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Christmas Ice Cream Pie

When grandma prepared
Christmas dinner, she had to
get up early in the morning to |
bake her Christmas pies. But
today's homemaker is luckier
what with such recipes as this
Christmas Party Pie on hand.
You can whip it up while the
turkey is roasting because it
need never see the inside of the
oven. It's a “top-of-the-range”
ple. The crust is made from
melted butter, or margarine, |
marshmallow creme and rice |
cereal and is rich and sweet as |
befits a holidny dessert. The |
filling can be your famrlta!
flavor {ce cream or puddln‘

Decorate with a sprinkling of

red or green sugar to membie

a Christmas tree,

Christmas Party Ice Cream Ple
1 teaspoon bulter or mar-

it's from Busick’s.

HENS

12 to 16 Ibs.

TURKEYS

Yes, you can be sure of getting the best of the Northwest’s top quallity young turkeys at
your favorite Busick Market. Every one personally selected by our own men, every one fresh-
ly dressed. To be sure of getting the size you want, order early, either by phone or in person.
Also young Geese, Ducks, Chickens and fancy Hams. Yes, you can be sure it's the finest if

.63’ | Toms

16 to 25 Ibs.

Sugar Plum Cake R ——
Christmas Delight ~ {Onion Casserole

Small white onions are In
season and taste extra special |
fixed like this. Place drained |
boiled onions in s casserole
and dot with butter. Top with
& mixture fo 1 can condensed
eream o! mushroom soup, %
cup chopped walnuts snd %
cup eream. Sprinkle with!

grated cheess and bake half
an hour in & moderate oven.

B Emad WE_keint

Avocado and Clam
Dip for Holidays

2 tablespoons fresh orange

your beck and call. This recipe
for “Avocado Clam Dip" fes-
tures sieved avocado blended
with clams and clam juice. For
further seasoning add lemon |
julce, salt, pepper and just a

cup coconut
Gum drops for top design
Cream butter or margarine
and sugar; add slightly beaten
egg. Sift and measure dry in-
gredients and add them alter-
nately with orange juice. Add
orange pecl, coconut and gum
drops. Pour batler inio greased
8-inch square pan and bake in

moderate oven, 350 degrees, 30 clam juiee

minutes or until golden brown. 2 tablespoons lemon julee

Make Christmas tree design on 1 teaspoon salt

top with gum drops either be- Dash pepper

fore or after baking. Dash Tabasco sauce
Tender rauising, chunky| To prepare avocado, cut Into!

pleces of dates or prunes give halves lengthwise, remove seed

a gay note to cookies, cup/and skin and foree fruit|

through a sieve. Add remain-|
mwummm'
Makes asbout 1% cups
lprﬂd._

cokes, puddings and even
cooked cereal when arranged

in eye, nose and mouth fash-
jon.

4 9‘ Youal. Freshly

10 to 12 Ibs.

garine
% cup marshmallow creme
2 cups popped rice cereal |
Ice cream or pudding|
filling
Melt butter or margarine in
saucepan. Add marshmallow
creme and stir until well

And of course our regular young

Fryers and Plump Young Hens

Are Always a Popular Item

" $119

blended. Remove from heal
Add rice cereal and stir until
coated with syrup. Presa into
pie pan to form shell. Chill
When ready to serve, fill with
ice cream and top with fruit,
i desired. Or sprinkle red or
green sugar fo resemble a
Christmas tree.

They Still
Want Some
Fruit Cake

There Is still time to bake a
fruit cake, and we have had
requesis for another recipe.

Here's one:

Famouns Fruilcake

Heat oven to 275 deg (slow).

Mix together 1 cup salad ofl,
1% cups brown sugar (packed
in cup), 4 eges.

Best vigorously with spoon
or electric mixer for 2 minutes. |

economy meat cases.
Nicely Trimmed

ROUND
or SIRIOIN . .

3%

Pot Roass ;.
NICE STEAKS

Ground Beef

You can get real good eating meat at our

Ib. 35‘

« o+ b 59

00

Ib. 39‘
Banner Bacon .. 99

Booutiful Marbled Choice Beet

Pot Roasis

Choice Beef Standing

Rib Roast

S'eaks I-'ou ol | n' -. Ib- ”t
Leg of Genume Lamb
(Nu Mml 69C

2. 49
079

..........................

lnmb Shoulder Roast
Lamb Stew

Oreole Bacon

Sift together 2 cups sifted
all-purpose flour, *1 teasp.
double-action baking powder,

Keep the Salvation Christmas Kettles Boiling to Bring Cheer to the Needy

*2 teasp. salt, 2 teasp. cinnas- -
mon, 2 teasp. allspice, 1 teasp.
cloves. |

Stir into oil mixture ultcr-|
nately with 1 cup, apple or or-
ange juice.

Mix 1 cup more sifted flour
into 1 eup thinly sliced citron,
1 cup chopped candied pine- |
apple, 1% cups whole candied |
cherries, 1 cup raisins, 1 cup,
chopped figs, 1 cup coarsely

ghopped walnuts, 2 cups coarse-
ly chopped mixed nuts.

