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By SUSIE COOKIE

It all started out talking about kitchen smells and the

boy in the family remarking:
"And what's wrong with smelling food cooking? think

it's the most wonderful smell in all the world."
And guess it is at that age and any age at all at this

time of the year when the spice from the pumpkin pie, the
rich, tantalizing odor of simmering mince meat, the sage
and the onion melting in the turkey and the good spice of

cranberries as they pop in their own juice,
So it's Christmas time again and time for Mother to

knuckle down to the 10,000 and one things that fall her
lot Presi'iils tor lit'!' liusbiuui's kill '

. (J Hm

iind look like the moniliiK utter (he
coiktiill party.

r t

folks, uiut tlw sluwtnu for the
limijuv Hie eiru itivomtlona tor the
tree to repliice tlwwe that fell from
KriU'e nisi Vl'lll umi ii lum-'- c

. . , , ....most imporuiiu wiuir ... .... -
Christinas illimer.

But why call It a chore when yon
can practically got the whole ihmit
froren or In a can? Or aren't you
that kind of a cook? Uko the
French cooks first trip through one
of our s. Although she
spoke no English shi found it easy
to distinguish the various tins and
their contents.

Pausing before a pvramui of
,., . trii,.rt to see each

labeled with a Collies head. Canned
dog! It must have been quite
relief- for her to learn that it was

only dog food. But at that, almost
everything else comes in cans, so why
not?

Would the average housewife rise
up in defense of the seven-cour-

hot dinner like the nation rose to
the defense of Thanksgiving back
In the dear, dead days when the
hue President Roosevelt moved It
f'.rih..r from Christmas. That Is.
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RADIATING THE WOXDERFIX

Wreath given a .ast minute peek by
Eldorado. Nancy U a fifth grader at

Mrr

1rif we suggested a family buffet? flour. Beat until perfectly smooth
You have no Idea how much easier and add 2 teaspoons salt nnd un-

it is on your tootsies, your dispo- - other 3 cups o( flour. (Of course
sition and the package ot soda! you'll sift your (lour before you

u..r. ones for Susie's brave dive, measure out the six cupsi. Knead AM) NOW t'OMKS TIIK It'lMi of tills wonilrrfiil rontrrlluii.

trusting that Mill ,o on top the "Christmas Wreath" and II W Uirn he dr.orlr.l Willi niil ami mi. m uruni
for Chrl.lllias breakfast or a snack wllh tin! r.iKee when toll mine h.mir hrllma Kr'.candied fruits. Ideal

Nancy takes II all In. The recipe for

Give Your Family A Delicious Treat
At The Christmas Morning Breakfast

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

Steve Brod.e, splash layjtave
let s give It a chance. Suggested.

Smoked Turkey
Hot Scalloped Potatoes
Molded Cranberry Ring

Stuffed Celery
Cranberry Sherbet in Cups

Hot Poppy Seed Rolls Olives
Mince or Pumpkin Pie

Coffee

And all fixed the day before, even
tn the rolls. This isn't something- ern'n onW w.
hRd c0,d turkcy and stuffing instead
0: the smoked turkey. The smoked
turkey is Just an idea of enjoying
Christmas Day with the family a
hale more com letely and stll, nav.
, (ne triumi0Iml bira in ali lu,
glory.

Taking the recipe bit by bit:
tint ninin hnv the smoked turkev

Ttip Sherbet
Cruiibrrry sniTUi't: I know lmt

vou re thliixini!. lVo kinds of iriin
b(,rrv? Wp why ,,,., You imye
ins, potatoes and candled sweet

potatoes If you want. Anyway, have
you ever had cranberry sherbet and
n bite of turkey at the sninc lime?
There you are. And here s the
recipe:

Boll one quart of cranberries in
Dnr quart n( water tor 10 minutes,
strain through a sieve. Mix 2 cups
sugar, sided with 2 tablespoons flour.
To the sugar and (lom add a

cups boiling water and cook to
smooth consistency. Then add crau- -

berry Juice, cool, add Juice and
rind of 3 oranges and two lemons.
Heat well and freeze. Sllr several
tunes.

