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THIS, MY FINE FEATHERED FRIENDS, is the King of the Barnyard right now, but a bird os elegant as this Thomas Q.
Turkey has little time left in which to strut. He is strictly a K lamath product ond will probably grace o fine Klomath table

on Christmas Day. This bird wos one of a flock ot the Mod oc Turkey farm, north of Merrill,

Filberts Will Make Tasty
Cake, Bird Stuffing, Cakes

By Susie Conkie
There & a very fine Oregon prod-

wet that we'd Dke to piug here—|

#'s muts, rich, toasty filberts that
go wonderfully tn frult cakes, stuff-
tngs, tortes, or served saited. IT
would be n fine, elegant wind-up
to the Christmas dinner,

Ivs time to make frult cakes any- |

way, and whether you're the dark
or the light fruit cake adherent,
here are recipes for hoih:

Dark Filbert Fruit Cake
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* iy cup molasaes

1 b, mixed candied fruit

1 cups seedless ralsins

1 cup sliced candied orange peel

s eup aliced candied lemon peel

+ cup dates or {igs. chopped

1 cup filberts, chopped

Combine mixed candied fruit,
raisins, orange and lemon peel,
dates or figs and filberts. Mix well
8ift flour, measure and sift twice
with salt, soda, cinnamon, nut-
| mag, mace and allspice.
Cream shortening and sugar well,
| Add whole eggs, ons at a time,
beating well
mix well. Combb

dry ingr
with candied frults and nuts and |

stir into mixiure.

Line the baking pam with heavy | cake
brown paper and gresse it. Fil the |

pan about 273 full with the mixture
'and bake In siow oven, 375 de-

Add molasses and |

|¢m~. about 2% hours, or untl

done. The cake may be tested by
pressing lightly with the finger. If
the cake springs back and does nnt
hold the depression—it's done
Remove the cake from the oven
and place on coeling rack and let
cool in the pan. If a glaze and
decoration are desired, arTange
while cake is still warm. Heat hon-
¢y and brush over the cake, then
deck with candied cherries or [il.
bert halves to lorm a flower. Brush

| again with warm honey.

Now then—when the cake has
cooled;, remove from the pan and
take off the paper lining. Wrap in
waxed paper and store (n an air-
tight container or crock. A plece of
cheese cloth dipped In brandy or
| frult julce and wrapped around the
cake will keep it moist and help In
the meilowing process. Molsten the
cheess cioth svery week.

| mix makes—it makes six pounds of
‘Light Filbert Pruit Cake

2 cups enriched flour
[ iy tea. salt

Want to know how much cake this |

1 cup shoctening

1 eup sugar

4 to 8 eginy

1 tea. vanilla or bandy
1 lb. mixed candied fruits
1 cup filberts. aliced

3 cup walnuts, aliced

Sify flour, measure, add salt and
sift again. Cream the shortening
well, :then gradually add sugar,
beating until lgh! and fluffy. Add
flavoring. Combine fruits and nuts
with dry Ingredients and stir into
cake mixture.

Proceed as in the dark cake reci-
pe and bake 275 degree oven two
hours or until done. Follow direc-
tions for glazing etc, and keep
motst tn the same manner,

Toasted Filbert Stulfing
(18-20 1b. bird)
4 quarts day-old bread cubes, (1'%
b, loafy

% cups flberta, conrsely chopped

% cup turkey fat or butter

% cup finely ehopped onlon

2 oups celery, chopped or diced

1T, aalt

3.65

Widespreads have

or French euffs,

Sanforized (shrinkage less than 1%)
and Mitoga cut for comfort.

See the “Par" here today —in regular

1ave spread like wild fire!
Seems everybody likes this famous
Arrow collar style that looks g0 good
with the Windsor knot tie!

Phone 3443

NATIVE OREGON

A Wide Choice
of

Holiday Gift Foods
and Candies for Your
Selection ...

Wild Fruit Jams & Jellies

The
CANDY
JAR
Extends

in

Exotic Imports

attractive conlalners

that

Gifts of Christmas Delicacies

are so absolutsly “right™

Personalized

No two packages are alike,

Wrapping

7 We Mail Twice Daily

712 Main

The Pelican Cafe

CANDY JAR

OPEN THE SAME
HOURS AS THE CAFE
7a.m to%p. m

Phone 8853

Lea. pepper

1 T, poullry seasoning

1 10 3 cups tirkey stock or hol

water A

Cut bread tnlo small cubes. Saute
fibert kerivels in fat wuntil lighaly
browned, stirtng  conatantly. Re-
move [rom fal. S:ute ondony and cel
ery In fat untll clear but not
browned,, Remove from  heat, add
spasoning and fiberts. Mix, Com-
bine with bread and toss lightly
Add stock untll molst as destred
Stuffing should tall apart lghtly aft-
er being pressed into s ball and
! should have a crumbly quality.

