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Holiday Time, Candy Time; Homemade Varieties Always Rate

Divinity

fast the batch becomes thin und

Mr. Davénport Tells How

Taffy Hit

Toffee Is

F .t m fluff of the egg, which
avorite best to maintatn he siffoess of : ‘Wi
_ ine nten om e vt 20| 1 0 Make Peanut Brittle | With Young Home Treat
Del lcac stage, after all the syrup is all ) Toifee is & popular holiday
Y in the batch we are concerned | Peanul brittle is a favorite|batch is on the slab run a A d O'd candy and here is E. Heming.
From now on through the [901y With the forming of the |on the candy list for young | Spatula or a knife under & . N ton Davenport's recipe for it
period, home-made grain in the candy so we donol | and old alike. E. Remington brittle so s fo let the alr ' A Christras time candy al. | Toffee
candy will be a favorite treat| D664 to beat it vigorously. Re-| o oont noted candymak- | Ty wil u::{n:::d g ways 8 favorite ¥ with  the| 4 Cups rugar
around the move the besters and stir with | i iaiibaes oF S0 “1 :uu: “:::i::,

bhome.
Today, the foods section of
the Capital Journal carries
some recipes obtained from E.

formed by agitation all you
need to do Is stir consistently,
but more or less continually

Romington Davenport, noted| ooyl soish begins 10 svt-r

°_ when It will pile up in the bow]

a paddle. Since the grain s % outlined the following ou|-|stl.ckl.n; to the slab. The pea-

gestions for this treat:
Peanul Britile

1% 1b, (3 cups) sugar
% Ib. (1 cup) glucose

"hm the syrup so they rise to

nuts in the batch are lighter

the top, and the thin hot
syrup runs down o the slab,
where it chills, The uncover-

is taffy, and E. Remington Dav-
enport presenls the following
recipe for it:

Talfy

1% 1b. (3 cups) sugar

Wash sides down, cook o
280 add:
4 oz hard coconut bulter,
Cook o 200, and add:
12 oz butter,- stir to keep
from burning and eook to

was in Salem last week to con )
—fold in the melted coconut| ©F (1% cups) corn &¥Tup |4 peanuts give the candy an
it eren o e I cuncy S0 Bt o sl | 3 <up wher Instracivesppesrance.” As 5 (1t cupe) glucose |1 from burni
the Portland Gas & Coke com. 1P, Dut do not beat. Pour out| 1 0% (M cube) butter soon as the batch is hard 2 or (1 cube) butber 1 tesspoon salt
pany and the Capital Journal, |00 & buitered platter or waxed | '3 feaspoon salt enough to handle turn the 1 tellﬁion vanilla 4 ox (% cup) ground raw
Mr. Davenport is one who|PSPer, or drop from a spoon. If| 1 teaspoon soda edges on the far side back a Butter the sides of the kettle. almonds, cook to 320, take
says thers §s no Juck in candy- |iD€ rain ix too slow in form-| 1 tenspoon vanilla little, take hold of the bottom Put the sugsr, glucose and wa- off the five and sdd:
ing. put the bowl over a steam 1 1b, (2% cups) raw part thus furned up and raise ter in the k;ﬂh- Bring to a T teaspoon vanilla

bath and warm it a little. Thé
hotter the sugar the quicker It
grains.

If you add frull, use dry
candied fruit. Divinity contains

Spanish peanuts
Before you start to cook the
batch measure all ingredients
and have them ready.
The slab should be dry and
al room temperature.

it to see if it will hold togeth-
er, if so turn the batch over.
Then the heat comes up
through the batch, softens the
chilled syrup which runs back
over the peanuts but not off

| | boil,

wash the sides down
Cook to 256 degrees for a
chewing taffy and 262.degrees
for a dry taffy, Add the bulter
just before the batch is done,
Pour on a cold greased slab

(I you have no coconut but-
ter use 16 oz. dairy butler.)

Pour on cold olled slab %
inch thick. Mark In squarea
Vex3 Inch while still warm,
When cold break in pieces and

port's favorites: all the water it can hold in sus- s .
Divinity pension so that any addtilonal| A wet spot on the slab re-| from them. Stretch in all di-| B = and handle as after-dinner|allow 24 hours to mellow. Dip

2% eups sugar miu“nkr: will make it sucg.y.u ;l;ll; ‘f:e h:t!l. m;k::de:.auu; K«:;m&m l!:ltnnel: the brit- » mints: ¥ a’ r{ll!khchmllle llnd roll in
% cup of glucose you & brown sugar flaver cand; e the better it eats. A d - AL " i y chopped ‘walnuts, '
% cup of water you may change the formula to | it to stick to the slab. Grease| wpore ure al least three ge rggodu:ir:o:'mgnzyw“ wade —;r::utﬂz‘umn:::h l:'\ir‘elfm ——

% teaspoon of salt 2 cups of white sugar and % :’:'h'l‘b “"ﬂ:“’-‘“"l;u‘:’b"" good reasons for using raw Th t." D ) as sugar—is added because we| Squash Treat

1 teaspoon of vanilla cup of brown sugar. Al DO LAVOr an not| pesnuts in making peanut ars ONE |Twe Ingredient Fudge do not want any grain st all h

1 cup walnut meats Sugar begins to invert (car-|furn rancid. Butter will do.| e, One Recipe Makes Six Candies |in taffy, and this amount of wff::::m “SJ;':;"‘:L, :{’."

