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|ture, alternately with milk,
blending thoroughly, Chill
dough. Roll dough & inch thick
on floured board and cut with
2 Inch cookie culter. For the
filling, cook dates, sugar and
water over direct heat until

utes. Reduce {emporature slight-
ly und bake about 40 minutes
longer, Puarticularly deliclous
served with cheese or hard sauce
mudie with o little brandy.

Christmas Fruit Cake

1 pound butter thickened, stirring constantly,
I pound light brown sugar Cool. Place 1 teaspoon filling
1 pound flour on 1 cookie, place another cookie
0 oyis on top and press together. Prick
2 pounds currants top of each cookie with & fork.
2 pounds raising | Place on grensed baking sheets
1 pound citron, thinly sliced

and bake in moderately hot oven

and cut in strips 15 minutes.

ouned candied cherries
; Ir::a:::;;uunn mace —From Saks Fifth Avenus, New Yetki
2 teaspoons cinnamon Two luxury Christmas gifts for someone extra special. The | FLAVORSOME MOLASSES
1 teaspoon soda gold kid belt. above, has hand.painted blue, pink and purple . _
2 tablespoons milk figures., Marry Hull designed the “window.watch gloves” at I‘"‘I hrnuwlflmr‘. when you are mnk-
b pound almonds, blanched snd | 50 the efficient career woman could tell time on icy days without il{i! “ l-u'ucf;uil pudding, substi-
shredded pushing up her coat sleeves, tute New Orleans molasses lor

et - - |the caramel syrup. It will glve

Cream bulter, add sugar and| - your dessert a most engaging
beat thoroughly. Separate yolks| 1 cup fruit juice Christmas Cookles | flavor.

from whites, beat yolks until| 1 cup dutes 4 cup shortening
thick and lemon colored, whites| 1 cup figs 1 teaspoon salt When our neighbors saw that | & 5
until stiff and dry, and add lu! 4 cup milk if needed 1 teaspoon vanilla we were beginning to work nu{' “Most typical of all toys, as
first mixture. Then add milk, | 24 cups flour 1 cup sugar soclal Justice at home, they
fruit, nuts, flour mixed ond sift-| 1 teaspoon salt 1 egg, well beaten lhl)ul;;ht.j it probable that we !"i ?,“k :: h.I..c:T" hek; l:lu‘hl.
ed with mace, soda and cinna. 23 teaspoons buking powder 3 cups sifted flour | would also deal with them in|9¢i"” This Amour Lo .
mun, Put in buttered deep pans, | 1 teaspoon cinnamon 3 teaspoons baking powder |ﬂCL'OIdilllcc with a mare liberal | Wp-to-date, all-American in. hor
land stenm 3 hours and bake 13| § tenspoon cloves i cup milk palicy.—Dr. Samuel Guy Inman, | native, modern dress.
hours o very alow oven. Be sure| § teaspoon nulmeg Date Fllling University of Pennsylvania pro-
to wash ralsins and currants.| 1 cup candied pineapple and| cup dates, pitted and cut fessor. The downfall of democracy s
Will mnke about 10 pounds of cherries ¥ cup sugar money-worshlp, because demoe-
cake | Sift dry ingredients; add dates,| 1 cup water The cares ond burdens. thal | pacy was founded on spirlual
Christmas Plum Puddjng figs, nuts, suet and sugar; then Combine shortening, salt, van- | must be laid on 81l our shoulders things. If you don’t feed them,
1 cup suet beaten eggs and fruit juice. If}illa and blend. Add sugar and| in this war would pale before the {hioy dlo~—Janet Flenner to ke
1 cup nuls dough 1s too stiff add § cup milk |cr{-am well, Add beaten egg and | inferno that awaits us should we x 4 > i
1 tup dork brown sugar Serve with vanilln sauce. Bake 3 | mix thoroughly. Sift flour with | lose.—Joseph Goebbels, German New Jersey Education associa-
2 egus hours In a slow oven baking powder. Add to first mix- propaganda chief. tion.

WOMEN’S BOXED RAYON  NU-BACK NYLON e s
BED ive “'Beautifilm

Gay! Colorfast! SCARFS HANKIES JACKETS CORSETS GIRDLES ROYAL PURPLE HOSE

NOW | FEEL BETTER—RIght after lunch SBheron started shopping again and found this miniature wnMEN s APH“"S aac zsc l m .98 '-59
, relrigerator which, she conflded, was the very thing she wanted for heorself this Christmas. The » Regularly $L1SI Your
toy departments foatured many household appliances. minlatures of mother’s own kitchen equip: Christmas th(:" for_any Regular 88¢cl Embroidered  Regular 1.281  Patented slid- Strong yat choice of Gossamer sheer
mont, for the doll house or play room, Sharon learned. one's 5“'1"?]’1‘;‘"- R"Hi“lf“'[-‘ Rich rayon gift hankies Peachorbluse ing back, [lexible and 2. 3 or 4 thread hose.
a = e - o aBe Lm.lhi h lm-w Caans ond woven of fine com- brushed ray- won‘t ride up!  goft! Satin Other Royal Purple hose
. = benten epgs last and bake 25 l't;mn Whic '°= raic 39c jecquard bed cotton on Quilted Rayon bro- front panel, for every
DE"!CIOUS FOOdS Add 'tO minutes in hot oven. chane icarfs, Others  lawn. Others, Bed Jackets caded batiste. tiny stays. need ...

