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During the mnext ten days,
throughout  the holidays, the
house will be jumping! Family
and friends coming and golng
And they'll all be thirsty! So, !!'
propared! Wa don't often lur!ulko
in exclamation marks but hore |
thes're really justitied! Charming
and gracious hosts and hostesses
and  their teen-nge sons  and
danghters will have ready for all
comaors, a howl or piteher of the
traditionsl oggnog or one of the
many enlorful party punches,

Punich Bowl or Plicher, 1f you
don't happen ta have a big punch
bowl, It doesn’t muatler a whit
Use the biggest bowl in the hotso
or pour from & piteher, Small
glasses  however are  desirable
and ean be stocked up If neces
pary at the nearest ton cent
store. For informal entertaining,
the buffet or any convenient ta-
bloe in fine. Your beverage loe
gether with thin sllees of froit
eake, holiday ecookies and salted
nuts {4 quite adequate,

An eganog that is frothy and
tasty, easy tp make, uses the po-
pular eoncentrate for lemonade
which as you know I pure Cali-
fornin lemon Juice froren with
stignr, Firsl wo give you recipe
for the (amily size for small bowl
or piteher filling
Lemonade Eggnog

L

B Bounce duns [rozen concen

trate for Jeme

L eup powdereil sugir
1 pint whole milk
1 pint heavy erenm

ale

& Mince Pie

What would Christmas be with
| out Mince Pig?

Here is & variation from the
traditional one, howover,
moat Cream Pie.
Mincemeat Cream Ple

Pastry for l-crust 8-lnch ple

2 cups brandied mincemeat

% cup heel or cane sugar

2 tablespoons flour

1 cup hedavy cream

Eptead mincemeat
| lined pan, Then mix together
| sugir, flour and eream. Pour
over mincemeat and bake in mod-
erately hot oven (400 degrees F)
ahout 45 minutes. Sorve either
slightly warm ‘or cold. Serves 8
[ to &

n pastry-

Western Pears at
Best for Holidays

Al their luselous besl, ripe
weslern winler poars are & de-
light: ideal for eating right now,

ides) for giving favored friends
and relatives

For the holiday season, the
famed Anjou and the Comice;
ereamy yellow or green whon

ripe, they fit perfectly into table
nrrangements for lator eating ens

the egg white for putting a dnh —

on top of each glass as servel A
dash of nutmeg!

King Sit¢ BEggnog: Fine for
planned party at home, church,
¢lub or other large gathering;
mukes 24 servings, Proceed exnel-
Iy as for family sire, using 18
e (separated), 4 dounce cane
frozen concentrate for lemonade,
1 cup powdered suger, 1 quart
whole milk, 1 quart heavy cream
and of course nutmeg for sprin.
kling over top,

Cranbarry Punchies

Hero are fine punch recipes
made with plentiful, Inexpensive
canned cranberry julge cocktail
and with jellied cranberry sauce.
Keep them handy

Cheery Punch: This to be serv-
ed aver erushed lea or ice cubes;
45 sorvings. Combine 3 pints cran-
berry eocktall, 3 cups orange

jovment. The Anjou, a plump
pear i very Juley, fine grained,
hae rich spiey flavor. The Com-
lee is considered the perfect pear
for _salads, is larger and plump-
or, has distinctive {lavor and
3| fragrance.
Cheese-Dipped Pre’rzels Tasty Spiced Grapefruit
Spiced hroiled fresh grape-
Protzels gel o new twist—no puninto cheese mixture Speinkle | feuit? Cut in hall as
intended — with this cheese dip, | cheesedippad portion  with cara- | usual. Separate
and add a different note {0 your | way or poppy seeds. Flace on wax- | sections  from rind ‘and  mem.
fray of warm tidbils (or the open |ed paper to set until firm. Pass | brane, Cut out core, Sprinkle
house or informal party while warm. Makes en h for|with hrown sugar and gromnd
Cheeso-Dipped  Pretzels dipping about 4 dozen preteels cinnumon mixture, using 1 tea-
I founce package sharp process : B '\_:f”“r; -"?,."”d. .l'm”r'.""“" [“‘.’ )
oil ' dhasia o cup firmly pac I.(-u_l APOWT RITEAT.
1 tablespoon heer or eream Curried COSSEFOI(’ Place under brojler to brown
Ty teaspoon  Worcestershire siige Qtiick and very good, this cds- #nd) dov su”” tamey
by teaspoon dry mustard gorole makes 8 sorvines, | Com- T o
Dash cayenne pepper hing one 10% ounce can con- | TREE COOKIES
Protael twists densed undiduted eresm of mush To make eookie decorations for
Carnway sceds room goup and 2 No, 2 ean aof [your tree, make a hole with an
Poppy seods smill white onions (or fix and |icepick In ench ecookie hefore
Cit cheese into chunks. Heal |cook 2 cups small white onions). [ baking. When haked, th
cheess with beer and seasonings | Senson with 3% teaspoon eurry [ ored string or ribbon through
over hot (pot bolling! water., Cook | powder; lop with bu ered|hole and tie to the trée, Wrap
only until cheeso s melod, stice: | erumbs. Bake 30 miaotes in a | for eating later or leave un-
ing to blewd. Dip lirr‘t.fc-ll hall way | moderate oven, 375 degrees. wrapped for J!r'mr.mnn nnh

