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GOPSeekingReverse In Election OutcomeFeeding the Family
24-n- in the Kennedy col

By ZOLA VINCENT 4V1r Miter

Steamed Fruit Pudding
Is Plumb Wonderful

Fruits and spice and every-
thing nice, that's what holi-

day puddings are made of.
Here is a plum(b) wonderful
pudding with nary a plum,
but rich and redolent with
prunes and nuts and candied
fruits.

A fancy mold is fine if you
happen to have one, but not
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tain of only 300 because six
Alabama electors are against
him. Other Southern electors
conceivably could defect, i

Kennedy's total fell much be-

low 300.

umn - to overturn the elec-
tion. New Jersey - also now
for Kennedy-h- as 16 electoral
votes.

Kennedy carried states with
306 electoral votes but is cer

Round-U- of Fail,
Fancy Htclpes and Idess aThe next (ew days are such
busy ones or the entire a ra i

4 eggs, beaten
2 cups sifted

flour
1 teaspoon salt
1 teaspoon cinnamon

'j teaspoon allspice
'i teaspoon nutmeg
V teaspoon soda

lly what with reunions, home'
LA Transportation Service Resumedcoming games, the long week

end and myriad other special
attractions that we've round'

essential. Coffee cans, oven-

proof casseroles or Individual
custard cups are good. If cov-

ers are not available, tie alu-

minum foil over mold. If reg-
ular steamer Is not available,
a deep covered kettle with a

Rinse apricots, cover withed up a wealth of pertinent

Washington - IUPII - Never-say-di- e

Republicans were try-
ing to capture the presidency
for Richard M. Nixon by re-

versing election results in
three big states-Illino- is, Texas
and New Jersey.

The Republican National
committee appeared to be at-

tempting to prod COP state
organizations into action in
five other states - Missouri,
New Mexico, Nevada, South
Carolina and Pennsylvania.

Democrats gave no sign that
they view the GOP moves as
a threat to Sen. John F. Ken-

nedy's plans to move into the
White House Jan. 20.
Not Claiming Success

GOP party leaders weren't
making any claims of success
for their effort to reverse the
Nov. 8 election outcome.
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fast and fancy recipes ana
suggestions that will come in

handv now and during the

water and boil 10 minutes.
Drain, cool and chop apricots.
Add honey and wine and heat
to boiling. Cover and let stand

They said they merely were

doing their duty to the voters
in view of N 1 x o n's photo-
finish victory Wednesday
night In capturing California's
32 electorial votes on a tide
of absentee ballots counted
eight days after the election.
This toppled Kennedy's lead
in the regular balloting.

The Republican National
committee announced Friday
it was sending represenutivi's
to all eight states to tnkr a
"close hard look" at election
results about which com-

plaints of irregularities have
been made. The committee ex-

plained the action this way:
Nixon 46 Short
' Nixon now has 220 certain
electoral votes. He leads in
Alaska where the race for the
state's three electoral vote?
still is in doubt. Thus, he Is
at least 46 short of the 269
needed for election.

Nixon would have to win
Illinois' 27 votes and Texas'

wire rack in bottom is fine.
busy weeks ahead. We've sinv

mered most of them down to Trick is to keep the steam in.
This bakes the pudding.

while preparing remaining in-

gredients. Rinse and drain rai
To remove from mold, loosparagraphs for quick reading

for which we hope you will sins and currants. Chop dates.
en sides with a small spatula r

Los Angeles - (UPD - The
first of nearly 1,500 Metro-

politan Transit Authority bus-
es and trolleys resumed serv-
ice today to end a five-da-

mechanics' strike.
The s t r i ke had affected

more than 400,000 daily com-

muters in 141 communities
serviced 9y MTA in the four
counties of Los Angeles, Riv-

erside, San Bernardino and
Orange.

Striking members of t h e

Amalgamated Transportation
Union voted 451-7- to accept
a work , contract
Sunday.

The contract provided for
an immediate wage increase
of 18 cents an hour, with 11

cents an hour more on Jan.
1, and 10 cents more on July
2, 1961.

Before the new contract top
rated mechanics earned $2.61
an hour.

SIAMESE TWINS DIE
St. Louis,

twin girls, born t'o Mrs. Gary
Dagenhardt, Collinsville, 111.,

last Sept. 8, died Sunday at
St. Louis Children's Hospital.
No operation was attempted
to separate them.

