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What Shall I Have for 
Christmas Dinner?

The C hristm as menu is now de
m anding the a tten tion  of the house
wife. She is giving the m arket care
ful a tten tion  to r holiday-diuner-sug- 
gestions th a t will not' only appeal to 
the  family circle bu t will fit the fam 
ily purse as well.

There is so much available in the 
m arkets a t th is season, th a t it is 
no t a question of what can be had. 
b u t of what to select. The arr£y 
of good things for the table is fairly  
bew ildering. There is tu rkey  of 
course, and for those who do not 
feel justified  in purchasing the great 
Am erican bird, the less expensive 
chicken is ready to  do service.

Two m enus are  offered for the 
guidance of the housewife. One is 
fo r a d inner of m oderate cost, but 
w ith the necessary variety  to  m ake 
the feast complete and satisfying. 
The o ther menu is m ore expensive 
and elaborate.

These com binations are  offered as 
suggestions and may be varied to 
su it the tastes of the  individual w ith
out detracting  from  the excellence of 
the Christm as feast. O ther m eats 
such as roast pork, roast lamb, roast 
beef o r chicken pie and game may 
be substitu ted  for the roast turkey 
o r  chicken.

Menu No. 1
F ru it Cocktail 

Consomme
'Cream ed Shrim p in Tim bale Cases

Roast Chicken, Celery Dressing 
Giblet Sauce

Spiced Apples C urran t Jelly
Mashed Potatoes

Onions, au G ratin 
Stuffed Tom ato Salad

Chocolate Pudding 
Mints Assorted Nuts

Coffee

RECIPES FOR MENU No. i  
Civvuned Shrimps

Two tablespoons bu tte r. 2 table-! 
spoons flour, 2 egg yolks. 2 cups j 
m ilk or th in  cream, 1 teaspoon s a l t . ’ 
Vi teaspoon pepper, a dash of n u t-1 
meg. 1 tablespoon lemon juice Si 
cups shell shrim ps. Melt bu tte r, add 
flour; mix well and cook over a 
slow fire  until frothing. Then add 
milk and s tir  constantly  until boil
ing. Beat the yolks of the eggs and 
pour hot milk over ‘hem. Return 
to stove, pu tting  in a double b o ile r/ 
Then season and ju st before serving! 
add the  shrim ps. These may b e 1 
served in tim bale cases, pattie  shells 
o r in ram ekin dishes.
Spiced Apples

Peel, core and q u a rte r  4 cooking! 
apples; prepare a syrup of 2 cups! 
of sugar, 1 cup of w ater and 1 Vi 
cups of vinegar; add to th is whole 
spices, tied in a cheese cloth; clovesi 
and cinnam on will be sufficient. Cook 
until sugar is dissolved, add apples 
and cook until tran sparen t, but not 
broken. Chill thoroughly  before 
serving. These will take the place 
of spiced peaches.
Onions, au Gratin

Peel • and cook onions whole in > 
boiling w ater; drain . B utter a cas
serole or baking dish; place a layer 
of onions, season, cover with a 'la y e r  
of cream  sauce; sprinkle with grated 
cheese, add ano ther layer of onions, 
sauce, etc., and continue until all 
a re  used. Sprinkle buttered  crum bs 
over all and bake in a m oderate oven
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until brown. Serve in the dish they 
were baked in.
S tu ffed  T om ato Salad

Peel medium - sized tom atoes, 
scoop out the centers, sprinkle in
side lightly  w ith salt and tu rn  up
side down to drain  and chill. Take 
the inner sta lks of celery and stand 
in cold w ater to which a little  lem 
on juice has been added. Prepare 
the stuffing  by cu tting  celery in 
small pieces, adding some of the to
m ato taken  from  the centers, and 
cut in dice. Mix with a Frénch 
dressing, seasoned with a little  onion 
juice. Fill tom atoes, set in crisp let
tuce leaf— place a spoonful of m ay
onnaise on top and serve.
Chocolate Pudding

