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Many Like
Cocktails
Of Fruits

Many people like a frult
cocktall with their holiday din-|
ners, and a popular appetizer Is
one made of oranges and avo-
eados.

.
Avocados are on the market
again In  abundance and In
reach of everyone's pockelbook,
While avocadors are In “the
gourmet class they can be in-
cluded in every-day menus at

present day prices. Make this
for
any festive occaslon. It's so!

“Holiday Frult Appetizer”

easy to make, and inexpensive

Holiday Frult Appetizer

2 large oranges

1 large avocado

Lemon Julce

Pare
Cut avocado into halves and
semove seed and skin, Cut
fruit into crosswise slices and

sprinkle with lemon julce. Ar-|

range orange sectlons and avo-
cado slices in individual serv-
ing dishes, reserving mosi per-
fect pleces for top of dishes.
Makes 4 servings .
g —

Christmas
Candle Cake
Decorative

If you are planning to put
fruit cake on your Christmas
gift list this year here's a quick
and essy recipe plus an idea
for presenting. Three cakes
are baked in 1-pound ecoffee
cans. When ready for giving
they are stacked one on top of
the other and wrapped in clear
or red cellophane, with the
top twisted and secured Into
a flame ghape with cellophane
tape. Complete with ribbon
bow and holly.

Christmas Candle Cake
3 cups sifted all-purpose
flour
1% teaspoons baking powder
1 ‘easpoor. each salt,
cinanmon
% teaspoon each cloves,
allspice
1% cups each cut-up eandied
cherrles, pineapple,
citron
1% cups seedless ralsing
1% cups (T-0z. can) mixed
salted nutmeats
1 cup currants
15 cup each cut-up candied
orange, lemon rinds
% cup shoriening (part but-
ter or margarine for
flavor)

& cup sugar

N cup brown sugar, firmly
packed

3 egqr
% ecup orange julee
Grease three 1-1b, coffee

cans, line wilh brown paper;
grease again,

Sift dry Ingredients over
prepared fruits and nutmeats
in a large bowl or flat pan;
toss and stirr gently to coat
well,

Crwam sh with su-
gars until very light and flut-
fy. Use a rotary or electric
beater for creaming . . . have
the shortening at room tem-
perature and you will find
they blend easily

Beat In eggs, one at a time,
beating well after each addi-

and section oranges.|

Date Bars
‘With Honey
Are Liked

Finding & new cookie recipe
that pleases the famjly ls al-
|most as much fun as buying &
new dresms. What homemaker |
doesn:'t tire o' making the um!
(old recipes over and over
|again? |
| 'This one will please the fam. |
Hy and will please the cook|
|as well, for it Is simple and/

quick to make. It is a Honey
!Dat: Bar recipe.
| Any cook wlo likes angel|
food cakes will also like this
1ncsp¢ It uses 6 egg yolks, a
,rlpnd way to alllize the yolks
that are left over from an angel
food cake. |
'Honu Date Bars
cup shortening
cup honey
teaspoon vanilla
eggs or 8 egg yolks
y cups sifted all-purpose
flour
teaspon baking powder
i, teaspoon salt
cup chopped dates
cup choppsd nuts
Confectioner's sugar
Blend shoitening, honey and
vanilla until ecreamy. Beat In
eggs one at a time, Sift dry in-
gredients into egg mixture. |
Blend: Add nuts and l!!h’!‘
and stir just enough to distrib- |
ute evenly, Spread In a greased |
fx12-inch pan. Bake in n mod- |
erate oven (230 degrees }'!.
untll golden brown, 30 to 35
minutes. Cool. Cut into bars|
and roll in confectioner's suger. |
Three dozen 1x3-inch bars.

- (e o

-

Holiday Yeast
Bread Easy; Nice

For Special Gift

Think about glving food gifts
to some of your close friends
and neighbors this year , .
you couldn't dellght them more, |
particularly if the present is|
this special and deliclous yeast
bread! And i you are inex-
perienced with raised dougns,
don't hesitate 8 moment about
taking over with this recipe . .
it's simple and easy.
Holiday Yeast Bread

