THURSDAY, DECEMBER 18, 195

2

Sw;et Snacks

Hore'y a roclpe fort m vary prol-
Ly Jelly voll sort of oake with Lhe
el Navop of peanut butler and

-

LTI o W owonld . be  especinlly
el s g sweel snnok Top s party
ot A will give & “pacly simos

Ihere' o uny lingheon or dinner,
Just one thing before we gel (o
the rogipe, ‘To anoko sure thint plive
wheely hold togethey fenly, ol
low (ostroetlonn wboul U wells
somling wellophane wrapper, Slico
Dinwheels st kil then  rednove
the pellopline  (rom  each  sllce,
Very slmple and very effective,
Hore's pll you need:

FPEANUT BUTTER PINWHEELS
I3 eup pennut bitter
Uy cup runpberry jum
I Lbsp. e g
A peoled banenae,
1 1oWl yoft snndwich browd, uns-
Fliced,

Blend  peanut  butter, Jum and
mrgaring with s lork untl] wolt,
Trlm crusts (rom lonf with. yory
shurp brewg Konlle, Cut 3 length-
wine slicen 14" thiek,

Hpread sliges with (he peanut but.
tey mixture

Plege 1 bunuwng  aoross end ol
each slloe and roll up ke Jolly
toll, Bhear off binape ends, Wrap
euch roll n sell-pealing eellophnne.
Chill in relplgerator unul  firm.,
Bligg ench roll Inte 8 pinwheels.
Remove cellophane. Makes 18 pret-
1y plowhpols,

We can wimost smell pluim
ding and frull cake in e air theoe
dayn and here's o type frult cake
that I8 s0 easy tp make, You will
note W conteing pesnubs amgd ell-
ron,  Nolthing  complex  about It
And At i eortaln to be one of thoke
popular llerms for which you' will
hupplly tike many “‘encores'

Chanees are you have sl the In-
wrodlents 0 your pautry now, ox-
copt possibly pennuts and  cltrop,
Ho i von want 1o Wy this venlly
delightinl oike—"botter puy  them

on your shopping list right now

MILLS PTA
Hy Mrs, James M,
The monthly meeting of

Barnes
Milly
PTA was held In the auvditorium

1oth, 2:16 p.m

Wednesdny. Deo
F

wie clasy  demopnstrated by the
fourth grades under the direction
ol Madeling Adler, The group sang

¥ severnl selections ingluding some
Christinias carols

The talented, children of Mr, and
Mrs, H. K. Blopham  entertained
the group with Christmar musle,
Jean Ray was piano accompanist
for ber brothers, Joe with the vio-
ln, and Dick, with the flute,

The group was pleased with *“The
Christimas Message,” given by Rev
David Barnelt Jr.

A short business  meeting  fol
lowed with Mrs, Cllfford Kenyan,
secretary conducting In the ab-
setice of Mra. Arthur Anderson,
President.

The membership drive under the
lenderahip ol Mrs. Leons Strack
wan & sueccess with a total of 408
muembers, Room winners of the
contest were Mr. Hardin and Mrs,
Ellion

Hoom count wias tied in the low-
ot grades by Mrs, McLin nnd Mrs
Elliott and w by Mr. Long

the upper gric
Following the meeling a tea was
nerved in the cafeterin by the 4in
grade mothers,
s

Want a pew spread for erackers
to serve with tomato julce or some
oiher [irst-course heverage? Put
crenmed coltage cheese through a
Nieve 8o JU's smooth snd blend with
n oamnll gan of deviled ham, Bea-
son with plenty of Warcestershire

