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We have the nicest surprise
for you! New Damuscus Candy |
Cane lce Cream... your newesl
Treat-of-the-Month' It is made
with regular old-fashioned
eandy cane bita, pure and fla-
o . blended with satiny-
pin’ Dumnaculiprppcrmmuco
cream. [t looks so lestive-and
tastes simply fine!

"No Hands' ") ;i‘
Recipe L

Holder

At Christmas time, we dig
out “special” recipe cards.
Keep them a™ay from |
floury or buttery hands by
elipping them in & spring
clothespin glued toa
cupboard door at eye height.

One thing I've always liked By ZOLA VINCENT 4 pound candied cherries |aboul 3 to 4 inches wide and nately with liquid. Fold in domotbunst ~  ~ [ak
about Dumascus Ice Cream is (Posds Writer: 1.‘ pound candied pincapple |gift wrap a few of them. | fruit and nuts. Turn into spring
“’l"’h°";°m‘§"§“ toreig:ldrm. In our kitchen, we've baked| 1 pound dates, seeded and | Light Fruit Cake |form tube pan that has been
It 'I mah a ilkt :Imre rr::.:: many a fruit cake and in the sliced This makes on really genu- greased, lined on bottom with
:::ﬂ::; ‘:1_ uln:?t -“;:mb;en- opinion of family nd friends| 1 pound raisins ine family-size cake for enjoy-| heavy wax paper and greased
ludforlmnol‘;mui"lnﬁ when |these two recipes are unsur- 1 pound curranis ment often during the holidays. | again. Bake in slow oven, 300
it's Damascus Cand.jf Cane lce passible, so we've just settled| % pound citron, thinly sliced A spring-form tube pan seems| degrees, 2% to 3 hours. It will
Crenm, with "noggets" of pure down to repeating them, Spic-| % pound candicd orange and ideal, though you certainly can be done when a wooden pick
eandy right In it-enough sald! ily fragrant, heavy with lemon peel use other pans, inserted In center comes out
chopped fruits and nutmeats,| % pound nut meats, chopped | eup shortening clean
this is rich and sumptuous hol- 1 cup honey ., & cups brown sugar Cool and remove paper from
iday fare to delight the eye and 1 eup molasses 6 egys bottom of cake. When cold,
the palate. 1% cup cider 3 cups sifted all-purpose wrap in wax paper and slore
We turned the mixture inte| Sift flour once, measure, add flour in tight container in cool place.
three 10x5x3 Inch loaf pans|baking powder and spices and 1 teaspoon double acting Makes 1 cake, .

CHIILTMAS TREE SANDWICHES
FENDEER SANOWICHLS
Miee
CANDY CANE ANGIL CAKE
DAMASCUS CANOY CANE ICE CHEAM

*For an extra treat, how
shout spicy Damascus Egg
Nog instead of plain Damas-
cus Milk? The rich egg-and-
milk ness in fine for chil-
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CHRISTMAS TRIT SANDWICHES

Spread day-old rye or wheat
bread with softened butter and
eream cheese; eut with Christ-
mns Lree cookie cutter. “Oma-
ment" with pimiento bits,

REINDEER SANDWICHIS
8pread day-old white bread
with ham salad (with chopped
green pepper or stuffed o nu
added for color): eut with
reindeer cookie cutter, Outline
the outer edger with softened
eream cheese,

CANDY CANE CAKE

Bake your favorite packaged
angel cake mix. Cool, ice with
Butter leing. Doecorate sides

with 4 candy canes, no each
slice has its own eane.
BUTTER KCING !

Blend 14 cup light com syrup |

with 1 egg and 21, cups sifted
confectioners’ sugar, until
smooth. Add <y cup soltened
butter, 1 tap. vanilla; beat un-
til smooth and fluffy,

NON- |
SKID
BOWL

A Jar rubber undeineath a
bowl keeps it (rom
skidding when vou whip
eream, best eges or leing,

Damascus Candv Cane lee
Cream is a festive treat for all
your entertaining Com

1oy it eften during

this gay holiday month!

DAMAS(US MILK (0.

