MEDFORD MAIL

TRIBUNE. MEDFORD, OREGON

Demonstration
Held on How to
Decorate Candles

The December meeting of
the Central Point Garden club
begin with a demonsiration
by Mrs. W, C, Tycer of Med-
ford on making and decorat-

|Carolers’ Cookies Good

'For Christmas

Probably the most welcome
guests are Christimas carolers
i rare household that
does not invite the carolers (o
warm up with hot drinks and
a few snacks. For just such a

spontancous occasion are
ing Christmas candles. She | Curalers’ Cookies, They are
was introduced by the pro- Fichly blended with mince.
gram chalrman, Mrs. Ralph  meal, nuts and fruit, then
Hixson, decorated with delicate frost-
. Tak , ing sprigs of haolly.
A potluck luncheon was CAROLERS'

served al noon by the hos
Mrs. €, W. Anhorn and
hostesses Mrs. A. O. Floyd
and Mrs. Mads Madsen

At e (business moeeling,
conducted by Mrs. Lester Got-
don, plans were made to help
decorate the Veterans Admin:
{stration domiciliary at While

City, a project of the mem-|

bers of Oregon Federation of
Garden clubs in the Siskivou
distriet.

A filmy, entitled *Holiday
With Flowers," wis shown by
Mits. Anliorn,

The corsage of the manth
was awarded to Mrs. C, H
Ault and a prize lo Mrs. Glen
Ward

COOKIES

Three and one-fourth cups
sifted, all-purpose flour: one-
hall teaspoon =alt; one Llea-
spoon baking sodd; one cup
shortening: one and ove-half
cups sugar: three eggs; well
heaten; one package (9 oz}
condensed mincemeat; one-
half eup cach chopped wal-
nuts, eherries and dates

Mix and sift the first three
ingredients, Cream shorten-

mg. Add sugar gradually,
creaming until  fluffy. Add
eges one at p Lme, beating

well after cach. Break mince-
meat until small pleces; add
with  walnuls, cherries and
| dates. Stiv in flour mixture,
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Spread evenly in well-greused
oblong pan, eight by 12 by
two Inches, or two eight-inch
square pans. Bake at 350 de-
grees for gbout 35 minutes or
until done. Cool, cut into two-
inch squares, Frost and deco-

-t
CRANBERRY
CHRISTMAS BELLS
One-half c¢up soft butler;
|onehall cup Hght brown
| sugar, packed; one-half cup
grunulated ‘sugar; one-half
tenspoon  vanilla, one eg
two cups sifted flour: on
elghth  teaspoon salt; one-
fourth teaspoon soda.
Filling
One pound can whole cran-
berry sauce and three-fourth
Cup sugar

Cream bulter
vanilla and egg. Beat uniil
light, Add sifted dry ingre-
dients and mix well. Chill in
refrigerator until firm enough
to roll. Roll dough, one-third
at i time, on floured surface
to one-cighth Inch thickness.
Cutinto two and one-half inch
froundls, Place on ungreased
fbaking sheets, Place & hilf
teaspoon of filling in cenler
of each round, ipe into bell
by folding sides of dough to
| meet over filling, vsing spat-
ila to lift sides. Mike top of
bell narrower than clapper
|end. Place plece of candied
cherry al open end for clap-
per, Bake in moderale oven,
350 degrees.

For the [illing cook the can
of whole cranberry sauce wilh
| the three-fourths cup s
until the mixture is thick
julceless. Let cool.

Santa a;t-:-s

Not Honored
In Home Town

Bari, Ttaly-UM-Santa Claus
does not stand a chance in his
own fowhn

To millions of children all
over the world, Santa Claus

Add sugars,

Is the jolly, bearded type who |

| brings presents by reindeer-
express in time [or Christmas
| morning

Bul here in Barl, where the
| bones of good Saint Nicholas
| lie, the Feast of the Saint has
| nothing to do with Christmas
‘ St. Nicholas—Santa Claus,
|from a corruption of ihe
| Latin “Sanctus Nicolaus'—I1s
| revered in his last resting
place as the patron of chil-
dren, penniless brideslo-be,
seament abd  prisoners