Tiny Filbert Tories

Bottom layer

1 cup sified flour

2 T. hrown sugar

s oup buiter
Top lnyer

2 eggy, slightly beaten

s cup corn ayrup

‘s €up brown sugar

1T, melted butter

1 tea. vanilla

20 cup chopped filberta

To make the bottom layer, mix
the four and brown sugar, out In
the shortening as for pastry. Pat
into the bottoun of a Tx1l inch pan
Bake (n a 350 oven for 20 minutes
Remove from oven amd cover with
the top laver
| To make the top layer, mix the
| ingredients in the order given, beat-
ing well alter each additlon. Pour
on top of baked pastry and bake In
350 degree oven. 2% to 30 minules
i(‘ul In squares of diamond shapes
while still warm. Makes about 36
| Mquares

Salted Filberts
| Mix 2 cups of filberts and 1/3 cup
loil in & frying pan. Cook over low
heat until tilberts are lightly brown-
| od. Stir constantly. Remove from
lmn and drain on paper. Sprinkle
| with salt

Yuletide S

piriis?

There’'s All Kinds

And Mere’s A Fe

By MALE SCAMBROUGH
Exotic potions huve no pluce at the diseerning houses
hold bar during Christmastime—the season demands,its
Irhations be musty, dusty and lusty,

Swedish Christmas Glogg,

for instance, the manufac-

ture of whieh looks even tougher than that of the eere-

monial egg nog.

According to experts, the ingre- ®————

dienis and directions are these
Swedish Christmas Glogg

18 vz brandy

12 on redt wine

& clovea

3 oardamon seeds

otve-hall cup ralsins

1 cinnamon stick

6 or sugar

1015 blanched, sliced almonids

Open the cardamom seeds  and
tir in a eheesecloth sack with other

spices. Soak aplers and ralsios o
wine overnlght. When ready 1o
serve, add bratdy and Deat n an
lron pot. Have a litle grating or
tght=mesh wire net covering about
half of moulh of the pot. On this
piit the sugar and place over vl
Tiguid. Tenite liguid standing

i cave. of wn explosio
a ladle pour the burt !
the sugar, draining it thro
net back into the pot. ‘Wi
is dissolved, extinguish {la
placing lHd back on pt. At this
point add the almonda
hat

Wow'

Other Christmas-y drinks are bet-
ter known and s whole lot easter

and

and e

to prepare. The most popular of
thewe ia
Christmas Fgg Nog

oren eEEs

1 ql. heavy cream

1 gt of milk

3 cups powdered sugar

Eraled nutmey

T ot Jamalea rum

I quart whiskey

Beal speparately yolks and whites
of eggy, add half of sugar to yolks
while beating, and remainder of
wEnr W whites alter bealen very
I Mix e whilles and  yolks
ity in eream and milk, This should
be done the night before the an=

ticipated serving When ready fo
serve add whiskey (to tasted and
rum, #tr thoroughly, Serve very

cold with grated nutmeg In each
up. Makes 10 pliits
ot Mulled Wine

1 quart ¢laret

1 pint water

2 ol sURAT

Hall tap. whole cloves

1 ¢nnamon stk

1 aliced Inmon

Mix all ingredients in 8 pot and

» 'v lemon,

Hot Buliered Rum
4 ounces waley
3 ounees rum
1 tep. sugnr
Mall pat butter
Cloves, cinnamon,

nutmeg, olleq

Heat waler and aliee of |lemon,
bringing 1o boll, When balling snd
Augar and pour In prebeated oarthe.
eNWATe IR Fill small vhiweg.
cloth. bag with two cloves and half
stick of clnnamon, pernidt (o Hoas
In sugared waler, Add rum Mprin-
Kin fow gruins ol nulmeg Wilo muy.
Meal iby & hearth tie, pieiviabiy
until lguid sieales agaionm aides of
mug, Add butter and serve. «Makes
ons servingl
Num Punch

3 cups hot waler

3 cups suiar

3 oups tea infusion

& clips Ininon jules

# cups grapeliuit julce

1 cup pins

1-2 guarts ginger ale or fiea wa-
ier

4 o & guaris of rum

Boll sugar and watet five min-
utes. Cool and mix n frult Juices
and tea. Wihien ready o serve, amild
gingy, ale or sparkiing 1
three bottles of ruam L
betch. For second batch pour -
maipder of um. Berve from s
lnige pungh bowl with cake of lre
i 1. Makes approximately two ga

lone

gle Julce

wale;
oy fhr

(11

Glared Pineapple

Empty a can of alloed pliesppd
into & ahallows baking pan, ol
lowing sllees o overlap off Another
Place ovet heat or In
oven and stmmer 1 how
untll pineapple 13 almost transar-
et Oarmmish eenter of edch with a

very alow

ball steadily for 18 milnutes Straln glacesd chetry. Niee to serve In
and serve hot halves around the turkey or hao
L L Tl WA el o O N o~

120 N. 7th

The Lifetime Gift---

A PIANO
For CHRISTMAS!

Choose from the many lead-
ing makes in one of the larg-
est stocks in the Northwest.

TN TE RN N B WY

No down payment required. Just start
low monthly payments like remt, -

Louis R. Mann Piano Co.

Pheone 7182

Moot me downtown in Klamath Falls Frday svening, Decomber 2nd
Ol be there with the sleigh and some of the elves from my workihop
Ul turn the lights on at 7:00. foerybodys welcoms!

Santa

e
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