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, lino**, Uutilijor, VvgHable or 
fruit take with t-nae to ’J jf.*»" 
Menus.

Mora than Juat • “fowl’* Idea 
tin* arop« of aluffliiK I* brood 
«nil varied, Not only turkey«, 
otid durka may lw> auff«*l, but 
breaat of veal and double pori< 
chops. both with handy put-kefs 
iimdr lit thorn by your nival do i- 
Ivr; green peppers, tomato ty’i 
orange and grapefruit «holla all I 
niora. many, morn muy br stuf- 
fod. Stuffings take In n t ty e:ite- 

| gurlea; tiny may ho dry, mol« 
In-botwooti, of broad, celery mil» 
oyster«, aau»Mg« anythin«.

Stuffings for t tmatoes, peppers 
■vitro» fruit aholla, may bo sul-

nua, served rold or moat «tulflntt 
served bot. Stuffed thin«» aro 

| happy at purtlo» happy at fam­
ily dluiiora. Food« with ’’»tuff’ 
so furthor, I'oat lo«a, taato hot­
ter -ao »tart out with Idea* like 
Ihoao for "atuffy" menu*
Halted Stuffed t hill Onlo«»

(I large onion»
2 tbapa. butter
1 mp aoft broad crumb*
2 ton»pa. minced paraloy 
2 tb»p» deviled homo 
1/3 cup chill aj'ic.i

ty cup buttered bread crumb« 
iNuati of tiepper. 

l*oo I the onion« and partMill 
them |n a largo amount of »al 
tod. ladling water until almoat 
tender. Drain, reaervlng watfr.

comtng C/,eati ! by Squier

iNCdf atkjAb u  bat me Vi moM infancv 
to <X0 AO*. TMI JAPANC1C At o u t 

timi shunned soap n  thl bl- 
u *r that it njRNCO nte maid 
•1*0 - rne c ix o «  or wiliq 
ocviu' iNsttAo nav staueoto 
annt a small bao RtLLeo

WHM OUAN

<‘ut out center«, chop and aaulo | 
V4*-up In butter. Add crumb«, , 
pepper, paraley and deviled bum, . 
mixing well with a fork. Htii’f j 
union« with mixture and plan 
In a «hallow dleh. Top each wit*.
I tbtp iblll aauce Sprinkle wltn 
buttered crumb« and pour 1 cup 
reserved water around them. 
Hake In hot oven («XT F.) 2d 
to 30 tnllMitea. Yield, 6 portion«

tp p le  lira u  .Stu ffing

I  cup« ao/t bread crumb«-
1 cup all-bran

34 oup melted rat
1 teaspoonful »alt

% toaapoonful pepper
34 teaap poultry «ea«onlng
2 teaap«. powdered »age
1 cup r hopped aour apple«
Combine bread crumb* and all­

bran with fhe melted fat; add 
»eaMonlng and other Ingredient« 
mixing well.

Salad-Si ti find Tmnaloe«
3 ripe hananaa
3 «weet apple«
I medium ilzod mild onion.

1 tea«p<>onfnl« «alt
Mayonalae. torn «) halve« and 

«iilad green*.
r .e  ripe banana« (yellow peel 

decked with brown). Feel am 
allre banana« and apple« very 
thin Mix with chopped onion 
»tlj and mayonnaise. Pile Into 
«cooped-out 'Ula’O t ilver, H*'d 
gurnlah with additional mayon­
naise and «erve on »alad green« 
Serve» rlx.

mixture; «tir milk v|go»>u»lv 
while adding Juice «o It will not 
curdle. Add grapefruit section» 
and grapes and turn Into tray, 
o f automatic refrigerator. Free*- 
stirring occasionally. Serve pile* 
In grapefruit half »bell«. Serve« 4

“ Itu n fe r-H t iif fed " U U ru lt «

234 cup« flour
4 tea»ps. baking powder 
J tea«poon/ul «tait
5 tbapa shortening

%  cup milk (ah »M)
S ift  dour, baking powder and 

»alt. Cut the shortening In with 
two knive» or a pantry blender. 
Arid enough milk to make soft 
dough; roll out to %  -In. thick- 
ne»» Spread with Hamberger Kil 
ler (see below ). Roll like Jelly 
roll; cut Into 134-iadi piece« 
Place cut-alde-down In greased 
pan. Rake In moderate oven 
(350* F )  45 minutes Serves 6,

l ia u in c ra e r  > i i i .u g
1 medium sized onion
3 tbspa shortening

134 lbs. beef chuck, ground
4 tbap« dour
1 teaspoonful salt 

34 tea»poonful pepper 
1 cup stock or milk 
Slice onion; brown In «horteo- 

Ing. Add ground b e e f;  b ro w n . A d d  
flour and seasonings; mix w 
Add «tock or milk, stirring con­
stantly; rook until thickened. 
Cool.