Christmas day, al least in
| Italy, is just another day for
| the follwers of good St Nick
| Hlis day {s December f
and the celebrated
|with solemin  ceremonies by
;lhur chifldren and adults in
Bari

feasl

event s

By Aradition. Itallan chil
dren gel presents not from
(Santa but from Ln Befana, an
lold witch who tan be nice!
when she wants to. And nol
; nas but In January
On  January 6, Belana

lswoops in on her broomstick
ledve gilts for the good
ildren and ceal for the bad

Nicholas is revered as a
{good and salntly man who
|died in Asia Minor in the

fourth century. Hiz  bones
| were brought here later and

| placed In a vaull under a
| 1t

| ¥ dltar in the
bears his name

church

Grandmother Club
Chapter To Mest

Central Poim The Crater
chaple Grandmother Clihs
nf America, plan their Christ
mag meet i
Mrs, (

N

| Making cookies for Chrisl- mix well, Add sifted dry in:land place on lop of the mer- |

mas Is the most fun when It
Is a family affair, Children
love the excitement of getting
ready for this important holl-
day and they want lo take
an active part in'cookie mak-

Family get-togethers for
Christmas baking are experi
ences remembered far longer
than dolls and other toys
when childhood is looked back
| upon. Such pccasions serve to

| bring the gpirit of Christmas |

1o the family group,

Children will enjoy press-
ing the pecans on the butter-
!.‘il_‘nh‘ll pecan cookies shown
|wlm these recipes. Or, they
{wlill like to place the cut cook-
ieg on the baking sheets.

The Christmas {arls can be
viried with different kinds of
fillings; instant chocoleie or
valilla pudding; prepared can-
ned: blueberry or cherry pie
filling, even chetry or rasp-
berry jelly. A lemon fllling
ig delicious and the recipe for
this Iz given

Renl bulter iz a key ingre-
dient In cookles, The rich nat-
utal flavor adds to thelr spoe-
cial goodness.

Now for the recipes shown
in the photograph, bilter-
scolel pecan cookies, choco-
Inte refrigerator cookles and
Cliristmas tarts,

BUTTERSCOTCH
PECAN COOKIES

One cup butter; one cup
brown sugar, firmly packed;

onedourth cup milk; one-half
ipoon - vanilla; two cups
sifted  flour; [caspoons
ting powder; pecan halves.
four five dozen

1w

(X
cooKies )

Cream  butler and brown
igar. Add milk and vanillia
and mix well, Add dry Ingre-
dicnts which have been sifted
together, Chill in the refriger-
atoy for ane houtr, Shape Into
bialls and place o1 an ungreas-
ed sheel, Press a pecan hall
into the center of each cookie
and boke ina 375 degree oven
for six to eight minutes,
REFRIGERATOR
COOKIES

One and three-fonrths cups
od flour: one-half teaspoon

three-fourth feagpoon

1o

ane cup buls
par one t

spann  heavy orean one=hull

teaspoon vanilla; one-half cup

finely chopped pecans; thre

ounce ME Wi clovolste
1Yield [ive 'dozen
rv ingredicnts Loge

er. Cremm bufter and

Add cream and wvanilla and

3

Children Can Help With Cookies

| gredients gradually, then add |
c¢hocolate and nuls. Form into |
small rolls, one inch in diam- |
eter and chill in the reifriger-
in'lnr for several hours or over- |
night, Slice thin and place nul
an ungreased cookie shetl.
Bake at 375 degrees {or eight
|to 10 minultes, |

| CHRISTMAS
TARTS

| The pasiry Is made wilh|
three-fourths cup softened but
| ter; one-hird cup sugar; three
legr yolks, bedten; two cups
| sifted {lour, Cream butter and
I sugar. Add beaten egg volks
and blend. Add flour, half at
# time, mixing well after each
laddmu:: Chill pastry in re-
| frigerator for 30 minutes
For the filling use prepared,
canned cherry pie Blue-
berry filling; instant chiocolute
o vanilla pudding, or the fol- |
lowithg lemo nfilling:
The lemon lilling uses one |
cup sugar; two and one-half
tablespoons flour; grated rind
| of two lemons; one-fourth cup
| lemon julee; one egg: one toa-
spoon biitter, Mix sugar snd
flour, add lemon rind and
juice and egy, Melt butlter in
a wmall saucepan; add egg
mixture and cook and stic
until it boils and thickens,
The meringue topping s
mide with three cgg whites;
threefourths cup finely chop-
ped  blanched #lmonds; one
and one-fourth cups sifted con-
fectioners sugar, Beal egg
whites until stiff. Fold in

