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e | lie, onlon rings and bay leaf, &
LA ITU"U"CU rry and coul-:;: until onlon is tender,
! . about minutes, Remove gar-

/ DISh for TWO lic. Stir in curry powder, flour, |

Brides struggling to cut and salt. Add water, stirring
standard recipes down to serve until well blended. Cook 10
two will be interested in this o 15 minutes. Strain and pour
canned funa recipe from the over tuna. Serve with rice and
National Fisheries institute, | chutney. Serves 2,
Wi Epmtbue g e

e use a popular, easy

Ak e food. but 1 ‘amo|For Sundae Sauce
gives the bride an opportun-| Here's one of the best sun-

Thanksgiving
ity to use the colorful divided|dae sauces you ever ate and Y 0"'
relish dish she probably e perfect for holiday time, too.

] ! s B
ceived ns a wedding presenl. | Mix 1 tablespoon cornstarch, g o L]
If her relish dish is divided 1,3 cup brown sugsr and a - P - m n
:;w ‘tour 'i“"o“’v 'h‘"m"' Pu; |dash of salt in a sauce pan. S 3
e tuna in two sections and Aqd 23 cup sherry wine and
FRESH KILLED (GRADE A)

fluffy rice in the other two.lq,3 cup water, and stir until To 'un

Choose Your

“J:;: ':":' ‘m’-‘.‘"“' 'dl"hn:"t"immure is smooth. Cook over
€ h Lur&? l.beuﬂ' = c‘ {low heat until mixture thick-|
W'-‘k .1: ‘f:l.l.l‘:ll " ens, Remove from heat. Add|
CO0K Ciam, N0 MAHEr NOW|y tablespoons butter or marg-

%‘;’::‘ a.'“:. 'g::f: ;’::‘T" be. ari:lae .'“din % cusp finely chop- N. Y. Dressed (Over 16 Lb. Avg.) ®

1 7-oz can tuna ped wainuts. Serve WArm § pRgSH KILLED (GRADE A)

2 tabl S Rl G over ice c_t:nm. ’

margarine . . "
L ets e Tapioca Offering HEN TU RKEYS
1 3abilin onion, cut i “Peach Tapioca” is a good) lb'
|

o A G Wit N.Y. Dressed—12-16 Lb. Avg.

1 tablespoon curry powder {{o overlook. Just follow the FRESH FROZEN SWIFT PREM. 1 .

1 tablespoon flour recipe for making the pudding

13 teaspoon salt on the taploca package. Cool c
% cup waler in individual sherbet glasses

Drain tuna. Break Into/and just before serving time, 'b.
chunks. Melt butter or mar-|crown with cheerful slices of Pan Ready—12-14 Lb. Avg.

garine in & saucepan, Add gar- canned peu.-hu._

Final Wind-up

Of the Big Furniture

éUCTION

FRESH FROZEN (BELTSYILLE)

HEN TORKEYS . 65

4to 61Lb. Avg.

Truly Holiday Cookies .

These thin elegant cookies|Steaming cups of hot spiced
beam a warm welcome to your | cranberry punch are good com-
yullirtdirr;le “T’u{, They ;n crl;p pn%ih‘r these cookies. " 2 cups sifted enriched flour |
and dellcately browned — the s Is the season for cookies e !
kind of cookies that just “melt| by the dozens and dozens. Keep | .\dcdrnt::;‘arb:::zrb::l rs:tl‘l.:ll:t:l.
in your mouth." plenty on hand at all times — | ynd fluffy. Add flour and mix

For your holiday time open fresh from the baker or your (s a soft dough. Pat or roll out|
house, pass a plate of this sweet oven. Quickly made, Short-!on lightly floured board lo 14
rich Shortbread. Your reputa. bread is a favorite of everyone.! inch thickness. Cut with cooiie'

1 cup butter or margarine
2, cup confectioners’ sugar

MORRELL PRIDE

CANNED HAMS “ .., S§®

LOWEST PRICE IN YEARS

Enn as a htl!k‘ll_w_ln zoom. | Bhortbread cutter nr;is:nap knife. Bake on sT 2 DAYS
= : ungreased baking sheet in slow I A * > ¥
Plum Pudding Days  |Pears, Cranberries ~ [oyen (925 degrees F) about Grade A
Soon to Be Here \Good in Combination |browned. Monday and Tuesday, Rosebud 1.
Now's the time to get set for| For a colorful and delicious| Dakes about 3 dozen 24-inch Nov. 23-24 With $10.00 Order. Rog. Price 69¢
plum puddings in preparation  fruit dompote for the holidays, -

At 1:30 P.M, ond 7:30 Evenings

DON'T MISS IT!

