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Glorify Yule Fruit Cak Christmas Cookies Enjoyed|in “" ™ ™ ™ M Jied chorey or red icing. LEO H. JOHNSON
ori y uie rul axe i ) CHRISTMAS TREES TO COLOR CITRON Electrienl Contracting
| S~ 7 - kil 4 a e a es Holiday cookies are a {radi-|ors and flayors you use in the| Prost afier baking, with white| Soak slices of citron In small R!‘Pall‘im‘!l 'JS_HPN:}‘F
L et £ ; |tlon — because thev're so de- | holidey cookies recipe ¥ou | ining, Then decorate with green|amount of water with green ve- Spo Un For Lighting Fixtures
| e L = When you're having a wonder- | jjghtful 1o serve when guesischoose. Use unusual shapes like sugar and vari-colored l::;gndil-‘s ctable color added W;en dbsie: (2801 00urs Bk = Th,) 29745
ful time with the merry flurty|drop in, and so perfect for "ex-|trees and stars and wreaths and |15 resemble tree balls, £ TS % Just back of Busick’s
of Christmas preparation® —|{ra" gifis. Possibly wvou would |bells and crescents, Here fare STARS ed green shade is oblained, dry
shopping and making and wrap-| make more cookies for the hnll-!;u.-.l. a lfew suggestlons for your|™ p. s i white fcing; then
ping gifts—don't you often wish|days if you realized how easy it | holiday cookies: sprinkle with pink or \.‘_.”t'}w sl
vou didn't have Lo take out solis |o make them, if you have o | CHRISTMAS TREES : e - r
i - : - =t | | gar. Make a candle in center of
n}“;il;ilLHm I'nqulh; llcd;?lu:; ‘L?P {r:w really fm‘:d LO0IRe ‘]33 "l_‘“l Sprinkle with green sugar star using red for flame, green
o ng menls? ut, er alliling a pgood basie recipe and| . .ociie hefore baking, with a | 'l
the family still gets hungry and|changing it with differenl decor- K:n‘l\lxol; :r:]t:rect can:"lic-s o re-lig;dcfenfd;l‘dt:fj mixed ‘colors for To MAKE FRU'T CAKEI
you just have to do something|ations and different flavors and | omble tree ornaments. WREATHS —
about filling them up. colors, you can turn out ever| - o = X i
: x y y S e WREATHS Frost with white icing, then
And that, my busy frionds, is|so many cookies — with muc % . 3 :
just the time tp pul your waf-|less troubls Sprinkle wilh green sugar|sprinkle with green sugar crys-
flr: balker to wurkl w‘ﬂﬂc-s vou ..B-c sure -\.nu uste good ingred |raslale anc dtwfr{ﬁl; oo n::i.ll) EalseMane & how wiih Bisoes ok !
1 b . Waffles, 3 ¥ 50 B ‘A= {nf the following: Red sugar, sil-!candied cherry, ! H
know, are grand filler - uppers|jents — fresh dairy products, - B B Ci ¥. Or frost with :
and 0 quick and easy lo make|the very best flavorings and col-
when you use waflle mix, orings, nice [resh nuls and| ~E ~ T ~ ;
If your hungry horde thinks| fruits. H HHERH&EL H< 1 r\rﬁ" EE H’(JRS ¢
rli-'iin” w:lff;rﬁ s::'”d s!.'_-‘rh"p IM‘E Probably you don’t need o be ok z
strictly a breakfast dish, there|paminded that accurate meas-| The A 7 ) .
are ever so many ways to fancy | roments mean botler baking he Mark ‘?fa Princely Host ;
them up for dinner, Ever ity Your chances of success are im- | -
them with a topping of ereamed | srgved, and your chances of fail-|
: ~ ! chipped beef?  U-m-m-m, good!|ypres cut practieally to nothing, if
- . - Another of our favorile cold|yoy choose a good basie ruuunr|
Christmas Fruit Cake—With varled sauces— weather specinlities s Corn Wal-|and follow the messuring and
;- i fles. Just add % o 1 cup ofimixing directions ecarefully
CAF Newatanluren) ronfectioners' sugnr, ta- ‘
This year try a new holiday f,?t.r;n;nl:mu I:rn n“d :'l]kf;nw?ring [d_rninml‘ canned ¢orn and aboul|Don't trust your memory on re-|
dessert.  Serve your Chridtmas dnshi ot ealt < iR cup chopped green 11?ppur_1u cipes for holiday cookies — or %
fruit cake with u wonderful ar- - Creg : ’ _|regqulate batter made with mix.|any cookies. Unless you use a (._/DYG‘\J ( 15, o0
Method: Cream buller or mar Or maybe you'd like to serve|recipe almost every <ay, wvou LYON s & o""'ﬂuﬁ:f’,"
]

