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It's Time for Christmas Cookies

By CECILY BROWNSTONE —
(AP Find | Editor| [
-

Allof these coolkies will keep
fresh for doys if storod proper
Iy—and that means in a tightly
ciosed tin box. Be surg o store
soft cookies in aone tightly eloked
contalner, critp cookies sopar
ately In another. And are they
ever deliclous! Ench voriety hne
its unigue flavor
Coconutl Sgupres

Ingredients: For orust, 11
ecups sifted nll-purpose {lour, Y|
cup sugar, 15 cop butter or n

garine, 3 {ablespoons old-fash
Ioned dark molosses For top-
ping, 2 eggs Cheaten), 3 cup su

nll-
snlt
1

siftod

gor, 3 ‘tablespoons
purpose flour, 4 ténspoon
15 tenspoon haking powdir
cup ald-fashioned mola
eup chopped nut meats, 1
shredded coconut,
Method: For' erust—Sift flour]

and sugar logether Cul bitler! q

cup

Cooltie Parnde-—Hove them on hond for the holidays

or margarine lo make erumb ar drop cookies drop % tea- flour into mixture, about 3 ta-
rf;w:is!nl:l"' Add I:w:'l- o= n..,.- poon  baiter ot M lime onto/blespoons ot a time. Chill dough
well m-uil-;‘:ar It an e qfpresmil eqokle. shoetsl fhitien|until itiisstHr onoughifo. hundls.
8x12-inch pan, Bake 10 1-|. 15| 10ps: to Y dnch thickness with| Shape small pleces of dough to
minutes in a modieeate (350 de-|” gluss covered with a damp resemble candy canes, keeping
oy Hahronhelt) iovon! THE o cloth, Bnke Into nmrh'r';ull.']_\.' hol| hands and board  dusted with
of the crust will be slightly \r.(" 400 degroe _l':rln'l'r'.hf-llj overt | confeetioners' sugar instead of
but do not increase baking time | o 1 0/ 8 minules. For roued  ponr; Bake o dhitly, sreised
Yer loppiiix (he cyo | Cnakien chill dough until st cooide sheets in a slow (325 de-
Bar fiour o Beling To rI-.-r enoiigh to roll tabout 4 houts or| gree Falirenheit) oven for 15

' ' MOE ) phit) Roll. on  lightly|te 20 mimites or until Hghtly

molasges, nut ments and cocnnut
Bake in o moderate (350 degroes;
Fahrenheit) oven for min-| r
ules, The top will be slightiv]®
soft, but do not increase bo

ing tme, Leave In pan to conl !':\_
Cut in 36 Equares, ik i :
Molasses Criips Christmas Cookie Canes

wl board and shape with|beowned, Cool on pan 1 minute
v oulters, Decordte s dé-|before rémoving to wire cake
ol with ' ecolored supgor, nuls! eodler. When eold, docorale as
r dricd or candicd fruit. B fullows: Sifl confectioners’ su-

for drop. cookies ¥ ir oand mensure 1 cup for use;
T dozen cookies, napoons water, Spread
with &

wer

wgredients: 3 cuns sifted alls Ingredients: 35 cup sollened| ot pris
p.,i-‘;.:,:..‘i;]:‘.:,rl II:‘IIIIILI!I. lffll Illifm::lf'l‘ S L "I_.I__I'u.[”u.'ul:!: lu.l;“l:‘?(:r.] ![wn‘ HTrlf)ri
tenspoon sull, 1 teaspoon baking|5poon sall, 2 {enspoons Iilnltlnlil\--\l r:!:‘: “--'.”;'.! L.I.tle-lil I.I.|IIII-.. !nlt!lk::m"“h
soda, 2 teaspoons ginger, 2 teg. | foavoring 1% cup sifted confe ; ri'“h‘ "-]: ‘I‘" acne wele]
Eppons cinnamon, 3 enp short- | toners' v Y cup old-fasl wnd I| i:‘u‘- : s nbl lari
ening, 1l: cups old-foshioned | foned molaes, 1s cup Tt Ret i ArE et (S AOEIRE
BoYakkaq (ALtOaD. chopped . pul. menls, into cup sifted confoctioners
Melhad: Sift togother  the !:'i[""i nil-purpase flour ¥
flour, sugnr, baking sods, sall | Method: am legether hul . |
ginger and ¢innamon. Cut short. [1eF or margirine, sall, aliond | faring knife 1o form stripes I sent
ening Into mixture to resembip!fInvoring and sugar. Add  the|desred, use pastry fubd  for
erumhs. Stir in warm molasses, imolasses and nul meats. Stic'striping eanes.

