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Ca v Borstel
1 daughter,
thing 7 104 oz
Dalles hospital Monday
i
M Bernard Martin and
nd Earl Griggs drove to
Fall Saturday to the
vl n football game
n Peters, a student at OT]
iath Falls, came home Fri-
ind spent the weekend with
wrents, Mr and Mrs. Herman
Cooks met at the
H. N. Riggs Satur-
I'he girls made hot
I was served later
yws, Those ]”l
Pegegy and Mar jorie
Brown and Patricia
badl weather
I'é inahle to
aown | the news
! ir the Jolly Cooks
nd M Wallace May were
I'he Dalles Friday.
M Alfred Payne
Payne were business
I'he Dalles Monday.
Frank T. Bayer
| ind Mr Claud Bayer
visitor in The
: he Lutheran church of Grass
have its regular wor
this Sunday after
n. in the home of
Wassenmiller The
I. Albert Mann, pastor, will
I : . 'E RECIPES
: = D : the holidays your thou
illy turn to good food
ed I erved, Familiar foods
. it back delicious memories of
o by. There's buttery and
" : : eamy oyster stew, the tradition-
: : : roast stuffed turkey, potatoes
to fluffy whiteness,
’ \ L brown gravy, creamed
. bright-tasting cran
Y WITY ice, To top off such a
-y ' tive feast only ple, the all-time
oy ivorite will do, Before we ex-
I' o plore some new versions of these
I-fashioned delights, let's talk
] i wment about crusts.
If you want a smile-endorsed
[ ire your crust is flaky,
d golden. Achleving a
crust is really not diffi-
with a good standard
\ | il you can reiy on
. BASIC PIE CRUST
Ve ' wethe 14
v cup sifted enriched all-pur
: J ..'; pose or pastry flour,
;' . .': le teaspoon salt
- : Cut in until mixture forms par-
| & Licles size of small peas
| -y e 0 g y cup shortening or lard
My in Handle the dough as little as
Mrs. Oran Ra. Pessible but still blend the fl_uur
ind son. They returned home Particles together. Even _dmnhu-
. a e 1 Rg. Hon of water and flour is essen-
| pend a Ual te good pastry. Hpmklt_- two
k tablespoons cold water lightly
Fred » to Port. Over the flour mixture and toss
ks 2.4 with fork until the particles begin
to stick together. Press into a ball
chaptet and flatten with hand into large
0O g, i, Cirele. Roll out on a lightly floured
. . . |:! board or cloth to size of pan
I g A plus 1", [Kase crust into pan with
0O ; Ve extra fullness., Trim, leaving %"
g " " n M to fold under. Tuck the excess
LA T ; A ~under and flute edge. To get a

~ professional look to your fluting
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Today, more whiskey buyers than ever enjoy % *

Old Crow, Ameri

<

a's century-old favorite —now
er-priced 86 Proof bottling, companion
storic 100 Proof Bottled in Bond! .
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NOW-TWO GREAT = $310 Y
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or
BOTTLED IN BOND 3
13 100 PROOF $595 .,
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":b' t' 5 Both Kentucky Straight Bourbon W hiskies

DIVISION OF NATIONAL
ON, FRANKFORT, KENTUCKY

CROW I I ERY CO
FORATI

THE OLD
DISTILLERS PRODUCTS ¢
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grasp edge of crust with thumb
and forefinger of left hand. Place

| forefinger of right

the right and make pinch

inds together. Move

| flute to right and

] ind pan. If

k r as a ple shell, make fork
narks over entire pan on bottom
an ide. Bake 450 degrees for

12 to 15 minutes. Easy? Of course
and with a little practice you

can be an expert

Now to ple filing—let's not
lLet's do something
mince that is
Here real taste “treater”
that combines the richness of
mince, the tartness of lemon, and
the fluffy lightness of meringue—
a perfect dessert for each delight-
ed diner at your holiday table
Yes, and it's also downright ele-
gant for snacks or those “drop
In" guests.

LEMON MINCE PIE

Into an unbaked shell add:

24 cups cooked mincemeat or
1 jar prepared mincemeat. Then
prepare 1 package lemon ple mix
recipe of your favorite
lemon pie filling. Pour over the

e words
different, with

IS a

or 1‘2

mince. Bake In moderately hot
oven 400 degrees for 25 minutes.
Top with a 2 egg meringue.

Brown in moderate oven 350 de-
grees about 7 minutes. Serve
slightly warm.

Try this tasty combination also
in small tart shells. Keep them on
hand for unexpected guests. They
can be baked and frozen. Top with
meringue just bhefore serving.

For those who enjoy a light,
airy dessert try this new and nif-
ty chiffon ple, just filled with
holiday flavor. This rich, smooth,
rum flavored filling dis heaped
high in that flaky tender pastry.
Compete your party setting with
a tray of fall fruits, salted nuts
and a bowl of sparkling red cran-
berry punch.

