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Use®Turkey Bones e D o |0 o
] R an fon BOke w]th Bancnos Bave those l{rkev bones ‘when .d_fj,.’j?..’m c:ﬂ?dma'urn;:;; nlfl::ﬂ; o H \
Pl areOserving a roasted @rd. | wi® cream; add Wig of ane ! ‘
{ il:l‘l‘ !l‘:; ..' u:.rcfu mh fillets and serve surrounded |th -
water and a ay leal, car -
3 onion, celery Qops, pwpercurl ] &:En:h:‘t:; :u .I:N:?‘[”ud e | Damascus *
and saliy Cook the®tock slovgdy for _ A |
a couple of hours; strain and mix BEAN POINTER © |

1@l dried beans gently and sti
very _litle i you don't wag thelt
skir 1’In burst .

Fresh Daily
_Asst. :

BUTTERHORNS

For

with condensed tomato soup and
conned whole-kernel corn, Add the
| | Mguid from the carn, too,

e —— =

natmn‘ |
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B8AKERY

For Christmas Eve supper, serve a ho! soup, made from the
new froren soups, in a lureen und drink it from ecups.

CARNATION HOME
SERVICE DIRECTOR

fruits, such as gropes or Ngs and |

Hot Soup ]dql;"l. I.n:“l". ?-\wrleq”l‘hﬂﬂm Tima to say “thank you'' to all |
und crackers, along with cran. .
| F | berry sauce, stuffed celery ar I_c':':"'l‘d"::”"“df f"-"':'\"lﬂi
Or peCIO I|uchi:~d {ritlts - peaches, apricots, : ation _urner and all our
lete,, and plenty of hot coffee, 'n'c‘r'""“"‘ dalry products
For this soup use one of the such & warm reception
Y Supper elegant new :‘ruﬂen soups, In this all year round, -
. case, oyster stew, And it epuld be -
As one of the dishes for thal old-fashioned potalo soup or gree R
"\. Christmas Eve supper serve Oy-|pea with ham, | -
ster Stew.
| And to be a bit dilferent, ar-|USE TWEEZERS 3 -
- |range the soup in your punch bowl| A stout pair of iweezers will
or tureen and serve in cups, help you remove the pinfeathers
An elegant but simple dessert is Banana (Tllffun Cake. I Around the bowl or tureen pnltl from a duck, |
s nlwnys pop If —— —_ =
far, o o il el The 11 R B e e B RS A __
this banana chiffon cike, Bec a : =
of its fine frult flaver, it is o tasty V3 =
deseert for the holiday  per jtiel Y‘ i
Maehing the bananns thoroughly “i

is one of the tricks bringing oul 1
the full flaver.

Banana Chiffon Cake
24y cups sifted cake Mour
13 cups sugar

1 tablesppon  double-nction sl-
boklivg powder }‘e -
1 teaspoon sall &:
L cup cooking or salad oil (3
5 ||'.mil‘lm|u-.-iud ¢gg volks, )g
unbeaton i . ]240 N c I
1 cup mashed ripe bananas §ﬁ - uplfﬁ

12 or 3 bannpas)

1 tablespoon fresh lemon julce
15 teaspoon creéam of lartar

1 cup efig whites (7 or 8

Use fully ripe banunas, . yellow
peel fecked with brown.

Silt together flour, sugar, bak-
ing powder .'mrl sall into mixing
bowl. Make a “well” in' dry jn

Sulem, Oregon
i STORE HOURS:

Week Days—
8:30 a.m. to ¥ p.m.

L e 2 S 0
)i"-l{)ﬂ%

—
S

Sun.—9 am. to 9 p.m.

Ad Effective Thurs, Fri.-Sat,

MERRY CHRISTMAS

We hope your Christmas will be the finest ever. And we hope we can help make your Christmas dinner the best you ever had. For weeks |
we have been accumulating fine foods from all over the country and now here they are — ready for your enjoyment! You can see for :
yourself when you shop Piggly Wiggly how much we want to please you — Merry Christmas!

