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Local Marts Crammed With Goodies for Gay Holiday Period .

7t

Turkey Again King at Christmas. ..
poley, Do aut pck or the ret

Chrisimas dinner is another of
those occasions where Turkey is
one of the popular meats for the
duy. Some may serve Baked Ham,
olhers may ftry their luck with
Duck or Goose, Bul for many|{
Turkey again will be the festive|,
main course. And so here gocs
again with hints on turkey i.‘bnk-t
ing:

Ruying:
per serving.

Delrosting: Allow plenty of lime
for defrosting, Turkeys vary. Gon-
erally speaking, aliow one-hall to
one hour per pound i
Stuffing Hints

Stuff your turkey
roasting. It iz not
stufl the day before.

Give your family and guesis a
choice and surprise them with two
kinds of dressing . Ml the nock
cavity of the bird with one kind

fust before
ndvisable to

(apple, oyster, chestnut) and he
main cavity with the old-fashioned
sage variely. This solves Iho prob-
lem too when same members of
the family like dressing more

moist and others more d

I vou like mare dressing thun
a torkey Holds, you can pl: w0 e%e
tra in A greasod pan or casserale | p

nr & bag made of al
Bake the last 1 to 1'% hours of

turkey roasting tine. it

Handle stuffing with care. Don’
pack Intn bird but place in LI
as ft will expand during the «
ing

cavily
stulf- |1

Pl ey in a bowl,
nllerl up\ ,re[ far easy, neal
ing
Roausting Hinis

Start roasting breast sido down,
if torkey 15 not too heavy to handle.
Turn breast up the last hour

Alow 30 to 40 minutes
lime for roasting hird
t take longer to cook
mat rfl

than esti-

Te-l I'nr !)mnnru
Mave the
down

leg
leg

a mmeat thermometer
Anothor expert puts
on eooking and xerving the tur-
key
Oven lemperature al

It this way

grees, no matter the size of the
‘turk.” No need to worry m-.nl
adjusting heat 1o size of birds as

eooks used to do. Hoasting time
varies of course with size of
time varying from 3% to

for nready 8 to 12

ers, B to 8 hours [or oven.
12 to 16 pounders, 4 to
y hours for 16 to 20 pounders

» B hours for 2

a rack

add

asl turkey on
« pan, Do not
¢r the pan. To profect
getting too brow
like to place a
{ aluminum foil over th
rnr, piece of thin cloth |
oisiened occasionally with fat. |
Wee light toueh when m:‘hnq'

or a

¢
making
| will
Allow % to % T‘“'-““Ilnhnul that."

Thanksg

ber of
This

um ’u] |||\|_|

low as possible

825 dee | o

Bl

o
-

Lot Turkey Set, Specialists ad-
yvise' 20 to 30 minute out-of-the

oven waiting poriod before serv-

ng. Waiting perlod helps make

he meat juley and carving easl- |4

ri gives proper time for gravy
and finishingup. Bird
hold heat =0 don't worry
In the Foods Scction through
iving period we ran a num-
traditional Bread Stuffings
lime we give some ather
including this ane on Toasted

deas,

Rice Stuffing:
Toasted Riee

Stulfing

1 cup uncooked white rice

2 cups walor

1 tenspoon salt

3 tablespoons butter or mar-
garine

% cup chopped onlon

1 cup chopped colery

1 cup line dry bread erumbs

1 cgn

oon pouliry seasoning
of h]wl pep

t ey broth

pread rice in a shallow

in a um degree F.
y |

¥ cup
Method:
ind place

SAUCep

rn the heat asg
r the sauce

orous boil

a lid and lenve aver this
hirat 14 minutos
, but leave the lid on 10 min

e euoking.,
ine in a Eauge-
the onlon and cclery
oneler
Add oninn
the rice

ma .|1r inlo
about § cups n’

stulling for ecach

.I‘rrtnl Stuffing

Makes enough

s coarsely crumpled prot.

Bring to]’

Riemove Trom |

Jitfy Dish Using
Canned Foods Good

A handy collectlon of canned
goods can bring forth this Chicken
n a matter of min-
is quite a company

hlrim Tetrarzini
You will feed:
feelli

anned hicken a
Canned mushroams
{2 anne I grated cheese

la king

| ng to package di-
vermicelll, Drain
1 ploce in wel ttered shallow
|h ing dish. Meanwhile heat 1
o | or package chicke n i1 |11 king
I with 1 H-oune in
hr.'u'lr- in-hutter
the ligquid

Caok @
rectiong Y pe

in lhe

BEWARE
IMITATIONS

LOOK
FOR THE
HAPPY
LITTLE DOG

TOPS IN QUALITY!
| LOW W PRICE

| white
shells or over toast,

+| ham,
*ipple in delicious, erunchy coat

Suggestions on
Leftover Ham

If ham's vour holiday f[east
meat, there'll be leftovers, too,
and here are same suggestions en
using those leftovers,

1. Ham hash—Combine finely
diced ham and cubed cooked
potatoes wilh seasonings and a
little eream. Fry in hot fal

2 Add cubed ham and fried
mushrooms to . well seasoned
satce. Serve in  pastry

4, Ham and mocaronl casserole
—Before baking il diced ham
to macaroni and cheese casserole,

Here's & recipe using leftover
sweel potatoes and  pine-

ed patties for dinner.