Pour batter over fruit, mix-
ing thoroughly. l

Line with brown paper 1|
greased loaf pans, 8% by i‘d;

2 m..zsc

JONATHAN

APPLES

Firm, Solid, Bright Red
For Cooking or Eating

$#15
Bushel 2 Plus Box

SUNKIST

ORANGES

Box o f 144—Nice sixe for
Slicing or Juicing

3295

R

by 2% in. Pour batter ioto

[, Flace e o et o] Tl Voewom Pock \ Hot Mouse L

2% 0.3 toum n siow v | Whole Kernel Corn .. 29¢ | Cucumbers smesn™3%. .. 15¢
remviat rom g o0 o | CALOVAS 2%,™ _2%9¢ | Sweet Peas #‘.‘.‘.‘J.',"_""z' = 29¢
oughly on racks withoat n-

moving paper. When ecol, re-| Nestle's Mount Angel

move paper. To insure fresh-
ness, senl in cellophane or

MILK Tall cons .

2 60:_2_59'

huv'y wazxed paper with
“Seotch” eellophane tape, then
put in covered jar in m cool

Seedless Raisins s 17¢

As long as stock lashs
2-1b. brick

CHEESE _95¢
Spreckels Sugar wom. . 97¢

place to ripen. For holiday
gifts, add a decorative bow of|
ribbon.

Bordo Pitted
Pkg. ... ..

DATES

39¢

California Dates r; . 39¢

*When using self- raising
flour, omit baking powder and
sall ‘

——

Thirst Quenchers
Ofanges are outstanding
source of vitamin C particular-

CORN

Premium Chocolate 39¢ E::mut % B, A7c
Del Monte Cream Style Heinx

2 .m33¢C

Ne. 1

Baked Beans 'c. 2 «29¢

ly when eaten out of hand, as
segments in fruil cups or sal-
ads and when squeezed for
juice. The thin-skinned Valen-

WESSON OIL

quart § 3¢

cia type is best for juice; these
have few peeds and are harder|
to separate into segments Buy
thiek-skinned oranges for slie- |
ing and segmenting. Afy Wiy, ‘|
they're fine thirst-quenchers

Oranges should be stored in
unheated pantry at 40-60 de-

grecs. |

Marion St.
Phone 37962

BU

S

u

ICKS .=

Phone 39176

PUMPKIN

Large 2%

(B AT

5 oz. Can

SHRIMP
37 .

GLOVES | SUREDDED

w 29 | 14

CANVAS

CRANBERRY
SAUCE

229

2-1b. BAG COTTAGE

RAISINS

25

TALL-211-SIZE COTTAGE

Pineapple

Sy

FRESH

Fancy

CELERY

HEARTS
19

PRODUCE FRESH_

Sprouts

Cello Bags

Salads

Fresh

(ranberries ..

19
w
19

15 or.—Reg. 43¢
Skippy

3 -

3 LB. CAN

SWIFTNING

While Quaniiies Last

29

HERE

IS THE RECIPE THAT WON...

%25,000.00

LAST TUESDAY AT PILLSBURY'S 5

$25,000 1st prise whnu in Pillabury's 5ih grand national recipe and baking

contest won by Mra. A

Hake st 300 degrens ¥ llll' N e W ll“l!l

Place 1 eup Nosly
#-loch round layer pans

Oenlr . .

Bif iegwiher

Bill

Add . .
Beat . o 1%

3 emmoms swesl v memi-aweri  ehocolale
. . 3% cups sified Plllabury's
me 1 tesspeem salt and 1% cups soqer iale mivies bow
- % eap shartening.
for IV minutes, |50 strokes per minuie. welll batier 3 wall Wended. With shetsie mive
Meed i low speed. ithen best si medium speed for 1% miswie

« % o e whites

Bovon . . mlnrm batter earefully ul.- wnch mui-imed pan, weing abowt Ball of the Baller,
Bprinsle 'Ilh ne um« checeinte, hall in pan. Bpooh ipteading

GRAND NATIONAL
RECIPE AND BAKING CONTEST

MY INSPIRATION CAKE

. B, Kanago, Webster, South Dakota.
Make two B-ineh round layers
ehopped nuty evenly over botloms of Lwo wall wressed and lghtly flosred

m-ullulr.rmlllﬂ«t1 4% tesspoons dowble-srilag waxiag

1% eups milk and | teupess vanllas

A large or § medlum) Enbealen

remaining batter inte pama

frosting betwven and on sldes of Jayere. bul freat only ' ol arcund ton adee af cake and abeud

1 inch in eerier, Decnrate
tenapoons water for essier
Chocelate Frosting

waler in sanespan. Cook ever low hesl, siirring consianily, wmill chocsiste meils snd misture i Emostd

and thirk “ﬂ‘l frem ha

Croam % cup bulter of margarine and 1| teaspson wanilla Miend In eraduslly 3 cupd wilied cone
etianers sneat. creaming well Rasarve Y% ewp of I.hh mizture 1o decorste cals.
Il'l(lll' e remaloing butter-suger miztors. Bead wmill smestlh

NAMELESS
FOOD MARKET

1940 Mission

We Reserve the Right
To Limif Quanifies

not
n muu gven (100 degress W) 78 Lo 40 minuise. T4 veol in pand 10 to 18 minuies
Bafore tarofeg eut. Cosl ihersushiy snd frest lapers, nub-side up. with chocslaie frostimg.

Spraad

choaninte Prosting with
soreading,
Comuios § sqguares 3 oo choslals, 5 sup srasuisied sugar

restrved ¥ cup while fraciing thinsed with | %o 8

wd 4

sl Add 4 sex Tolka Best (Mevourhly. Coel

Add conl

St. Phone 2-7661

No Sales fo