HUBBARD — Mr. and  Mrs
Levi Miller, Mr. and Mi
George Leffler and Mrs, Mipog-
vi Hochstetler attended the w-.--l-|
ding Saturday evening in Parl-
land of Miss Mary Pauline Van
Winkle, daughter of Mrs, Regina : y i
Van Winkle and the late Hev. |Mres, Velma Carey, Mrs, Edmungd | D0E Dee. 3, at the Chapel of
Stanley Van Winkle, former|Davis, Mes. Gerald Heath, Me [the Four Sguire Gospel chureh
resident of Hubbord, now of gnd Mes, Clarence Jolinson, Mes, I Partlind. A recepllon fol-
] 1y ) oy Y
Ig;”j'{‘::“'(-h’:h"i.‘ ‘!'Il"”l"' | on e | wien Shaer, Mr. and Mes, g-j.;“:|pi1¢|\l'lr|| in the home of the bride's

3 e ive 1 ariinne

4 o e Johnson, of Ml City, Mr. and!parents,  Mre Murray Is the
O\ls| Mrs. Lang Stafford and the Rey, |granddaughter of Dr. and Mrs.

e |!\h. Bmith of Eugene, illi‘wlll.

DAYTON—Dr, and Mrs. 1. T
Hewitl and Kennelh Pomeroy

enslon of their A40th we
niyersary, Novemboer
home of their ‘dougliter, Mes (otlended tHe
dward Chanee, who wnos assist- | Lols Leving, daughler of Mr.
ed hy her sister, Mrs, Tod S10F Mirs, V. R nnd
Among those eolling to congrat Tanis M o Shlurday- dies
uliile Mr. and Mre. Dike wepe 10mes Murray, on Saturday eve

anel Levins,

GATES-—Mr,
Dilke

and Mrs
were honorod on the

’Ccmpus Clippings *Zoueee
' By MARILYN HILL

New York UR—Nine out of
len Chrisimas diners want the
teaditional turkey dressing and
giblet gravy meal, according fo
Mrs Marion McCoy.

“That's one meal when a wo-
man geots little credit for think-
ing up unusual dishes” Mrs.
MeCoy sald, "People want lo sit
down to the traditional holiday
dinrier."

Mrs MeCoy, head of the food

The sirains of Handel's “The Messiah” floated out fo the cam-
pus Sunday evening as the college chorus and orchestra pre-
sented their annunl Christmas performance, Soloist Marilyn
Powell, who Is n sophomore, proved her much-applauded talents|
to the audlence of students and townspeople.

A 35-foot high xign on the———+«—————
Memorigl Union reof announced speech an Informal hour was
“Merry Christmas! fo all comers held n which Miss Thompson
to the MU open house Sunday |acted as speaker and medintor
A large evergreen tree grow-itg g group of students interested

ing opposlte the bullding was|in journalism. dopartment for Schrafft's res-
covered with lights to add to the . s e [taurants, has been watching
spiril of the season, A tour wamen c¢ooks roast Christmas

Workmen have been working
against time in the Gill Colise-
um this week to try and finigh| ) : -
{the Lremendous job of sunding,|t1on will roast 22 tons of ey,
filing, sealing and palnting the|, We've frled serving things
stripes on the basketball fluurll}k" Song: Eoom she cxpis'llnud.
for the Utah game this Friday “but |t wasn'l popular. Ninety
night, Materlals for new back.|Per cent of the people want tur-

o,
boards have arrived and are be-| &Y

turkeys for 26 years. This year
the 220 cooks under her direc-

through the gayly decornted in-
terior of the building, singing
and refreshments were planned
for all who attended,
“Rendezvous in Rhythm,” the
1049 =ophomore cotillion, was
presonted for the students Satur-
day night in the Memorial Union

