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Two Festive Desserts
For Holiday Open House

A gala open house Js & good
way 10 say “season’s greetings”
st Cluicimas time,
easy, Informal way to entertain

% cup water
Dash salt

?ea.&vumm

s bost of friends. You can|ce

Combine all ingredients
ex-
Pt peppermint {1 in

make this holly-bright occasion|top of double boller,  Best 1
as simple or as elaborate as you minute with eleetric mixer or
choose. mtary beater. Cok over boll-

To malke this occasion an ex- waler, beating constantly
tra festive one, charm guests Untl mixture thickens and
with tempting boliday - time forms pesks (about 7 minutes),
dosserts — fresh and irsgrant' Rémove fram heat and add

from the oven. |perml,m flavoring, mixing
Golden Fluf Pie is the glam- |, 12kes enough frosting for 18
orous name for light and airy 2Y-inch cup cakes,
Egg Nog Chitfon Ple, The Golden Flull Ple
rich, smooth, rum-flavered fill- (Egg Nog Chiffon Pie)
ing is heaped high in the flaky
tender pastry. A large tray of, 1 cup sifted enriched flour
* holiday fruits, salted nuts and| % teagpoon mlt

e bowl of sparkling red cran-
berry punch will complete the
setting of your yule table,
Pink Angel Cakes are light
and delicate sweets. They're
pretty, Christmasy, and have a
surprise  peppermint flavor.
pFwirl the flulfy frosting lke
smowdrifts atop the little cakes.
Pink Angel Cakes

1 tablespoons culd waler
(about)

Sift together flour and salt
Cut or rub in shortening.
Sprinkle with water, mixing
lightly until dough begins to
stick together, Turn out on
floured pastry cloth and press
dough together. Roll out into

are decorative.

local
bo'

For Gala Birthdays — The young fry will delight in
these gals birthday cakes that are as deliclous mx they
Designs for these cakes include, left to

right: Kris cake, Sammy Sentinel, Clancy Clown, Larlat
hdmdsumamtnruﬂhmh,mmmhnuh.
pictured in front. These cakes are now put cut by a
bakery, Mmmll{heul by slicing straight down

2 cups sifted enriched flour fl‘;:]'n ;’: :hm;ri'et:ﬁlk ‘f;g’;"m‘:

i :2:&22"27:‘ e flute edge. Prick with fork.|Cauliflower Good cado mixture. Place & flattensd
% cup shortening Bake in hot oven (425F.) 10 to With M Thi lettuce leaf on each plate. Ar-
1 cup sigar 12 minutes or until lightly| any Ihings range a small circle of caull-
2 eggs browaed. Cool and #ill with| Of course plentiful cauliflow. | flower on exch lettuce leaf and
% cup milk Egg Nog Chiffon. er is pretty wonderful just|pile avocado mixture in center.
% cup crushed peppermint |Egg Nog Chiffon cooked whole with a cheese Four to six servings,

stick candy
Few drops red food coler-
ing
Fluffy Frosting
Crushed peppermint stick
candy
Sift together flour, baking
powder and sall. Cream to-
gether shortening and sugar un-
ti! light and fluffy. Add eggs Nutmeg
and beat well, Add milk alter-| Soften gelatin  In  waler.
nately with flour mixture, mix- Sgald milk. Add % cup sugar
ing well after each addition. and sall. Beat egg yolks.
Stir in crushed candy and food | Gradually stir in scalded milk
coloring, mixing until thor- mixture. Return to heat and
oughly blended. Spoon batter cook until thickened, stirring
into greased or paper-lined constantly. Add softened gela-
muffin cups. Bake in moder-|tin, mixing until well blended.
ate oven (350F.) aboul 25 min-|Set aside to cool. Beat egg
utes. When cool, froxt with whites and cream of tartar un-
Flutfy Frosting and sprinkle til stiff, gradually beating ln|
with crushed peppermint stick the remaining % cup sugar.
candy. +|Fold beaten egg whites into
Makes 18 2%-inch cup cakes. custard mixture. Add rum ex-
Flufty Frosting |tract. Pour into cooled pie
2 egg whites shell.  Sprinkle with nutmeg.
1% cups sugar Chill until firm. Makes one 8-
1% teaspoons light corn syrup inch pie.

;\iry, Light Is T—his Pie
Using Tasty Cranberries

1 envelope unflavored gela-
tin (1 tablespoon)
4 cup cold water
1% cups milk
3 cup sugar
4 teaspoon salt
3 eggs, sephrated
% teaspoon cream of tartar
2 teaspoons rum extract

Well,

here it is again—the day.
spley  stuffing, the rosy-red fon Ple, an airy-light ple that
cranberries and the all-pervad-still retains the full, delectable
ing scent of colfee, cranberry flavor.