HARE Furniture Co.

255 N, High Opposite Senator Hotel

3 . |combine fresh pears with cran-|

el the Ch"‘“"‘"r holidays. | o ies. It will be a welcome|Dress Up Salad
Here s one recipe for such &|rejjef from rich desserts prev-| .
¥ pudding: alent during the hollday sea-| Here's a new version to the
Plum Pudding son. ever-popular carrol and rlillnl
Fresh pears are washed nndulﬂlld'-ehdd a few chunks of |

cored then cooked in a hot syr-| cann pineapple. Good. A

} cap '"d“tli""m' up, spley with cinamen. Cook |Pleasing effect is also gained
: cup :}:;rraéd: . the years just until tender. The by diluling mayonnaise with|

. I‘t!:p :1’"':1 it ux |cranberries then go into the|Pin€apple juice to make a fine
. eandied fruit mi syrup. The rosy color of thelﬂm"?l- I

12 cups chopped peeled| ponerries will be absorbed

by the penr]a i?rln compole as
. ay and co -
by (p:r:i‘ud:“p’ brown SUgA r-'l';n:'. p"h“'_" ul as a Christ

3025 Market St. Lots of Free Parking

Ocaan Sproy oVEN- HE"’

Cranberry Sauce

cup fine dry bread crumbs | Rosy Pears
cug; chopped suet 4 pears—Anjou, Bose or Co-
Whele or Strained 2“,“ 35c
T .
ostewell Sae Our 7

1:;2 ;l::::-r;ﬁf:nu::- rind miiutulz fresh cranberries ]

OLEO 5 Ibs. s1.00 Solection and Look N3\
at Our Price
SUGAR

tbsp, grated orange rind 3/4 cup sugar
Powdered or Brown TU RKEYS
Tolbo pKg. o ooenann IOC

SHRIMP HENS | TOMS

15 tsp. salt 14 teaspoon cinnamon
Mew York Dressed | New York Dressed

115 tsp. cinnamon Combine the sugar, waler
B isssssssasen 39¢ N | i
TOMATO SAUCE 45 .. |39 . | -

1 tsp, nutmeg and cinamon in a saucepan and
Tastewell Sc Grede A Badid

(RANBERRY SAUCE  2...29

Ocean Spray—17 ozx. can

TOMATO JUICE e i o 19

Hunt's Fine Quality (Limit)

pOTAIO (Hlps Nalleys Reg.25¢ Pkg. 21

Fresh and Crisp .

. WERE GIVING AWAY A $429.99 G. E.
Free Tickets—tomerreszer. orawing DEC. 19

piaMonps | All-Pure Milk
$1200 in Free Diamonds 2 tall cans 25‘

Diamond hunt Kes been extended and

more real diomonds placed in bowl. $5-89 cu“
Come in and try your luck at picking
out o free diomond.

1% cups seedless raising

4 cERs

-t B

15 tsp. cloves bring to a boll, stirring to dis-

1: :Ep sweet wine or fruit|solve the sugar. Put 2 or 3 of
Juice the washed and cored pear!

Rinse ralsins and currants|halves in the syrup at 2 time—
and drain thoroughly. Add wal- cook gently until tender. E"
nuts, fruit mix And apple,|MOYE pears as they are cooked
blending lightly. Beal eggs to heat resistant serving dish.
thoroughly. Blend in sugar, ‘M':’"“ :'r: ";:'?E:::db':gr {::
crumbs, auet and rind. Sift to- |PEATE y & coox
gether flour, zalt and spice, "“‘?P'l"i;‘ ‘°F'g'“p ':' ‘::d

[ . P 3 ender. ur syrup

:’,\i ':;di:f?..eif:ui?; 3:1: eranberries over pears and al
oughly. Pour baiter over pu-lllu‘" l:]“ cool. Then chill for
pared fruits and nuts and mixl'"" £
lightly but thoreughly. Fill 4 .
greased cans (2 No, 2% eans, 2 Using Sausage ‘
No. 2 cans) about 3/4 full. Fas-|
ten double thickness of waxed |
paper over top of can. Place |

mer with| e |
e iar wter 1 1o 2 inches|browned ssusage. First brown
deep, cover steamer, and steam : 0‘:_“ 32 ‘:l‘:::-:ﬂut";m:u':m:lé
6 hours. Cool puddings in eans. ‘{w Meanwhile pour 2 “'m of
Turn out, brush surface of pud- pnrk and beans into a casser-
dings witk wine or brandy and ole: place sausage and pineap-

Colossal Ripe

: Madera 29: ? S
Olives »cr

The Really Big Ones, «

e elp——n.