paring
i knife, ploce on wire eake conler

spoons waler| Was guest Slk’iikt'r

Drip leing neross cooklefome of her experiences in re-
tines from end of teaspoon or”mriing and her thoughts on pre-

wedding  of Miss

ballrpom.  T'wo bands were fea-
fured with the Bobeats giving a
|::rmtp of speciallty numbers In

ing Installed, The coliseum will] In spite of proven prc__-fcrunces
|seat 10,200 with the majority of for tradition, every holiday sea-
the seats blencher style. Oregon!son brings n rash of recipes to

thelr Dixleland jnzz siyle und|State Dads  will hove their | vary old favorites, There are re-
|Freddie  Keller providing the|chance o see the coliseum next|touched versions of cranberries,
|mpjority: of the dance mMusie (tarm during the OSC-University Sweet potataes and bread stuf-

|Music staffs, notes, records and|of washinglon basketball series fing to add to the holiday table,

| Turkey for Christmas Still
Rates as Tops on the Menu

inch pie shell; 215 cups cooked
pitted prunes, chopped; 13 cups
eranberries; 3 tbsps, cornstarch;

s cup sugar; % cup prune
julee; 15 cup honey; ' leasp.
salt

For meringue, 2 egg whites,
13 teasps. sall, i cup sugar

Method: Com b ine chopped
prunes and eranberries. In sauee
pan ecombine cornstarch, sugar,
prune juice, honey and sall,
Bring io n boil. Add prunes and
cranberrics. Cook 5 minutes,
stirring constantly Cool and
pour intp baked ple shell, Top

egg whites and snlt until frothy,
then gradually add sugar, beat-
ing well. Bake In slow oven (300
degrees) about 30 minutes, untll
meringue is brown, Recipe
makes six servings.

with meringue macde by beating

Sweet potatoes can be given
a different touch by cooking
them In sherry., There's a bare-
ly noticeable change in flavor
that's very appealing.

Glazed Sweel Polaloes

Ingredients: 8 medium - sized,

sweet potatoes; Y cup butter or &,

margarine; Y& cup brown sugar;
1 tsp sull; % cup sherry.

Muethod: Bail sweet potatoes
until just tender, Remove jack-
els and split In half lenglhwise.
Greanse baking pnn with butter
or margarine and spread with 14
cup brown sugar. Sprinkle with
salt and dot with butter or mar-
garine. Arrange sweel polatoes
In pan and pour on sherry,
Cover with remaining brown
suggar and butter. Bake in mod-
ernfely hot oven (360 degrees)
for half an hour, basting several
times and turning once.

Pt

Add cooked rice to omelet for
a lasty dish. Add the rice to
the yolk mixture before folding
into the beaten whites,

{other musicnl symbols decorated
{the magsive wallg, and the theme
Iwas writlen over the bandstand

In huge silver letlers.
; e T

[ Februnry 3 and 4, | The cranberry supply Isn't
2 S qulle ag big as last year's record
The college i relaxing one crop, bit it's still above the av-
of the never-violated rules thigjeroge production before and
|week-ena and allowing soclal|during the war. New recipes
One of the nicest traditions| runctions on closed week-ends, |using cranberries In everything
obsorved among the Oregon (The reason for this amazing de-|from bread stuffing to sleamed
|Stato sororities is the Christmasicrep js the final schedule this|pudding are suggested 1o in-
[purties glven cach year for 1helterm which has been changed [crease the demand. If the fam-
;r.-lu]r!rnl_: at the l‘.nr:‘flms Chils| for some reason’ 1o cover twaollly will forfeit plum pudding or
dren's Farm home. Ih_llt Satlur- | week-ends,  Classes will be held|fruit cake as Christmas dinner
ny and Sunday all sixteen of ko first two days of next week |dessert the Wheat Flour insti-
[the living groups will opan their|, (. par oot Wil benin Wed- |tule  suggests  substituting =«
doors to the children for parties; ’ by * ‘|pruntr-l:rnnb(.-rr\' ple,
e |nesday and-continue through the & Cranb e i
| « e s [next Tyesday, | hyne-Crapterry Lie
| Dorothy Thompson, world fa-|
lecturer and journalist;
at a special
leonvoeatinn  Wednesday after-
Miss Thompson told of

noon.

