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RADIATING THE WONDERFUL spicy odor that comes when the oven door s opened. this Christmas
Wreath Is glven a last minute peek by Mrs, Lane Warren and daughter Naney in the kitchen of their home, 1456
Eldorado. Nancy Is a fifth grader at Roosevelt and Is just geting in her hand at kitchen cookery,

Give Your Family A Delicious Treat
At The Christmas Morning Breakfa
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The “Christmas Wreath” which is 4 tea. salt

shown in the two pictures at the top 1 egE, beaten water. This gives a ‘profes:
of thix page, is an easy bit of pastry 2 cake yeass glaze.

thnt hns the professional totuch Bake in & moderate

when it is leed and decorated. Here r, (400, for 15 minutes. Cool sl
Is the recipe: shortening and salt in & big bowl then frost with this topping

3 T powdered sugar
1 tep. WA Water

Stir until dissolved. Cool 10 luke-
warnl. Stir in beaten ofg and ¢

“Chrisimas Wreath™
%5 cup scalded milk

bled yeast until dissolved. St ! I —
2 T sugar cup of flour, beat until smooth, then ‘_Fim': Rri d’f e A e
2 T shortening add remaining cup of flour and ARV other favorite uut. | !

candied cherry, citt
arite peel

White Fruit Cake

1 cup shoriening, créamed with 2
eups sugar. Add & egg yolks which

beat: Brush top of dough with lttle ar 'y
ofl or shortening, cover with clean
towe! and let rise in A warm place
until double in bulk. Punch dc
then roll out on a floured board

Cranberry In Pear Cup

have been well beaten. Add 3 cups \ynes » rectangle aboul 13 by 7 Combine 2 cups ¢
sifted flour, 3 tea. baking Powder. | penes Brush rectancle wi {ll-| 1': cups water

34 tes. ench clnnamon, nutmeg and | e
eloves. Add % tea lemon extract Sndt! Bilme. Vo MOTh
and % tea. vanilla. Add 1 eup milk 1‘1;1;;;%::;: ]“;::‘_, e
to flour mixture. Fold in 4 sfly | o ruy cinnamon

beaten gy whites and add 2 cups| < pup seedless raising

and cook slowly u
Pross through a
cup sugar and
which has been

of cold water, to i

bleached or white ralsing, 2 cups 11 'tp’ from. the lotig side, ¢ ring untl dissalved. Cr
curmnis, 1 cup cut-up canned pine- Tl adaiy iR O T. lemon juice. Po
apple, 1 cup candied cherries, 1 h and place seam -:dr. do frigerutor wray and {rees
cup aliced citron, % pound candied | o on  greased Turn inte chilied Bowl
Grange . 3 cups almonds. | nee: wWith siswors, cut dough al- untll smooth and light
blanched and sliced. Pour into 1oaf yiost throush at cne-inch intepvals, 7ay and freeze. Serve ln pes
pans lined with greased Paper. then pull these petal shaped sec- 5nd garnlih the urkey p
Bake 2% hours In 300 oven. This I8 tons to Lie s litile to one side all the platter is large enoug

better mged for six weeks Makes at the tabie on a bed of crisp it
three lsrge Ioaves,
Mrs. George Casp(T,

Klamath Falls.

around. Cover with towel and  let
rise again until double in bulk. This
takes about 45 minutes, Brush top
| and sides with zlightly beaten egg

Mra. Anna Howurd
Route 1 box 648, Klamath Full

-
LIKE EVERY GOOD COOK, Mrs. George T, Casper of 1611 Cross streef, gels all the Ingredients ready
when shie starts ln on her Christmas baking. In this pieture Mrs, Casper is preparing her Christmas fruit cakes,
aod the recipe for the cake s glven on this page. T 0" White Fruit Cake™ and ealls for all the eandied fruits
you ean imagine and makes three large loaves,

Smaked Klamath Turk l

Offered As Suggestion
Glon Chridimad Dinner
|
By SUSIE COOKIE
It all started out talking about kitchen smells and the
boyv i the tamily remiarking:

“And what's wrong with sielling tood cooking? 1 think

it's the most wondertul smell in all the world ™
And | guess it s at that age—and any age ot all at 1h|~.|
|I|uh' at the vear when the spice from the pumpkin pie, the
rich, tantalizing odaor of simmering nmince  meat, the sage |

and the emen melting i the turkey and the good spice of
cranbernies as they pop in theywr own juice

So at's Christmas time again and time tor Mother to
knuckle down to the 10,000 and ane things that fall haet
lor Presents for ber Dusbaid's ki ™
folks, and the shopping for the | and ook Hke the motming miter the
| Bouse, e extra decorations for the | Soektnll party
[ bree to replice tHose that fell from The Sherbel
erdes st Veab— i of colirse (e Cranberry :-Ill'lil.ll‘! 1 know whint

1" the | ¥ e thinking, Two Kinds of erian-
st impaitant chore of all the beree? Well, why not? You have
Christmas ditnet Irish potntoes and condied sweet

Hut why 1t w choe wlien You  potatoes 1 vou wa Atyway, lave
get the w » thitg | you ever had eranberey aherbet mud
A cAn? OF arei't you g bite of turkey at the same time? )

L coek Like the There vou are. And hoews  the

¥ Wh one  precipe

Althipugh ahe Botl aue quart of cranberries in

found 1t easy one guart of water for 10 minates

various tins atd im through a slove. Mix 2 cupe

sifted with 2 tahleapoons flour

vl T the sugur and 1 omdd 2
P cups  boiling  water i ouok 1o
smooth consistency. Thon adid eraii-

berry  Midee. eool. add  Jlee and

rind of 2 oranges and wwo letons

Bear well and treese. Stiy several
for the t of hot bivad

Poppy Seed Raolls
e 1 cake veast and 2 tables
sy i 2 cups of milk
has been seilded § daolied
ikewarm. Ade 4 ST ALY
« =h epitng and 3 cupw of
fiour. He pertecily smooth
and add 2 teaspoons sall and wn-
other 3 cupa of e, (Of  course

s\t your
e

afe In &

you'll
L

greased bowl
Lot ride until dodble in bulk
Stir down

Now here's what you can o You

Cov

let's give 1t o chance, Sugee:

this tightly and put it in

smoked Turkey Can cove G
Hot sScalloped Potaties the relri ator untlh you need 1t
Molded Cranbierry Ring i Rnead Yo caTy RO ahead

stuffed Celery and make s rolls. To use, cut off

ne miuch dough as desired. roll out

Cranberey Sherbet in Cups
Hot Poppy Seed Raolls Olives
Minee or Pumpkin Ple
Coffer

floured bourd, shape into
such nx beatds, vings. knots,
Mace i1 8 greased pan. Let

rolls
ete.,

rise in . warm place until double

in bulk agsin. then bake in w hot

¥ Uerore, even  ouen at =20 minutes This
.‘unu':hl:'._-; doush r or five days and
We had It you can be ! desired,.  Belore

only we

wa fintsh with these rol
i instend

we usunl-
le butter

Then

op i the oven

Y Hd uy in little
ly and still hay sackages i vy list for
bird i all 18 fong unless, huppened

House
the

ot yobl. T youngeat
package for her
xed the pappy
tepines

our

Taking the recipe bit by bit
Just plain buy the smoked turkey

ehnmls

dpeds
This

or 3

mnkes
Inrwe

eripe
doren

Turkeys
rin Klamath
{

1 risht
Then there 15

scalloped

the 1
patatoes which o
the dav belore, or right

i you wizh, and nhd only
everyone Pie With Honey
thid simple Pumpkin Pie: 3 cups cooked or
1 n hand with canned Pl 1 tepspoon sult

nt chureh suppers, But 2 cups mi 3 cup brown

% it up NURAT, 2 ton 15 white sugnr, 1%
Sealloped Potatoes teaspoons . cinnamon Lenspoon
Gtoes cul, in i ginger, s teaspoon cloves, teie

| baging digh, speon nut :
a dash Mix ingredients together in
with floyr  the order glven wrll and strain
tialf the butter through a sieve, Pour into o pie pan
unsil it may | Hned wi ch pastey and bake 85
laver. Hake | minutes or until firm. Bake 450
! are. soft, | degTees for Mt 10 minutes, re-
degrees. | ducing to 425 degrees for romisining

the ot 45 minute

A gpenerous chill the ple thoroughly and tap
cheese and With mounds of stiffly whipped
prinkle of parsles crenm, Now likten carefully drop

into the whipped

Y.