EGG NOG CHIFFON PIE
1 package unflavored gelatin
L4 cup cold water
1% cups milk
e cup sugar
} teaspoon salt
J eggs separated
L4 teaspoon cream of tartar
2 teaspoons rum extract

nutmeg

Soften
millk
Beat egg volks

gelatin in water. Scald
Add % cup sugar and salt.
Gradually stir in
scalded milk mixture. Return to
heat and cook until thickened,
stirring constantly, Add softened
gelatin, mixing until well blended.
Set aside to cool. Beat egg whites
and cream of tartar until stiff,
gradually beating in the remain
Ing 4 cup sugar. Fold egg whites
into custard mixture. Add rum
extract. Pour into cooled pie shell.
Sprinkle with nutmeg
Chill until firm. Makes one 9" pie
Pies like mother used to bake?
Certainly, with the same flaky
crusts and with intrigulng fill-
ings that have new taste appeal.
Your reward will be adoring
glances from your husband and
children and don't be surprised
to hear a chorus of “Mumm,
that's good!”
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CIVI®
THEATRE

open week days
at 6:30 open

Sunday at 12:30
ENDS SATURDAY
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JACK PALANCE

SHELLEY WINTERS
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Rufus Personals

Mrs. George Fox

The Sherman county Pomona
grange met at Harlandview Satur-
day. A bountiful pot luck dinner
was served at noon.

Master Rolland Johnson presid-
ed when grange took up after
dinner. County deputy of Hood
River and Mrs. Earl Moore were
present. The fifuh degree was giv-
en to Joe Abraham and Mr. and

Ing put back Into the same sta-
tion. The 1956 officers elected are;
Rolland Johnson, master; Dewey
Thompson, overseer; Mrs. George
Fox, lecturer; Charles Wallace,
steward, Atlee Wilson, assistant
steward, Mrs. Atlee Wilson, as-
sistant lady steward; Mrs. Earl
Gentry, chaplain; Mrs. Sam Brock
treasurer, Mrs. Harland McDon-
ald, secretary; Walt Bruckert,
gatekeeper; Mrs. Charles Burnet,
Ceres; Mrs. Wil Huck, Pomona;

Flora,

Due to the extreme cold wea-

ther Saturday night there were
such a few out that no prizes
were awarded at the card party
at Rufus grange. The parties will
resume again after this bitterly
cold weather lets up, said the com-
mittee.

The cold weather of the week
end came as a sneak thief in the
night on Friday.This community
awoke to see several inches of
snow and freezing temperatures

The roads
are hazardous and the state high.
way crew ls working twenty-four
hours to keep them passable.
The Communty card party that
was to be held at Mrs. Pat Mac-
nabs Monday was postponed until

a 100 foot sea level.

the weather cleared.

The Rufus school buses are able
to make their routes, but all have
chains t0 keep them moving.

Mrs. Dewey Thompson,
Mrs. Walt Bruckert, chairman of
Home Ec¢. club. The executive
committee s Will Huck, Dean
Reynolds and Louls Sather.

Mrs. Joe Morrow, all of Rufus
grange. Election of officers was
held with a good many officers be-
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DRIVE
THEATRE

3 miles out on Hgy. 30
open at 6:15
CLOSED FOR THE
WINTER SEASON
We are humbly grateful

for your patronage.
THANK YOU KINDLY
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For Now & for Christmas Giving

‘‘Posie’’ DOLLS—
Saucy Walker -
Dennis the Menace - others

Cake Mix sets, Tea sets,

WASCO -:- OREGON

. e . - L L L

Saturday. The mercury hovering
around 20 degrees above until
Monday night when it dropped to
2 degrees above zero. A low read-
ing for the Rufus area which has

PERFECTION

in every service
at reasonable cost.

Tod L Twins

Metal Trucks, Holster
Leonard & Wilma Smith

funeral directors
Phone The Dalles 3135

assorted small toys

- ssssEssn cenanan .

elephones

Haven't you pictured how attractive it ;
would be to have extension phones W
to match the colors in your home.
Well, now you can. They come in 8 lovely
shades to complete the color scheme
r in any room. Red, blue, green, yellow . ..
beige, brown, ivory or gray. Or in 4 “two-tone™
combinations. And imagine the convenience
of always having a phone within easy reach. Call
our business office today. Pacific Telephene.

@ Take life easy...each extension
phone costs lass thaa @ aickel o day
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| are in the new Chevrolet 1

Chevrolet never had it so good

! for you before . .. and no other
carin its field even comes close.
See if Chevrolet doesn’t feature
everything you want for '86.

Bold new Motoramic Styling

Just look it over—the lower, longer
hood . . . the wider grille . . . the big
bold parking lights and the sweeping

new speedline chrome treatment. cost in all

12-voit Electrical System

Packs twice the punch of
ordinary 6-volt systems . . .
spins the engine up to one-
: third faster when you turn
the key. You get surer
g starting in all weather.
And you have a greater
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Roads seem newly paved with Gli:ié-rRide

- The hottest features for 56 |

V8 Horsepower Zoema to 208

That's the power the new
“Super Turbo-Fire V8"
pours out (optional at extra

Steering made esasy

Ball bearings greatly reduce
friction and steering effort in

electrical reserve, Chevrolet's Ball-Race Steering. available as extra-cost options.
[-\ 5 THE :
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It's the Pikes Peak
Record Breaker!

That's how the '56 Chevrolet

front suspension and outrigger rear ings proved its championship
gsoaking up the jolts. And Chevrolet per- road-u:t{on . its suarer,
formance puts your safety first! safer driving control! ®
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All New! The Bel Alr Sport Sedan with 4 doors and no sideposts
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Chevrolet's left-side taillight holds
a stylish secret. It's hinged at the
bottom . . . swings down to un-
cover the gas cap. Closed up, the

models), cap’s concealed!

; Everything In
‘ Automatio Power Features

Chevrolet offers everything
you could wish for in the way
of power servanta! All are
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SUNSET MOTOR COMPANY .

523 East THIRD STREET THE DALLES
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