day afiairs. After the

_[ Ilow'l't; Relieve
Bronchitis

Creomuliion relieves prompely because
it goes right to the seat of the trouble
o help loosen and expel germ laden
phlegm and ald namre (o soothe and
heal raw, tender, inflamed bronchial
mucous membranes, Tell your druggise
to sell you a botile of Creomulsion
with the undervianding you must like
the way it quickly allays the cough
ar you are to have your maney hack,

CREOMULSION

tor Coughs, Chest Colds, Bronchitis

Now available again...
our own original

OLD CHARTER

" Distilled by 0ld Charter
W Bottled by Old Charter

B~ Shipped straight to Oregon from
0ld Charter’s Louisville Distillery

The W hiskey that

didn’t watch

the clock!

6 YEARS on C%“! OLD CHA

Kentucky's Finost Straight Bourbon

STRAIGHT BOURBON WHISKEY « K6 PROOT
BERNHEIM DISTILLING COMPANY, INC., LOUISVILLE, I'E'I'.|

i

|

‘ Your Prescription Store '

WHEN YOU THINK DRUGS — THINK SCHAEFER
“It Pays to Trade at Schacfer's”

1899 Prescriptions Accurately Filled 1949
EVERYTHING FOR THE BABY

We have a complete line of medical needs for babies.
Let us fill your preseription,

5{'??’)?; (’f!ﬁ;’f/{/
% dvid o’

sﬁNE AT

SEARS "

Sk i

95

EACH

Christmas Special
Commercial Chocolates

| 29¢- |

| Christmas Hard Candy 29c¢ Ib.

' . SHOP ‘TIL 9:00 P, M.

SCHAEFER’S | »auiitl,
DRUG STORE

The Original Yellow Front Drug
:LH! N. Commercial

baked.enamel finish

Ideal for cards, e

.?a/m
550 N. Capitol Street
Phone 3-9191

and Candy Special Store in Salem
Phone 3-5197 or 2.9123 ‘

Rich looking, one-piece simulated wood
grain tops. Tubular steel legs with

Folid ensily, compactly, lock securely, safely.

' suppers. Use them for sewing, typing,
in the kitchen, nursery, utility, room.

meorey back

72 x90-in. Down-filled
Rayon Satin Comforter

1995

Easy Terms
Imagine the rich, soft sheen of rayon-satin in your bed-

...can't snag nylons.

Lightweight, Warm!

ntertaining, buffet
100% White duck down

room . . . and that's not oll; here's luxurious warmth with-
out weight, extra sleaping comfort! Beautiful Princess de-
sign in lovely shades of blue, rose, green, gold, grey, du-
bonpet. And you con be sure of this fine quality!

AR

ROEBUCK AND CO

Ingredients: One baked . 8-

For CHRISTMAS

DELICTOUS
APPETIZERS!

Down-Filled Harmony House

All Wool Blanket

Packed in Re-usable
Plasti-case

Exquisite wool blanket of fine brushed wool . . !

390

soft as a lullaby. 7-in. rayon satin binding; 4-Ib.
weight. Luxury length, 72x90-in. size. Your choice
of federal gold, white, valley rose or colonial blue.
Come in; shop at Sears today.

100% All Wool

JUMBO BLANKET

First quality

touched from the factory
the new re-usable
Case. Lovely pastel shades

peach, blue, rose, green, gold

9 ‘t and white,
\"‘?{. s

Plasti-

Jjumbo-size
blanket with plenty of com-
fort bullt into its 3% pounds
of soft, thick wool. Comes un-

in
of

Harmony House 100%
Rayon Satin Comforter

2595

100% White
Goose Down

Lustrous rayon satin comforter in dubonnet, blue, rose,
green or gold with fancy tropunto type quilting in center.
100% new goose down filling makes it super warm, delight-

fully light.

Extra long 72x84-in. finished size.

Shop ‘til 9:00 P. M. Monday & Friday — Pay Checks Gladly Cashed

c's. E ,ﬁ/m M& ms 550 N. Cﬂpii’ﬂl Sfc

Phone 3-9191

4




