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These Tidbits Are for

Munchersand Nibblers

-~

iy AP Newpleslutws
Stri for munchers and nib- | —this means that thelr shells are
mm_c.u:d who fsnt .mg_mll thin and easy to erack, the mcau]

these three tidbit masterpleces. out of the shell If you
Perfect to serve when friends|'® take

come calling Bring a trayful
them on with your favarite b

efage and yuur winter parly i

be off to a good start.

Wonderful for Nibblers — Spiced pecans, ceresl,

‘:iII | aiready shelled,

are lasge and they're not hard

don't feel like crackipg pecans
dlm can, of course, buy the nuts
Another of these tidbils Is
shredded bite-size cercal squares.

Pecans figure in one of oW |gave you noticed how these ce-
throe tidbit foods—all sweet and reals are getting all tucked out |

spiced. This year we have the
largest pecan crop on record,
ready to be used in \]\'nndvrfui I
things to eat. Nearly all the pe-| triple it if you like. Just
cans sold In the shell are of the | 0" P g
improved or cultivated varieties |

Marbapple
Ginger
Cake Wins

The Junior prize winner, 12-
year-old Joanne Ardelle Litt-
ley, entered this caks in the | plate of his own on which to

recent Plilsbury contest, win-
ning $3000 for her efforts:
Marbapple Gloger Cake
Bake at 350 degrees F for 50
to 60 minutes,
Mukes 13x0x2-inch cake,
Apple Topplng
4 cups (4 to 5 medium
cooking apples, pared
and sliced
1 cup sugar
1 tablespoon einnamon
2 tahlespoons butier or mar-
Karine
2 tablespoons water
1 tablespoon lemon juiee
Combine all Ingredients in

mucepan. Cook over medtum|
heat, occaslonally stirring gent-
ly, until apples are tender. Pour | Cereal Crunches
into  well-greased 13-9-2-inch

e Op e " w b

2 teaspoons double-acting

baking powder

1 teaspoon ginger

2 teaspoon salt

12 eup shortening

1 cup sugar

2 egRs

% cup milk

4 cup molasses

1 teaspoon cinnamon

Y teaspoon cloves

14 tenspoon nutmeg

¥ teaspoon soda

1. Sift together flour, bak-
ing powder, ginger and salt,

2. Blend together shortenlng
and sugar, creaming well. Add |
€RRs; beat for 1 minute,

3. Add milk alternately with
the dry ingredients to creamed |
mixture, beginning and ending |
with dry ingredients. Blend |
thoroughly after each ndditinn.*'
(With eleciric mixer use low
speed. )

4.+ Place half of batter in|
setond bowl. Blend in mo-|
Insses, cinnamon, cloves, nut-
meg and soda,

5. Spoon light and dark bat-
ters alternately over apples in
pan.

6. Bake in moderalely oven
(350 degrees F.) 50 to 60 min-
utes, Cool in pan 15 to 20
minules, then inverl on serving
plate or on wire rack covered
with waxed paper. Serve warm
or cold, plain or with whipped

cream,

-

Soup for Supper
Treat for Family

An' occasional soup supper
is g fine dea; especially dur-
ing the holidays. Make plenty
of it, however

Combine a can of corn chow-
der with one of eream of mush-
room soup and a can of minced
clams. Meantime, heat some
milk (3 cans or so—soup cans,
that is) with a little rosemary
and sweel marjoram and add
It to the olher soup ingredi-
ents, Bome extra salt will be
needed and perhaps a little but-
ter

Sliced raw apples, winter
pears, a bunch of grapes; may-
be some cheese and crackers or
spreading cheese and glnger-
snaps; milk for the children,
coffee for grown-ups.

Everyone in bed early

-

Camembert T:ick

If you take Camembert rrnmitookln: time s over In order
before [ that these tamles may become

the refrigerator just
perving, here's a chel's trick
worth knowing. Pop the cheese

into u 300-degree oven for 30/

peconds to bring it to the sofi
stage preferred by cheese cons
poisseurs. If any cheese is left
on the tray, make it into tasty
sandwiches for supper.

!

with seasonings these days, Iﬂﬂ‘
have come Inte great favor as|
party fare® Try our miﬁe—-dou-

make plenty—people love Lhese,

The third choice morsel is a
cheese wafer—a combination of |
sharp cheddar, butter or marga-
rine, flour and a dash of pap-|
rika. All the good nldiuhinnﬂ[|
enokbooks had a version of these
wafers; they're so delicious Ihql
should be perpetuated. These wa-
fers have a great advantage: you
ean keep » roll of them in the |
refrigerator and bake as you like. I

We're all for giving each guest

stack his snacks. Save yoursel!
work and use paper pm.u—lhe|
kind that are lunch-size, firm and
nonabsorbent. Then wilh paper
napkins on hand, you'll be all set
—and so will your guests |
Spiced Pecans
Ingredients: 2 tablespoons but- |
ler or margarine, % cup sugar, 1 |
feaspoon  cinnamon, dash  of
cloves, dash of nutmeg, 1 cup |
pecan halves
Method: In heavy skillet, melt
{butter. Add sugar, cinnamon,
cloves and nutmeg; stir well. Add |
pecans and ¢ook over low heat,
stirring constantly until sugar fs |
melted-——about 8 minutes, Turn |
out on buttered flat pan to cool,
separating pecans.