Now for Ihe simplest of hot bread
rolls.

Toppy Seed Hull

Dissolve 1 cake yeast and 2 table.
spoons sugar In 2 cups ot milk
which has been scalded and cooled
to lukewarm. Ado 4 tablespoons
melted shortening and 3 cups ot

-- P,,"Stir down
Now here's what you can do. You

can cover this tightly and put It In
the refrigerator until you need It.
i Knead lt!! Or you can go ahead
and make the rolls. To use. cut off
as much dough as desired, roll out
on lightly floured board, shape Into
rolls, such as braids, rings, knots,
etc., and place in a greased pan. Let
rise in a warm place until double
in bulk again, then bake In a hot
oven at 4W for 18-- minutes. This
dough keeps four or live days and
you can bake as desired. Before
we finish with these rolls, we usual-
ly brush them with a little butter
and sprinkle with poppy seeds. Then
let them rise and pop in the oven.
You can buy poppy seeds in Utile

packages nnd they last tor
a long time unless, like happened
at our house yet. The youngest
wanted the package for her
chemistry set nnd mixed the poppy

teaspoons cinnamon, 'a teaspoon
ginger, ' teaspoon cloves, 'j tea-

spoon nutmeg.
Mix the Ingredients together In

the order given. Stir well and strain
through a sieve. Pour Into a pie pan
lined with rich pastry and bake 55

minutes or until firm. Bake 450

degrees for first 10 minutes, re-

ducing to 325 degrees for remaining

these oays ouys n. uul j.
whips a little more brandy In It
and there it is.

When we finish a story like this,
we feel for the chef's cap on top
our pigtails. And then come to with
a start. It's Just another assign-
ment from the boss and we ain't
Fannie Farmer.

Cranberry Relish
1 cup crushed pineapple
1 pint cranberries (put through
2 cups sugar
Cloves to taste.

Mrs. Anna Brlsbols.
224 McKlnley, Klamnth Falls.

The "Christmas Wreath" which Is

ahown In the two pictures at the top
of this page, is an easy bit of pastry
that has the professional touch
when it is iced and decorated. Here
is the recipe:

"Christmas Wreath"
H cup scalded milk
t T sugar
2 T shortening

White Fruit Cake
1 cup shortening, creamed with 2

eups sugar. Add 4 egg yolks which
have been well beaten. Add 3 cups
sifted flour, 3 tea. baking powder,
M tea. each cinnamon, nutmeg and
cloves. Add 14 tea,, lemon extract
and VSt tea. vanilla. Add 1 cup milk
to flour mixture. Fold in 4 stiffly
beaten egg whites and add 2 cups
bleached or white raisins, 2 cups
currants, 1 cup cut-u- p canned pine-

apple, 1 cup candied cherries, 1

cup sliced citron, 4 pound candied
orange peel, 2 cups almonds,
blanched and sliced. Pour into loaf
pans lined with greased paper.
Bake 2'i hours In 300 oven. This is
better aged for six weeks. Makes
three large loaves.

Mrs. George Casper,
Klamath Falls.

and of course there's no necessity seeds with the chill teplncs.
or wishing vou'd gotten thnt letter This recipe makes 5 dozen small

off to the "Vermont hills. Turkeys or 2 dozen large rolls. U you're
art smoked right here in Klamath curious.
Falls. Then there is the matter of Maybe it's Aunt Emma s plum
the escalloped potatoes which can pudding you'll be having, but It

be prepared the day before, or right !' e Pumpkin Pie-he- re's Susie s one

after breakfast If you wish, and Bid 01llv-the-

Most Pie Willi Honeyeveryone
knows how to prepare this simple Pumpkin Pic: 2 cups cooked or
dish that goes hand in hand with canned pumpkin, 'i teaspoon salt,
meat loaf at church suppers. But 2 P rnl'k- 2 eggs. 23 cup brown

to dress it up: sugar. 2 teaspoons white sugar. l'

? i,
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spicy odor that comes when the oven

Mr, Lane Warren andughter Nancy
Roosevelt and is just getting in her hand

'i tea. salt
1 egg, beaten
H cake yeast
2 cups sifted all purpose flour.
Pour scalded milk over sugar, 400,

shortening and salt in a big bowl.

