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New Potatoes
No. 300 Tin 29C

Nothing smells as Rood In the
baking or tastes as Rood Ui the
eating as gingerbread In cold
weather. And gingerbread home-

made gingerbread can take on
enough different guises to b ex-

citing everytime you serve It. It
can be newly baked to eat still hot
In the hand with butter. It can be
warm and topped with cold
whipped cream or hot lemon sauce.
It can be layered with fruit as a
shortcake. And for your very extra
special company occasions, you can
make the gineerbread also very
extra special. Here's a suggestion
lor a really exciting dessert dish.

Almond Meringue Gingerbread
Gingerbread Mixture

Vt cup shortening
V cup su?ar
2 egg yolks

s cup New Orleans molasses

l'i cups sifted enriched flour
3 teaspoon ginger

?2 teapoon cinnamon

teaspoon baking soda
!j cup boiling water

Topping:
I egg whites
6 tablespoons sugar
't teapoon vanilla extract

2 cup blanched almond meals,
cut In long shreds

Cream together shortening and
sucar. Add egg yolks and beat
well. Add molasses. Sift together
flour, ginger, cinnamon, salt and
baking soda. Add to creamed mix-
ture and mix well. Quickly stir in
water and beat smooth. Line 8 by
8 by 2 pan with greased waxed
paper; pour In batter. Beat egg
whites stiff but not dry. Gradually
add sugtr. beating constantly. Add
vanilla extract; spread over cake
batter. Sprinkle with nut meats.
Bake at 350 F. (moderate ovem
35 to 40 minutes. Increase neat last
10 minutes to toast almonds If

necessary. Makes 8 to 10 servings.
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Fruit Cocktail
LIBBY'S OQ
No. 2VTin 37 W

Ring in the New Year with

the bell ringing values in

fine foods that fill every
department of our eosy-to-tho- p

market. Foods for the

holiday feast . . . foods

for the holiday parties . . .

foods for breakfasts,
lunches and dinners are all

featured, at low, low prices
that make Emil's "FIRST
FOR SAVINGS IN THE

NEW YEAR." And remem-

ber you'll save right
through , '52 because we

pledge ourselves to con-

tinue our policy of making
EVERY PRICE A LOW

PRICE EVERY DAY.

PINEAPPLE
Dole Ukulele OQf
No. 2'Tin V7W

Start The. New Year Right 25' ione yi
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SUGAR
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CHEESE
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With Tantalizing Menus
dium-size- d onions (sliced). 4 cupsNew Year's is the time for all Hunt's

PEACHES
Sliced or Halves Ofl.
No. 2Vi Tin d&OW

Golden Crest
4 Yellow Cubes lb.

Mannings
2 lbs. Tin $177 1 lb. Tin

Borden's American
Hi lb. Uof

ALL PURE
Toll Tin 2 for

7
59'J

hot water, 'j cup nonfat dry milk
solids, 4 tablespoons flour. 1 bouil-
lon cube, 4 teaspoon vinegar.
teaspoon Worcestershire sauce,
one package wide noodles.

Method: Dredge pork thoroughly
in combined flour, salt, peoper.
sage, and garlic powder. Melt short-

ening in skillet. Brown pork on all
sides. Remove meat; saute onions
until golden brown in the same
shortening. Return meat to skillet:
nid hot water. Cook, covered.
over low heat until pork Is tender,
about 45 minutes. Strain liquid.

pood friends to get together. . the
time for reminiscing ... for looking
(head and what better way than
to gather friends around the fes-

tive board. The following recipes
should help you.

NEW YEAR'S DAY PARTY
Egg Ncg. Canapes.

Maraschino Fruit Cake (Unbakedl
MARASCHINO FRUIT CAKE

Ingredients: 1 pound graham
crackers or zwieback or vanilla wa-

fers. 1 :i cups drained maraschino
cherries, i pound dried figs, l'j
cups walnut meats, ?s pound s,

1 tablespoon milk. 1 pound
seedless raisins, l's cups heavy

Dole

PINEAPPLE
juice 9Qr46 ox. Tin

Prices effective

thru Monday,

December 31st

Girard's
8 ox. BottleFRENCH DRESSINGStandby

ORANGE
JUICE OQ
46 ox. Tin --WW

Measure and add water to make
'4 cups. Pour into deep saucepan,
Sprinkle combined nonfat dry milk
and flour .over the top of liquid.
Beat with rotary beater until just
blended. Add the bouillon cube, vin-- .
egar. and Worchestershire sauce.
Cook over low heat, stirring often.
until thickened. Combine with meat
and onions. Pour over drained noo-

dles which have been cooked ac- -'

cording to manufacturer's direc-
tions. Serve hot. Makes 6 servings.
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cream.
Metnod: Roll graham crackers,

zwieback or vanilla wafers Into fine
crumbs. Cut cherries into eighths.
Chop figs and walnut meals. In a
saucepan, combine marsamaHows
and milk; place over low heat and
continue stirring until marshmal-low- s

are almost dissolved, stirring
constantly. Remove from hCEt end
continue stirring until marshmal-low- s

are dissolved. In a large bowl,
mix crumbs, maraschino cherries.