both the cnke and the sauces
well in advance—they'll keep
beautifully for several weeks,
Both the cake and the sauces
are perfect for gifts, The cake
may be baked In aluminum foil
then simply

garine; gradually blend in sugar, | =
ﬁﬂ\-‘ﬁl’il’)l{. aadit sRILTARE | babt |\.|.:1Ff1<‘.s for dessert. Then we
woll. suggest spicy Apple Wallles
CARAMEL WALNUT SAUCE dusted with powdered sugar.
! g ¥ Add % teaspoon cinnamon, %

Ingredients: 113 cups sugar, 14
eup butter or vitaminized mar-
garine (melted), dish of salt, %

teaspoon nutmeg, 1 cup chopped
apples;, 14
the batter, Bake them at the last

cup chopped nuis to

can easily forget one of the in-
gredients, or put the recipe to-
gether in the wrong order.

S0 — don't change the neth-
od or leave out ingredients, Gel
the fun' of creating something

The Mrineedy Wiiskey

Princely hoats have

prosdly seeved thin

evcellent whinkey
vinge 1862

RADIANT M

DICED GLACE MIX —READY TO USE

for delicious, colorful holiday fruit eakes. A

i,

containers and o alnut new by the decorations and col- i %w/)
wrapped with ribbon. The sauc- Sn‘:;ﬁs tnely S Chopped: wainu minute and serve hot so the . _____. Born in 1-pound package mukciz pou_l:lda'or more of fine
es ean be packed in covered ¢on- | yweinad: Stir sugar in saucepan |Powdered sugar dusting melts(l Nothing Down — Fay Monthly | the Elegant Eihties homemade fruit cnkc..‘;:mtle recipes inside each
tainera—the latter o double for | oow 0w hent until melted: add (@ bit. VENETIAN BLINDS | “eg “ag Ru_c cage. Also use Radiant
refrigorator jars lator on. hulter or margarine and sall,| Another dessert Idea is to put ! ...still the mark - ! lix to add goodness and
CHRISTMAS FRUIT CAKE and sbir in walnuts. n scoop of ice cream atop each And/:Bhudes | £ a Pincelv Hos §925 f3ful’l { color to cookies, candies
Ingredients: 1 eup mincemeat, 3 . & tender - crisp waffle and pour|] "Wr sl :n‘“"";i;"".l'_':;‘n":"hl:";“. of a Irincely Host r""""" & Hoav, and dessert recipes!
medium-sized npples  (peeled Holiday Bell lots of butterseoleh or chocolate ELMER, The Blind Man || i e[|
and corad), 1 eup ralsing, % cup T 2] F' ay be sri | AEliee OYer ALl o |' i i Lt AT YOUR FAVORITE FOOD STORE
ndled cherrles, 2 ounces cit- wscipus  ham, score ane e all anytime for Free Estimates ' . Lv
:‘;n_ {.rjc"p orange juice, 2 cups|spiced and baked until it is just| Egg sandwiches for school Phone 3-7028 RARE BLENDED WHISKEY 86 PROOF. 657 GRAIN NEUTRAL SPIRITS. Makers wf LYONS fasmsi Gloes Frlia
sifted all-purpose flour, 1 fea-|[about the best tasting dish in|lunchboxes may be varied a(l1453 Ruge St. — West Salem THREE FEATHERS DISTILLING COMPANY. LAWRENCEBURG, IND. k Lyons-Mognus, Inc., San Franciice 3, Calif.
spoon baking powdor, % tea- [town, 1€ a good idea for Christ-|number of winys. Add a few fa- |l We give 8 & H Green Stamps I
spoon salt, 1 teaspoon cinnamon, [mas dinner. Jelly-glaze so that|blespoons of crumbled crisp bi- | Se———
1 teaspoon ginger, Y% teaspoon |each little square sparkles with|con to the Cllnlﬂpcdlhnrd-cooked
nuimeg, 1 cup suger, 2 eggs|crispness, Garnlsh with sprig of jegg and salad dressing 1o molsl-
(well beaten), '4 cup molasses, |[holly and candle made from|en. Or spread the sandwich
15 cup butter or vitaminlzed |green peppoer, berrles, and eream hrt-n{i wnll_s deviled ham before
margarine (melted), 2 teaspoons |cheese. Surround with fart and |[lOpping with the egg mixture,
