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Yndvtido SpiHis?
Tlwvo's All Kinds

And Menfs A Fvw
By HAI.K M AHHKOI (HI

Kxotic potions have 110 pliu-- at the (liscci'iiiiiif house-
hold bar tlurinjr (ho aoiimm ilrnmiicls.lU
libations, bt nitidty, dusty and lusty. .

Swedish ChristmitM Gloirtr, for instance, the manufac-
ture of which looks even toucher than thai of the cere-
monial eirtr noir.

According to experts, the lugre- -

dlenta and directions art these: lo prepare. The most popular of

r , . t H : 7
r- -

Hot Muttered Rum ,
4 ounces aster
I ounce rum
t Up. sugar
Half pat butter
Cloves, rlnnamnn, nutmeg, tllee

lemon,

Hrst water and sllr of lemoa,
bunging to boll. When boiling and
sugar and pour in preheated ssrih-eiiwa- re

mug. Fill small rhr-rlu- tl.

bag with two I'lovrs and half
stick of cinnamon, permit to float
111 sugared water. Add rum. Bprlu-kl- e

few grains of nutmeg Into mug.
Ileal (by a hearth ill, preferably)
until liquid alislrs against sides of
mug. Add butter nd serve. (Make
on serving),

Hum Fttnrtt
I cups hot water
t cups sugar
I cups tea infusion
4 cups lemon Juke
4 cups grapefruit Julr
1 cup pun. . pi Juice

quart ginger sis or fits as-
ter

4 to I qusrta of runt
Boll sugar and water five min-

utes. Cool and mix In fruit )ules
and tea. When ready to serve, aild
glngt, ale or sparkling water and
three buttles of rum for first
batch. For second batch pour In re-

mainder of rum. Serve from a
laige punch bowl with rake of Ire

' tea. pepper
1 T. poultry seasoning
1 to a cups tuikry stock or hot

water ,
Cut bread Into small rubes. Haul

filbert kernels in fat until lightly
browned, stlrlug constantly. Re-
move from fat. Brute onion and cel-

ery In fat until clear but not
browned. Remove from heat, add
seasoning and filbert. Mix. Com-
bine with bread and toss lightly.
Add stork until niolit as desired.
Stuffing should fall apart lightly aft-
er being pressed Into a ball and
should have a crumbly quality.

Tiny Filbert Tartea
Bottom layer:

1 cup sifted flour
'

2 T. brown sugar
H cup butler

Top layer:
1 eggs, slightly beaten
S cup corn syrup
' cup brown sugar
2 T. melted butter
1 lea. vanilla
2 2 cup chopped filberts
To make the bottom layer, mix

the flour and brown sugar, cut in
the shortening as for pastry. Pat
Into the bottom of a 7x11 Inch pan.
Bake In a 340 oven for 20 minutes.
Remove from oven and cover with
the top layer.

To make the top layer, mix the
Ingredients In the order given, beat-
ing well after each addition. Pour
on top of baked pastry and bake In
350 degree oven. 35 to SO minutes.
Cut In squares or diamond shapes
while still warm. Makes about 34
squares.

8alted Filberts
Mix 2 cups of filberts and 1 3 cup

oil In a trying pan. Cook over low
heat until filberts are lightly brown-
ed. 8tlr constantly. Remove from
pan and drain on paper. Sprinkle
with salt.

DwedLh Christmas (iliig
14 os. brsndy
II o. red win.
4 cloves
5 rardamon seeds
one-ha- lf cup ralslua
1 cinnamon stick
4 os. sugar

5 blanched, sliced almonds.

inrae is:
Christmas F.g Nog

Dosen eggs
1 qt, heavy cream
1 ql. ot milk

2 cups powdered sugar
grated nullum
1 oe. Jamalra rum
I quart whlokry
Brat separately yolks and whites

of rags, add half of sugar to yolksand..y"'!..".,. seeds
while beating, and remainder of

pVe . SoaVVplce. and raisin. lnl" h rSlnTU..... when rudv to stiff. Mix egg
Zd bfii 8.., In cream and milk. Till, should

dv a nd heal an
E f ulvl i don. ths night betor. III.

nel've."." "ft" 'half of mouth of tli. pot. On this "
ru B1'r thoroughly. verv

sugar and pUre over hot Bery.
Cld. lK.ilte liquid .standing clear cold nh grated nutmeg In each

It 'la l'. Makes approximately two gal-- 1

Ions.
ami with cuf- "" """"In ra.e.of alt explosion",

Hot Mulled Wina ladle pour the burning liquid over
the sugar, draining It through the
net back Into the pot. When sugar
la dissolved, rxllnaubh flame bv

placing lid bark on pot. At this
point add the almonds and serve
hot. ,

Wow I

1 quart claret
1 pun water
2 cup sugar
Half tsp. whole cloves
t cinnamon stick
t sliced lemon
Mix all Ingredients In a pot and

(i laird Pineapple ,1

Fmpty a . of sherd plnrapiau
Into a shallow baking pan. not al-

lowing slices to overlnp on another.
Plac over very slow heat or In
oven and simmer 3 or S hours, or
until pineapple Is almrwl trsn.mr-en- t.