Line a mold w ith lady fingers. 
P repare the chocolate, tak ing  1 
cups of ground chocolate, add % 
cup of thin cream  or milk and cook 
in a double boiler until thick. Beat 
2 eggs separately. P our hot m ixture 
over the yolks and re tu rn  to the fire 
and cook until quite thick. Then re
move from fire, add 1 teaspoon of 
vanilla, Vè cup of chopped w alnuts 
and fold in the stiffly  beaten whites 
of the eggs. P our a portion of this 
m ixture in the mold, then add a 
layer of lady fingers, a  layer of 

| chocolate and so on until mold is 
| filled. Chill thoroughly, and serve 
with whipped cream , sweetened and 
flavored with vanilla, adding 2 ta 
blespoons of chopped m araschino 
cherries.

Mena No. 2
C alifornia Oyster Cocktail 

Salted Almonds Olives Celery 
Sweetbread Patties 

Roast Turkey, C hestnut Dressing 
Giblet Sauce C ranberry Frappe 

Succotash • Baked Squash 
Candied Sweet Potatoes 

W aldorf Salad
Plum  Pudding, H ard Sauce 

Cheese Crackers 
Coffee

each shell w ith a sharp  pointed knife, 
then  place in cold w ater and bring 
to the boiling point. Drain, add a 
teaspoon of bu tter, shake over a fire, 
then remove shells. Chop nuts fine, 
add 1 cup soft bread crum bs, % cup 
melted butter, 1 teaspoon salt, 1 ta- 
blespon minced parsley, % teaspoon 
pepper, % teaspoon sage.
Cranberry Frappe

Three cups cranberries, 1 cups 
boiling w ater. Copk ten m inutes 
and stra in  through a sieve. Add 
juice of 1 lemon, 1 % cups sugar. 
Freeze, and allow to stand an hour 
or m ore before serving.
W aldorf Salad

Take b righ t red apples, cut off 
the tops, core and scoop out the 
centers. Drop apple cups in cold 
w ater to prevent discoloration. Cut 
removed apple into cubes, add an 
equal quan tity  of diced celery and! 
as much chopped w alnut m eats.! 
Mix with French or m ayonnaise 
dressing. Ju st before serving time 
fill apple cups with th is m ixture, 
having each cup on a lettuce leaf. 
Plum  ¡’lidding

One cup soft bread crum bs, 1 cup 
finely chopped suet, % cup brown 
sugar. 1 cup seeded raisins, 1 cup 
seedless raisins, % cup chopped wal
nuts, V2 cup sliced citron, % cup 
flour, % teaspoon each nutm eg and 
cinnam on, 14 teaspoon cloves, }<> 
teaspoon salt, 2 eggs, beaten well; 
% cup milk. Mix bread crum bs, suet,

P A IN !
Will add 1*4 perce«t to the ap-

pearaaca ef yaur property and as

asucb ts  its cash ren t and selling

value.

RECIPES FOR MENU No. 2  
Rxwist Turkey

Stuff and truss turkey. Rub the 
surface with a m ixture of equal parts 
of flour and bu tter. Place on a 
rack in a dripping pan. Roast, bast
ing every 15 m inutes. Use one cup 
of hot w ater to 14 cup of b u tte r  for 
basting. Cook until tender in a mod
era te  oven. The tim e required will 
depend upon the age of the bird. 
C hestnut S tuffing

Take 2 pounds of chestnuts, split

Whittle
Transfer

Line
For Service
Storage, Coal and 

Transfer
Tel. 117 Oak St.

Coal and Wood Heaters 
Economical, Durable

Try a
Simplex Universal Combination Range

You cun use it for gas in 
the  sum m er and when the 
w eather gets cold use wood 
or coal for fuel a ll in  the  
same stove. T here are  no 
p a rts  to change in tu rn ing  
from  one fuel to  the  other. 
It is sim ple enough to r a 
child.

