghouse  Electric  Water

Turke)‘s ltﬂasted Xmﬂ!‘i Dﬂ_" soc & TSC will give you :ll the hot water  Heoting = (f costs so I
RET Momaproond FACTE TODATY

flial

N irn t ik Sotnetne e | vl i il e s SPECIALS FOIt FRID I\‘l. SATURDAY, DECEMBER 22 AND 23
ERooh SR e Sal oy ataite [T o Snlghiegity, Beieng o ey ‘:"‘»;\ijﬂi‘ bl RATLWAY EXPRESS || We Extend to All Our Friends and Customers Our
| 10 tor RalC tha Sonsants ot s N, | 120k int il star and tree shapes. | gredients. Stuf fov! | Wa dotiver on Ghrisimas 0ay Very Best Wishes for a Very Merry Christmas
3 can). Add two hoaten mggn, onn — — — — e —
B Alrplosimp A o | o O OO R e

MIXED NU'I‘S

1939 Crop
Peanufs .2 1bs. 19¢

Fresh Roasted Fancy Virginins

Almonds 2 Ibs. 35¢

IX1, Boeft Shell

Pecans, 1b. ... 2%¢

Jumbe Paper Shells

Bra. Nuts 2 1bs, 29¢

Asparag“s Raycroft Center ( uts, No. |

CRANBERRY SAUCE ”:%"'.ié.“fli'.‘."" 10¢
Pumpkin ff.‘ffm el 'Lfi.”g“ 2 for 13¢ [CORN ::ﬁiﬂﬂ"'ﬁ"lﬂ? "3 25¢
Crab '\.]‘H_l._i G zsc COth&l] 1 r\.ll“ 4:1' 2 fur 2%
GINGER ALE or SODA WATER i+ 10e

Deposit

(]I'IIIJI‘IIUH N’ meg, ( ln\m 5¢ h()lf]‘h, ”“;;_,I-nz. 3 for zs_c

3 $it
Bchillling'’s 202 can Gamniall's

-

L

WITHOUT
WORK, DIRT
02 WORRY!/
g E——

e i —— e ‘_}fixrm_i Chicken and Mishroom) B
TOMATO JUICE @l 19e
DATES, Selcted | MINCE MEAT, ® | SHRIMP. G
i ”I:' i 19e richly flav'd, 8 Ibs. 25c | ?\"r-:1 web, No, 1 ean loe

Sweet Potatoes "“3“" 25¢ Oranges

( lll?.lh"l‘“ \‘- C \'\II\ hl’l( | \l..

- e A - an e e e R .
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“ Shopping Bag Full
r: CHOCOLATES, Old Fashitmed | CREAM MIX, No Ciiim Dirops 150 « 220 xlzm

A Vunilln, Choe All s L

H e 20190 2,250

WO g0 en oo gse | M

; \«wnried Gums & Creams 3 Ths. 25¢ BAG
COLUMBIA MEAT DEPT.

i Wishes Al a Very Merry Christmas

Chee agdn Columbin s ant ir- front with thoxe ||H.|[il
Fowl at

M
vary reasondlile priee ompaee our Quadity and Prices s
why mara and more ponlie Are "!|-|r-1»|||;: L Columbin,

CHOICE YOUNG GEESE . 19¢
Roasting Hens Dressed or Drawn Ih. 20¢

FRYING CHICKENS .. b 17l¢
HENS 10R BOILING or FRICCASEE |, 14€

Ground Beef - Sausage 3 hs. 20¢

LOW EH.F.A TERMS
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SHOP AT SALEM'S

B T T e e T

S LEADING

APPLIANCE STORE

Open Evenings Until Christmas

 Yeater &- Push Co.

PURE LARD OPEN KETTLE 3 Ibs. 20¢
Sirloin o T-Bone Steak Ih. 12.‘.c
Cottage Cheese 2 - 15¢ | Sliced Bacon .\.\"" 20¢

SWIFT'S PREMIUM HAM 0

RATH'S BLACK HAWK 2

VALLEY PACK HAM “.;”’I H) G
ARMOUR'S STAR 10i€

a0 200 T T 0 2 3% 0 e e D L e R e B

SFILEM BFIKlNG CD ¥ 255 N. Liberty — Next to Power Co. OUR OWN Ham




