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It takes a good-sited family, or
dinner party to finish-up & turkey
FPlan ahead how you are guing o
use the excess and have the other
ingredients on hand. This way
you'll aveid any last minute “des-

' paration  recipes
For thome who like the oriental
influence in cooking,

Use Mashed .
Potatoes
In Pancakes

An lideal way lo use up those ra
ther grim looking cold mashed po-
tatoes is lo lura them into lusclous
golden brown potato pancakes.
i Mashed Peotate Pancakes
2 cups seasoned mashed potatoes
%3 cup bread crumbs
Y3 cup milk
% cup mayonnaise
| 1 tablespoon grated enion

%3 teaspoon nutmeg
1 egg white
| Pour milk over crumbs and let
stand 13 mioutes. Add potatoes,
| mayonnaise, onion and nutmeg
N | Beat egg white mlr and fold Into
polate mixture by table-
spooasful onto a hot greased .
griddle or frying-pan. Flatten with
spatula or back of spoon. Saute un-
til brown on one side; turn and
brown on the other, “IKH about 20
pancakes

Sweet Potatoes in
Souffle Fine for
|Fetes of Holidays

Our fine sweel potatoes or yams
|take on holiday distinction when
lixed like this Six servings, so
plan one or two casseroles accord-
ing to family - and - company at
table
Sweet Polale Seulfle

Combine 2 cups mashed cocked
sweet potatoes, % cup bot milk,
|3 tablespoons butter, 3 teaspoon
'ﬂ! is teaspoon ground allspice

_' uod P %j" und cardamon
v ., 1 tal
Mushrooms, T, e, e

room lzmperalm for best results, |
Beat egx yolks well and fold into!
the potato mixture

Whip egg whites until they stand

Peas With
Baked Spuds

Here Is something a little dif-| Each His Own Colfee Cake

ferent to serve at your pext mid-| %4 cup shortening

1 cup sugar

moraing club or ch s fl{:ﬁm peaks Cradué!h' 'hnhar nfnh';’
. ? egx yolks espoons  sugar. Carefully fol
# Baked potatoes with peas and g F:"‘_"d L Td'“d_"t 1 W' 10 cups sifted, enriched flour  |egg whites into the potatoes. Turn
wshrooms as a Glling are some. D¢ Pans ihey ,r: dust -?n“_ right 2 teaspoons  haking powder inte an ungreased 1 - quart cas-
Qunz special in the way of & veg- ..“;: for accompanying a cup of : teaspoon salt sorole. Bake in a pre- heated
:':ahc dish colfae ' ‘ cup Tr.l."f | moderate oven, 3% degrees 1 hour
o Alter scrubbing the t\ntllun dry smers-esaressTEEmasE ) :u"":." of until firm in the center.
nd give & beauty treatment by h gl = — ¥
r 3 leaspoon cionamon . .
; Cheese Carrots | 1 cup chopped walnut meats | Reliable Appetizer

el MY T TR ST ning

Cream

ening. Add 1 cup For guest - intriguing, cream
gradually

Ever garnish a vegetable salad | sugar and cream thor- cheese and clam appetizers are!
with cheese carrots? For each car-| oughly. Beat egg yolks and add worthy of many repeats. This dip
rol use about two tablespoons of |to first mixture Mix'flour, baking for crackers and potato chips is|
a processed vellow cheese thal powder and salt, then sift. Add'the better for its zesty touch of|

z 1n a hot oven — poulnr. rau:
known to burst in the oven
$hen they are left intact

;rn with Mushrooms In Stuffed

| molds easily. Have the cheese at| @ry ingredients alternately with Tabasco. For 1 cup of Tabasco
aked Polaloes room temperature, of course, so milk. Beat egg whites stiff but not Clam Appetizer; blend i teaspoon
vi4 tablespoons bulter or MATZAriNE 1 will be sofl enough shape. dry. Fold into mixture Pour inlo Tabasco with a 3ounce package
J" package (10 or) [rozen peas Roll the cheese between your  well dual pie pans. of cream cheese and 1 can (10
2= leaspoons salt | palms, making i a carrot shape, | Mix 1) cup sugar with cinnamos ounces' drained, minced dams
1 “N"JP‘N" waler | Fork tines wili make earro! mark- | and chopped nuts Spripkle over Pile into serving dish and serve
g‘ teaspoon sugar ings. Chill Before serving. insert hatter. Bake in  moderate oven | with crackers. The clam juice may
L
'+

5! for 20 to 25 minutes. be used In tomato or grapelruit

Juice cocktails

‘Planned-Overs* for -
Turkey Are Delectable , -

this will
|

| @NAMElESS LAST MINUTE! .

-
Imakg a fine meal Serve \uua
plenty of fully bhot rice
Turkey Chow Meln @
1 green pepper cut in strips
2 cups celery sliced
1 cup thinly sliced omions
1 cup sliced fresh mushrooms
or ‘y-ounce can mushroom
slices
4 tablespoons butter
2 cups turkey stock
I teaspoon salt
| s _teaspoon pepper
| 8 tablespoons cornstarch
| 3 cups bite-size pleces turkey
1 No. 2 can bean sprouts
or | can mived Chinese

lII the fancy fixio's for
your Thanksgiving dinner]

vegetables
1 tablespoons soy unm From soup to nuts and then
‘oasted almonds.

some, you'll find the top
quality, tastiest foods
At

NAMELESS!