Add citron, pineapple, cher-
ries and nuts. Cream butter

give thanks.
Table Arrangements

and invert on heated serving
dish, Recipe is for Wi quart

Colorful fruits, vegetables
and sugar together thorough-
ly. Beat in the eggs. mold for 10 to 12 servings

with hard sauce or puddingSift together flour, salt, sauce.

l'i cups cooked prunes m 11
spices and soda. Blend flour
mixture into creamed mix-
ture. Pour baiter over com-

bined fruits and mix thor

turning out of mold. Serve
hot with hard sauce or other
pudding sauce. Ten to 12

servings.oughly. Pack batter lightly
into two greased loaf pans
(about S'2xS'Ax3 inches)
which have been lined with
two thicknesses of greased
brown paper. Bake in slow

va cup ahortening
'

1 cup brown sugar (packed)
1 egg
1 cups sifted

flour
3 teaspoons baking powder
1 teaspoon cinnamon

Vt teaspoon allspice
'4 teaspoon nutmeg
3A cup cooking liquid from

prunes
Vi cup mixed candied fruits
' cup chopped nuts

Hard sauce
Pit prunes and chop. Cream

WARDSl a&tiuM iWtf,s iiii UMlikUtiivHX,.&
oven, 275 degrees, about 3 to
3V4 hours, with shallow pan I R V WARDO N T O O

of hot water in bottom of
oven.

HOLIDAY FRUIT CAKES With the holiday season well
under way, we dare not delay the making of fruit cakes that
require aging. The long week end, while eating' Thanksgiving

seems an ideal time to undertake this happy occu-
pation. Recipes are included in today's food feature.

Remove from pans to cool,

and nuts in combination with
fall foliage from the yard lend
themselves to infinite variety
in arrangements for table, buf-

fet and other areas.
-- A mound of shiny red ap-

ples, the gold and russet of
winter pears or mixed fruits
with a pomegranate or two,
some persimmons, tangerines
or even a small melon tucked
in. Arrange on nest of color-

ful leaves, barberry, bitter-
sweet or contoneasler and
sprinkle with assorted nuts or
arrange a cranberry garland.

-- If your table Is long, a

flat garland of alternating
green and deep e

grapes will prove exciting. Or
do it entirely in green tones
or bronze tones.

--Scoop out a pumpkin or
Hubbard or banana squash
and fill to overflowing with
mixed fruits and vegetables
with nuts sprinkled over all.

-- A wooden bowl piled with
assorted small gourds and
green peppers around. a deep
purple eggplant seems a good
idea as a beginning with d

foliage tucked in.
Turkey Reminders

When turkey is cooked,
serve it promptly or cool

leaving paper on cakes. When
cool, wrap well in brandy-soake- d

cloth and store in cov-

ered can with adhesive tape POWER TOOLture alternately with prune
liquid. Stir in prunes, candied

shortening and sugar together
thoroughly. Blend in lightly

fruits and nuts. Turn into

keflle containing enough hot
water to cover lower half of
mold. Steam 2V4hours.

Let stand five minutes at
room temperature before

around lid. Recipe makes a'i beaten egg. Sift together flour,
baking powder, salt and I'i quart mold.

Cover tightly and place in
to 6 pounds of cake as we
said. spices. Add to creamed mix- -
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117 S. CENTRAL SP

FREE PARKING this Christmas, surprise him with a Powr-Kra- fl tool from Wards

it'
quickly and alore in refriger SAVE 6.00ator at 35 to 40 degrees. Be on f

-very sure to cool turkey thor save $25 dial your speed!oughly before placing in re

a Hawthorne
Twin-ba- r Bicycle

frigerator. Do not hold for
more than two days after
cooking. SAWSMITH

9" RADIAL ARM SAW
When serving turkey, do fptricflng Irfpt chramexnot leave it at room temper Sturdy ileal floor

land, anly 17.95plated handle Mrsature or on a hot stove more
than an hour. Cooked turkey
and turkey dishes when $214110 DOWN

REG. 1239warm, spoil quickly. Cool left-
over portions of turkey or tur NOW

ONLY 3388key dishes quickly and put
them in the refrigerator. Do
not keep turkey dishes such
as creamed turkey more than
one day before using them.
Turkey Sandwich Secret

Many people insist that JUST 3.00 DOWN

Shop-prove- n Sawsmith cuts deep-

er, rips wider than many 10" radial
saws! Cuts 3" deep, rips 54" wide
to center of board.