or

chopped almonds and confec- ||}

Honers sugar

To make the Lorts, buller
small one and threefourths |
inch tart or muffin pans,
Pinch off small pleces of
dough and shape into balls,
Put each ball in cup or tin
and press against bottom and

sldes with fingers. Put about
one teaspoon of desired filling
in shell and top with about
a leaspoon of the almond mer- |
ingue, 1 desired, cut oul tiny
etars from dough which has

been rolled oul, sprinkle witly | g

rod and green colored sugar
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|Insta||ation |

Slated by Club

| Ashland — The Necember
|."|\rclu:g of the Women's Fel-
lowship of the First Chrls.
tlan church combined instal-
lation of new officers and a
Christmas programy. Thirly-
five women atlended the
Tuesday evening meeting in
the church parlors.

Mrs, Grace Flint assumed
the duties of president [for
the next yvear and installed
with her were Mrs. V. R.
Christy, vice president; Mrs
Mildred Conslable, secretary-
treasurey; Mrs, Howard
Wood, Sunshine Circle prosi-
dent; Mes, Gus Haynie, Busy
Bees president, and Mrs. Vie.
tor Cramer, member al large
Mrs. Charcles  Gettling  ins
stalled the officers,

Those taking parl In the
musical program were Bar-
bars  and Christine Swink
and Ruth, Liles. Mvs. Chriaty
read "The Other Wise Man"
by Henty Van Dyke,

During the social hour re-
freshments were served
downstairs amid gay hollduy
surroundings.

—_——

For a simple basic salad
dressing that's delicious on |
. 3 R g any “slaw™ combination: Cam:
ingue. Bake in a 325 degree | yine one half cup of sour
oven for 20 minutes op until [ eream with a dash of pepper, |
the pastry i= done, Leél stand {one and one half teagpoons !
in the pans for a fow minutes | gugar, three quarter teaspoon
before removing. Yield should | ¢lder vinegar, and one eighth |
be three dozen tarts, teaspoon prepared musiard.
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nd a Gift Certificate!

Lat b mail 8 Christmas gift certificate
to & hard of hearing friend or relative
In yout name, Wa'll damanatrate and
make ol srengemants directly with
the recinlent,

SOUTHERN OREGON
HEARING AID SERVICE

38 South Central

Medford, Oregen
Phone 772-2208

—_— and —

Granis Pass, Oregon
Phone 476-5629

BALANCE °30,
TOY STOC

GOING FAST

DISCOUNTED OWO

' Items Valued to $1.50

NOW 77c

ONLY
On Our 77¢ Table

HOBBY KITS

JA

Regular
$1.00

WHILE THEY LAST
$1.49 CAR KITS

A $' 49

HURRY WHILE THERE IS STILL TERRIFIC SELECTION

Check Our Price
Against Any
You Can Find!

$10.00 THUMBELINA

NOwW $777

$3.00 TONKA DUMP

vow 9187

$10.00 HOCKEY SET

Now $797

DOORS OPEN AT

110 WAGONS,
et}

$6 ROLLER
SKATES.

12 NOON TODAY

. 1.99
.4.99

... B.99
... 199

12
TRICYCLES

3
CAKE MIX SETS

MANY
SCARCE ITEMS

JUST ARRIVED

OPEN

126 P.M. TODAY

Open 'Till 9 P.M. Weak Days

BIG SELECTION NOW OF FAMOUS

COLUMBIA BICYCLES

Monopoly . . $3.77| |$4 Baby Dolls $298

$6 Barbie Cars $3%

T®Y WERLD

ACROSS FROM SAFEWAY IN THE SHOPPING CENTER