Pacific Bidg. - Ph. 4.544)
Sa n

'

-

Orange Slices
Add to Dish

B Thin slices of crange give
] |this ripe olive mixed casserole
|distinction while the lllhl
(leftover), corn, ripe olives|

N
natuf) ing substance.

‘Mixed Casserole
| 1 cup drained whole

kernel corn or hominy

cup whole ripe olives or
1 can minced black
olives
cups cubed cooked fnt‘
cups erumbled soda
crackers
cups linely cul green
pepper
Salt and pepper
cups white sauce
2 eggs
6 thin slices orange

Cut olives from pits or use
{minced olives. Combine olives,
|fish, corn, cracker ecrumbs, |
green pepper, salt and pepper
to taste and blend. Blend white

Last Caﬁ Jfor Frmi Cake Makmg"

| |well.
| 'serole or baking pan and place
I orange slices over top. Bake in

sauce with beaten eggs. Add
to olive-fish mixture and blend
Pour into greasecd cas-

| | moderately hot oven, 400 de-
| grees, 30 minutes. Six servings. '

|

pastry 1 inch larger than pan,
|!c-l|i edge to form a standing
| rim, and flute,

Roll remaining pastry 4%
inch theik and cut out stars
using cookie cutter or paper
|pattern and sharp knife. Fill
pie shell with fruit mixture.
Arrange pastry stars on top
Bake in hot oven, 425 degrees,
45 minutes or until syrup
boils with heavy bubbles that|

and later cut them int> smaller

oven (250 degrees) 3% to 4| lasses and cider,

sift together three times
individual loaves; you rru:fl('.'rum shortening, add Sugar |
want to ligure it differently ac- | gradually and eream together
cording to puns at hand. Im- | until light and fluffy, Add eggs.
portant thing is wvery slow/|fruits, peel, nuts, honey, mo-

Red Cherry Mince Ple

Christmasy in color as well
as fragrance. Good thing to re-
member is that quick-cooking
tapioca is fine thickening for
all fruit pies. The pie is pictur-
ed with the Fruit Cakes.

1 tablespoon quick-cooking

tapioca

baking powder
teaspoon salt
14 teaspoon ground cloves
teaspoon each ground
cinnamon and ground
nutmeg
cup light colored jelly
tapple or whatever you
have)

hours'
Bich Frult Cake
4 cups sifted flour

Add flour gradually, beating| %
after esch addition until blend-
ed. Turn iInto three 10x5x3

1 teaspoon double-acting inch loaf pans which have been 1 pound white raisins 215 cups (No. 2 ean) pitted red ander, Caboose
baking powder greased, lined with heavy pa-| % pound each candied citron, sour cherries and juice . . With T '!m

13 teaspoon cloves per and again greased. Bake orange and lemon peel, (syrup packed) Transtormer with Remole Confrol

13 teaspoon cinnamon in a very slow oven, 250 de- cherries and pineapple |[1% cups moist mincemeat Whistle, Uncoupler and Smoke Pellel

13 teaspoon mace grees, 3% o 4 hours Makes! % b, nuts, chopped lP.nlr) for 2-crust 8-inch ple

1 pound butter or other
shortening
1 pound brown sugar
10 eggs, well beaten

10 pounds of simply wonderful|

Cream shortening and sugar. |
fruil cake of the kind you'll

Add eggs slightly beaten, Sift
want to repeat each year, Cut|dry ingredients together, Stir
into small individual loaves|into shortening mixture alter-

Combine taploca, cherries
and juice and mincemeat. Roll
half the pastry % inch thick. |
Line a ﬂ-inch | pan lnd trim |

PRICES EFFECTIVE FRI. - SAT. - SUN.

Borene Soap

Thrifty Size

MEAT
Small Center Cut

Pork Chops

97

29

ig]ad Oil o« 63 PorkRoast , 49
lbsl ¢ Swift Select
!TE,"‘“ 255 | [amb ro== , 39

PLACE YOUR ORDER NOW!
FOR CHRISTMAS

SWIFT'S PREMIUM SWIFT'S PREMIUM

(heeie Velveela 2 Is. 79‘

SWIFT'S T ke s H
PeanuiBulter 5 1% | = Ducks - Geose
CHASE & SANBORN And Chickens
Coffee 79 __PRODUCE
(alsup 12 o1, ble, z for 25‘ ?;Iaepreylrung bag 53:
PARD afiecia 'b.
DogFood 3 39| (apyots™ "2, 19

Lorge Cello Pkg.

