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FANCY MEDIUM SIZE

rangarmes 3 jeWE FEATURE ONLY "SWIFT'S PREMIUM"
FRESH FROSTED TURKEYS and LOCAL FRESH
TURKEYS PRODUCED BY THE "S A V A G E"
TURKEY FARM. ORDER NOW?!

OVEN READY - NO WASTE
2SOLID

MEAD

LETTUCSwift's Premium" - "Butterball

mm Sweet PotatoesTOMS

3; AND

Red YamsMINCEMEAT PIE This festive orange mincemeat pie top-

ping is easily achieved by using a cookie cutter on the center
of the crust. As the pie bakes, the tree sets itself apart; a mas-

terpiece of culinary art for admiring as well as for enjoyable
eating. SAVAGE TURKEYS

Feeding the Family
FANCY RED DELICIOUS

APPLESTOMS'mm
By ZOLA VINCENT

Feed Editor

ib
FRESH ROASTED

PEANUTSFULLY COOKED
SMALL
SIZES

FRESH
STOCK

Last Minulo Suggestion
For the Season of Sharing

The rich aromas wafting in
all directions from a busy
kitchen enliven the whole
house as the family busies
itself with myriad last minute
details of wrapping, phoning,
trimming, phoning, decorat-
ing, phoning, cooking and
answering the phone . . . and
the doorbell.

Festive feeding of family
and friends no longer means
tedious ' hours of preparation
and effort thanks to modern
methods of food preparation
and packaging. The turkeys
arrive ready for stuffing; the
stuffing d. Vegeta-
bles are practically pan-read-y.

Eggnog is yours for the order-
ing. Bakeshops and candy
shops have everything you've
not gotten around to baking
or making and many more
things besides. And so on and

'SWIFT'S PREMIUM' MORRELL'S E.Z. CUT
PIXIE

5!Vi OR
WHOLE Marshmallows

pie
1 package mince-

meat broken into small
pieces

3 tablespoons sugar
3i cup water or cider

1 tablespoon grated orange
peel

2 oranges, peeled and
. chopped fine

13 cup chopped nuts
Make pie crust according to

usual recipe or directions on
packaged pie crust mix.

Combine mincemeat, sugar,
water and grated orange peel
in saucepan. Stir to break up
lumps and boil briskly one
minute. Cool. Add chopped
oranges and nuts; pour into
nine- - i nch pastry - lined pie
plate. Roll out top crust and
cut out tree or other design.
Fit top crust on pie; replace
cut-ou- t. Bake in hot oven
(425 degrees) for 30 to 35
minutes. Mincemeat is espe-
cially highly regarded when
served hot.

Tuck this away for week-
end pleasuring; a treat for
lunch, supper or late snack-in- g.

You'll get six servings
out of two cups diced cooked
turkey. Orange slices will be
good with this. ;

Put two cups diced cooked
turkey and one cup diced
celery in a bowl; add one-ha- lf

cup thick sour cream or half
and half sour cream and may-
onnaise; toss lightly adding
salt and pepper to taste. Store
in refrigerator until ready to
use.

Split six finger or frank-
furter rolls lengthwise but not

BONELESS PORK "CHOICE"
EASTERN

HEADS

25c
lbs.

3 1L vc

2
)(o)c
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4 $100
TINS

OLIVES
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No. 2
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UKULELE

SLICE 2 TINS

Pineapple

2s29c
PLAIN 25 Loaf

SPICED

i

2S Loaf

BORDEN'SCORN FEDon.
Orange Mincemeat LOINROAST-J- S (MayonnaiseI

PURE PORK

SAUSAGE
OUR OWN

Delicious Flavor
Ask Anyone!

quite through. Spread with
butter. Rolls may be heated
slightly in oven to toast, if
you like. Tuck lettuce leaf
in roll and fill with turkey
salad mixture.

Pie Crust Memo. Add grat-
ed orange peel or grated
sharp Cheddar cheese to pas-
try used to make top crust
of mincemeat or apple pie.
Or sprinkle grated cheese
over top of baked pie and
return to oven until cheese
is melted. Serve hot.

Hot Toasted Walnuts. Par-
boil valnut halves three min-

utes; drain well and place in
baking pan. Spread walnuts
into a single layer. Dot with
butter and bake about half
an hour in a moderate oven,
stirring frequently. Remove
from oven when toasted
brown and sprinkle with salt.
Serve hot.
Hot Buttered Punch

A hot buttered punch with
cinnamon stick stirrers is tra-
ditional in many families as
a gesture of hospitality. This
recipe makes 2Vi quarts of
punch which can be kept on
hand for heating to simmering
point as needed.

Bring to a boil three-quart- er

cup firmly packed brown su-

gar, one cup water, one-quart-

teaspoon salt, one-quart- er

teaspoon nutmeg, one-ha- lf tea-

spoon cinnamon, one-ha- lf tea-

spoon allspice, three-quart- er

teaspoon cloves. Crush two
one-poun- d cans jellied cran-

berry sauce with a fork. Add
three cups water and beat
with rotary beater until
smooth. Add cranberry liquid
and one quart pineapple juice
to hot spiced syrup and heat
to simmering. Serve hot,
dotted with butter and sprin-
kled with nutmeg.

Plentiful, wonderful winter
pears, the Cornice and Winter
Nelis, can be' stewed, baked,
fried, pickled and glazed.
They're perfect in fresh fruit
salads with other seasonal
fruits. Halve, core and top
with mint or cranberry sher-
bet.