Stir until dissolved. Cool to luke- -
warm. Stir in beaten egg and crum- -
bled yeast until dissolved. Stir in 1

cup of Hour, beat until smooth, then
add remaining cup of flour and,8
beat Brush top of dough with little
oil or shortening, cover with clean
towel and let rise in a warm place
until double in bulk. Punch down,
then roll out on a floured board
into a rectangle about 13 by 7

inches. Brush rectangle with a fill-

ing:
l'j

1 T melted butter lor more)
4 cup brown sugar cup

tea. cinnamon
cup seedless raisins. of

Roll up from the long side, cross-

wise. T.Pinch edges to side of the
dough and place seam side down in
a semi-circ- on greased cookie
sheet. With scissors, cut dough al-

most through at one-inc- h intervals,
then pull these petal shaped sec-

tions to lie a little to one side all
around. Cover with towel and let at
rise again until double in bulk. This
takes about 45 minutes. Brush top
and sides with slightly beaten egg

A

.Mr. Warren n.w n.i...rr(t a sntar

thla pace.

Clame shears are running pretty
high and come m Hie

gifl class Aii.mi $4 in
Hint Mnul.lt

Making rrupcnriinir nflrr long
war years are aluminum ring moulds
at $1.10. anil fill these with a choir
recipe and then give It away anil
hear the cheers.

Stainless steel pots nnd kettles,
although we didn't find any coffee
IHits. are back on the market and
very welcome they are. too. Ths
particular type we admire have cop- -

per bottoms nml look right smart.
Then there is the new ovenproof
glass platters nl $1 (HI. and quite a
lew other new slylei In ovenproof
gli.' ate putting In an appearance.
Mke the aluminum ring. It's nlcs
to fill these Inexpensive pieces with
Christmas pudding or fruit cake for
a gift de luxe

Otirn '1 lut ( an
Theie aie new can o)elieis for the

wall. These, too. were gone from
the shelves during the war years
They nre $2 'J5 for the less glanrnr-oip- ,

but $:i2r) for the kind with hot
mid cold folding doors

Cilfts from I a are

muting through from that Indus-
trious little liullou and crystal salt
and peppers are here again and not
too expensive. Some sets were $1 85

others up to $:t 95. The more ex-

pensive, of cour,.e, hail the nicest cut
There 11 Is. I'm to It and give R

gadget. Hut be sure it's a gadget
that .doesn't puzzle'

P. N. If you'll call The Herald and
New. we'll be glad lo tell you where
to find these gadgets )

Krtntlrr
cup sugar,

'j cup butter,
'j cup ereiiln.
4 egg yolks.
Cardamom or other flavoring.
About 2 cups flour.
2 tea. haklnir nouder.
f,,x ,( j,,,,,, !,,, r,, H )m,i

llrh ,t diameter. Cut Into
lengths. Shape Into circles or flg- -

ure 8 s. Sprinkle with sugar and
chopped nuts. Bake In medium
oven.

the "Christmas Wreath" U liven on

supply of water which Is released
as vapor gas Holy Poly is $100.

A gadget we love Is the pepper
mill. These come a little high but
are worth It to the fellow who loves
fresh ground pepper. Come lu both
wood and plastic with a supply of

peppercorns. rice from $3,115 to

$4 95.

For Mornmle
How about some inexpensive little

gadgets tor Mothers Christmas
stockii'K If you're still silly like we
are and hang them up alongside
those of the small fry? There n

melon bailer Hure. this isn't
melon season, but It'll come around
again. How about using It 'or po-

tatoes to drop lu the soup-ye- t.