2 egyg whites
Put sugar, glucose and water

to form and
ore for the candy to set.
This is important as the “stand-
up" quality of divinity depends
on the grain in the candy as
well as the egg white. Beat the
ogg whites sti#f but not too dry.
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ite. Pour very alow-
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melize—turn to glucose) at 269
degrees, and Invert sugar draws
the moisture from the alr whila
erystaline sugar repels it. Di-
vinity is pourous and erystaline,
as are fudge and all grained
candies, »o it should be wrap-
ped in waxed paper or put in a
cookle jar to keep It fresh for
any length of time. If a plece of
divinity and a plece of brittle
were placed zide by side in the
open air, the divinity would
dry out and get hard, while the
brittle would become sticky.
——

Sausage, Peaches

To serve four, buy one pound
pork sausage links; use 6§ peach

balves, Put links in cold skil-

let, Add 2 tablespoons water.

Cover; steam 5 minutes and
drain off waler. Remove cov-
er; cook links untll brown and
thoroughly done. Pour most of
the baich reaches 240 drippings from pan leaving
-third of it to the beat-|only cnough to brown peaches.
Mix % teaspoon curry powder
*|with 1 teaspoon sugar; blend

with fat. Add peaches and
brown. Surround sausage links.
Sl —
COFFEEMAKER CLEANER
Any brown stains on the in-
side of your colfeemaker?
Sprinkle a little baking soda on
a damp sink cloth or kitchen
sponge and rub them off. Rinse
well several times with hot
water, and you'll have & utensil

&
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CORNED BEEF SALE

CORNED BEEF

tasting coffee.

Put sugar, glucose and water
in a three-quart, straight side
kettle, »stir until dissolved,
bring to boll and wash the
sides of the kettle down.

Put the thermometer in the
batch, and while it Is cooking
mix the salt, soda and vanilla
together In m small dish, set
to one side ready to be used
#t the end of the cook. When

the thermometer registers 240
degrees, add the peanuts. Do
not stir until the batch begins
to boil again — to do so may
start a grain. Stir to keep
peanuls from burning. Do not
touch the sides of the kettle
above the surface of the
batch. The Yriction of the
spoon against the sides of the
hot kettle will crystalize the
syrup that is on the spoon and
these crysials, falling into the
batch, after it has bolled to a
point  where there is not
enough water left in the ba‘ch
to redissolve them, will Inoe-
ulate the rest of the sugar and
the whole batch may crystal-
fze, forming a harsh grain.
Cook to 320 degrees, add the
butter and remove from the
fire. Add the salt, and wva-.
nilla mixture, stir In well,
spread as thin as possible on
greased slab. Be very care-
ful. This eandy is worse than
a hot stove, you can get away
from a hot stove, Care should

be taken to get the peanuts

ready to make really fresh-|out to the edge of the batch,

As soon as possible, after the

When we roast pea-
nuts to 320 degrees we expel l
the moisture contained in raw
peanuts—about T per cent of
thelr weight. The natural
thing is for these roasted pea-
nuts to draw back oul of the
alr, this molsture, which is
germ laden and turns the oil
in the peanut, first stale and
then rancid. The stale pea-
nuis are also tough. Peanuts
like potatoes are best when
they are first roasted.

As the peanuis roast in the
batch they flavor the syrup,
making a better tasting candy.
You might cook the batch
to 320 and then add roasted
peanuts, but the husks from
the dry peanuts would give
the brittle a muddy appear-
ance. These husks stick to

P

roasted in the batch.
As soon as the brittle s
cold it should be pui in an air-
tight container, otherwise {t

dered is a foolprool fudge rec-
ipe requiring only two ingred-
lents. The secret of the recipe’s
simplicity Is that it is made
with semi-sweet chocolate bits
that need only the addition of |and mix until mixture is well
sweetened condensed milk to|blended. Turn into pan or shape
make excellent fudge. The old | In desired form. Allow 1o stand
fudge failures such as too soft|s¢veral hours.
or crystalline texture, or rock- | Variations

like hardness are things of the
past with this tested, easy rec.

pe.
With this one recipe of two
ingredients,
plain Fudge, or Chocolate Al
mond Squares, or Peanut Balls,
Coconut Balls, and Pecan or
Coconut Patties. Use this rec-
ipe for an old-fashioned Christ-
the peanuis when they are|mas complele with home-made
|candy for guests or for gifts in|
such short time and with so|press whole pecan or walnut
little work. No doubt, you'll|in center, or press chopped
find some aftractive variations|coconut on top of pattie.

na Jiffy
Just what the holidays or- ik
Melt

you can make

chopped coconut.