Tempting oven dinner on &
cold night is a juicy casserole
of pork and beans topped with

b rell waxed paper un-| AP
;‘ﬂ”:s:df.‘ r‘{:hmt before serv-| Pe "'::‘L':'kfl'.""a;‘;“;:“:;"ﬂ;" Buffet cons, con ... ....00nns Ovenready Ovenready
ing. and serve with hard sauce. | :I‘:':):t 30 minutea or un?ﬂ n:m:: '
Makes about 8 pounds pud- age is done. Koiser 59‘ 53‘ >
dirg. - = o I
g potties of peans || ALUMINUM FOIL Ib. Ib. P
Mincemeat Rolls ria: SosnE 3 “““em' With Plostic Dispenser 29 10-16 Ib. 16 1b. to 25 Ib. A M . 2 49c
re 1
For a new twist on the per- | 5B P00l Titter being Bl dor oo o niimunme e C urgurlne Necoa 4 b .

grnial pinwheel roll, tey Hll- osiag” they may be mashed,
Ing it with & mixture of one | yo g jntg patties and fried.
cup of mincemeat, Vi 1easpoon  Thev may be combined with
ground cloves and Y4 C€UP {smatoes and green peppers to
coarsely chopped walnuls. poahe a hearty casserole. They
Roll and cut dough as usual. | may be used in a vegetable sal
Bake muffin pan cups st 375 ad

IDEAL FOR DRESSING

ELSINORE, OREGON GROWN Strawberries, | £ | )
LRI GC OYSTERS 99 | [ b.coll

Boysenberries (No limit), can ..

- BE 3 Pinenpplellfce.“'»-‘-23c
| PURE PORK ,9 ¢
T T 1A | i & BNEERCT

degrees, —
P Di Treat '
Pep Up Sauce 'I::?-.i:‘lual chicken or tur. White Stﬂr cutsup Large BoMle .......... lqc

key ples are a dinner ireat no
one will be disappointed
sbout. Be sure there is lots of

Chopped ripe ollves are a
life-saver for many an other-
wise uninteresting and prosaic|

Lge. 14 oz. bottle

Tuma =29 Plum Pudding " 49¢

Celery Hearts 2. 35¢ "o« ™ =
Fancy Quality Mincemeu' w; 1 43c

Mec—6 « 65¢ SALEM'S FINEST _ g
PEACHES <z (CAPONS iz . 69

ellow Freestons

oclpucxs. FRYERS & GEESE TO MAKE
| A COMPLETE SELECTION OF POULTRY

Stutfed Grren Olives FOR THE HOLIDAY

out 49c T

sauce. The flavor of the ollves | §ravy and just before sealing
makes sauces taste better than | the chicken with flaky crust, |
ever belore. We especially lTike add a handful of halved blan-
fhe taste treal chopped ripe|ched almonds. They give the
olives give to tartar sauce, Try entree elegance and good
it sometime. taste.

No. 2V3 cams . ....

Fresll Producg Pacific Borden's fine mincemeat
SNOBOY CELERY - ¢ . of Wi
5;::";:;!"?::“’ Ib. ! 7‘ sweet POtatoes OYJ—ISHIIE !e?un —f -,rur: re§g7 A!E!n !gl\.’am ptsoﬁlclrclzlshtlzrqc

st :;:ﬂ for Dr;ln' . d ‘l"“l." 4 . 25c
. 'I;c l::g;..r_::’;:._. vor | Yellow Onions

R ol 10".,29¢

Libby Tomato Juice ;

s 9B A4 QOc Freshie Lettuce

4-page ad of Thanksgiving Spec-ials of last week still available,
Check last week’s ad again forspecial values!

These Specials Available at Erickson’s Hiway Mkt., Woodburn

ERICKSONS

b s

e

<~ Can
'Ftll that shaker with Morton, friend- Lur_lll :
WHEN IT RAINS 1T POURS® || PRICESEFECTIVETHROUGH ol el 3 " 'l9c 2815 5. Commercial 3080 Porfland Road 3820 E. Stae i
odized or plain ® _ .