Speaking of cranberries,| Here's one dessert that's in-
there are few berrles that can credibly quick and  easy

fous, distinctive flavor. This busy day. Only the pie-shell
being so, it's a shame to limit needs 1o be baked. The tilling
them to cranberry sauce, how- ©an be whipped up in a jitty.

gver important and honored an | After being subjected to thor-|

accessory that may be. With ough chilling, It emerges from
cranberries w0 plentiful just/the ice-box with a Jower layer
now, so fully and beagtifully ©f glowing berries and an up-
ripe, they reserve s course of PEr layer of frothy, bright pink
their own at least on this one Eelatine. S no w y whipped

|eream tops it off

thing so good, nor more suited
to the occasion. |
[ Cranberry Chiffon Ple

1 packsge lemon-flavored ‘
' 1 cup hot water

Cranberry
Meat Balls
Delicious

Forget about limiting cran-
berries to Jusi Thanksgiving |
and Christmas feasting. Try
this unusual main dish of
meat balls in cranbérry sauce
Cranberry Meat Balls

I pound ground beef

Eclatine

2 cups 1-minute
sauce*

1 9-inch baked pie shell

1 cup whipping cream

Dissolve gelatine in hot wat-
er., Drain cranberry  sauce
thoroughly and add syrup, re-
serving  berries. Chill  until

cranberry

|;:~nr-.simr1r-" of unbeaten egg
1% cups soft bread crumbs white. Beat unti] light and
% cup milk fluffy. Fold In eranberries and
I egg |turn into pie shell. Chill until

3 tablespoons chopped

firm. Top with whipped cream.

*Ten-minute Cranberry
Sasee—Combine ! cup sugar
and 1 cup water in saucepan,
Bring to boll, stirring until
(18 ocurce) can cranberry sugar dissolves. Add 2 cups
aauce |eranberries and simmer until
burst open, about 10
minutes,

onjon

teaspoon nuimeg
teaspoons splt
teaspoon hepper

berries
OEITIvE

n cornstarch
Soak bread erumbs in milk; e S —— .
pdd slightly beaten egg, on- mﬁ";"'t"(:r ‘;:”:“t :;‘;.“
of Af casoninms. Mi 'ith " rul 3 r ies
e and e '%".p! 1t:1o“ zollhD;]d be washed and rubbed
batte, wom to Ao awn | With & solt towel untll they are
:r. I'. rr‘.l-lptl.'n:-!i :rn:f;]:r::? shiny, Pears, too, should be
Drain off excess {at ﬂrnk;;?mr’i’;r_;i_:_?m lightly polished

up cranberry sauce with a G" ‘ :

> pes should be rinsed In
fork and l"‘"‘-t‘""l" with vine-| 14 waler, dried on & saft tow- |
Ear .Mnj to meat !‘“”3". COVET | o] and then cut into serving.-size |
and eook over low heat for 5inunches It you have s grape
minutes, turning once. Re- ..o 1y place on your fruit
move balls to hot platter and|bowd, 1t is not necessary to pre-
thicken liquid with cornstarch \eut the fruit. vy or huckle-
mixed with 1% {iablespoons|berry leaves around the edge
eold water. Top balls with hot of your fruit bowl will make it
sauce, 4 servinga IMIMM |

= y 1
Give your family a spec- |
sizzle of roasting turkey, the ial treat wilh Cranberry Chif-

to|
equal them for sharply delle- make—a great asset on such a

Your !amllr]
will vow it never tasted any-|

Pags a simple French dress-
ing of oll and lemon or lime
| Juice at the table if you dike but
avocados are naturally so rich
that it lsn't necessary to have
a separate dressing.

East Salem

sauce over glther the
whole head or flowerets. But it
Is so plentiful and of such good
quality, perhaps you'd like to
have it twice this wesk: once
hot, once as a salad of distine-
ton like this:

Tasty Salad

\

1 head cauliflower

. ;:ooked and chilled East Salem—Members of the
arge ripe avocado Lucky Livestockers 4-H club

- 2 tablespoons lemon julce held thelr regular meeting at

% tablespoons grated onlon [y o of Mr. and Mrs. Philip

1 tomato, chopped Good.

{h ;;a-;:\nn zalt Project reports were made
lack pepper and the members discussed

4 slices bacon

plans for improving the annual
fall show.

Present were Jack Stone,
Maxine Bressler, Allen Bates,
Mike Stone, Marguerite Good,
Marllyn Good and Jeanne

Lettuce leaves

If you think this reminlscent
of Middle America's “guaca-
mole” you're right. Separate
chilled cauliflower carefully
into small flowerets. Mash avo- | Stone.
cado or press through a sleve, —
Add lemon julee, onlon, tomato Government profits from the
and seasonings, Fry bacon until | sale of cotton provides about
erisp. Crumble and add to ave- | half the revenue of the Sudan,

Baoked Winter Pears

For Cold Day Meal

Superb for fresh eating,
Winter pears are also delec-
table cooked. For most pur-
poses ‘hey may be cooked
and baked the same as apples.
Usually, however, pears re-

quire less sweetening than ap- |

ples because of thelr high na-
tural  content Ordinarily
firm, slightly under-ripe pears
are best for cooking because
they keep their shape better.
Heat also completes the flavor
eycle. For best flavor, ap-
pearance and nutrition, bake

until  barely tender, Bake
them pared, nnpared, halved
or whaole.