Three Ranges in One 
and but One to Buy

A  tw ist of the  key in one 
direction elevates the gas 
bu rner flush w ith the  bot
tom of the  oven, opens the 
exit in the  top, tu rn s  oa 
the  gas— all autom atically . 
A tu rn  of the  key in the  op
posite d irection and the  gas 
is tu rned  off, the  burner 
lowered, the  exit closed and 
the range ready for coal or 
wood.

Come in and take  a look 
a t the  Best Com bination 
range on earth . We will 
take pleasure in showing 
you.
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Swenson & McRae
Economical House Fumi iiers

sugar, fru its  and nu ts; sift flour, 
spices and salt. Combine m ixtures, 
add egg% and milk. Steam in a well 
greased mold about two hours.
Hard Sauce

One-third cup b u tte r  beaten until 
cream y; add tw o-thirds cup of con
fectioner’s sugar gradually, beating 
well. F lavor with 1 teaspoon of va
nilla or o ther flavoring. Sprinkle 
w ith nutm eg. If liked, the stiffly 
beaten white of egg may be folded 
into th is sauce.

The Daily T idings is on sale at 
Poley’s Drug Store, A lnutt’s Cigar 
Store, and at C. L. Loom is’ Confec
tionary store on the Boulevard, tf
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Arctics
W© carry the B. F. Goodrich 

line of heavy Rubbers.

One or four buckle heavy 
Arctic.

The one buckle light.
The cloth lined Alaska.
The white Lehigh and the  12- 

inch lea ther top driver.
To go w ith these we carry  

the Liberty Sox and also the 
Felt Boots and Overs.

Dickerson Boo< Sh°P
The Paint Man

The ideal Christmas gift for w ife  or 
Mother, Daughter or Sweetheart Is a

"Pacific” Cedar Chest. Every woman tyanfs 
and needs one. It is a most practical gift, 
for it is useful as well as ornamental. It is 
anti-moth, damp and dust. We make many 
styles and s iz e s .  Trowbridge Cabinet 
Works, Medford, Oregon.

MARTIN BROS., Klamath Falls

Flour and Feed
* - •

TH EIR  CRATER LAKE brand of flour absolutely guaranteed 
o r your money refunded. All we ask is for you to try  it. Not 
one baking bu t the en tire  sack. We have th e ir Mill Feed also.

Ashland Fruit & Produce Association

Special Cash
Sale of Staple and

Fancy Groceries

White House Grocery
NINING BR* ROBERTSON. Preps:

We close at 6:3» P. M., every day except Saturday.

G rea t C h ristm a s
J e w e l r y  S t o r e

WE ARE PLEASED TO ANNOUNCE THAT THE 
CHOICEST SELECTIONS OT

Christmas Jewelry
of Surpassing Beauty and Worth

Have Been Assembled Here for the HolidaysIf in a Reddy Box 
It’s AH Right

D ia m o n d s
and other precious stones in luxurious 
setting» of platinum and gold, watches 
of the best Swiss and American manu
facturers, wrist watches, lavaliieres, 
brooches, rings, pins, gold and silver 
novelties, rare bronzes, art metal goods, 
supeib silver and plate, fine clocks.

In anticipation of the greatest holiday 
butdaess we have ever experienced, we 
have made adequate preparations—our 
display windows and cases are tilled 
with beautiful gifts of jewelcraft.

Diamonds of superior' quality, for 
which our store has become justly fa
mous, mounted in wonderful artistic 
settings, are unusual, notwithstanding
the present scarcity of fine gems.

We Are Exclusive Agents for
THE GRUEN WATCH LIBBY’S CUT GLASS

GORHAM SILVER-REED AND BARTON’S SILVER PLATE 
The Finest Made

Prices to Suit Any Purse
MAIL ORDERS GIVEN PERSONAL ATTENTION

M artin J. R ed d y
PHONE 81

Southern Oregon’s Leading Jeweler
VISITORS ALWAYS WELCOME