Squash ity & oD
BEHM'S

Fruif Cocktail 2 .. 49°

WOODBURY 1c SALE

Toilet Soap -

4, 24c
4. 36c

|Chutney of
ITomatoes, .

Pears Good

Chutney is » r:lh:; that has

i ;n tptchl appea T MANY.
and. other ingredients give | is recipe s made from can-| iIie comertle.
md pears and tomalnes; will|
fill four 8-ounce jars. Make|inen with

It and the chances are ihn
vou'll make snother batch fo

holiday giving. Fine with any

meat or poultry.

| Pear- Tomate Chutney

No. 2 can Bartleit pears
1 No. 2 can tomatoes
green pepper, coarsely
chopped -

cup SUgsr

cup vinegar

teaspoon salt

teaspoon ginger

Y5 teaspoon mustard

1% teaspoon cayenne

1 canned pimiento

-

-

-
o W

Mix all ingredients excepl
Bring
slowly to hail and simmer for |

pimiento in saucepan

an hour, sticring oecasionally, |

It pears remain whole, break

with stirring spoon; add l‘h(lp
ped pimiento and cook 3 min-
utes longer

Iy
ngss.

- -

LUNCH BOX IDEA
An egg and olive spread wil
meke

ped  plmiento-gtuffed

mate soup makes & good send-
along fur ‘.heu- sandwiches

F

Boys, Ages 4 through 12, Eligible to Be @ Winner

| 4 Horsman DOLLS

With Satin-soff Head and Body

Washable - Unbreokable -
Girls, Ages 4 through 10, Eligible to Be Winners

2 FEET
TALL

Sleeps - Coos

Nothing fo Buy

Just Register Your Name at Your
Favorite Salem IGA Store

GET DOUBLE VALUE...
from Your FOOD DOLLAR

With IGA Cash Register Receipts!

SAVE up 10 50% ON CHRISTMAS GIFTS

Gel Details al Your Nearest IGA Store

CASH REGISTER RECEIPTS TUES. AND WED. HAVE DOUBLE VALUE

Pour into s!erl-
lized jars and seal immediate-
Four 8-ounce jars of good-

delicious sandwiches for
the lunchbox. Mash the hard-
cooked eggs and mix with chop-
olives;
now add enough mavonnaise to
moisten and salt and pepper 1o
taste. Layer this spread between
slices of whole wheat bread. A
vacuum bottle of cream ol ln-l

BOYS and
GIRLS

‘Onter Surprise
W ————-—

in this
recipe which your foods edi.
tor was served down in Dallas
recently,

For each serving, arrange ¢

|oysters In ramekin or ind|.
Cover with

| Thousand Island dressing and
a sharp grated

t|cheese. Place in & hot oven
Fif{or sbout 7 minutes or unti
oysicrs are puffed and cheese
il mslied Specinl‘

Choom Blue lonnct
—Pleased with
F.N.E.!

.
MRS, EDWARD ARNOLD
Like the disti hod movie star's
wife, you, too,will love BLug Boxxer
Lhrgnine s Flavor, Nutrition,
Economy!
BLue Btw\m'a delicate, lm
1| sweet flavor bread,
vegetables, m r favorite m:'llnl
taste truly
You get extranutrition, too! Unlike
most other brands, BLUE Bowxer
Margaring eontains as much year.
mund \rmirnl.n A and \!'iumh Dus

spread
lBl-Ut BONNET costa less, than
Itnlf s much! So switch today 10
E.! Insist on BLUR Boxner
Muprina and be sure of “all "=
! Flavor, Nutrition, Econom-e-el

REE

SWIFT'S

FOOD MARKET

EMERY'S

STATE

Y4 Sire ¢ : MARKET
Boned Chicken " 39" | 105, s " phoe 34 o | | | SR

VISTA | ORCUTT'S