% cup sugar

3 egg volks
1Y% teaspoons salt
Y% teaspoon eardamon

Y% cup butter or margarine,

softened
125 cups milk, heated until
just lukewarm
2 cokes fresh compressed

yeast

8 cups sifted all-purpose
flour

1 lnbhspuon grated lemon

1 cup uorﬂlcu ralsins

'Holidays

.don’t believe i1? Then try this

Honey Nut
Ring for

Have you heard of a decora-
tive hot yeast bread that has
all of the festivily of a Christ-
mas stollen yel can be rmdel
in » multer of minutes? You

recipe for Honey Nut Ring,
and see,

Honey Nut Ring is made of
A packaged hot roll mix,
thereby eliminating the time-
consuming steps of measuring.
And it is dolled up with honey

Make this Honey Nut Ring|
tomorrow morning while you
are walling for your lron to
get hot, then accept your
guests’ compliments with a
smug wink to yoursélf as you
hear them exclaim, *How
did you ever find the time!"

Honey Nut Ring

“3% cup each of cut-up candled
pincapple, halved cand-
led cherries and broken
nutmeats or use 1 cup
mixed candied (giace)
fruit and % cup nut-
meats

Beat together in a Inrge bowl

sugar, egg wnlks, salt, carda-

mon and butter or margarine

Stir in milk; crumble in yeast

and beat until yeast dissolves,

Add about half the flour and

beat well. Stir in remainder

flour and other Ingredients to
make & soft dough

Turn out on floured board

and knead gently until dough

1 package hot roll mix
(14-% oz)
% cup sugar
1 teaspoon cinnamon
YW cup buller
% ecup honey
1 cup chopped nuts

1. Prepare roll mix according
to directions on package.
. Cream sugat, clnnamon
and butter together until
well blended. Stir in honey
3. Divide roll dough in two:
roll out each half on a
lightly-floured board or
pastry cloth to an oblong
about 14 inches by 10 inch-

is smooth nnd elastie; place in L2
'o;at::“r:;xmnm’*::unuuud & lightly greased howl, cover 4. Spread honey mixlure eve-
fruit and nutmeats, folding undl“’“h a damp cloth, and let rise nly on dough. Sprinkle with
I double in size, about 2 uts. Roll up jelly-rell fash.
stirring gently untll well eom- [::“" ::m bek nni: at'ls ide
y { ng s
hh::i Spoon  into pﬂplﬂ‘d: Punch down and 16t rise Seal by p,,‘t.m" ',d ge
mmk! i a alow oven (300 de- | E:.I; lui do '.i!h -I nl.m':l! 1 hour. agsinst roli
grees F.) 3 hours. Place & shal. | oo tye 1o e oo €2Ch18. Join ends of each roll to
low pan filled with water on |b°Ton 108 ball and place ”'l form & ring and place 4n a
the lowest rack of the oven|™ Sconsed No. 213 ca .\ 1": greased heat-resistant glass
durlag Sadiig The oo w““"*t 'll' dau 1:*}-' size, aboul 4 round cake dish with sealed
gy B gy B oo hsind ml;:lll‘! m“ hour i | wide of roll down
i gy un RS- AN, Aot ate “"" 6. Mark each ring into 16
Ramove. GV D06 Daaik (350F ) 35 to 4y "“ 1 Ites I equal sections. With kitchen
. . Nng move from oven o “""‘l"l shears cut through roll or
cool on rack, peeling paperirack While still warm, brush|  (hese marks to about % inch| !
down from sides When cold tops with & thin ginze '3 cup from center of ring Twist
wrap well and store in lholsutwl poawdered sugar blehded|  each piece hallway over on
freezer or tightly covered con- 'with about 1 tablespoon haot fts side, turning all pleces
tainer untll ready 1o wuse  wuter. and flavored with a few in same direction,
Mnkes 3 1%.Ib. cakes drops vanilla sprinkle  with 7. Grease two five-ounce glass
Note: This same amount of bits of candied iglace) fruit custard caps on the outside
::ller !\-\-:llkﬂll Sat ll-ql size) Makes 3 loaves bread, and place one upright in
serole cakes or 3 {1-qt, size) - center of each ring. These
sluminum freezer conlainers | pREE FOOD ARRIVES keep centers of rings In per-
Bake at the same 1rmptnh.rr fect circles during baking.
for the pame time. Hamburg, Germany “#—The 8 Cover and let rise in warm
—_— M0th and 318t shipment of tree|  place until double In bulk.
Sweet Potato BG"S American food for the hungry Bake at 375 deg. about 20

