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Griddle Cakes With Fresh

e
¥

Eal and Enjoy pully baked griddle cakes with Cranberry
Maple Sauce. |

]

balter. |

pancake

Sprinkle fresh crunberries  over

By CECILY BRROWNSTONE  |good because the fruit’'s freshing
AP Newsfeaturesi tartness olfsels the maple syrup's

Hot off the griddle: Pufly pan-| sweelness.  Although  butter s
sakes  dotted wilth fresh cran:  called for in the sauce recipe, it
werries are a delight becapse the  may be omitted and instead spread
ittle garmet fruit adds texture, between and on lop of the hol
solor and flaver o the bland cakes in the waml way |
aatter. Served with a delectable  Here's a mixing trick. Prepare
Maple Cranberry Sauce, the hol the pancake batter the might be
cakes make wonderial enting lor fore, omitting the baking powder

breakiast, lunch or supper called for in the recpe, and store
the moming. sprinkle the baking
Sh. P powder over the batter and guick-
I ny Gns And another tip. Do your mixing
m o 'y oor 2quart pilcher type

For All

This sauce combination is so the batter in the refrigecator. In
Iy beot it in
e it you are s the

baller, cover the measure with
. alomanum foil) When you  are,
e G lng ready to bake the pancakes, pour

{the batter cight unlo the griddle

Heading into the full swing of | Fresh cranbervies are available

holiday  entertaining means more|in the fall, of course, But nowa
baking of hot-hreads, cookies, de- doys, what with modern hotne
lectable pies, cakes for (amily - freciers, the berries can be (rozen
eating and Christmas - giving. Be so as to last throughoot the year
sure o eliminate one of the most | No fuss ofr bother o Irees

common causes of buking lallure Simply place the unopened pack
by shining your aluminum pans toage of cranbercics,  when  you .I
new brilliapce. Cake pans that{bring it home from the food |
shine, outtlde as well as inside, | market, Into your freeser. No need
bake high, light -=d evenly. This te thaw the frosen berries: use
is due to the shiny surface evenly them as you would fresh bermes
reflecting  oven  heat.  Darkened Frozen cranberries do not stick
ans, discolored by neglect, hold together: they are easier fo cul,
ent, couse cakes to bake through chop and grind than the frosh
belore they rise. and over-brown berries

on the boltom and sides. Shine Cranberry Griddle Cakes
" Ingredients; 1% cups
flour, 2 teaspoons double

Markel

1120 §. 12th St

sifled
acting

Your pans regularly and you'll be
& better baker

GROUND
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39

ey
Cranberries Star

|U:|u&; ders 1 leaspoon salt, 3
tal

garine (melted), fresh cranberries | enough

!Shrimp ala
King Popular

| Not o long age only the favored
tlow living near the producing arvas
could brighten their menus with
tasty shellfish. Sow shrimp »2ee
avullable in all parts of the coun-
i iry. They may be purchased fresh,
Hroneh, canned or precooked and
|peeled These dilferen! types can
(he used interchangeably.

Shrimp A La Kiag

i pound cooked shrimp
1 cup sliced cooked mush.

3 tablesponns chopped green

pepper |

3 tablespoons buller or other |TIeS POp open — aboul 5 minules
Iat |Stir in butter and serve over

| Cranberry griddle cakes. Makes

3 tablespoons flour

Meihod: Sift together the flour,

sugar, 2 eggs, | cup baking powder, salt and sugar. |

| whites:
| blend. Adg sified dry ingredients:

griddle. (Follow manulacturer's
directions for preparing griddle.
Sprinkie 18 10 12 cranberries over
each round of batler. Cook, unti]
pulled and full of bubbles: turn
and cook on the other side. Makes
110 to 12 griddle cakes. Serve with
Cranberry Maple Sauce.
Cranberry Maple Savee
Ingredients: I cups maple syrup.
|2 cups % Ib.) fresh cranberries,
1% cup buller or margarine
Method: Put syrup and eran-
|berries inte  asaucepan, Bring to
la boil. Continue bailing until ber-

boil 5 minutes
ido not boil)

will like them!