Tomato Juice
Del Rogue Or.
46 ox. Tin dtJCAdd a variety of vegetables to

a beef, veal, or lamb stew; Good
choices are snap beans, turnips,
peas, carrots along with potatoes.
Or omit the potatoes and cook and
mash them separately; serve the
stew over them.

! CANAPEI

iigs. walnuts, marshmallows, and
raisins. Beat heavy cream,, until
stiff: mix thoroughly Into crumb
mixture. Line a 10'i x h

glass baking dtsh with waxed paper.
Press fruit cake mixture Into bak-

ing dish with back of sooon; smooth
surface and cover with waxed pap-
er. Place in refrigerator overnight.
Remove from pan and cut into thin
slices when ready to serve.

EVENING SNACK
Cheese and Cracker Platter
Fresh Fruit
Cereal Nut Clusters
Beverage

CEREAL NUT CLUSTERS
Ingredients: One package

semi-swe- chocolate pieces, 2 cups
crisp corn puffs or ready-to-e-

oat cereal or d rice ce-

real, ','2 cup salted peanuts.
Metnod: Meit chocolate In top of

double boiler over hot, but not
boiling water. Stir occasionaly as
it melts. Remove from beat. Gently
stir in cereal and peanuts. Drop
by tcaspoonfuls on to a greased
cookie sheet. Let chocolate set be-
fore removing from cookie sheet.
Hakes about 30 clusters.

FAMILY DINNER
Pork and Noodles
Chopped Kale
Fruited Gelatin
Diced Carrots "

Bread and Butter
Beverage

PORK AND NOODLES '

Ingredients: 1 pound lean pork
(tenderloin or shoulder) cut in

pieces, 3 tablespoons flour, 2

teaspoons salt, lk teaspoon pepper,
dash of sage, dash of garlic pow-
der, tablespoons shortening, 3 me

Musicale

When friend 1 get together for an
evening of unrehearsed vocalizing,
they will enjoy a light snack such
as this.

Spread potato chips with mixture
of cream cherse and Blue cheese;
sprinkle with chopped pinley.
Serve with sparkling OLYMPIA
Beer, 'TOURS TO ENJOY."
P. 5. And to insure against being
caught short, buy Oiympii by the
case . . . it's economical, too.

B 3'i ox. Gl.

I h?L. 43c a IMMl ji "anpiS8
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1 1 M W H White, lb. 0C MCove Cut from lightQOr I B Pork ChPs 59cJ 430X Tin " h m potatoes m
Wk Diamond Wt US No. 2 Klom. Goms, 50 lb. sack leOlu PLCKLEL I m 5llced Bacon

quaiity ,b 45(1 i m oman-aut-
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I S44C I I Morrell's

Picnic
Pride,

Shoulder
Short Shank

Hams, 39c 1 I ADDICC
25c iWf'

1 525 1 m RVr"""'- - .we 1 B sweet'potatoes I
m Bread & W$ ' no fuss, no muss. lb. &g All YAkiC M
S Butter hf H f Wo have a smoll shipment of Wffl ' J

15 ox. Jar SMALL FRESH TURKEYS , E M Extra Fancy Hand Picked, 2 lb,. 33C
1 OLIVES ' 1 KVfy&Z Emil's Markets guarantee our beef to bo aK ANRrRRIFS K? IS Libby's Federally graded "Good" or bettor .. . M ffim M

i Spanish V,iCfy' 2 lbl'I Wm .

I

14 ox. Bot. I SUNSHINE MARY ELLEN ROYAL CLUB

1 I Strawberry CRANBERRY
V7

HI-H- CRACKERS MAYWOOB. RIPEi6 33r preserves SAUCE 0UVES
Food Uf 1 - 12 ox. 41
11 ox. Bot. Ii mom--

SPY CRARS No ' To,, c' Tin cs--Cl9c 1 - 29c
2-lb

79c iV - &3

S 38c I s I 3 M

Symbol of Hospitality
Olrmpia ktwlna CoOl,rrpio, Wl, .
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PEAS 25c12 ox. Pkg

SPINACH

lAC 23c

Peas & Carrots

T 25c
LIMA BEANS

Baby Green C
12 ox. Pkg OOC

Cut Green Beans

10 ox. Pkg AtW

CAULIFLOWER

l0C 29c

BROCCOLI

PhT.--: 29c

CORN
Golden Sweet

Whole Kernel an
10 ox. Pkg 5C

Strawberries
Slieed dlr12 ox. Pkg

RASPBERRIES

39c

ORANGE JUICE
Old South
6 ox. Tin dCdtC

? --Htartv Meals

in a IURRy !

The "mokinas" of vour

tastempting casseroles, stews or
1 soups ... or let family-favori-

; S "solo" nlnin.
buttered or in a zesty sauce.
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Economical, delicious, healthful, nourishing ... 10 moB Maraschino ill 9 1

4ox bo. iyroy lo prtpan. ASK YOUR GROCER for these
Porter products, toot Spaghetti, Soladettes,
Macaroni, Sea Shells end I 8 iHMMa

mB8mmS25B8, 1.7!