Free home trial!

Guaranteed 1 full yearl

I wt double whit stripesvV rthey toast turkey just so they
can have all the turkey sand'
wlches they want. Certain it cord fabric

Extra cord ply in treadis that few things If any make
finer eating than slabs of cold area for greater safetyturkey meat between slices of i u i i mm u. i. m w
fresh snowy white bread. This
is one place where white Jbread is completely satisfying.

Just have on hand plenty
of bread, butter, mayonnaise
salt and pepper and you re
all set for magic meals andor
refrigerator raiders through
out the week end. Secret of

SAVE 4 TO MO ON
POWR-KRAF- T TOOLSturkey sandwiches is the salt-

ing and peppering of each and
every sandwich as you're

Wards machine - welded
"Twin-bar- " frame is strong

enough to take all the

rough treatment growing
children can give it. Bond-erize- d

process prevents
rust and corrosion. Chrom-

ed coaster brakes give

quick, safe stops. Hand-

some continental design in

bright red for boys and

lady-lik- e blue for girls.

8849YOUR
CHOICE

making it. Plenty of
ry sauce, of course.
First Aid to Carvers

If you're a turkey garnish-
er, that's fine. Doll the bird
up all you like for that first
memorable impression. But
. . . have a good size plate
or platter convenient so the
head of the house can remove

ONLY 3 DOWN, MONTHLY TERMS

Reg. 55.95, 8 bench saw;
Cuts to 2.'2at 90. Ext. extra. Reg.
59.95, 9 band saw. Cuts 4
thick wood; to center 18" circle.

Reg. 54.50 4 joint-
er. Cuts 4 Wide. Micro-blad- e adj

See them demonstrated tedayl

the garnishments and clear
the platter tor action. No man,
however proficient at carv'
lng, can work his way effi-

ciently around slices of cran-

berry sauce, sweet potato-stuffe-

oranges and other fes-

tive Impedimenta.
Pears and Cheese

OPEN
TONIGHT

'til 9 Open 'til 9 I Or
TONIGHT

It's Bosc and Anjou pear

1 I '
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season. Serve juicy ripe pears
with sharp, piquant cheeses,
crackers or specialty breads
for a truly Continental, hand-
some and satisfying dessert,
Superb Dark Fruit
Cake Needs Aging

If you take a vast amount
of pride and pleasure in your
fruit cake making, you've
probably planned the day to
do it. If you've not settled on
the recipe, here Is a spicily
fragrant, rich and sumptuous
fruit cake for giving pleasure
to family, guests and friends
fortunnte enough to receive
some of It at Christmas time.
So do it soon and have it done.
The finest fruit cakes need
aging, you know.

Recipe makes two loafs us-

ing the standard UHxoVix'J
Inch pans. Total weight will
be B'i to 6 pounds. You may
want to halve them later.

1 cup dried apricots
V4 cup honey

, V cup Sherry wine
2 cups light or dark raisins
1 cup currants
2 cups pitted fresh dales

IVi cups diced preserved
citron

1 cup diced candled
pineapple

' W cup halved candled
cherries

' 2 cups chopped nuts
1 cup butter or margarine

1V4 cups brown sugar
(packed)

SALE! Leather

pro-siz- e glove

488
1

SPECIAL
FOOTBALL

Texhido cover with
white end stripes.
2.9S value.

SALEI Dacron

sleeping bag '

2R5 2388
dacron fill for

warmth. Water re-

pellent top, bottom.
Forest green color.
40"x80".

OWLINO IALL
AND SHOI BAO

Washable plastic,
woltediearm. Plen-

ty of space for
ball and
shoes. 344

n

20-P-C. SOCKET TOOL GIFT SET

FOR CAR, HOME OR SHOP

Contains ratchet handle that locks or
works in either direction. Wide range of
sockets and screwdriver
bits for screws, bolts and 3e88
nuts. In handsome case. compliti

2 SAWS IN NEW JIGSAW
THAT CONVERTS TO SABRI SAW

Powr-Kra- ft portable with removable
overarm for easy, quick conversion
Built-i- n rotary motor
Handy fingertip switch lle88
Rubber-cushione- d base na. t4.es

leather,
full leather lined,
leather laced A-

ngers. "Sure-grip- "

trap. Imported.

1.99
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