Frozen Fruit Salad at 49¢ 19¢ to 88¢ s1.98, Sizes 34-42. tearose.
Your Holida En .o ment Put 1 tablespoon butter in
y ’ y double boller, add 2 bealen egg

volks and mix with 3§ table
sposns flour 3 tablespoons sugar,
| 1 tea=poon salt, 1-3 teaspoon pap-
butter, Bake about 1 of an hour. | rika, dash cayenne. Add 2-3 cup
Sweel Potatoes With milk, 1-3 cup lemon Julee, Cook, |
atiering constontly until thick- |
ened, Strain into o bowl, beat 2
minutes with Dover beater and
conl. Add § cup each of orange
3 tablespoons maple sugar or  sections, sweet cherries, pineap |

syrup | ple, and peaches, cut in small

H fillet Inrded v for| Beatall together and press into picces. Fold in 1 cup whipped The ldeal Gift for Christ- Luxury to Thrill Miladyl
ave fillet larded, ready fo
the oven, Season and place In

S "Wt in Yray in refriger- | i
a shallow baking dish ﬁ1l\tﬂl‘|1';1:l;”.1 I”I -I“hnur-c "’(.“t :.“‘q]f;:‘- , \ mos . . . Gblvata Sears
g g ASAEN y ; YyTne ) . 1 -
an open pan Have oven very the top and cut into squares with jand serve on lettuce, \ Hand ag
hot so that meat will sear over |? Knife dipped into boiling water \ A N !

. st once. A four pound fillet re- |Place n marshmallow on each lOr-ng-‘ upstiChepes Juint Easily Worth $1.981
quires sbout 40 minutes to ronst, | AQuURre, Bake in o moderate oven Soften 2 cups coltage cheese

| until murshmallows are nicely | with sweel cream, scason with

With Christmas dinner to plan,  riced sweet potatoes, sprinkle
and luncheons and suppers 10 or [ with brown sugar and dot with
range for, the business of syste-
matie menu planning becomes |
allimportant Here are some
first alds to the busy home Marshmallows
maker — recipes certain to en-| 1 pint sweet polatoes, muashed
hance her reputation as n cook | 4 teaspoon salt
and tmake holidny meal times
something to anticipate.

Roast Fillet of Bee!

After roasting about 20 minutes

-
% browned. salt, pepper and 1 tablespoon SIIGS 69
add u lttle hot water.  Serve solatl akod 4 table
with brown gravy, Mixed cut | Baked Cauliflower With Cheese EClatin sonked in 4 tablespoons
: briches b | Hlower | cold water and dissolved over | 3“4
and cooked vegetables make an| 1 cauliflow i : |
R 10t water. Add orange vegetable
attractive garnish. 1 tablespoon bulter roloring. . B into individual |
P R { of Pork 1 tablespoon flour coloring our into Individua |
Frown Hoast o 1 cup milk ring molds, chill. Unmold, fill One look at the floral prints or
12 ribs pork 4 tenspoon salt centers with erange scctions and | lush plain colors in this group of
2 cups dry bread crumbs } tenspoon paprika chopped nuts w‘hu‘h have been | gowns and youll want severall
Salt and pepper 2 tablespoons grated cheese ‘rfmrlrml--d In French dressing. Full cut and 56.nches long.
1 teaspoon savory 2 tablespoons conrse bread | Berve with whipped cream may | : o Shoulder strap style, lace-and.
8 small onlons crumbs | onnaise to which has been ndded CF e | S fagotting + trimmed or surplice
4 tahlespoons flour Cook medlum slzed hend of | @ foew drops of orange coloring Remtcaemnd style with lace-trimmed neck and
Paprikn cauliflower until tender, in boil- Ice Box Rolls Lush New Fall Colors in cap sleoves.

Have butcher trim and roll
meat into crown so thot bone is
on the oulside, fastencd together

cup sugar
tablespoons shortening Reg. m Handbuqs
well beaten eggs

to 10 cups flour

tenspoon salt |

| Ing water into which you have|
put salt and n teaspoon of flour |
s, 2 |,Dr:|m and separate in flowerets. |
with string. Stiff with 'Irl"““'“'.Arrnn“v in o well bultered bak-
bread erumbs soaked In (‘ukl'm“ dish. Make a white sauce
water and then squeezed  dry. |y ““'.“'“m butter, ﬁ“"“;g in cups boiling water
Mix with solt, pepper and save| gfour and slowly adding milk,| Yeast size of walnut
ary, and onlon chopped, and pap- {Season with salt and 1 table Pour boiling waler over sugar,
rika. Place dressing in conter o | spoon grated cheese. Pour over | salt and shortening. Let cool
meat. Cover cends of bones wllh,’w"”ﬂ,,w“_ Sprinkle sauce with | WUl lukewarm.  Add yeast dis-
Rgrewsed paper to prevent "”'“’“'icrumhs and cheese, dot with bus;’”'l""" in tablespoon water, and
ing too much., Pul roast in Im!lt,f butter and sprinkle with pap. | B85 well beaten,  Add flour
oven and gook for 3 hour, Then | rike  Bake In moderate oven til] |¥ntil dough is proper consistency.
. lower heat and cook 2 ""“”“!hrown_ about half an hour. Let rise over nu:h} nnd mold
Baste often |
Riced Swoel Polatoes

