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Tasty Salad Also Has Ey

Leftover ham und fraitilavored gelatines o
this layared salad Chat is eolorful as well s good eating
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Gold and Emerald Ham Salad

Layer 1

1 packnge lemon-flavored

gelatine

ta feaspoon

Leup  bot

alt

wiler
ticup cold water

1 tahlespoons vinegar
4 teaspoon grated onlon
L eup linely chppped cooked

ham

1cup linely chopped eolery
2 toaspoons prepared  horse-rad-
Ish

Dissolve: ieman-flavored gelotine

and salt in hol waler
vinegar

waler and

alightly thickened

ham,
Pour inte 2

until almost firm.
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celery,
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1 cup hot
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cpuinrl mold and chill |eor
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Chill  until
Fald in onion
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up cold water
thinly slived and guars
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Y teaspoon grated anion
1 tablespoan vinegar '
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ened, ‘Meanwhlle, combine eucum-
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Serve as
Makes 0 or 7 sorvings

entren

Swedish Meat Balls

Fine as Hot Tidbits

Yo'l like thiy
i

Meal It

iih

simple to mnke

Swe

minutes

picks, Makes 2
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Dressy Souffle of
Potatoes Delicious

Here we have o
siniiffle to be
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— |1& & Coffep Coronet

|

Coronet Dessert Colorful

A delicious dessert for a dinner| Sprinkle gelatine on cold coffee.
party or a gala buffet gathering|Add hol eoffee, sugar, and stir un-
And topping|til sugar and gelaline dissolye
it off, even (hough It s made with [ Chill until consistency of unbealen
coffee, would be cups of hot col:|egg white. Meanwhile split 9 or 10
fen Hady fingers and dip one end of
Colfer Coronet each in melted chocolate, Whip
2 envelopes unfravored gelatine [chilled gelatine mixture until Tight
3 cup strong cold collee and, flul(y. Whip cream and fold In
1ty cups strong hot coffee with pecans and rum flavoring,
1 cup sugar
1 cup broken pecans
2 dozen ladyv fingers fahout)
13 package (3 oz seml sweel
chocalate pieces, melted
2 cups _heavy ¢ream
1 tabléspoon run {lavoring

upmost, Add about 1.3 gelatine
mixture and layer with plain split
lady fingers. Add another third of

this rich and de

1 ith er
or whipped; or It can be served
told
Vear lloney Taploca
& cups (4 medinm) peeled
fuartered winter peors
% cup honey
& bulter or
ine
fn lemon juice
salt
s {easponn cinnamon
b leaspoon nulmeg
i, cut in thin slices
i ooking  taploca
5. honey butter
and spices in a Lemonade perks up this holidsy dotenut pudding and its |
wer amd simmer oVOF | whinned eream topping
m hedd until pedrs are ten
r ut 15 mimdes. Bagle | By CECILY BROWNSTONE  might Tike o Iry
el with the honey (AN Newileatutes) Helous  date-nut
Arra

ikt

a heatproof
move pelrs

ServIing
el

gelatine ! Ings,

lemon slices in|

¢ your table expand
|"'i Christimastime as your family and |
arcange on op ol | reends gather round®  Then you | Spoons |

at | Chri
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lemion slices.  Add  taploca  and) oo wish to choose one of the|octing baking powder, 4 ey

walor to honey mixture in skillet. | ol coosed skinless and shank- | arated), ' teaspoon sall, ten.
Cook and slir over medivm heat by Sezen Dae 8 maln eourse, 1t|spoon vanilla, 2 packages (6%
until Ixture comes o n I!"‘n will give you generous nmounts of |ounces eacht pitted - daties (ehop-
ruu .‘ i 4' poars and lemon ‘ml.--; moat: for your: money: s yot'l peidt, 1 cup conrsely broken wale
ol i leadt. oot 15 inulsa 100 1 Nk enoxigh of'a fat ahell|BuE meats, 8 tablespoons  frouen
hefore sorving, Makes 6 (o 8 _wn-.i“‘ hold A heauty of a RJM!‘-_”_H f .rjl‘- I 'ﬁ" ‘|
ham comes in both  the  fully. | luted @ int heavy|
' == cooked and  cook-before-eating II:IM“II mari o5, shived |

s H styles, Take your choloe HTNONKIX or tr 3

Mﬂ'cﬂ(onf Dfsh At tHe Toost Tecent of ‘ot nwnl .\!Tc'rhrvrl Oil an fcup r g nlr,|'||'|I
holiday  dinners, we started ofl “‘_"l KV, l'_' am of mold with

y with fruit punch and chostnuls. The waxed paper and oil the paper
Gourmel Macaront will make &' wore pul in an oldfashioned Stir stgar, Mour and baking pow
| company dish' [or the holl: . : 5 v for hites  wiil