They're fine with cheese as
dessert. Or brush with butter,
sprinkle with brown sugar
and broil for breakfast; serve
with meat or offer as dessert.

Lemon Hard Sauce. Work
one-quart- er cup softened but-
ter with spoon or beater un-

til "light and creamy. Add one
cup confectioners' sugar grad-
ually. Add IV2 teaspoons lem-
on juice, one-ha- lf teaspoon
grated lemon rind; beat until
light and fluffy. Makes three-quart- er

cup or enough for
four to six pudding servings.

Easy Spiced Peaches. Empty
a No. 2Vz can cling peach
halves into a sauce pan. Add
a stick of cinnamon, a tea-

spoon whole cloves and a cou-

ple of tablespoons vinegar.
Simmer 10 minutes and let
stand overnight. So' easy, so)

good.
, Stuffed Dates. Remove pits

from fresh ripe dates. Stuff
with pecan halves, filberts or
blanched toasted almonds.
Roll in cinnamon sugar using
one teaspoon ground cinna-
mon to one-quart- cup sugar.
Stuffed Figs

Rinse California dried figs;
drain, wrap in towel and
steam over hot water about
15 minutes or until tender.
Remove and dry with cloth.
Slit down one side and stuff
with preferred fruit or nut
filling or fruit-nu- t combina-
tions.

Use nutmeats such as wal-

nut, almond, Brazil, pecan, fil-

bert or peanuts-- or preserved
or candied fruits such as
orange or lemon peel, citron,
cherries, pineapple, ginger or
marshmallows.

Or chill the stuffed figs and
dip, blossom end down, in
dipping chocolate melted over
warm (not hot) water. Place
on waxed paper to harden.
Cheers for Cheese

With a generous supply of
thin crisp crackers in the cup-
board and a wine-flavore- d

Edam cheese in the refrigera-
tor, you're set for accompani-
ments for what ever beverage
seems indicated according to
time of afternoon or evening.

Cut a shallow cone out of
the top of the Edam cheese
and with an ice pick or skew-

er, honeycomb the inside of
the cheese with holes, being
careful not to perforate the
rind. Pour in as much Tawny
Port wine as the cheese will
hold. Store in refrigerator for
at least af week. Longer is
even better.

Garlic Olives. Place 4 split
garlic cloves in a medium jar
of ripe olives and let stand
overnight. For shiny garlick-e- d

olives, drain liquid from
jar and fill with olive or
salad oil.

Vineyard Cole Slaw. Com-
bine four cups finely shredded
c a b b a ge, one - half cup
shredded carrots and one-ha- lf

cup seedless grapes. Moisten
with a dressing made by com-

bining one cup sour cream,
three tablespoons fresh lemon
juice, one-ha- lf teaspoon salt
and three tablespoons sugar.
Serve in crisp Iceberg lettuce
cups. Makes six servings.

Spiced Relish. Cut one me-
dium size unpeeled orange
into quarters and put through
food chopper. Crush one No.
1 can whole cranberry sauce
and blend in orange and one-quart- er

teaspoon ground
cloves. Allow to stand at least
an hour for flavors to blend.
Makes two cups relish.

Pie Excitement
By adding oranges to the

standard mincemeat recipe,
the pie you produce has an
extra spicy tang and texture.
And the decoration is so easy;
just use a cookie cutter on
the center of the top pastry.
Put the crust in place and
fit the pastry Christmas tree
(or other seasonal motif) into
the open area. Baking the pie
sets the tree apart from the
rest of the crust, so it's a mas-

terpiece of culinary art to be
admired for appearance as
being a new taste.

Pastry for 2 crust

212-oz-

.
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SWEET

PICKLES
FRESH

Small
Size

PACIFIC
OYSTERS FANCY LOCAL (HALVES)

PINT

ee w alnut MeatsW1 Pound 49c
3 Pounds, $1.39FRESH GROUND

...and to an a good samsonms

,Samsonite
ROYAL CLUB TINSSTEER BEEF 10 ibs. 3.98
Cranberry Ocsmart looking... longer lasting... biggest value--

SAUCEal(P)
"SWIFT'S PREMIUM"

FRESIKI

CHICKENS lb SHURFINE FANCY GRADE

FOR ROASTING OR FRYING

PUMPKN
FLUHRER'S OR MORNING FRESH

LEG '0 LAMB . . OYSTERS

PRIME RIB ROAST . . EASTERN OYSTERS

FANCY STEAKS . . OLYMPIA OYSTERS

CORNED BEEF . . CRAB MEAT Stuffing Bread

Samsonite
WE WELCOME
CHARGE ACCOUNTS

ON APPROVEDStreamlite
CREDITWonderful samsonite Streamlite combines economy,

smart styling with lasting durability. "Travel-Tested-"

finish resists scuffs, wipes clean. Rugged construction
gives you complete clothing protection. Big, roomy
interiors are fully lined in rich fabrics. Choice of
colors for men and women, '

AD PRICES EFFECTIVE

MON. THRU WED.

CLOSED

CHRISTMAS DAY
(TJ lodies' Hot Box . .
QQ UdiK' Wardrob .

$15.95 GO Men'i CemponiM Cat . $19.95

$25.95 GO Mm's Iw-Suil- . . . S25.9S

AM Prices Km To WE AHE

CLOSED SUHDAYSPHONE SP 2-71-
37

222 West Main - NEXT TO COPCO
MEDFORD