Clrnlh center of each with a
glareed cherry. Nice to serve In
halves around the turkey or ham.

Other Chrlslmas-- y drink are bet bull steadily for 15 minutes. Strainn ter known and a whole lot easier and serve hot.

THIS, MY FINE FEATHERED FRIENDS, is the King of the Bornyard right now, but a bird 0$ elegant ot this Thomos Q.

Turkey has little time left in which to strut. He is strictly a K lamoth product ond will probably grace a fine Klamath toble
on Christmas Day. This bird was one of a flock ot the Mod oe Turkey farm, north of Merrill.

The Lifetime Gift

A PIANO

For CHRISTMAS!

Filberts Will Make Tasty
Cake, Bird Stuffing, Cakes

Bt Sad Cookie

There ta ry tint Oregon prod--

lk to dIuc here
H' nuts, rich, toasty filbert that

1 cup shortening
1 sup sugar
4 to J eggs
1 tea. vanilla or bandy
1 lb. mixed candled fruits
1 sup filbert, sliced
1 cup walnuts, sliced
81ft flour, measure, add salt and

sift again. Cream the shortening
well, then gradually add sugar,
beating until light and fluffy. Add
flavoring. Combine fruits and nut
with dry Ingredient and stir into
cake mixture.

Proceed a in the dark cake reci-

pe and bake 27S degre oven two
hours or until done. Follow direc-
tion for glazing etc, and keep
moist in the same manner.

Toasted Filbert Starring
(is-- ! lb. bird)

4 quart day-ol- d bread cubes. 1

lb. loaf)
1 eupe filbert, coarsely shopped

cup turkey fat or butter
H cup finely chopped onion
2 cups celery, chopped or diced
1 T. salt

grees, about 2 hours, or until
done. The rake may be tested by
pressing lightly with the finger. If
the cake springs back and does not
hold the depression it's done.

Remove the cake from the oven
and place on cooling rack and let
cool In the pan. If a (laze and
decoration are desired, arrange
while cake Is still warm. Heat hon-
ey and brush over the cake, then
deck with candled chemea or fil-

bert halves to iorm 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 in an air
tight container or crock. A piece of
cheese cloth dipped In brandy or
fruit Juic and wrapped around the
cake win keep it moist and help in
the mellowing process. Moisten the
eheese doth every week.

Want to know how much eake ttbis
mix makes it makes six pound of
eake. - '

Light Filbert Fruit Cske
2 cups enriched flour
4 tea. salt

Choost from tht many
makes In ont of tha larj-- it

stocks In the Northwost.

No down paymont rtqulrtd. Jim start
low monthly poymoMtt llko rout.

H cup molasses
1 lb. mixed candled fruit
2 cups seedless raisins
1 cup sliced candled orange peel
H cup sliced candied lemon peel
4 cup dates or figs, chopped
1 cup filberts, chopped
Combine mixed candled fruit,

raisins, orange and lemon peel,
dates or figs and filberts. Mix well.
Sift flour, measure and sift twice
with salt. soda, cinnamon, nut-
meg, mace and allspice.

Cream shortening and sugar wen.
Add whole eggs, one at a time,
beating well. Add molasses and
mix wen. Combine dry Ingredients
with eandled fruita and nuts and
stir into mixture.

line the baking pan with heavy
brown paper and grease It. Fill the
pan about 23 full with the mixture
and bake in slow oven. 275 de

go wonderfully la iruit cases, nuu-ing- s.

tortea, or served salted. It
would be a fine, elegant wind-u- p

to the Christina dinner.

Ifa tdm to make fruit cakes any-

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

Dark Filbert Frnlt Cake
1 cup shortening
Itt eup brown Mgs
I

os flow
1 tea. nk

tea. aoda
1 tea, etnnamon
H tea. nutmeg

tea. mac
h tea. allspice

- .. . ..... t

hms EL filsoii Wwm Co.
Phono 71 S2120 N. 7th
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Arrow "Par"
A Wide Choice

SPREAD
COLLAR

of

Holiday Gift Foods
and Candies for Your

Selection . . .
NATIVE OREGON

ft Wild Fruit Jams & Jellies

ft Exotic Imports
In attractive containers

ft Gifts of Christmas Delicacies
that are so absolutely "right"

ft Personalized Wrapping
No two packages are alike.

Widespreads have spread like wild fire!
Seems everybody likes this famous
Arrow collar style that looks so good
.with the Windsor knot tie I

Sanforized (shrinkage less than 1)and Mitoga cut for comfort
See the "Par" here today in regularor French cuffs. .

ft We Mail Twice Daily

The Pelican Cafe

mm jar
OPEN THE SAME

HOURS AS THE CAFE
722 Mala phon4

7 o. m. to 9 p. m.

Wjid ma downtown in Oilamaik Jalli JjJday swsuunq, Oujunbsih 2nd

9'U La thstfis with Iks. jdsdqh and Aome d$ ihs shaA front my wotkikop

9'U iuhn ihs UqkU on ai 7:00. vahtfhody'A wskoim!

733 Main St. Phone 3463
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