AL N N O A OTTERBROOK PLUS M GREEN STAMPS

gredients  and adid in or hr oil, | §F
ks, banonus and  lemon \
T Boat untll smooth.  Add ‘l
. n of tarior o ogg whiles
Beat egy whites In o large mixing \‘
hawl  unti] mu form very stfl
peaks, DO NOT UNDERBEAT ‘L.
Gradually and gently fold banana
mixture into egg whites, just until
hlended DO NOT STIR. Pour ',"
into ungrensed, 10:inch tube pan,
4-inches deep, Bake in a moderate T-
oven' (325 degrees F.) about 1 hour }(‘
5 minutes, or until cake is done. |
lﬂun(tlmllb’ turn  pan  upside h’
down, placing the lube part over|\Y
s small-necked botile or funnel so | 3
that the pan J‘ elevated aboul 1 ‘
inch mhave surface of table, Let \‘4
cake hang until eold. Louson cike i-
from sides and tube of pan with
and tap y‘

N N ¢l mi
n!ieu] Ighml-plh'n ::.:H Lj:.'t;t n enke ‘, | MAXIS MARKET ® Green Bean Crisp, Tender 4 No. 303 5 5 B"dseye Fro:en F°°ds
Spread top and sides of cake with |\ Tl H Groen Beans ling Potato Patti
iy Cei N B W Give S8 Green Stamps foly rote §
(305 20 Mervings). }‘E = We Wish You A Very Merry Christmas = WESTCREST PLUS 7" GREEN STAMPS :ﬁ:‘:j“v. ablds
§ 8 Max and Tony ¢ )
l(:;udge With Yi = = peaChes Fregsfonn 3 Ho. 1 55
elatine Base B ’ Home-canned Flavor fng
i o Ham For The Holiday = -
of all llamq 1 A fudge mhrul' al,: = PLUS ¢‘N GREEN STAMPS
chocolate! It's done with ‘hl\ ! Fully Coaked -
flavored u".‘ X !‘ . y IcE CREAM
cherries and walnuts. 5S¢ asy. ' BF €
| Lusclous  bnd  dilfy r--r.., Recipe )‘E Y 49 wesson OII For Holiday 59
yiclds 0 to 24 pleces. { W ! Baking Quar Bell Center 49C
bicspoons 'z package) cher- ?‘" =] 1/1 0[ WhOIe lbn . By Hnlidwl et
ry-flavored gelatine 3_ ] | | ‘ o
1:. cups sugar n B ] h R ” Full
o R z‘ M Finest Selection Meats and Poultry ] Qg paar * ;n",,_ ALMONDS
2 tablespians hutter A H "Frash’’ Turkeys n COLA Dlpull
:. cup chopped candied cherries l! - ] g BRAZ“— NUTS
poop chorped walnuts . g AEEAENEEEE AN BLEST BY TASTE-THT
ard milk in savcepan. | an I' hl ¢ 49C b
stir over medium heat until l| L . H Lb.
selatine N STEINFELD'S . . 25 Mt. Whitne
latin ] SR 3l L .
8 one e ity b s 119 Sunshine Krispy Crackers i1 y

of

-

until' n Emall amount mixiure

DILL PICKLES
2 for 55C

GUEST SIZE REG. PLUS (" GREEN STAMPS
No. 211 fin

OI.IVES Ripe Choice Olives 27¢

PLUS 4)(" GREEN STAMPS llIllllllllllllllllllllll.

Pkg. 8 22
w29

HEINZ PLUS Z+(" GREEN STAMPS

Baby Food ...3/29 ...2/2%

Dont’ Forget We. Give S&H Green Stamps

Plum or F|g Pudding . 553

Gﬁ‘(-(n 5T

Pilted

No. 2% Tin

LUXURY

BROWN
I'I SERVE

LUXURY
d .11:1u!= Tur 1
greazed Bx8 foe h pan

SNACK TIME
rul 1'u1 SQUATES E|| W

h LARGE CRISP HEADS

Leffuce . 19

Tube 29‘
YAMS cildied for christmas

sweer potators 1/19°

Plus S&H Green Stamps
!l.llulllullllmullllu-n

GiT ,THAT EXTRA GIFT
}‘JITH d'*ﬁi(" GREEN.

Sun Girl Dates _
g e e g nis i N | RYE [BREAD

“;;fh mfggs 4 Sliced Loaf 30:
A Orange Juice
W

Red
Ripe

Here's how to add pulrients to
Try This Rieh, Creamy FEgg Nog

the family's serambled eges! For
[ 1|I|( ving. put i 4 biywl
e Free Samples All Day Friday.

Egg Nog <. 65¢ Tomatoes

BEWARE

Y We GIVE J° N
IMITATIONS

’EE:;::" { STMPS i‘:! from June G
LITTLE DOG }l‘ o 4 ;i e ‘r;dc:'l‘:““"';;; o
' 4 ) T o o,
TOPSINQUALITY! & "THE HQME OF BETTER FOODS FOR BETTER LIVING-" |
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