Randall’s

fi
wire corn popper and roasted over

n extra holiday dessert, you e

1288 State St.
Phone 36489

dnys. a small portable grill that we use i
Gaurmet Maearoni outdoors in the summer but that| % ¥l
Add | tablespoan salt and 6 aun: |afso fits into a fireplace, The in. SURHUY: stir i o
s elbow  macaronl to 4% CUPS  povation was & greal siuccess, mixture, then date f
bolling water. Boil rapidly, stir Pon ot ) .. (In beaten egg whites.
ring  constantly, fm Hnutes o et prepared ring mold, Bake |
(Cover, retove from heal and lot .‘I.« SEIVEO erale 1350 degrog
stand 10 minstes. Combine 14 |V m""“'_"-m _““""_' 2 "I mimiles  or unlil enke
| ctps condensod tomato soup (1. | MeAL 0 the ham, we bilered SWECl| secteq in pudding :
atinee can) and 23 cop milk ip | POLANIES and o Kpecial roen SRAD| gyn spstula artion % and cen-
soughly, Stir In | Nean. dish We also had n relish|jar of ping mold to lopeen pudding;
2 cups shredded Ameriean cheose, ml'“!r from raw erar 4 ant iy oot carofully, Remove paper
1 teusponn sall and o dnsho of |WHoWR "“l“‘l L ornnge und 104 fyrinhle & 1ale ipoans of the lomon.
Fpopper. Stic antil cheesp is melted, | <€ anil then swe e Wilh | yge  comeetitrate  over pudding
I Bendnn A d- Tinke  mne mi. Fald I any ””I.“I Ty AN Coanl. AL ser N am
and ) eup erab mpal | OTARRE relish s “'_" over, L may | geadually | 1
enn) inln sauce. Pour be put :_..|.. n gelatin boase ] spoons ¢
" ! v T with | way it will come in handy as a sal-| g arnish
Llte y Bake in |0 0 sprve later with slices of the! .rpam
Wi ey " ol ham

AGAIN THIS WEEK WE WILL FEATURE

QUICK FROZEN sivic

MEAT

Rib

Steak
.39

Ground

Beef

4.9%

Hens
¢ | Toms

Toms

Quick Frozen

TURKEYS
1w, 99¢

Over
18 Lhx,

Vnder
18 Lba

Beef Roast 1.19¢

Ab. Cell
Phg

b SSC
w, 37€

OIEQOH

acon

Mens
Toms
Toms

Hall or
" Whole Jb.

= e

2%

Fr

| Quarfer.

Frash Imperinl Braad White

TURKEYS

Over

| Ji 7 TSSO

Under
18 Lbs. .

il 3
iy
imb

w 39¢ |

LOCKER BEEF mmee——

1%

Hind
Qu'ter b,

Fryers

g Plump

39‘
24y

Libby's Frozen

JUICE
CONCENTRATES

® Blended ® Tangerine

3- 49

FROZEN

FOODS

® Orange

ERes

Easy to make and easy to eal Is this handsome coffee dessert...

| leaspoons sugar and 1 leaspoon

13 servings.
Spoon Inte spring form pan to ni
depth of about 'a inch. Stand choe-
olate tipped lady [lingers unrighli
around edge ol pan, chocelate tips |

g a CUTETTL VANILLA APPLESROgE  ©
). 1

. ©
«f | For added #vor 15 canned ape
plesauce, mix 2 leaspog pure vas

nsed
o Zo

WiTHOUT
SHORTENING OR
ADDED FATS

golatine mixture, another layer of
gplit lady fingers and a top layer
of gelatine. Chill until firm, Red
move from pan. Just before serv-
ing, sprinkle with a mixtire of 3

NIGN IN ENIRGY

7 VOUR FRVORITE FO0 STORS

“Made by the Bakers of
Master Bread”

vory dinely ground colfee. Garnish
with  additional whipped ¢ream
and sugar-coffes mixture. Makes

Make It a Power Mower
This Christmas!

We'll Deliver If Chrisimas Eve
Gift Wrapped

With a Free Eleciric Blanket

First Payment in January

Penny Saver Stamps
Full Year Free Service

236 N. Coml. Downtown
141 Alice Ave. Candalaria

MARKET

BIGGEST LITTLE

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

IN TOWN

AGED CHEESE

Year Old 49:

b Lb, Full Half or Whola
Year Old

Morrells

H AMS& 45c

Beef Roast

5 39

Caponized

FRYERS

.!i:::rru..._enrh 51039 ‘
::::‘ ..... each 5" -59

‘Turkeys, Ducks, Geese
Capons
Baking Chix, Stewing Chix

Guaranteed Steer Beel

Your Choice ¢

Round, T-Bone
or Rib Steaks

GROUND BEEF
PORK SAUSAGE
3 Lbi.sl.oo

Cut to Your Order

PORKLOIN ROAS

. 69

3 g Guaranteed Steer Beel

Lb.

Pitted Dates

19¢

Pkg.

QOur Truck Arrives From California Thursdoy
With the Choicest Fruits and Yegetables
Picked & Pocked Wednesdoy—

We Get It Thursday

Shrimp
29¢

54 oz, Tin

WE WILL BE

e CLOSED

ALL DAY SUNDAY
CHRISTMAS

Celery

Beautiful 2

Large

Bunch, 2 91I

Boiler Onions

8 Ib. Bag 15¢

"OPEN MONDAY
ALL DAY

Lettuce

Large
Heads ‘

Mince Meat
1) 49C Jar

2,19

HOT BREAD
ALL DAY

Carrofs

OREGON'S

Med. Sizé
and Crisp

"3 MNon Such

Mixers

FINEST DRY
PRUNES

"G, [

GREEN ONIONS

Lb.

Tom & Jerry Batter
EggNog

"2@.25‘
ginch D o

40..

Bags ]
HOT MASTER BREAD

DON'T 'FORGET EVERY QAY
OUR EGGS ARE

FRESHEST IN.TOWN | Except Tuer. & Sob
GUARANTEED AD4 M.

~ BROADWAY: MARKET

, %
° Broadway and Marke! S eels

Store Hours B &M, TiW B P.M, Every Day Including Sun.
! Prices Good _Thur‘l.-Fri.-SﬂF_ -

3

nille extract wif each no, 2 con @