Bags so nicely made In such unusual
simulated leather, youll want several
« o« «» for yourself or for smart gifisl

b3 = 00 b3 B2 s

down in the morning. Shape into

Spinach Putfs biseuits, Let rise until light and

One lirge con sweet polatoes, | 1 tablespoon butter buke. This dough will keep for
| butter and brown sugar. Butter| 1 tablespoon flour tn few days in a cool place,
n boking digh, 111l with layers of| 1 cupmilk Mince Pie
| - ~| 4 teaspoon sait 1 recipe for pastry
I : 1| 1 ean spinach | 3 cups homemade or prepared
2 egis | mingement
Chop spinach fine and mix Prepare pastry Fill with L P £
with white sauce made of the i mincemeat. Cover with top erust, - Tnases= Tailored. I:::--Trlmm.d

buttor, salt and milk, Add well' Bake In hot oven about 10 min.

. leo:o.(‘:nntra! by Tumfu:r:\-rl . anA“gl"E‘ SLIPS
8 Unit Military Electric Train Flannelette  $929)  [Joon Bradiey $798]  |nes %4c
153-Juch Oval Track P.ia":::].mi“;;i 3:;“5"1111 all l’;a?on crepe, satin, or
Set Includ 1t hlight 1.58 uel Stripes or v alue ne v v o
= :;:m.llin;n“:‘:.::'.nd::“c:::;:. and 45 Plain colors. 34-40. wool Zephyr. 34-40. taffeta In tearcse, ;’I*'“;-
ammunition cars, shells, soldiers, pursuit ;?‘““3‘!';;“? L s e
planes, pup tent, etc. € 8 4

a
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Red Commodore Vanderbilt Strong All-Steel

6-UNIT “ACE” AUTOMOBILE
ELEGTHIG THAIH Red cund ivory aute with

Worth §5.001 Forward and y inch rubber tires. 31%
reverse remote control, inches lon
Heoavy gauge steel locomeo- Beinch whagt:[l 5.98
tive, 112- inches 3 98 e e

5 L]

P-S-S-T....
HERE'S A TIP!

GIFTS FOR A MAN FROM
A MAN’'S STORE

R R P R I e P P P PE DS ISV P PP P P PE IS P

Give him ANYTHING from the
Gun Store . . he'll appreciate itl
Choose from our assortment of
guns, fishing tackle, sports equip-
ment and sportswear. Or, from
our big assortment of men's wear.
This is a man's store and we
KNOW what he wants, Come in—
you'll enjoy shopping herel

e bt e o b e e e e e e

of track Others $10.49 - §15.49

e
e : Women's Black
¥ or Brown Leather Soles and Women's Cosy
Heels on Z2ip Fastener

Calf
NOVELTY DRESS ‘ 3 «“4_STAR” BOOTIES
PUMPS “ruzy wuzis 249
3.50 294 l” Value

spe@ i IFRR b

f Buy for the men folks what
they'd buy for themselves!

3 E
i — 'T"H"Gun Store

it"  The materinl is novelty
. velvel, processed with water.re- PUCKETT and HOUBTON

14 &5

Value

My Gonuine kid leather with
Newest Colonial scroll  Plush fuzsy uppers, warm “l"::“ tnid

Z ; vamp inset! Elasticized for fleece lining, Burgundy Black, blue or burgundy,

JOLL BUGGY MAZDALITES  PULLTOYS | vt i Sim o b color in o 4 00 Sl ol oG

v oOMEY 3 oo 1M SEARS CATALOG, U C 30 oRDiR RV
Worth 1.50 1.29 TAYE MONIY OM 30,000 ITIME 1N
Mors! I '29 Valus I '1 o Value ’ac

LT L B SEARS, ROEBUCK AND €O.

m&gﬁ';?: hlm:l‘: i'r'-'-" O‘lllrl.!lul.lr.l::n;: . ln:r:'ﬁnnu:::'l:a“::mw SEARS ML AMTTHING AMD IVIRYTHING TOTALING *I0 OF MORD OMN THE TASY PATMINT FLAN
seemhled.

s L il 133 So. 8th

Wraan

pelling, t-rosist] finish. 1t
nred, fuchsin, 714 MAIN

tomes in red, fuchsin, royal,
JMMU”MWHMFIWHWMM

copen, and black.
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