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' Many Choice ltems Featured in Local Markets for Holiday Trade

. " .-.u-i.‘."; This Tllfk” Salad .
Sugared Sticks 1 Makes Fine Eating

| For a quick sweel roll treat try This may not sound unusual. bat
these Cinnamon-Sugar Sticks tll is diffice’t to improve on i for
| Cut leftover corn bread into 1 xl very good eating.
|1 x inch sticks. Melt a Litle bot. Tokey Balid
ter or margarioe in frying pan. | Combine 2 cups bilesize furkey
Saule corn bread sticks about one | pleces, 1Y cups chopped celery,
|minute, turning them to heat all| 4 chopped hardcooked eggs, %
sides. (Add butter as needed). cup chopped pimiento, \; teaspoon
Rell hot sticks in cinnamon-sugar | salt, %z teaspoon worcestershire
mixture, Serve immediately. Allow | iuuﬂ' and 1 cup mayonnaise in
"] 3 per person, |;"I:" ﬂ:':ﬂ‘ Mix thoroughly, Gar
| sh with greens,
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" Authentic |
Pudding |
But Frozen |

The old authentic (rozen plum
pudding was a thing of beauty re- |
quiring hours of time and a score
of ingredients. Today's ndapta-
lion is probably just as good, is so
quickly achieved with excellent re-| |
sitlts. Twelve to 15 servings; so
rich we really recommend 15 or
even more
| Froren Plum Pudding i
Soften 1 quart vanilla ice cream
Fold in 2 cups beavy eream that
Has been whipped. Add % teaspoon
ground cardamon seed, ';  oup
glacod cherries, s cup chopped
citran, Y4 cup sweel sherry, Y|

'PEAR TREAT

| Fill the cavities of Iresh pear
|halves with a misture ol diced
ham, diced celery and mayonnsise,
|Sprinkle with paprika and serve
on grecns.

S

- :'“l'llrfll‘i l';l:lll"l'l.]!‘ m.:-:rhrdm;:;l... T %
Ham Stars at Holiday Time  Lemon snow with [ comie a3 Northwest Purple Plum Rates High

Holidays are eating times, and |
the smart homemaker who hopes
to enjoy all of the [estivities
during the gala Thanksgiving-
through-Christmas time plans
ahead to insure every minute of
freedom from food preparalion
that she can. Fruit cakes and
copkies can be prepared months
ahexd of the holidays, then stored

covked ham won't hold in the re
frigerator as long as the cannes
variety, but it too is ready at a
moment's noliee for sliving thin
and frizmling for breaklast, or
grilling for hot luncheom sand-
wiches, or glicing thick and broil.
ing for hearty dinner service
Fully cooked and canned hams
may go direcly (o the table once

Good Custard Sauce

Tart - flavered, light - textured
desserts are frequently just the

right “light-ending” to a heavy
holidsy meal. This lemonsnow
iz 2 real “goodie

Lemon. Snow, Custard Sauce
envelope unflavored
gelatine

¢ eompartment of refriger-|

th home freeser. Lot stand ) (Rnedy Wewas) - Purple plums may be kept open a side dish for lamb or pork
or- ateait 18 Boirs: Be We're especially thankful right/in the can under refrigeration |dishes
s x » 4 { he gl harvest 3 \ "
iy mold. Frost with adid.| 10w for the bountiful harvest of  without loss of food \alllr\‘ iilM_ Plum-Gesd Jelly
[obed cresin, QKA MRy tart-sweet purple plums that have ever, no one is going o “"Keep )
" L . % been grown and quick-canned right | them when they can eat them, Serve the plums and save the
w 'y cup heavy cream, whipped ’ % e ™, - i 3 | 15 h 41 .
snd sweetened with 1 tablespeon (Pere In vur owa Paclie North-| Personady we think they're com- ! juice for making this plu-periect
’ . y i west, Firsgt plum orchards weee!pletely superb “as B just as Jolty quickly, ecomomically |

sugar and colored, if you like, with
nil more than 1 drop red or green
vegelable coloring Return

sel out in this area in 1858 when
our rich, fertile land was virtual
ly an unexplored wilderness

By ZOLA VINCENT |Ways with Purple Fluns rover yesterday's ¢ake slices, or a3

they come from the can, served
in their uwn rich juice. At break-
To-lfast with side dishes of cereal

Combine 2 cupa canned purple
plum juice from the can with 1)

1 cisp cold water IU. cup canned orange juice and 1)
cup boiling water

clp sujar

3 cup bottled or fresh
lemon julce

exi whites, beaten stilf

in freezers and in some instances, ! {reezer until serving time.