sgherry flavoring, 2 teaspoons|tangy cranberry  sauce  bells, )
brandy flavoring, topped with cream cheese how. |stlr until dissolved. Rinse small
Method: Put mincement, apples, |Spieed Cranberry Bells maolds or custard cups in cold
ralsing, cherrles, and  eltron| 4 cups fresh eranberries wiler and fill with eranberry
through a coarse grinder and| 2 cups  waler mixture. Chill ullﬂll firm, Un- “
stir i1 % cup of the orange| 2 cups sugor mold and top wilh garnish of ,
jufee, Mix and sift the flowr,| % teaspoon elnpamon cream cheese put through pastry
baking powder, sall, cinnamon,| 2 lablespoons gelalin Tih"- _
ginger, nutmeg and sugar, Mix 14 cup cold water or o
the egps and molasses together; orange julece
Heat the remaining %% cup or-| Combine cranberries, waler, I WILL BUY YOUR
ange juice and add; gradunlly |sugar and einnamon. Cook aboul
beat in the melted butter or |15 minutes, or until all the ber- FURNITURE
margarine. Add silled dry ingre- |ries pop and mixture begins to
dients and stir until smooth, [thicken. Add gelatin softencd In Glenn Woodry, Ph. 3-5110
Fold In fruit and flavorings {eold waler or orange juice, and
Pour into 2 well-greased gloss or
metal 1-quart size loal or round "
pang, Bake in a moderate (360-
F.) oven for 1% Lo 2 hours,
ORANGE CITRON SAUCE ‘e €0 € u '5
Ingredients: 2 tablespoons butler 0 se or on ;
or vitaminized margarine, 1 cup i
confectioners’ sugar, 2 table- = /, o
gpoons finely chopped citron, 1
tablespoon orange juice, % len-
spoon orange flavoring, dash of
« galt,
Method: Cream the buller or
margacine; gradually blend in
the sugar; add the eitron, orange
juice, favoring and sall and 7
mix well. . e
HOLIDAY SAUCE Plain or iodized “ _,
Ingredients: 2 tablespoons bul-
ter or vilaminized margarine, |1 &
change to GOLDEN WEST’S RICHER FLAVOR
. get 20 f}(fﬂ CUPS per pound !
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1 - A zmile of satisfaetion is vour roward for serving
E A Golden West, Thismellow blend, 2o vich in luxury-
i ﬂ;u'ar(‘ﬂnlralAmrricnnml]’.m:,h.-mlhvtvmpliug-,
'_.' y ] richer flavor F\'l"’}'l1l]ll)‘ prefern. Serve Golden
4 43 West for eoffee sntisfaction every time.
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™ You pay no more for Golden West than for ather
:'.I coffeeq, Rul. vou geb more naturally rich flavor
£ 8 from the grind that's right for your coffee malker,
\ Make It payon n_lu-n_\'s doy Just vse lesa. And you'll
. agrea that the rich flavor is unchanged It's been true over 40 years...it's true today...
W = It will be true in the future. YOU'LL NEVER BUY N‘"
it = A BETTER BREAD THAN FRANZ. Finest s tt“c wiA?
in “SL7 dy RN s ys s ¥ . 14 »
/ wotnd, Bhallh forr gons dants aithy Ellon: Hat) o v’ ingredients, baking skill and every modern technical t ga it -
; ' it Coltes Pot or Percolator . v : . o?
i , : improverment are used at all times to make FRANZ 1
b It'a naturally richer... ground § ways g0 your Silex or Glaws Maker P re A, f g
in coffee maker ean extract all its goodnoss. It gives Drip Mathod the good fresh bread it is. }
A you more eups per pound! Each pound goes 1/3 . i
| further... giving you as much as 18¢ exira for :
i:" other groceries. That's the way to sava
hi
" " " 4 " "
- | FRANZ TOAST PUTS THE GOOD IN - - - - 600D MORNING
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