Julee, 1% cups Irﬂwn Julee and
15 eupa pineapple juiee. Mix
well with 1'% oups sugar and 3
| enps wilor; pour over lee

Cranborry Nog: For just the
family, tree trimmers or other
special necasion, this makes 8
servings. Beat 3 egg yolks until
light and fluffy. Add %% eup milk
anid 1 pint eranherry julce eock-
tatl. Beat until well blended. Add
Y teaspoon vianllln. Make merin
pue of the 3 ege whites and 3 ta-
blespoons sugar, Fold into eran |
berry mixtire just before sery-
ing

Hot Huttered Punch: Tradition-
al in many familles. Dotted with
hitter, this usually is sorved with
clnnamon  stick  stirrers.  Makos

Nutmox 2% quiarts for party serving Ar
Beat oug yolks sntl thick and | keep on hand for heating to ol
ereamenlored. . Add . conieniraty Ir1;: peint as needed, Bring to ball
for Yomuinade. Hoal epg whites |35 eup firmly packed hrown so- |
urthl stieh and geaduslly sdd r|.|r |; e, 1oenp water, Y5 tenspoon saly,
powidered sug to them whi T teaspoon nutmeg, Y5 teaspoon
beating. Then combine the edg |cinnamnn, tenspnom '.l1h:\||-r‘.
mixtures gradually and carelully | % teaspoon eloves. Crash 20 1
stiv in the milk, % cup ot & time |pound  ean tellled  orandherry
(use electrie mixer 0 vou  Hoave wee with Tork, Add 3 eupe wa
one, on low!) Whip eroum anti] (e and beal with rotary beater |
sufl and fold anle. the eggpog junbil smooth. Add eranberry 1
mixture, Do not heat at this tinmes | quid and 1 quart pineapple julee
Serve the o Very { th [to hit & svirup and heat to
a dach of nutmeg on epch sopve | Liillr Serve hot with nutmeg

fng, I your Hie, save 8 Little of |dash
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Large dry  lin ok up
Bitesleed  pleces of erisp ro plump and tender, koeping their
maine  lettace, 1 nne

halved 4
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; ape. when you cook them this

T Nlowly stir 1 eup dry limas

} [ niin 1 balling water, Cone

mrl. an olive ol and wir int T hot' reduce heat so
gar dressiy { sortlr ATHS bling g Cook
etonm one Tiws the Ti] ht 1 i 41 A ail 1 foas n

Iy and forve [mmediatply ult the last half |
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BIGGEST LITTLE
MARKET IN TOWN

Where Your Dollar Gets Time and a Half

Mince-

with einnamon red hols

Breads. Fresh  hot
toast, toasted E sh
corn muffins, blscuils,
buns or fruit and nut filleg ﬂr|
topped coffer eake fresh from the |
oven, I you've  walfle iron, keep |
a walfle mixture handy and in
vite everyvone to pour

Meals and Fish
meats and fish ser
bredkfasta are serve in quite
smadl quantity rather like a relish
oF appetizer. Congider crisp hoe-
on, sauted kidneys, chipped 11.--.\!‘
|vither creamed or frizaled, Phil-
adelphin serapple which comes in
cans and should be refrigerated
before hand for « thin-slicing
and pan-[rying. Codlish, creamed
or In golden endfish balls, finan
| haddie either broiled ar ereamed,
|, kippers . . . or little pig

cinmamon
muffins,
cinnpmon

z-mﬂ:’i‘:?ﬂ:‘ Rl SR A RS ﬂ:‘%‘,r:!!:’.‘a"';tnﬁi—lt_

Creamy scrambled egg
ho]-! in a covered dish are a prmm
| favorite of many

Beverages. Colfor must be por- |
fect, plentiful and piping hot
Tea, eocon and milk usually are I'
offored house guests and those |«
who drop in. And of course plon. | f
ty of milk and/or cocoa for the
children

e
.I
_ /]
_ i
Christmas Peaches [
Delectable with any roast nr':l
nur|lr.f\ F'Irln to ehill 24 hruusl
for “ripening." Drain syrup from |
A No. 2% (large) ean ol peach | ﬁ
halves. Add Xy eup elder vinegar,
3 cup brown sugar, Yz leaspoon
each whole allsplee and ecloves
tied in & bag and 1 stiek whole
cinnamon: Heal to hoiling point |
and holl 3 minutes. Add peaches,
Cover, Chill 24 hours belore sery-

ing,

EASY CONFECTION
Here's o confectlon so simplo |
even a child can ‘make it Gr |

together 1 cop pittod fresh dates |
nnd % cup cach seedless raising
and currants. Mix In 1 cup peanit
butter and & tablespoons swool-
ened econdensed milk, Shape jnle
small balls and roll In powdered
siygar. Chill until firm.

