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Avoid fmitations served from tops or cup=
‘mochines. Seven-Up is sold in bottles only.
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Vého should know better than grandma? She watches the
toddlers. and the pig-tail crowd, the high-schoolers, and
< ~ their moms and dads, too, enjoy t}uIS_ sparkling thirst-quencher
@vith the c-0-0-l, ceean taste. 7
But, Gmnd-na—how about you and 7-Up? :
“I've been QHJO\'II'I"' 7-Up for wvears, and I know I can
keep right on having it. Nothing does it like 7-Up!

Copyright 1955 by The Seven-Up Company

THE 7 UP BOTTLING CO., MEDFORD; OREGON
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Food Editor

Thuriday, Decombor 18, 1853

@

WEBFORP (ORERGON) MAIL TRIBUNE—THREE

Pineapple Nut Bread
Is Quick afzd Easy
t“" e is a

sweet bread that is

when one day
ul party item be-

so well and is

purpose flour

y chopped

melted shortening
(1 cup) crushed
not drained |

a 100Ns
No, 1 flat can
pineapple,
teaspoon soda
Sift flour, sugar, baking pow-
'rit" and salt into bowl. Add rais-
rm znd nuts. Combine egzg, va-
nilla and shortenin
ture. Dissolve soda in pineapple
| and add. Stir just until blended. |
| Pour into greased 8x4x4 inch or
comparable ipaf pan and
bake at 350 degrees (moderate
oven) about one hour or until
done. Cool on rack. Serve with

DD e bt e

(o

cize

butter or spread with cream
| cheese for party fare or
special family treat

| Mincemeat Cookie Bars

Here. flavorful, aromatic con-
densed and packaged mincemeat
does most of the work. Idezl for
yvour final holiday party-giving.
215 cups biscuit mix

1 cup sugar
|3 tablespoons shortening |
1 ecg
14 ecup milk
1 S-ounce
mincemeat
1 cup water

First, prepare the mincemeat
by breaking into small pieces in
| saucepan. Add water and stir
 over heat until lumps break
|'down. Then bring to a boil and-
ilet cook for two or three min-
utes, stirring occasionally, until
almost dry. Cool.

Combine biscuit- mix and sug-
an, Cut in shortening. Add beaien
egg and milk, Stir until a soft
dough is formed. Divide dough
in half into rectangle about
11 inches. Place in greased 9x12x
| 2 inch baking dish. Spread with
mincemeat. Roll remaining
dough and place over mincemeat.
Bake in moderate oven (375 de-
grees) 25 minutes. Cool. Spread
with confectioner’s sugar icing. |
Makes two dozen 23 by 113
inch bars.

Biscuit Topped
Turkey Cassercle

A quifte handsome way to use
turkey or other poultry leftovers.
i€ a biscult topped tur-
serole and brivg it to the
hot and bubbling ior a
quick and satisfying supper. A
ging some of that

dry milk makes
it less rich; a desirable feature
considering all these rich pas-
tries and desserts.
1Yz cups liguefied instant non-
fat dry milk
3 tablespoons flour
Dash of pepper
1% pound processed cheese
2 cups diced cooked poultry
2/3 cup sliced mushrooms
L2 cup sliced stuffed olives
1 can quick biscuits

Pour liquefied instant nonfat
dry milk (made according to
package directions) in double
boiler (or saucepan over low
flame). Sprinkle flour and pep-
per over surface. Beat with ro-
tary beater until just blended.
Cook, stirring constantly, until
thickened. Add cheese. Stir un-
til cheese melts. Stir in diced

Cream sauce U
instant nonfat

cocked turkey or whatever,
mushrooms, (pimentos optional)
and olives. Pour mixture into
112 quart casserole. Arrange

home-made or ready-to-bake bis-
cuits on top. Bake in moderats,
375 degree, oven about 20 min-
utes or wuntil biscuits are
browned and sauce begins to
bubble.
Soup Garnishes

Cream soups invite a touch of
garnish, Croutons are easy and
attractive; so is chopped parsley.