Berve these warm, at room

{:mpeﬂlure or chilled. Flg'urel
o

halves per serving.
Baked Winter Pears
B medium size fresh pears
% cup mild honey
2 tablespoons lemon juice
1 teaspoon grated lemon
rind

1 cup waler

Wash pears, We prefer not
fo pare but mer¢ly core them
Place in 8-gquart
Combine honey, lemon julce
and rind and water. Pour
over pears. Cover and bake
in moderate oven, 350 degrees

about 1 hour or until pears
are tender.

Serve hot or cold.

Lima lLuncheon

Tuna and Vegetable Pie for Dinner Time
tir-

.rﬂow' Exclusi;oly at Peerless Bakery
| wowr KAKES FOR KIDS

FOR BIRTHDAY

Salad Hearty One u'wm could un&?mwm crisp and golden brown.
It you are tired of trying on & chilly Tuna Vegelible Ple
to think of new and different Vihmmahuh H.:;‘l‘lnh-wdu Iﬁ‘""l I‘ < (Makes 4 servings)
ways to use left-over of funa, lima beans and small ;:”"m""’"‘s"'
you will love this whole onicos are blended in a| ¥ 10%-ox cans cream
Luncheon Salad™ It |[eresmy mushroom ssuce and 1 10-oz package frozen
s geonomical, substantial baked until the pastry crust is Seins
h dish, e l}l%-u.::;m
1% cups cooked large dry Tomatoes Y% eup !
ilmas® Drain limas and combine Mix ple crost according e ]
1% cups shredded cabbage |with cabbage, ham and green directions. Rall out to i
% cup diced cooked ham pepper. Blend mmmgn.m }
2 tablespoons diced. green |pickle relish and mustard. board. Lite a shallow 8-inch
wweet pepper Pour over first mixture and|cpgsercle with @le crust. Mix .
¥ cup mayonnaise toms lightly., Serve on erisp|remaining ingredients and turn .f
2 tblespoons undrained [salad greens, with |into lined casserole. Bake in !
pickle relish. tomatoes If desired. moderately hot oven (400 F.) 1
% _teaspoon prepared *(% cup uneooked). 40 minutes, or untll sauce s
- mustard Makes 4 generous servings. |bubbly and crust is browned

OR SPECIAL PARTIES

casserole. |

“A QUALITY CAKE FOR EVERY OCCASION"

The BAKERY
“BAKERS FOR HER MAJESTY
THE HOUSEWIFE"”
WE GIVE 2«2[" GREEN STAMPS
Phone 3-5704 170 N. Commercial

- HOFFMAN

MEATS INC.

150 N. Commercial

BANQUET

200-250-Ib. Sides, Cut and Wrapped
Quick-Frozen . . . . . .
GUARANTEED TO PLEASE

Freezer

STEERS
n 38%2"

PACKED WITH TENDER

DELICIOUS

Pak-ett

WELL TRIM-

MED BEEF. THIS IS TRULY
THE BEST WAY TO BUY

FREEZER MEATS.

BUDGET
PAK-ETT

15 Ibs. Roasls

ECONOMY
PAK-ETT

15 ibs. Steaks
20 Ibs. Roasts

20 Ibs. Steaks :
- 12 Ibs. Short Ribs
T lbs. Grd. Round 12 jbs, Grnd, Beef

42 Tbs. 32310 59 Ibs. szsn

Fresh Froxen
Oven Ready

Turkeys »-~

SPECIAL
PAK-ETT

17% lbs. Steaks
17% Ibs. Roasts

35 lbs. 51925

ARMOUR’'S BANQUET
STEER BEEF

s 63

Freexer
Ready

lumb % or Whole

« 39

10-14 tbs.
Freexer
Ready

Pork Loins

+ 39

ADAMS-FROZEN

ORANGE JUICE . .

SAVE 50c PER DOZEN

1221

‘ -.
Here we go again! We've made, another good buy in
Beef this week and we will certainly pass it on to you.
Here we have ,

ARMOUR’S U. S. GOVERNMENT INSPECTED
BEEF ROAST FOR THE SAME LOW PRICE OF
30+ LB. GUARANTEED TO BE TENDER.

What's the matter with a SAURKRAUT meal! We have
the KRAUT fresh from the barrel at only 19¢ qt. To go
with that good SAURKRAUT we feature COUNTRY
STYLE SPARERIBS, the kind with meat an inch thick, at
a real buy of only 59¢ a Ib.

Another good supply cf LAMB for
this week.

The meat that doctors recommend!

LEG OF LAMB .
LAMB CHOPS . ...
LAMB SHOULDER ROAST . 39
LAMB STEW . . n 19’

When you think of Lamb you think of
HOFFMAN'S! Thi: is a buy for the

economy-minded.
LEAN MEATY

SHORT RIBS OF BEEF . . , 19"

Remember this, you're getting protection when you insist on U.S.

Government Inspection.

ROASTING
A REAL SPECIAL

- Rabbits