Ingredients: 3 cup butter or

g %
biteaize ahredded

squares, N
Method: In 10-inch skillet, melt
butter; atir In poultry seasoning.
Add shredded wheat squares:
mix well over low hest about |
3 minutes. Serve warm or eold.
Cheese Walers i
Ingredients: 1% cups sifted
flour, 14 cup butter or margs-
rine, 1 cup firmly-packed grated

sharp cheddar cheese, paprika.

Method: Put flour, butter and
cheese into mixing bowl. Blend
with pastry blender, fingers or
two knives. Form inlo two rolls
about 1 inch in diameter. Chill
several hours, Slice %- to %-inch
thick. Sprinkle with paprika.
Bake In hot (400 F.) aven 5 min-

utea. Makes 0 {o 75,

These Sgr_nbrero
Tambales Liked |

Really fine eating Is this cas- |
serole of satisflying food which
all the “cow punchers” in your
family will praise and praise.

This quick oven dish Is put
together in & matter of minutes,
It is almost an “out-of the-cun-
affair” because the rice eooks
while you get out the cheese,

the tamales and chili con carne |

land light the oven. This ":;r-!
ory favorite" from the south. |
west is different enough to
inake a big hit with company,
too, and you'll tind you won't |
need to “lamso™ any ecompll- |
ments for it |
Sombrero Tamales

Ingredients:
| 1 15-ounce can or jar of ta-
| males and rauce
cups cooked rice
15'% ounce can chill con |
carne with beans

3 cup waler
W Ib. American cheese, '
sliced

Method: Place the tamales
anid sauce in the botlom of a
grensed 2-quart baking dish,
\ Top with the cooked rice. Pour |

the chili con carne over the
jrice. Add the water. Place the |
| theese slices over the top of
|lh¢ chill eon carne. Place in
A 3530 degree F. oven for 30|
imlnuln or until the cheese has |
| melted and the tamales, rice |
|and chill con earne mixture Is|
lhl'llod through

If desired, save out three of
the tamales and arrange them
|on the top of the cheese in the
|shape of & sombrero. Do this
about 10 minutes before the

|

-

{ hot

- —
Pour a cheese rarebi over
heated canned or frozen (cooks
ed) asparagus that has been
placed an & slice of splced hlrl-\1
and you'll have eamplls |
menis galore

NALLEY'S

TANG

Finest Salad Dressing

39¢

= 959¢

g

Jar _

Sausages

Oscar Mayer's Crown Brand

29¢

Oscar Mayer's Weiners

with mild Barbecus Sauce or Plain

43¢

2 reg.
Cans . _

Reg.
y Cans

OYSTERS

Southern Beauty

27¢C

Minced Razor Clams

= AQ

Pumpkin Pie Mix

Complete for 1 large pie—add only milk
and egg.

29¢ former price

Clean-up price

2~ 25¢
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2l4nch screen
Sets on Display at

1120 Center
385 N. High 8. No ob om to buy.
Two A T-V sets—21 inch screen
428 Court 51

to be glven aay—one thru Portland Road and Weodbum

Thursday, January 7, 1954

(Crisco Shortening

g ™ 19| Dog Food
{Wesson 0il

Liquid Vegetable Shortening

Drawisg Feb. 214 Hillcrest Cheese

Finest Wisconsin Cheese-food

stores, other thru South Commercial and Four Corners Storw,

Blue Plate—-No.
Joquat cans, . ...,

Canned Sweet Potatoes y

from contented cows

2.

Cream Style Corn 5506 cans .

Whole Kernel Corn T tod st

TR 2 -.256
2 s 2Vc

25 Tomatoes (oo o can . ovvvvevevcvsienieenensessime 196 |
c New POl‘dl‘OES_ Thllg.'gogms——Whole capssanees I 3 cans 29c

X - . .. . 8

We Feafure Only Young Fed Steer Beel

Top Grade GUARANTEED TENDER

Blade Cut

49:. Chuck Roast 39

Top Grade

69-.

LAMB

Shidr. Roast .

Square Cut

Com’l Grade

Commercial Grade

49,

v 49

Standing

Rib Roast

Pork Roast

Arm Cut

TARGET BRAND

Link Sausage .