airtight containers, to await fes
tive service,

But the entrees, the main-stay
ol the luncheons, family dinners,
buffet suppers, and midnight |
snacks, are not as easily provided
. weeks In advance, unless, of
' course, the fieezer is well
stocked with meats. But withoul |

they've shed their wrappings but |
many people like to give the|
imeat & short heating in the oven|
before serving. Ten minutes per|

pound at 325 degrees F. will 1
warm the full-flavored meat to| gopen gelatine in cold water

-

day, 30 or so [irms in Oregon, toast and collee or cocoas for the |package powedered fruit p«lm.l
Washinglon and Idahe, grow and)|children, thl‘h “nr without t.-rtam'llinng tn baoll; add 2% cups sugar,
pack practically all of the deep| st any meal. Withou! cream, ar-|stirring constantly wntil smooth, |
Fresh Frozen 0""'99 garnel lalian prune-type plums|range themg atteactively with|Bring to a rolling boll for one-|
Juice Add to Muffins enjoved anywhere. Treeripened, | grapefruit sections, canned pra{‘h'thall' minsle. Remove from hest|
¥ |handled with great care, purpls|or pear slices. Land skim. Pour inte sterilized
eating goodness. Cook-before-eat-| s  minu Add boili okt Frozen orange juice goes 1"‘“°|n'lum.|| are canned in extra heavy| How aboul spooning soft Jee|glasses: cover immedintely with
Ing hama. nced 18 minules per l“"“' ol ! olling  water thoge muffins to give them fla|or in medium syrup. A “natural”|cream over them for » delectsble {hot paralfin. Store in cool, dry
and stir until gelatine is dik |y and color. They make | for hreakiast and for dessert; high|dessert: They're n tasty garnish|place Wil

pound at 325 degrees F. U wholti [ goived, Add sugar and lemon | ; ” a | : 1 i
29 minutes per pound, il half. fulne. ool uitll(hlck) endugh dandy break{ast bread. ‘||1_nu|nl.|u:_1.|| values, Hfor puddings, sherbels, spooned | glasses

make T six-dunce

a freezer, what will you choose? For best results, follow the di/q, "hold the mark of & spoon Orange Muffing — —
Ham, of course! | rections on the ham wrapper Beat until frolhy Add stilfly 2 cups sifted flour
A canned ham, tucked into the Glare the holiday ham color: | besten egg whiles snd continue 2 {ablespoons sugar

holds (ts; = teaspoon salt
teaspoon baking soda

fully and garnish it simply for | beating until mixture

recesses of a modern relrigera
l[ruli\'l: meals. About hall an hour | shape.  Pile into chilled sherbet

tor will be ready for ealing at|

almosl a minutes notice. (The | belore the end of cooking time, | glasses amid serve wilh this: 2 teaspoons baking powder

unapened can will keep in the remove the meal from the oven, Custard Sauce 1 eiy, well benten

home refrigerator several!Score the fat into diamonds amlI 3 exe yolks 4 tablespoons freshdrozen

months, and aboul a week aiter |stick a clove into the center of 2 tablespoons Sugar orange julce {(thawed and .

it has been opened) A fully. ®ach diamond, if you wish Rub Dash salt undiluted) D 2}

—_—— with brown sugar or cover wilh 1 cup milk, scalded 4 cup milk On t ratlon
one of the following glazes and Ly teaspoon vanilla 4 tablespoons butier or mar

Modern finish baking at 325 degrees F. In a double boller or small, garine, melted and cooled
until well glazed, basting fre- saucepan, beat egg volks slightly Preheat oven to 400 F. Lthot)

5 quently with a k. Add sugar and xalt, Lightly grease 1 dozen muliin SUGM
VerSlOn Of 1. Cranberry sauce, the jellied | Add milk gradoally, stirring con- pans Sift dry ingredients in mix

ala

or whole berry Kind

Ld
ook over hot water of ing bowl Combine besten egg

2 Julee from pickled peaches very low flame, stirring comstant: thawed and undilute orange julee

Old Standby ur crabapples Iy, until mixture coats spoon. concentrate and milk and beat HGNEY
3 Apricot or citrus marma- Chill and add vanilla, Notle: If well PPour into dry ingredients
A speeded-up version of an old- lnde custard curdles from over<ook: and stie just until flour is mois

fashioned standby. Capture n bit! 4 Pincappleorange juice or ing beat with rotary bealer 10 yened. Do not beat until smooth, =

ol the past by adding this Brown apple cider restore smoothness batter should be lumpy.  Lightly 2