Crusty Ham Patties
3 cups coarsely ground cooked
hum

1 egg

1 (9 o) can orushed pine
apple

1; teaspoon salt

wn cinnamon

t poon nuimeg

2 cups mashed sweel poliatpes
35 cup crushed cornfiakes
14 eup lard or deippings.
Combine ham with lightly beat-

eny o, well drained pineapple,

Ham Rates for Holiday’s Feast, Too

Ham s an elegant Christmas?

time meat be it for the holiday
dinner, an open house buifet or
a supper dish, The new skinless,
shankless hams on the market are
a delight for entertaining, too, be-
cause the shank, skin and most of
the excess {al have been removed.

This ham is available uncooked
for easy baking &t bome, or you
chan seleet the (ully cooked ham
that's nll ready to slice and serve,
Along with the simply prepared
but kingly ham, serve other foods
that are easy on the cook so you,
too, can enjoy holiday festivities.

Christmas packagoes of green and
red hued fruit gelatin salads top-
ped with ‘“ribbons” of cream
chease, make a pood accompani-
ment for the ham, and can be
served on the platter as a spark.
ling garnish i you wish. But do
allow platter space for the carver
o perform!

Choose traditional sweet pota-
{oes * as another feature of the
meal, and serve them buttered
whole or mashed in light and airy
mounds, Green peas or asparagus
make good contrast, and bot but-
tered rolls and crisp relishes will
add a final touch o the *'groan.
ing” holiday table,

To prepare the holiday ham with
carefree  assurance, follow a re.
linble cooking schedule and, Il you
select a skinless, shankless ham,
note the speclil carving directions
on the wrapper,

Cook-Nefare- hnlin: Ham Schedule

Approx, Final In.
Welght Cnnkin: Timn 'l'rm[;‘l
4 1b, plece :‘. houre 100*F.
61 plece My hours 100 F.
Ab, plece 4 hours 100°F
B to 0 lbs 353 hours 160 F
£ to 10 Ibn M4 hours 160 F
10 to 12 1bs -4 hours 180"F,
Fully Cooked Mam '|rhmutn
. Final In
Welght Ilrlllng Tun- Temp*
4 1b, plece 115 hours 130" F.
R Ih. plece 215 houra 1307 F,
R 1b pince 3 130" F.
A 1o i Iby 1" E,
Ao 10 Iba 100 F
1010 12 Ths 130°F.

* as indicated by A roast meat thers
momelar.

Spiced Punch
Good for Parties
During Holidays

very fine party punch is one
nmde with spleed juloes. With the
hase fromen concentrated orange
Juice and frozen concentrate lem-

onade, this Is a very refreshing
punch.

Spleed Julees

Syrup:

1 cup granilated sugar

1 cup water

1 tablespoon cortt syrug
1 tablespoon whale cloves
2 pieces of 1" long

stick cinnamon

Combine water and sugar; stir
until dissolved. Add syrup, cloves,
and cinnpamon. Simmer 156 min-
ules. Strain; cool. (This can be
made it advance and slored in a
jor with a wellfitting screw ‘top
1id.)

Julces: Add waler lo one cin
frowen concentrated orange  juice
and to one can frozen concentrmte
lemonade according to directions
on the eann, Cotnbine 2 cups lem-
onade, 2 cups orange juice, 1 can
(18-02.) pineapple julce, and sple ol
gytun, Chill and serve with a
stnn’ i dip of pineapple. sherbet

Makes 14 one-half cup servings.

Busy Day Casserole

&0 many things to do! Solve
problem of easy dinner by plan-
ning penorous casserols of Cali
fornin large dry lma beans I
you add some meatl to the limas
as they etok, vou'll have a honrly
main dish that needs only a

: eindi seasonings and sweel  potatoet. | tossed salad and fruit deksert to
| ‘.l‘b'l’.l.’.‘.“! (7 eups '\]"‘i'_" inte 12 patties, Dip in|round out the meal Handy
. cornflukes and fry in the hot|ments are sliced frankfurters or
it s < seasoning fat until well browned on both|any of the canned ham products,
| & fa ¥ .-le'- 4 servings. dicetl.
ia meited butter |

MAKES A HOT MEAL

S0 eaAsy!

FRIL-LET

FRESH-EGG NOODLES

MO TRY -

e bhal, Korie. G-Nooden uni l-\q-u

L ]

o |espeeially
‘F. | those wonderful,
* | pears,

“lraisin elusters
- | nuts,

New Ham — Comes minus shank, skin and excess fat.