Cottage cheese wlone i&  an
sppetizing and nutritious dish, It
may also be served with sweet |

or sour eream, and xome like to

add a little sugar, ehives, chopped
onion, or caraway seed,
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Ground Beef
3 \h!.$]0°

Pure Boot

SAUSAGE

Pure Pork

3 IhLS.I e
Caoponized
FRYERS
PO 0 |
Estea Large, each* 1599

Ib. 49¢
Hens »D8¢

HAMS 5™ . 99

Baking Chickens Ib. 39c¢
Ducks & Geese o.cn vty 55¢

Tom Turkeys .

Finest Availabla
Oven Ready, Fresh Killed

AGED CHEESE

49C Ib

Year Old

i @

AT S B A R RS S T smm;s

MORE BIG

FOOD VALUES
Ericksons

Effoctive Through Christmas

NOW; NEW LOW PRICEI
Mallay's

LUMBERJACK

Syrug

14 ox. bottle

5.|b, Longjohn 75¢

19 &

Or Soled

Blue Plate Fancy
Tiny Whole Shrimps

Ideal for Cocktails

"0!.
can

Crabapple, Concord Grape, Huckleherry

12-01.
Glass

33
J;I"i ilas

Apple, Currant

29

Gerber's

Baby Foods

Strained Fruits and Yegetables

12..89
cans .

12.00. Jar

Columbia Fine Pickles l

For Your Christmas Dinner
Columbia Whole Sweet Pickles

3c

Old Foshioned Dill Pickles—Columbia

Large 24.0. jar

Large 24-0n. Jar

49¢
33c

FACIAL TISSUES
Big 400
Sheet Box

Chitfon

2 for 49‘

= ZEE PAPER TOWELS
150 ¢
Sheet Rullsz Ro!ls33

Pumpkin 303 fin

-

Sunshine

HYDROX COOKIES
12.0x2, 33C

SUNSHINE
CARAMELS

9-ox. 29C

T e e e T T R S A R S A R

OYSTERS
59¢ ;i

Fresh

Sliced Bacon $ !

55¢

Swilt's or Armour's r’

GARD

EN-FRESH FRUITS AND VEGETABLES [ i

CELERY
10c .

Big Bunch

OYSTERS

Eastern Cove

35¢ ..
CRAB MEAT

Fancy

59c
7'3-01. Con
POULTRY
STUFFING

Seasonod
ond Unseasoned
By Master Bokers

POTATOES
50 929c

U.5. No.

PINEAPPLE
JUICE

25¢

46 ox. Can

GREEN BEANS
2. 29

303 Size

Sweet Potatoes
or Yams

10c
Marshmallows
2. 29c
PUMPKIN
3 i 2DC

Oregon’s Finest

Ik

All Popular Brands

COFFEE

Don? Fotget Your
Eggs For Your

Lb, 99C

Egg noqs &

ORANGES }
.52.39 Qi

Tree Ripened

Mt Whitnoy—Cadet

Pitted Olives

M
fin

23

SHRIMP 15

2%9¢ -

Coti Brond i
MARGARINE @
2|b‘ 45(‘. i

Sweet Sixteen

Powdered or Browr
SUGAR

10¢

Lb, Box

Tom & Jerry Botter

Ice Cold
Beverages
Mixers

No Extra Cost

We Will Be
Closed
All Day

STORE HOURS: Ba.m

Empties Welcome

Christmas Day

FRICES GOOD WED

'BROADWAY MARKET

BROADWAY AND MARKET SIS.

Imcluding Sundays

te B p.m. Everyday

THURY —PRMDAT

Clorox Bleach
Ga‘flon 27¢
Gallon 451=

Eatmoor Cranberry

Sauce

1 Can

303 fins lO‘

Limit

LAA

A 4' 5 2.;%:, fmk-pmhw’

X GREEN GIANT
PEAS

e
peas in avery /70x. can

24

i ‘-,‘ el
o g
IG& DL, — With the .E.",“ Glant oa the lobel
| Erickson’s Yellow Bag

COFFEE