Terpsichore— In the Thundering Herd Manner

JER1TE i f  NAVARRE
vounevA w in  o» ram a s kopular hcnvv nr 
.. A BOiCHl uûNt 0» »*« OSg« AbCt.9«  sostiti 
ntAT 9 «  WASHED HEB NANOV AT LCMt m U  « M l *

e t t i*  A» »  ' » v e o * »B l»  T1*  CINtuRv roiaui 
«n o c iw tn t a l u n n o  a w  ve  v  'j n o i *.*
ON* PAU» O* V C X x J N O «  ANO rw C  h a n « * »  
S MONTH ONI rod* BAO* • O O NTW ANO niR *f

•00** »Mi » I d s '  tSS*ATTIV  
»0 M IN O  « A l i  G B O O S * O *  / 
A TttoaOUGe SOAP ANO HOT;

Kris Kringle’s Choice

m t

By BBTTY BARCLAY
D on 't U t snynn» foo l you! Krts 

X rln g l*  or SnntA Claus enjoys Christ­
mas dinner a fter hie etrenuoue night. 
Mere are eome recipes for dtshee that 
ynur particular Hants w ill relish this 
year:

Hawaiian Yuletlde Cocktail 
I  cups rranberrtea 
S cup« water
t  elovea H  cup sugar
1 cup i-anned unsweetened Hawaiian 

pineapple Juice 
1 tablespoon lemon Juice 

Crushed Ice 
Maraschino cherries 

Cook the cranberries In the water 
w ith the rlovea until berries burst, or 
about five minutes. Htraln through a 
sieve lined with wet cheesecloth. Add 
the sugar and stir over low heat until 
the sugar Is dissolved. Cool, and add 
the pineapple Juice end lemon Juice. 
Pour over crushed Ice tn glasses 
Oernlah with rherrtoa cut tn circles. 
Y ie ld : I  servings.

Lima Balad Manhattan 
1 cup cooked, dried L im a «
1 cup sliced cahbag«

M  oup grated American cheese 
Boiled or mayonnaise dre- 

1 cup pickles, chopped 
M ia Lim as, cabbage, and pickle \>llh 

dressing Serve on crisp lettuce leaves 
Bad sprinkle w ith cheese.

M incemeat Rennet-Custard 
1 ren n .t tablet 
1 tablespoon cold w ater 
1 p int milk, ordinary or homogenised 
I  tablespoons sugar 

M  cup mincemeat
Ret out 4 or t  deseert glaeeea. D is ­

so lve  rennet tablet by crushing In cold 
w a ter In a cup. Add sugar and m ince­
m eat to  the milk and warm «low ly, 
after lap constantly. Test a drop on 
Inside o f  wrlat frequently. When 
C O M F O R T A B L Y  W A R M . O10* F . )  
« « I  »o f .  remove a l once from  atove. 
Add dissolved rennet tablet and stir 
qu ickly fo r  a few treond t only. Pour 
• t  once, wAUe still liquid, Into In­
dividual dessert glasses. Do not move 
until f irm — about 10 mlnutss. Chill 
tn refrigerator.

M agic Christmas Candle»
I  squares unsweetened chocolate 

1H cups ( t  can) sweetened condensed 
milk

Chopped nut meats or coconut 
Melt chocolate In top o f double 

holler Add Mveetened condensed milk, 
etlr over boiling « '« t e r  8 mini,’ tee or

until m ixture thickens. CooL Drop 
small spoonfuls of chocolate m ixture 
Into chopped nuts or shredded coco­
nut and work Into surface. Form Into 
balls. Chill M ay he dropped by large 
spoonfuls Into nuts or coconut and 
formed Into roll». Chill ro ll» In re- 
frlgerutor several hours, or longer. 
Cut In slices.

Holiday Chsar Punch 
H ere's a Christmas punch that 

everybody can enjoy. I f »  made with 
decaffeinated coffee, so you and your 
guests can linger In the holiday spirit 
over second and third glaaaea without 
worrying over sleeping problems.

4 cups freshly made, chilled decaffe­
inated coffee

1H pints Ice cream Orated nutmeg 
Pour the decaffeinated coffee over 

the Ice cream In a punch bowl or n 
big m ixing bowl, and blend ligh tly with 
an egg beater until the Ice cream ta 
partly melted Sprinkle with grated 
nutmeg. Vanilla, coffee, or chocolate 
Ice cream combines well w ith  the 
coffee flavor.

To make decaffeinated coffee by the 
percolator method, use 1 heaping table- 
spoon decaffeinated coffee, regular 
grind, fo r each <H p int) o f cold water. 
Pour cold water Into p o t Set percola­
tor basket in pot and put coffee In It. 
Cover. L e t percolate slowly and gen tly 
I I  to M  minutes. (F o r  s  4-cup per­
colator, uao %  cup coffeo.)