Saute green pepper. celen’
onjons and mushroons in  the
butter for 5 minutes or until lightly
brown. Sprinkle cormstarch over
all and stir until well blended
Gradually add turkey miock,
stirring constaotly, bring to a boil
When thickened, add salt, pv.-wcr.
cn!-up turkey, soy sauce and

|sprouts or Chinese \umhlu
Serve with or over hol rice or|
Chinese noodles. Slivered toasted |
almonds mrulprmlledwwp,'

Splce Up
The Relish |

Canned cranberry jelly and
jellied whole cranberries are a fine
| stand-by at very reasonable cost,
| but there are plenty of fresh cran-
| berries this year so offer family
| somethung different once in a
lrhl]( Here are some ways 1o
|spice them up. Start with (this
‘basic fresh raw cranberry relish.
Spiced Cranberry Relish
4 cups fresh cranberries
l unpeeied orange
2 cups sugar

Wash and pick over cranberries ,
i Grind, using medium blade of food
chopper. Cul orange inlo pieces
and remove seeds. Grind Stir into
cranberries and add sugar. Stir
unul well blended.

Now comes the choice: To the |,
!nnc recipe add 2 ubksm
toasted sesame seed . OR ldd
1 uhlupoon ground mace
1% teaspoons  ground cmnlnwn
md ‘n teaspoon ground cloves. . .
DR 2% teaspoons ground allspice.
Chill and serve. Good not only
with turkey and other poultry, but
particularly good with hot or cold
pork.

Soup Made of Turkey
Simple But Delicious |
Simplicity itsell is this turkey
soup.
Turkey Rlce eor Noodle Soup
Break turkey carcass down (o
soup pan size. Place in pan, barely
cover with water. Add salt, pepper,
one bay leal, one large onion cut
in pieces, 1 tablespoons chopped
parsiey, and, il you have celery
leaves or even tired celery stalks,
cut and add them too. Let simmier
to 2 hours, stirring occasion.
a]lv Add more water il necessary
Strain. Add 2 cups cooked rice or
cooked fine ege noodles for each
4 cups stock. Reheat and serve

Marsh-

23
/29. Mallows
S

SWEET
SPUDS

Pn.."m;i(m 2

Rolled-Boneless

B " "

ROAST

Cranberry Sauce
2fiins 25

BIGGEST LITTLE
MARKET IN TOWN

THE WORKING MAN’S MARKET
WHERE YOUR DOLLAR GETS TIME AND A HALF

oven-ready

TURKEYS

i fun Mice, saulesd mshiooms, o arsiy.speig 3¢ the p of e
Melt butler or margarine fnl oo Lo
cavy saucepan. Add [frozen peas,
alt. waler and sugar. Cover pan
]:;hf!_\' and cook over moderate
eal 6 to 7 minules, shaking oc
asionally, until peas are just ten-
it'-’ When cooked, strain off any
$xcess lquid, f any, and add
booked mushrooms
s Cut potatoes in hall lengthwise
nd scoop out carefully. Fill with
Feas and mushroom misture, Mash
dotaloes with a little hot milk,
:t...- and pepper. Arrange mashed
#otatoes nround mixed vegetables
Serves 6
lads t |
palads to |
o
LComplement
Meals Now
§ Ax he e chang 50

AGED CHEESE
49°..

Year Old

HAMS

Whole or Shank Half

Lb.

TOMS
HENS

43

GROUND BEEF
PORK SAUSAGE

3 ..°1.00

Caponized

Boking or Roasting

: FRYERS «
450 | Chickens L@
s 51,59 | Oven Ready Fresh Killed  Lb.

SLAB BACON
45¢ Lb.

Any Size Piece
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«aduri Salad Variations
Take wix tart

BEEF ROAST
39¢

Good Steer Beef

red sples

1 wish

PICNICS

Cooked Reedy to Eot
6toBIb. ave.

39

Fresh Killed
Turkeys
Not Frozen

Powdered 2 ,,

Fresh

GARDEN-FRESH FRUITS AND VEGETABLES

CRANBERRIES

i SWEET POTATOES |  CRANBERRIES etk
era serde _ o p -

-y o Sooets lo 25 10 39‘
3 MINCE MEAT Guaranteed Good L
If-‘ sp celery and » NONE-SUCH WE WILL BE CLOSED

ALL DAY THURSDAY
THANKSGIVING DAY

L
Siae

49
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Brown Sugtlrlqc

CELERY

um &m 15

All Pop. Brands

MILK
T 9.

Ting

19
Celery Hearts ~ 19-

2
SNOWDRIFT

PUMPKIN We Hove NESTLES MORSELS
'1li Oregon’s Finest Stu’flﬂg Bfeﬂd ¢ [T 75‘
eople case Also Stutfing Mix 2 39 n'
:.‘._;h"“—\ e & i :ul Reedy Seasoned Mg
AT = TANG COFFEE
£~.: L;.».ﬁ;. a brigh ;,[':' vl DATES SHR'MP SALAD DRESSING Drip or Reg.
:‘t_‘t{::‘f'-r.f;mu nalves for PITTED 29‘ hog. S ¢ Oed 89
ey 19 =
Jppf! Crisp Trick ! g

r gupst desser HOT MASTER BREAD

BR ADWAY

DON'T FORGET

OUR £GGS ARE EVIRY DAY
_ S FRESHEST IN TOWN Except Tues. & Sob.
v B " GUARANTEED At 4P Store Hours B AM. Till 8 P.M.

Prices Good Twesdey.

generously with c¢in-
d I

Broadway and Marke! Si-eels

FOOD
MKT.

PHONE 27861

weer {| NAMELESS

1940 MISSION ST,

lrﬂ Day Including Sun.
ond’ Wednesday