spoonfuls of honey
cream, onp spoonful tor ench
ing. That does it

nherry Ring
1 4 cups ol erat-
irg water, 2

 of salt |:|Iu-f We'll not give you w récipe for
cranber he mince ple because most everybody
¢ are | these days buys It nput aof a jar.
Add | whips s little more brandy In it

and thers It W

When we finish » st Hike thin,
we feel for the chef's p on top
aur pigtails. And then come to with
another assigns

and boll 20 minutes
Rub through cook 3 minutes
4 minutes, Add sugar and
. Mold and chill. Thix

water to berri

Ay

e

t persons, Mold It oA start. IUs Just
! pretty if vou have (b (L ment trom the %oss and we ain't
3 to have the Fannie Farme:
I nn it Is tn — = -
alt shakers filled Cranberry  Helish
Clelery 1 cup crushed pineapple
Biuffed Celory Yaur [nvarite 1 pint cranberrips  fput  throiugh
cheese, of course, But be sure if 2 cups sukar
| ¥out Ho thl Mty url '!14'1' A | Cloves to taste

M. Anna Brisbols
24 MoKinley, Klanmath Falls, |

v and tipht-like
ene doesnt eurl up

l_@n The Cover. . .

His white cap set ot an angle, Andy Klum is a5 proud
as a strutting turkey himself os he holds o tasty smoked
turkey which he has just brought out ol the smokehouse
at Brattons', ‘

Andy Is the ené who is up to his ears in smoked tur-
keys as the industry fast becomes Klamath's own specialty.
This 30-pound bird was grown by Shuck Brothers on their
holdings in Klamath county. It is one of the prime, broad-
breasted birds that responds best to the succulent curing
which leaves it as the finest pussible ftare for the holiday
spasdn

Brought clean and beautitully prepored 1o Brattons', |
the birds are first given a brine treatment and then smoked
| tor approximately 18 haours. They hang in a special kind

of netting that gives them a fine, compact appearance
| when they are ready for serving.
|
|

I carefully
sk that the e

Maountain mahogany is the wood used in smoking these
extro foncy birds and the wood itselt is gathered on the
hillsides in the Klamath country. In fact, everything smacks
of a strictly lecal produet from the Klamath-grown bird,
to the mahogany that gives it that luscious smoked flavor.

Andy Klum is o master at curing and smaking the birds
and he casts an appreciative and strictly professional eye
over each turk as it comes off the smoke rack. Mare than
1000 birds have been smoked thus far for the seasonal
trade and more will go into the smokehouse betore the
New Year holidays are ended.

Today's suggested Christras dinner stressed smoked
turkey—Klamath's own special food product

—Picture by Wesley Guderian,

—

AND NOW COMES THEY 1CING of this wonderful confietion. Mrs Warren  nas piopared m sugar

frosting that will go on top the “Christmas Wreath'
nilled fruits. Tdeal for Chelstmas hreaklast or a snack with hot collee when vou come Tvme

¥

anid 00 will then be decorated with nats aml hils of hright

Uhiristimas Eve!

Naney takes It all in. The recipe for the “Christmas Weeath™ s glven on this paee

If You're In The Mood For Giving Gadgets,
You'll Find Plenty Of Them This Ch

By LOIS STEWART
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CHRISTMAK COOKIES In the shape of Sanla Clans and bells are being whipped oot In the Loren
Fatmorton Kilehen, 840 Pacilie Terraer, Mos, Palmerton, at the right, istruels her (v danghters in the arcl of

*

Chiristman baking for dunghtor Nadine, now Mes, Viegll Wanks of Ban Franelen, who was o bieiide ol basd sim L

el manking, Margie, nt the left, is interested In kite hen lore, She'tl be w bride In Jand, Thin I the figst
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