There s a pastry mixer nt 25 cents,
Santa cutters and holly leaf and
Christmas tree cutlers that run from
5 cents to 2 for 15 cents. An egg
or beet sheer. 26 and :i5 ceuu. Metal
cake decorating sels for 5!l rents,
and one of the cleverest gadgets of
all a metal one-cu- sugar or Hour
sifter for 75 cents.

Hour (.lass
Another little gltlle - a

hour glirs egg timer. These call be
used for other things than egg
timers, too. For Instance you can
tell Junior he has JUST THHEK
MINUTES TO CLEAN UP THAT
MESS! Set the egg timer nnd
watch Junior fly!

For n little bit more money, there's
mi electric egg cooker at $2 H5, You
can cook one to four eggs. You put
In l'-- teaspoons of water for soft
boiled eggs, two teaspoons for ined- -

lorn, and fur the kind you take to
picnics, put In five teaspoons ot
water. No wateiilng.

For the Cook
How nbout a splec rack made of '

(hiralumlnum and filled with spires
of your own choice. Unfilled racks
nre 89 cents each. Two-o- ne filled
with spices, the other with such
kitchen needs as dried relery, onions.
parsley, etc. makes a nice gift for
the girl who "hns everything."

Kitchen shears nre more than
welcome gifts nnd they are back
now. ranging from $1.25 to $2 25.

lly I.OIS STKWAHT I

It you're In the giving mood why
not give a gadget this Christmas?
Not the kind that takes the whole

family to figure out what the darn
thing's for but something clever
and useful.

One time we got a rabbit sitting
on a muff. Years later we finaltv
got up enough courage to ask the
giter what gives. It turned out to
be a new wrinkle in keeping the
teapot from dripping. Just slip the
little rabbit over Ihe spout wllh
the muff underneath and presto-chaii':- e

no (triplets. The best thing
that gadget wns for wns to pass on
to a white elephant sale

But around town the stoics are
' full of handsome little gnduets that

really nre useful. Don't let the name
throw you.

Make Mine Mllil
Here's one: a Bar Klf. Now. if you

have a drinking friend who needs
Just one more thing for the play-- I
room shelf, get him a Bar Elf. The
gadget looks like a little metal
mallet. II measures two Jiggers in
the mnllet part. Ihe handle screws
off and holds a corkscrew. The
handle can also be used as a
bottle opener nnd that Isn't nil.
The mallet has a weight In one end
to use as an Ice cracker. Price $1. 7U.

For the little woman, a buster that
looks like nn eye dropper from the
Lost World. It's about 12 Inches
long, has a rubber bulb at one end
and the Idea Is to slurp up the liquid
tn the bottom of the pan. then
squeeze the bulb and squirt the
turkey or roast. Cost Just $1.00.

There's another kitchen gadget
that Is worthy of mention. A Polar
Crust roller. You can
unscrew one end and pour In Ice
to roll wllh an Ice cold roller. The
price. $200.

Holy Poly
A clever newcomer to the gadget

field is Roly Poly the Bakerman. He
is guaranteed to keep cake, cundy
and baking as well as brown sugar.
molst and fresh. The Bakerman is
a bakerman In shnic, he Is hollow
from the waist up and holds a'

i -

door Is opened, this Christmas
in the kitchen ofUicir home. .
at kitchen cookery.

white mixed with 1 tablespoon cold

water. This gives a professional
glaze.

Bake in a moderate oven, about
for 15 minutes. Cool slightly,

then frost with this topping:
3 T powdered sugar
i tea. warm water.
Fr05t and decorate wjtn pecans or

otnef favorite nut. pieces of

canaiea cnerry, curon, or jour -

orite peeL

Cranberry In Pear Cups
Combine 2 cups cranberries and

cups water in sauce pan. rover
and cook slowly until the skins pop.
Press through a fine sieve. Add 1

sugar and 'j T. gelatine,
which has been softened in cup

cold water, to the hot juice, stir-

ring until dissolved. Cool and add 2

lemon Juice. Pour into a re-

frigerator tray and freeze until firm.
Turn into chilled bDWl and beat
until smooth and light. Return to
tray and freeze. Serve in pear halves
and garnish the turkey platter if
the platter is large enough, or serve

the table on a bed of crisp let-

tuce.
Mrs. Anna Howard.