Different, Tasty
Here's another way o fix
the aweel potatoes so plentiful
st holiday time:
Sweet Folalo Balls
4 large yams or sweel
potatoes
R tablespoons melted butter
OF INArgarine
W teaspoon nulmeg
% cup chopped walnuts
6 marshmallows
Finely crushed cornflakes
Serub sweet polatoes and
cook in small amount of bhoil
Ing water until tender. Draw
and cool sufficiently to ha
dle. Peel and mash thoroughly
Bl.nd in butier, nutmeg and
walnuts. I mislure seems dry
ndd a amail amount of milk,
Shape into balls and push »
marshmallow down Into each
Pat potato mixture over the
marshmallow. Roll in erushed
cornflakes, Place on shallow
greased pan. Bake In hot oven
(425 degrees F.) about 20 min-
utes, uniil thoroughly healed

of Soviet-occupied East Ger-
many arrived Wednesday,
aboard U. & freighters Empire
State and Maiden Creek

and erisp on oulside. Serves 6.

freshrplcked

BY THE MAKERS OF SNOW'S CLAM CHOWDER

minutes. Remove custard

cups before serving. Makes
about 8 servings (2 twists 10
a serving)

made with

o4 ROYAL

AMERICA'S LARGEST SELLING '

INSTANT PUDDING

\\\‘ \UiZs 2
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FOR THAT '
"MELT-IN-YOUR-MOUTH"
TEXTURE! |

Just Add to Milk!

¥

71, ‘h\‘r\\\\\ -
Delicious ROYAL Gives
Children FOOD-ENERGY-Fact! |

KIDS LOVE THIS HIGH-ENERGY .
BETWEEN-MEAL SNACK |

® Roval is werlds upurt from all other instant pudd:n;L
lrwy luscious spoonful has a deeper, richer mste . . . s

“melt-in-your-mouth  textare is smooth &3 cream. No
rubbery top film! No lumps! No bumps! And Royal lustant
Pudding is easy (o Jigest . . . babies love it! Look for the
wew Eo;rlt ackages on Brgnt’l shelves, today! ROYAL,
the oaly I7 ‘sTA'\“I PUDDING that's seper bomvagen/rod’

st At i Mik...Mi... Lot St and Srve !

Supor FLAVOR? Super TEXTURE Y
G Supuﬂln:k!

CHOCOLATE = VANILLA +» BUTTERSCOTCH

There's More To It—
Than That

Frequently you will hear: "If you can't fipd just what you want else-
where go to your favorite BUSIC MARKET.” And, more than that,
you will find all the every-day foods at prices no h:gber—-ofien low-
er—than you'd expect, plus service not available elsewhere!

L o .3

Meat Department featuring the Quality and Price

you'll want.
Banner Bacon -1}

Swift's Breakfast

B acon Oriole Sliced Lean

lender bacon
Economy Beef

Poi Roasls

Choice Grade Beef

Pof Roass

Economy Steaks

Sirloin or Round

Standing

Rlb Roa“s (hoice Grade
smOkies Armour’s package 49‘
Pork Sausage cunie pen. 49

Young, 30 to 34 oz.
Plump, Tender

FRYERS

Neatly dressed reody for the pan; no
waste. They are the finest quolity.

Each $119

Nice size, good ealing

Sunkist brand  doz. 23‘
2 nice 35

$2 52
CHEESE
Pabst- oﬂz » 65

DENNISON'S

Chili Con Carne
With ztans49¢

Beans
Del Monte Sliced

PINEAPPLE
1% Size. 3 |0163¢

cans
SCOTT KITCHEN

Razor (lams TOWELS
et 33 3,0,95 2, 3%

Large Assnrfment Christmas Boxes, mcludmg fbe famous
Medford Pears. All boxes ready for shipping or mailing.

BUSICK’

FREE DELIVERY South of State FREE DELIVERY North of State
Street Mon., Wed., Friday Street Tues., Thur., Saturday

Sliced, a good Breakfasi
Bacon per pound

Ib. 49‘
b 99
per Ib. 79‘

Young Plump

STEWING HENS

Neatly Dressed, ready for the
kettle—3 Ibs. or over

Each 5119

Ripe Juicy

Navel Oranges

Nice Size Firm

Ripe Avacodos

Beautiful Jonathan

APPLES ==

SUGAR
Spreckles 97¢

101b. sk.

FLOUR
Pillsbury 25 Ib. S 09

PINEAPP[E
S&W . 63:

Chunks