rooms ‘fresh or canned)

P v

If shrimp are large, cut in half. cooking =0 easy. . Spices

Cook mushrooms and green pepper
In butter until tender:
flour and  seasoniings
i gradually
| stirring constantly, Stir in pimento dients
and shrimp;
allow 1o eome to a hail
should always be cooked al a Jow | seafood, meat loaf,
temperature. Serve in patty shells, |
loast cups or over rice or loast. right for green vegetables, meat!water. Beal thoroughly or shake
| Six servines
{ !

For a flirst - rale cream sauce
blend in add ‘5 con milk to each can soup
Add milk Simmer goently belore blending
until thick, \with or pouring over other ingre

celery seed. Y
and cook
Celery-Cream Sauce is especially | 's
teaspoons salt

re-heat, but do not

Shrimp good when served with carrols
Mushroom-Chicken Savee is just

| loal and casseroles | vigorously in a

Thanksgiving!

'Spiced Figs Special "°
This recipe makes 2 quarts. The

!mnll. 3 tablespoons bulter q mar-| In a pitcher or bowl bea®the eggs | fign are [ine with turkey the first
1o combine yolks and day and all successive
add milk and beat lﬂ!'“h pork and other

Hemove spice bag
lor until ready to serve. Everyone

p::f;ry. 100,

[beat just until smooth. Stir in| Spiced Figs Specigl
| melted butier. Pour batter, from| Take 4 cans (17-ognce size) figs,
| pitcher or ladle, onlo pecheated| Drain syrup and put figs in sauce-
; pan. Add % cup brown sigar. %
cup cider vinegar, ' leaspoon salt, |
2 twoeinch sticks whele cinnamon,

I teaspoon whole celery seed, 2
one-inch pieces ginger rool.  Tie
2 teaspoons whole allspice and 1%
teaspoons whale cloves in a bag
and add  PBring te beiling point;
Simmer
10 minutes. Cool.
Chill 4 hours

Add figs

- Tome g Y]

Spicy Salad Dressing

Wonderfully good on any (ossed

| teaspoon paprika, % leaspoun
dry mustard, 'y teaspoon ground

teaspoon ground

black pepper, ‘s teaspoon grotund
ginger, 's leaspoon onion powder,
teaspoon garlic powder,
Ly teaspoon sugar.
| Add 23 cup salad obl. Y cup cider
vinegar and 2 tablespoons eold

Jar or battle

e, Good !'

25|
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Old Star I-:’udding in Rew Dress . °

cubes in baki@g dish. Top withe
x remaining cup of bread cubes,
| Piace baking dish B pan;
hot water inlo pan W depth of
one inch. Bake in moderale gven
| (325 degrees F.) 53 1o 63 minul
'or unfll knife fasoried near cefl-
ter comes oul clean.  Remove
|from water bath. Seré hot or
lcold. I desired, serve with Soit
'Custard Sauce.
 Soft Cugturd Saner
I“lkt:: l:'l.lpi)‘
2 cups liquetied nslan
nonfal dry milk .
1y cup sugar
1y teaspoon sall
2%eggs, slightly beaten
1 teaspoon vanilla E
Combine liquefied dry milk,
sugar and salt in top ol douhle
botler. Coak over hot water un-
til sugar ix dissolved. Add a
,small amount of hot milk mixture
to beaten egps. Return mixture
to double boiler. Continue to
cook over hol water, stirring con-
stantly uatil mixture s thick-