2 packages (2 cups) semi-
sweet chocolate bits
% cup sweetened condensed

semi-sweet
morsels over hot, not boiling
water in top of double boller.
Remove from heat. Stir in milk

Chocolate Almond Squares—
Turn mixture into an B-inch
square pan. Cut inlo squares:
press whole almoond in each
square. If thick fudge is de-
sired, double recipe. !

Peanut or Coconul Balls—
Shape into % inch balls, then
raoll in chopped peanuts, or

Pecan or Coconut Pattles—
Shape into p inch balls, and

glucose will prevent the crys-
tals of the sugar from bullding
up again after they have been
dissolved in water. In old
fashioned taffy, vinegar was
added for the same reason, to
doctor the batch.

If the butter is added to the
batch just before il is taken off
the fire there seems to be an
emulsification that makes for
a dryer batch of candy, mak-
ing it easier to handle.

In pulling taffy, use the ends
of the fingers and pull the
candy out deliberately, folding
carefully so that the air in the
batch is maintained. Do not
squeeze it Pull until it is hard
enough to hold its shape when
It is stretched out on the slab.

Any flavor you like may be
added while pulllng. Vanlilla,
maple, peppermint, melted bit-
ter chocolate, molasses, by
adding % cup molasses just
before the final cook.

vor like this:
Squash Specialty

Slice 1 or 2 pounds zucchini
or other soft squash; add 2
sliced onions, 2 teaspoon salt,
8 fresh tomatoes (skinned and
sliced or 1 cup cooked toma-
toes), % cup water and 1 tes-
spoon mixed pickling spice,
You can tle the pickling spice
in a little cheesecloth bag
(and remove it later) or just
toss the spices in, as we do.
Add ceyenne pepper or a
little red pepper to taste; add
2 tablespoons butter or mar-
garine. Family will like,

e

COOKING CABBAGE

Cooked green cabbage tastes
best if it retains some of its
original crispness and coler.
Butler or margarine, melted
and mixed with a dash of Wor-
cestershire sauce, makes a sauce
that complements this vege-
table's flavor.

will become sticky. If you
have no slab, fill a cookie
sheet — with low sides — full
of ice cubes and cover the
cubes with a cloth, Oil an-
other cockie sheet — with no
sides — and place it on the
cloth, Pour the batch and
move the sheet back and forth
to that every part comes in
contact with the ice. Turn
the batch over and move the
sheet off the ifce onto the
table. Strelch and allow to

eool.
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FREE! Heod of cabbage with each purchase. Treat the family to a Jigg’s Dinner. Lean, bone-
less, guaranteed corned beef with a swell flavor.

STANDING

Rib Roast

The King of Oven Roasts at Pol Roast Price
Armour's Banquet Beel

Rib Roast taled b, 9D’

Bliced Sllverside

» 49’

FLOUR

Betty Crocker

Cake Mix

Dari-Lac Mon-Fat

Powd. Milk

Tastewell

3 pkgs. for

25-Ib, bag

White, yellow, chocolate 89 c

Each pkg. makes 15 gts.
3-Ib. plt:. i 98C

....”1.85

| wouldn't think of washing
pers without CLOROX !”

Clorox, a liquid, contains no

DI ERL  ae . l "
Red Snapper », 25¢|CATSUP v o 2.2 CLOROX makes linens  \ e

SALMON

b 45¢

NESTLE'S

MORSELS

o 35¢

gritty particles to domoge
wash and washer. Clorox is

Sl e e
Sliced Bacon . 59°|5oc Foop 3. 25¢ b

PRODUCE

Fresh Creamery

V5. No. A Size BUTTER . w. 69¢ “m.a“umﬂomv“'“"“"‘ e s
NTATOES Io i 29 c MI LK :Il ::u — Toll Cons '“ c m|:m removes dulling :::Ihm and $ i 5

4.y g your linens : Aciency!
Seitee Bie Ask for your Free copy of the Western Family magaxine , . . ” 'N.I‘-‘:':::':::wk Clorox in 'u"-h“"

CALE! it

d
T

PARK 'N

2. 29
wom 39¢

BANANAS
GRAPEFRUIT

SNO-BOY

Avocados

For Saleds

2.29

Christmas Candy

ﬂ'?. Hw Lb. 21C

Churches, Lodges, Schools —
This is your best condy buy!

::"'" “¢ly staine, rven senrel

*guest clean” with CLOROX1
1T ‘When yeu include Cloros in your
i bathroom cleoning routing, you
A need have ne concern about un.
. I enpected company, For Clerox
remeves Vo, deoder ey, dhine
] fect. 1t quickly ond senily mokes
your bathroom sparkiing clean,
frech, senitory! See lobel diree.
#om for the many v of Closee

favoritel

£ 1968, Charws Chamiend O

CLORGRacloan. iY's SAFiR for \‘umily health!
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