Bread to your holidoy cooking 5. Currant, erabapple, or red stir in melted and coeled butter _t ey aven t Spoz e
repertoire. We modernized it by wine Jclly blended with: a Sofﬂd Combfﬂaﬁf}ﬂ or margarine D not use more

pairing socla with vinegar for an lttle hot waler

Pitted halved Tokas than 15 strokes to ulend. Fill

2 . grapes -
L Y 4 J any o1} ] ok e i
a {Ilrr.tl leavening power, Instead ¢ enough of the cooked ham . colery snd diced avocado greased muffin pans two-thirds
of taking a chance on the less lo grind and use in preparing g 4 Il "
. ¥ make # good salad combination Ul and bake in hot oven (4N .

stable acid content of sour milk. ham patties with sweet sour 1 e cily . ”

" I you like. sk ik " tn mold in an apricol whole {ruit F.) 25 minutes. Serve hot
Quick Brewn Bread saute. Hoyou Like, snape Lhe pale | oe and temon gelatine Yield: 1 dozen mullins

fles and assemble the sauce in

3, cup sifted all-purpose [lour
teaspoon baking soda
3, leaspoon sall

When vour children elamor for a between-
menl snagk, let them help themselves to

gredients early in the morning
then cook croquettes and reheat

G

1 eup fine dry bread A sauce just before serving . . ) z =

Gom aateg T Ham Patties With Sweet | C&T tempting NAISCO Sugar HONEY GRAHAMS.
| egd. beaten SHNC Suwos M These are the golden brown crackers
12 cup molasses i NABISCO bakes with wholesome graham
%, cup milk | 4 cups ground cooked ham

flour and country good honey. Because
they're so easily digested, NABISCO Sugar
HONEY GRANAMSE don't interfere with regu-
lur meals. Remember them today!

BISCUIT COMPANY

1 euy

2 tablespoans

2 ezps. beaten

Ly teaspoon pepper

I teaspoon dry mustard
Sauce

fresh bread soumbs

milk

Ly cup vinegar
L cop seedless rafsins |
St together flour, baking soda
and salt. Blend in bread crumbs
Cut in shortening until mixtare is
fine. Blend logether molasses
and milk: stir into dry ingredients’ '3 cup brown sugar
until jiast blended. Add vinegar and 2 tahlespooas flour
raising, mix well. Pour batter into 1 teaspoon dry mustard
a greased and Moured & x 8 x 2 *2 cup waler |
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inch baking pan. Bake in a meder. tablespoons vinegar "
ate (375 degree! oven, 25 to 30| 5 cup dark corn sirup ‘E NOW EACH
minutes. Serve hot, perhaps with 8 whole cloves 'lscul's KEPT FRESH IN | CRACKER
baked beans, its traditional accom Combine all Ingredionts ! & IN-ER-SEAL BREAKS INTC PERFECY
paniment patlies, Shape into rou H

- thick; chill. Fry patties WAX PACKETS SIZE FOR EASY EATING

deep hot [t until hros Yy
erispy. Drain and serve with ho
wauce To prepare sauce, combine
all ingredients and cook
mixture i smooth and thickened

RACK TRICK

1l you haven'l enough cake cool
ing racks when you are making
a hig batch of cookies, press an
oven rack infn service

Available in one- and

B R
.
|

| : ; | twe-pound packages.
: { WALTER KENDALL seys:
: The Different 3 (™
| b , FLAVORS FOR UARILTY MAKE 1T
. HO! C&fﬂﬂ” - I sﬂg,(maynowyuwmm ”»
L] [ 4 €
: MORE NOURISHING | : PUPRY 1o My EVES DOG BISCUITS
L WMEATISR| COOKS INSTANTLY! * | Yourdogean bea good ester, yet suf-- .
¢ 2 — : J . . fet from Thidden hunger™—an Mner 5 2
* Now bétter than ever! Mld!.mlh. famous Idaho Bll:t L e e it
* Wheat. Gives you all the B-vitamins, plus proteia and | If evenone N mssing from your dog's
* iron! @ For rich Aavor, whole wheat nourishmend ; diet, it can leadt 1o “hidden hynger™
* instant cooking, Tosk for the new red and white : Expepence proves “that the 3) no
. k [ ocery store goday! . tritioas ingredient in “fives” hefp =
. pockege et Lour grovery tore > ’ prevent “h dden hunger.” Feed your
: ; . dog according to Waker Kendall's
. SARSATION II.TA':" WHEAY ; 1 o “iggtime feeding plan” o6 he Y@ » ;
L T N P ... s0® of poery "Bued® packare