. [

h :‘-}':’:W" salt [ Ee It L T t-':r:? or vegetable combination Always an Flegani Meat is baked ham, ened. Cool slightly, Stir in va.
L1 cavenne - 4 L i
1% cups mulk SOU]I SGUCOS Fme Spley Salad Dressing ’ In the period of rich foods| % cup ;gcdrd ruising [‘“""' _ ™
2 tablespoons chopped pimento | Condensed soups as sauces make Thoroughly mix the following during holiday time, ever so| %2 cup diced dried apricols

| FINE HOT DISH

Far & quick vegetable, and
tasly, 100, mix together a ean of
tomatoes, ¢ooked ‘rice, some
“grated onion, sall, pepper and
sugar, Place in a baking dish
and bake at 350 degrees F. until
hot through. Add mare waler

Ly cup shredded coconut

Line shallow baking dish
(11% x 7% X 2 Inches) with 3 cups
of the hread cubes. Comhine lig:
uefied instant nonfat dry milk.
|sugar and vanilla in top of dou
ble boiler; scald. Remove from
heat. Stirring constantly, aradu-

lally add scalded dry milk to beat- hol
len” eggs. Stir in raisins, diced il mixture becomes too dry, Top

|apricots and shredded coconut. |with crumbs or grated chease, if
| Pour liquid mixture over hreadlde_s_:red, 1 s

often the family will like a sim-
ple desserk. Bread pudding Is an
ald favorite. This one uses in-
‘stant nonfat dry milk.
Bread Pudding
(Makes 6 to 8 servings)
4 cups (B slices) soft
bread cubes
1 quart liquelied instant
nonfat dry milk
1 teaspoon vanilla
3 eggs, beaten

S 1240 N. Capitol
L Salem, Oregon

4 or YURKOLIDAY PLEASURE!
THANKSGIVING TREATS

Wall here it is—that grest day of feasting—just around the corner] Here's your last chance to fill up with these delicious, delightful foods
for your Family banquet. You'll find the widest variety st Piggly Wiggly ready for that day of days. Shop an dsave at Piggly Wiggly for

- 3 it v s 5 ',:“ 3
_.|‘nu'-l“.‘.-"‘.\
e \ |STORE HOURS:
0% Week Days—
5:30 a.m. 1o 10 p.m,
Sun.—% am. te 9 p.m.

Ad Effective Mon.-Tues.»
Wed., Nov. 21.22:23
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LOU-Z-ANA BROKEN

PEAS

5 oz.
Tin

CORN
SPINACH roioviramies

FROZEN FOOD

Umatilla
Sweet
Garden Fresh
Hi-West
White Plump
Kernels

High-West

West Crest

PEACHES
27

DEL MONTE

No. 22
Tin

HUDSON HOUSE

Fruit Cocktail

No. 1
N;.i::]S ‘9:

Asst’d
Flavors

JELLO
MAX & JACKS MARKET

P‘(gs.

35

S4H Green Stamps
U.S. Inspected Meat.

HAM
49

Dubugque Ready
to eat
'3 or whole

FRESH
The Finest of Willamette
Valley Turkeys Will be
Available for Your
Thanksgiving Feast

MED. SIZE FOR DRESSING

SAUSAGE 3. 100

OYSTERS ...

w99

DUNDEE

Cream No. 303
Style Tins

45

= (ranberries:..19

GRAPEFRUIT e 3 . 29

HUBBARD

SQUASH  ne v

SWEET POTATOES—

YAMS Tasty Dish for your Thanksgiving feast

Na.bisco ¢ Par-T-Pak -
Ritz Crackers . . . 29 Sweel Beverages v, 23‘
Heinz Wesson

Plum. Flg pl.lddmg Tin .

Wesson Oil Fines! Cooking Oil . 65‘

SUGAR WAFERS »:«ne .. 29¢| OLIVES rmssue

e e B7C| OLIVES s wosmer—tie st e me o 29¢

DRESS'NG BREAD ::m, 29( S‘lT Leslie—2 Wiy Shaker Top t::o:- 25‘ OYSTERSML-«. fe 39:
' Heinz . :

Pennpnt .

MINCE MEAT

.
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