| Then there are almonds which

are fixed by slivering blanched
almonds, then browning in a
little butter. Chopped chives are
a favorite with many; or a dollop
of whipped sour or sweet cream.
Gouda Cheese Change
Gouda cheese is mellow and|
wonderful for serving with
pumpkin pie, apple, mincemeat |
or raisin pie. Good, foo, with
fruit cakes and cookies . . . and
plain with saltines. Those rosy-
red eight ounce goudas can be
cut into 20 wedges. Incidentally
goudas should be held at room
temperature for ‘an hour or
longer for best eating.
Swedish Meat Balls
Hot and delicious . . . right
out of the kitchen or preferably |
out of the chafing dish. |
1 pound ground beef '
12 cup soft bread crumbs
2 eggs, beaten
1 cup grated carrois
%4 cup grated onion
112 teaspoons salt
1/8 teaspoon pepper
1/8 teaspoon thyme |
Combine all of the ingredients
and mix thoroughly. Form into
one-inch balls and chill for easier
handling. Fry in hot deep fat,
365 degrees if yvou have a ther-
mometer, or hot enough to brown
a one-inch cube of day old bread |
in 60 seconds. Cook until deli-
cately brown, about three min-
utes. Serve with tooth picks. |
Makes sbout three dozen. |
Barbecued franks are a finger)

.food by virtue of their toothpick |

| ried cream of chicken soup..

condensed package |

7 by |§

handles. Marinate 24 cocktail
irankfurters in one cup of yourl
favorite spicy barbecue sauce for
at le an hour. Broil for 5 min-
utes, being sure to brown evenly.
Serve immediately.

|
Give a bit of crunchiness to |
party bits or lunchbox menu b\
suxfmg celery like this: Cu:.|
one-half cup pitted ripe olives
nto small pieces. Blend one (3-
0Z.) package cream cheese w .lh|
two tablespoons mayogrnaise.
Add olives, one tablespoon fine-
ly chopped green onion or chives,
salt to taste and add just a dash
of tabasco sauce. Mix well. Stuff

celery stalks and chill until
ready to serve. Can also be cut
into crescenis for garnishing
salads.

Want a perfecily super way
use up left over bits of holi-
day fruit cakes? Whip hali a
pint of whipping cream as usual.
Fold in a cupful or so of crum-
bled fruit cake, add a teaspoon
rum or other favored -flavoring.
Pour into refrigerator tray and
freeze for four hous or so.
Dessed Up Green Beans

Add crisp bacon and minced
onion to green beans for a
change. Erown the bacon slowly
and add chopped onion to brown
in drippings. Mix with beans
ust before serving.
- Company Note: Dice avocado
in small pieces and add to cur-

o

o

MEDFORD

WATCH FOR OUR AD SUNDAY, JANUARY 1st

&

event

history-
rnaking

Another
2

goes on

at Penney's,

SOON!

8

' GOLD ARROW

" TRADING:
(Oﬂ!llﬂ'

2 For

real
couniry
cookin’

Frozen Pies

49

DEL ROGUE

TOMATO
25

JUICE

= . g

46-0Oz,
Size

- GLOROX makes lnens

| more than wiie...it makes
them SANITARY, too!

Seven Days a Week

BOULEVARD|
ARKET

842 SISKIYOU BOULEVARD -PHONE 7041

ASHLAND, OREGON

Open 8 AM. to 8 P.N.

We Give and Redeem Gold Arrow Stamps
SHOP HERE FOR WEEKLY SPECIALS

Jack and
Mollie Young
Proprietors
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GOLD ARROW
TRADING
COMPANY

Golden Ripe

ORANGES
CELERY

Tender-Crisp
per pound

C

SNOBOY

3 For.

Gerber's
3 For

VAN CAMP’S

Maid

6-0z. Size

25

PORK and
BEANS:~47°

Orange Juice

.. 37

5 Pound Golin Bag

63

LETTUCE

Garden Fresh
per pound
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