ARMOUR'S

59 }
Sliced Bacon , 69

Smoked Hams . 69

Whole or Shank Half

1amb Stew

LEAN MEATY

Short Ribs b,

For Broising

YOUNG BEEF

Liver b,

?I;Idr. Steaks ..

Blode Cuts

FRESH KILLED—PAN.READY

Stew Hens .49

Pan-ready Fryers
Spare Ribs .59 ‘1” ‘1° *1® .

-
‘LA-*“‘..—.A*‘A‘A‘.A“A‘ 2

M-D Toilet Tissue

Finest Quality — Free Large Plastic Bag

Tiny Sweet Peas ™= ... 3 wu29¢ | Swanson Boned Chicken or Turkey
5lt-or. can 3 cans 99¢

Green Olives _

Madera Petite _ .

Friskies
Meal
5. 65°
25 .*°2.59

Friskies
Horse Me

al
1007 Pure U.S. Inspected
3 =.49°

Blue Ball

Quart bottle 63c
1. 100 09"
8 i 19

ot o B

----quart jar 39¢

Hormel's Dinty Moore Beef Stew

A Quick Méal in a Minute

* Large 24-0r can

Shoestring
Potatoes

Crisp and Deliclous

39¢

Large

smoxep
FIAVOR 12 or can

I 47c

Ge! your free
Y, arder blonk
lodayl

'y gal. Jug

27¢

17

PRODUCE

SUNKIST LARGE SIZE

ORANGES - 59¢
AVACADSS - 19

DESCHUTES US. NO. 1

POTATOES - 29¢

LOCAL SWEET MEAT
b 2%
.bﬁ / 2

SQUASH

STANLEY'S N. SANTIAM
3
1Ib. flat con 35

Carrots or
Turnips
25°
Suow’s Corn Chowder 7 . 19

Tenderleaf Tea Bags 24v0; oo 21°

Buay pke. of 16 hags — Get B hazs FREE!

No. 2% con

Canned Salmon

Columbia River's Cape Brand

Snow's Clam Chowder /& ...

Very Popular With Those Whe Have Used It
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Heinz ASSORTED SOUPS 2 ---
SWEETP
PORK & BEANS
MARGARINE
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TELEVISION SETS|

wo 21 Inch Admiral Televisions Will Be Given Away Free February 20
Get Your Free Tickets Now at any Erickson Super Market

Heinz TOMATO SOUP 3 --

Cream of Tomate — 10Vk-ex. can

Vegetable — Cream of Pea — Bean

Trailor
No. 303 Can

Sweet and tender

Libby's — 15% 0. cans

Blue
Bonnet

Fancy quality — Limit 2 lbs.

FLAV-R-PAC
CUT BEANS s 2.37c §

Delicious Marshmal | o w

SUNNY JIm

SYRUP

Cane & Maple Flavored
For am every-morning treat

3ic

Lge. 24 os.
Boitle

ih
Longiohn

Big New
3] ox. Decanter

CROWN MILL'S

These *E;ecials Also Available at Erickson's Hiway Marke! — Woodburn

2825 S. Commercial

3280 East State Si. 3080 Poriland Road

Kitchen Queen Flour

Fine Hard Wheaot Family Flour

719c¢
| 1.89 __

LUX FLAKES
Lge. pkg. R

RINSO SOAP POW-
DER, Lge. Phe.

S Tem— I
sDTéEf)%%ﬁ’S""ZZ’fZJ T w29 - . 19c
BART!'E",.PEHARS'?“"‘” _— Be g Mo 33!:
GOOSEBERR'Eshmg:’:;ﬂ <o 2 &« 59
BOYSENBERR{EISJE-:La o 2 . blc
RED RASPBERRIES »we ... 2 75
DENNISON'S FINE FOUDS
;:Jl;:;i.imMeut Bulls2 & 49
N WB‘;lisl‘f;Ebruw 31: /] 173,
CHILI CON CARNE == 2 = 49
BEEF STEW e 22 73
TOMATO CATSUP w2 20
CHILI SAUCE « COCKTAIL SAUCE 2)
g o 7%
R oo

SURF SOAF POWDER
Lge.The . cuv.
Detergent

29¢

LIFEBUOY SOAP
reg. bath
3 birs 23c¢ size 35¢ ARGO STARCH

27¢

2 Phgr
LUX TOILET SOAF b Corn or Gloss—1 Ih. pkg.
reg. ath
3 hl:‘ 23‘ 3 shre 35(:
- LINIT STARCH 27c
SILVER DUST SOAP 2 Pk,

POVWDER, Lge. pke. 2%9¢ 12 on.—Big 36 or. 37 ¢