A ll-Am erican  Chesao T ra y  
Cheese and crackers fo r deseert Is 

s  charm ing continental custom that 
American hostesees w ill be able to 
copy this w lntsr, In spits o f  w ar-tlm s 
blockades. Such famous dessert 
cheeses as Camembert. taw ny IJeder- 
krans, Rrls, Hwlaa and IJm burger w ill 
he found at neighborhood groceries 
with “ Mads tn Am erica”  labeta and a t 
economy prices. Llederkrana. th f 
h igh-flavored dessert cheese, ts thl 
only Am erican-Invented rheeso tt 
achieve s  continental reputation.

L igh t hearted games are the reclpt 
for party surreaa these troubled dayn 
In two minutes you can »how tb | 
crowd how to play Circle flsmmon, tl ; 
new development o f backgammon th: 
two. three or four can play H l-R o 
another party favorite that ran 
mastered In a Jiffy and la adaptahli 
to any number o f gueai.«. I f  you a r « 
entertaining arm chair »tra te g 's t «  
sh- w them the new airplane ga ir|  
Dog Fight

Mu rf.ct.Muffed -H alf M id i"
% cup sugar
1 cup milk
2 tbapa. lemon Julc«
1 cup grapefruit juice
1 cup grapefruit sections 
1 cup seedless white grape« 
Heat sugar and milk un'll the 

sugar Is dissolved; cool. Htraln 
fidlt Juice Into «a,-« -iL'l-mfU

REEDVILLE, N ot . 30 (Special)— The hit of a Parent-Teecher «asociation benefit show here 
Frida y night was th« breatb-Uking and stage-shaking bailot number presentad by these six 
muscle-bound malos of assortod sisa. Th« cos tum ed caperers wer« Oscar Hagg, Don Mclnnia« 
Chorlos Imlay, Melvin Vandermost. Arthur Schrooder and Lloyd Bramball.

1L o o k  W h a t  $ 9 4

A Big Nash Four-Doc 

Delivered Here in I

1 8  B u y

>r Sedan! 

IEAVERTON

s

!  •

PICTURED shove is the car that 
revolutionizes all automobile 
values today. The new Nash Am­

bassador "600" Four-Door Sedan 
■—now in the lowcst-price field!

You’ve heard about its sensa- 
tional 23 to 30 miles on a gallon of 
gasoline. But wait 'til you see what a big, 
roomy, magnificent car it is. The front 
seat’s almost five feet wide!

Wait 'til you see the many amaring ways 
it surpasses its three major competitors in 
the lowest-price field.

The first thing you notice is its marvelous 
pick-up. . .  then, the unbelievable smooth­
ness of its six cylinders (moving parts 
actually pre-balanced hy radio control!).

You’ll simply he amazed at the way this 
Nash handles and rides! Steering is no 
effort at all, even with six passengers in 
the car. Here is Nash's new Two-way 
Roller Steering!

Cut any corner as sharp as you want—

lm  use 
en every Ti

this great car Usns into the curves! 
You never feel bumps—for here is 
the first and only car in the lowest- 
price field with soft coil springs on 
all four wheels.

'¿ jy  Its low-slung body is built on 
aircraft principles — frame and 

body are welded into a solid, rattle-proof 
unit of amazing strength.

With its Convertible Bed you can make 
plans for next summer’s trips. With its 
Weather Eye Conditioned Air System 
you’ll never know another cold minute.

On economy alone—savings of $70 to 
$100 yearly on gas, oil, other expenses.

So before you put a dollar down on any 
new car—see Nash for the greatest values 
from the lowest-price field on up. The 
Aero-powered Nash Ambassador Sixes 
and Eights with Twin-Ignition—are now 
$70 to $139 lower than last year!

Come in—see the amazing differences 
that are changing thousands to Nash!

Nash vs. the Lowest-price Field!
' *  K T T I t  ECONOMY. 2« to 50 mile« per *»Uon in 

load  d finaz. with vee et the wheeL 
A BCTTtk RIDE. Coil Sprinss on *U  hmr whrrlt! 
A BEDE It PERFORMARCE. ’ Pickup” o f t )  to 50 

MPH in 12 MComlv hi»h «ear!
A  MORE SEATINC ROOM than competitive cars.
A GREATER SAFETY. TJnitiied Body end Fram e- 

one Welded Twin-proof Unie 
A  EASIER HANDLING Two-way Roller Steering!

BIG FOUR-DOOR SEDAN

$i
rain in the

sKísr*

OCUVERED NERE

Nru 19*1 prim 
lowCTt pocr held
tag Ambassador __  _
ness Coupe All m en. deliv­
ered at factory, include itanj- 
ard equipment and federal 
Mi ! Wcarnet Kye. Convertible 
Bed. and White Side Wall 
Tiret are opt»rial, at siight 
extn cost.

AMBASSADOR “c ” s and “ » ” • New 
I S70 te SISO Lewer Hm «  Last Teer!

■ M

Nash Sixes and Eights are Today’s Top Values in all Three Major Price Fields

CARR’S AUTO REPAIR
BEAVERTON

Or See The Nash Dealer In Your Com nunt v