Route 1 box 648, Klamath Falls.

A?1

Scalloped Potatoes
Put layer of potatoes cut In "i

inch slices in buttered baking dish.
sprinkle with salt- pepper, a dash
of onion salt, sprinkle with flour
and dot over with half the butter.
Repeat. Add the milk until it may
be seen through top layer. Bake
ll4 hours until potatoes are soft,
in moderate oven 350 degrees.
Sprinkle over the whole the last 45 minutes.

Chill the pie thoroughly and tophalf hour of cooking, a generous
splatter of Parmesan cheese and with mounds of stiffly whipped
over this, a sprinkle of parsley. cream. Now listen carefully - drop

Cranberry Ring spoonfuls of honey Into the whipped
Cranberry Ring: 4 cups of cran- - cream, one spoonful for each s.

2 cups boiling water. 2 cups ing. That does it.
Weil not give you a recipe forsugar, few grains of salt. Pick over

and wash the cranberries and be mince pie because most everybody
sure when you buy them they are
firm and bright, garnet red. Add
water to berries and boll 20 minutes.
Rub through sieve, cook 3 minutes.
And onlv 3 minutes. Add sugar and
cook 2 minutes. Mold and chill. This
serves eight persons. Mold it in
something pretty If you have It. It
Is Just as Important to have the
cranberry ring perfect, as it is to
have the salt "linkers filled.

Celery
Stuffed Celery: Your favorite

cheese, of course. But be sure if
you do this a day ahead that, '.t
is carefully covered and tight-lik- e,

so that the cheese doesn't curl up
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0t hz Gov&i . . .
His white cop set at an angle, Andy Klum is as proud

as a strutting turkey himself as he holds a tasty smoked
turkey which he has just brought out of the smokehouse
at Brattons'.

Andy is the one who is up to his ears in smoked tur-

keys as the industry fast becomes Klamath's own specialty.
This bird was grown by Shuck Brothers on their
holdings in Klamath county. It is one of the prime, broad-breaste- d

birds that responds best to the succulent curing
which leaves it as the finest possible fare for the holiday
season.

Brought clean and beautifully prepared to Brattons',
the birds are first given a brine treatment and then smoked
for approximately 18 hours. They hang in a special kind
of netting that gives them a fine, compact appearance
when they are ready for serving.

Mountain mahogany is the wood used in smoking these
extra fancy birds and the wood itself is gathered on the
hillsides in the Klamath country. In fact, everything smacks
of a strictly local product from the Klamath-grow- n bird,
to the mahogany that gives it that luscious smoked flavor.

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

Today's suggested Christmas dinner stressed smoked
turkey Klamath's own special food product.

Picture by Wesley (iuderlan.
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(,'IIKINTMAH COOKIES' In the shape of Kanla Clans anil hells are being whipped out In the I.oren
I'almerlnn kitchen, 810 Pacific Terrace. Mrs. Pnlmerton, at the right, Instructs her tun daughters In the art of
rookie making. Margie, nt the left, Is Interested In kitchen lore. Hhr'll he a bride In June. This is the first
Christmas baking for daughter Nailine, now Mrs. Virgil Hunks of Hnn Francisco, who wns a hrlde of last summfr.

LIKE EVERY GOOD COOK, Mrs. C.eorge T. Casper of Kill Cross street, (eta all the Ingredients ready
when she starts In on her Christmas baking. In this picture Mrs. Casper is preparing her Christmas fruit eakes,
and the recipe for the cake Is given on this page. Iff a' Uhlte Fruit Cake" and calls for all the candied fruits
you can imagine and mnkei three large loavea.