Groceries Rate as Gifts

1f you're left the shopping for
gifts for nearby relatives and
{tiends ‘until now, as so many
have, we remind you that gro-
cerles muke simply {deal “family"
gifts; “from our family to yours"
Foodstuffs are enjoved by every
member of the family, are nlwnys
welcome,

Western Trults #nd nuts geem
appropriate; Consider
luselous winter
the Comice, the Bose, the
d'Anjou and the Winter Nolis, A
box, a basket or other conlainer.
Or use in combination with erisp
red and vellow apples, a few or-
anges or grapefruit and grapes or
How about wal-
almonds or filberts in the
ghell or oul of the shell? Dates,
figs and the fine assortmentz of
dried fruits or glaced fruits
Think of the foods you'd espoe-
clally ke or recall favorites of
others! Fix them up pretiy!
Bakery Good Things

If you didn't get around 1o
making fruit cakes, puddings,
faney cookies and the like, you'll
find them all and many other
good things in one of the several
fine bake-shops in the area. While
you're there, remembor to pick
up soma fancy holiday colffee cako
for your own family to enjoy, and
far offering Christmas morning
callers, along with plenty of good
hot coffee.

Dairy Products. Put in plenty
of these for the long week-end.
Be sure your order is in for cgg
nog which is blended to perfec-

ahlee at most s

space,

koys,
domestic ducks.
beel will bhe favored by many.
Pork rouasts
hams are good buys,
parties, you simply ean't

ham.

one.

Other Plentifuls. Rice,
are in big supply., So are eggs
citrus  fruits, ralsins, navel or
anges, Emperor  grapes,
nuts of all kinds, apples, Winte

tables galore beckon,

mis!

TASTY APPETIZER
Smooth - skinned  winter

cados are now in season.

moals, we suggest an avocndi
half shell {illed with pink grape

a lemon-honey dressing.

tion by your dairy and also avail-
res. You'll need
extra builer for hard sauce, extra
milk for tho c¢hildren and you'll
be smart to have fce cream stash-
ol away i you can find storage

Poultry and Meat, Decide what
you want and there's plenty of it
at reasonable cost this year! Tur-
roasting hens, geese, n fow
Prime ribs of

) long
white potatoes and the russels

tates,

r
pears, bananas: Plenty of shrimp, | L0t studded with canned

canngd tuna and frozen fish, ut:
ter and cheese. Seasonnl vege-

Good marketing! Merry Chrisl-

avos
To start
off one of your gompany holiday

fruit #ections and topped with

Tidbits of .
Turkey and
Rice Dish

Here's another interesting way
to serve leftover turkey tid-hits-n
combination with rice. It Is easy
fo prepare because the precook-
ed rice is used.
Turkey Tidbits Chinese Siyle
1% cups (G-ounce package)

__ packaged ooked rice
% teaspoon salt

1% ‘cups boiling water

3 tablespoons cooking oil

1% eups coarsely chopped

grean pepper

B cup lhlnIy sliced onlons

14 ecup cornstareh

2 cups chieken stock

3 tablespoons soy sauce

2 oups slivered cooked white

meat of turkey or chicken

3 ripe tomatoes, cut in thin

wodges
Slivered blanched almonds
(optional)

Add packaged pre<cooked rice
ang salt to boiling water in snuce:
pan, Mix just to molsten all rice.
Cover, remove from heat, and let
stand 13 minutes.

Heat oil in skillet, Add green
pepper and  onions, cover, and
cook over low heat until vegota
bles are just tender but not
browned. Meanwhile, mix corn.
starch and small amount of the
chicken stock, stirring to dissolve
cornstarch, Then add romaining
#tock and the soy sauce. Add

and whole or haif | ¢hicken to vegetables. Then add

For big
heat
slices of rossl turkev and baked
They'll prove least expan-
sive in the long run and are eer-
tain to completely satisly every

itock, sitrring constantly, belng
careful not to hreak up chicken.
Cook and stir until sauce is clear
and thickened, Add tomatoes and
continue eooking just until tomn-
loes ure heated. Serve aver the
rico. Sprinkle with almonds.
Muokes 4 to 6 servings,

.| A Holiday Salad

"| A glistening star-shaped, ras
berry-flavored gelatin salad hrr
aach
slices, quartered marshmallows,
halved Tokay grapes and ehopped
walnuts makes a wonderful holi-
day salad. Add a tablespoon of
vinegar and % teaspoon clnna-
mon to the hot lquid you use in
proparing the gelatin® hase,

APPLESAUCE NOTE

Flavor nccent for fresh apple-
sauce: To each 2 cups of apple-
) | sauce, allow %4 cup jellied cran-
. |berry sauce. Melt the eranberry
sauce and blend with the apple-
sauce.

Holiday

special

THE
NORTHWEST'S
FAVORITE
POTATO CHIPS

AT YOUR
FAVORITE
GROCERS

4%

BLUE BELL
Fuin-'PaK

REDUCED TO 9‘m.v

4

;

TWO
BIG BAGS IN

ONE
STURDY BOX!

The Potato Chips

verybody loves!

-
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