Eauee, sall sng fe=xhly.ground pep- | milk, Mix in the chopped candy.|Add softened yenst

et

L O

rat on the program was o' - |

for |

For Holidays

FEANUT FRUIT CAKE
1% cups margaring

Yo cup milk

1 cup granulated sugor

Uy gup ehipiped  peaniis

1y uup ehopped citron

2 ennpooy  beking  powder,

mifted with flour

Ay cupu well sifted Nouy

4 vig whiten

Crenm e butter and sugnr, 80
dry Ingrodienty wig ndd aliérnntely
with the milk to the crogmed mixe
ture,  Fold o egg whillen,  Add
peanuts and ellron bits which hnyve

oen Hour-dunted, Bake 46 minutes
In & moderate oven; fHavor e
Ing with lemon extrnel, npd gor-
iy top with aphit pednuls

The kids will love "sm, expeolnlly
durling the holidpys—antl you'd bet-
Loy mnke nome oxtras’ becpuse
Pap wil) be renching (op them Lo
Homemnde doughnuity with peanyt
candy  bar topping. Bound  good ¥
They are dellelous, eiry to make
inh(l qulte (nexpenslve |

What may very well ploase you |
lmu..[ W the dipcovery of peanut

oll for whorining wnd deep [rying
| This smnging oll hapg a very high
smoke point, wg It's pexi to Impos-
[!-Illin Lo weorch foud in L It does
nop retain avor, After 1L cools,

stradn it and §t's as good as new
ngein fop frylng, |
Here's a chance to Lry some-|
|1I|I|=u renlly wonderful i conking
ung at the sume Hme [x o« de-
Hghtiul treay for the whole Tamily

PEANUT CANDY DONUTS
3 cups four
I cup sugns
Vs elp milk
d egle

2 Wby, Poeanug
by lap, nutimeyg
3 tap baking powder
Ve lap, elonumon
by Asp.  malt

(]

Bty flour, sall, baking |.mw:|vr.|

aplees together, Beat s well, ndd
milk. sugnr and oll; atir Into dry
Ingredients which have bren sifted
together, roll on foured board, cut, |
and Iry in deep peanup oll, yery
hot, unthy lght brown, remove and
luy on paper lowel Lo absorb oll
Make topplng by melting chocolate
peanut candy bars in double boller,
Cover cooled doughtnuts with melt-
ed topping which has been cooled
| but 15 still spreadable,

During the hollday season appe-
| tites mre hearty and sweols, par-

| Heularly bomemnde cakes, have a
| special atirnction,

| You will love this rich, yet eon-
| nomical Peanut Candy Molasses
| Cake. Bveryvone lkes peanuts, and
| the combination flavor of peanuts,
{chocolite and molasses has & popu-
| larity that confectioners discovered
LIong g0

| I you want o “tike the cake
nround your house, for making a |
| marvelous dessert here's all you
need to do.

PEANUT CANDY CAKE

13 Cup shortening |
1 cup sugar

1 egg

3 inbiespoons molanses

2 eups  tlouy

14 tenspooniul baking powder
i, otp sour milk or buttermilk |

1 teaspooniul soda
1 teaspoonful vanilla

| gether Add molasses and well heat-
fen egg. SUt flour, measure and
st agnin with saly and baking
powder, Add alternately with sour
milk in which sodn has béen dis-
solved. Add vanilla, Pour Into two
B-lnch cakg pans. Bake 25 (o 30
tminutes in a 360 F. to 378 F oven
{ (For the Pilling)

1 cup chopped peanuy candy

Cteam shortening and sugar (o-|°

bars or peanut brittle
1 cup whipping cream or evap-
orated milk
| Cheap the candy bara ine small
| bits, Whip the cream or evaporated

Use lor filling and frosting

Only
s
5 DOWN

plete with avtomatic juice

124 No. 4th

Solves every
mixing problem

Marvelous, new features for higher, lighter cakes—
creamier, fluffier, mashed potatoes. Both beaters and
bowls turn at correct, uniform speed. New Bowl:fit
beaters shaped 1o fit both side and bowtom of bowl.
Your hands are always free to add ingredients, Com-

VERN OWENS'

Cascade Home Furnishings

extracior.

HERALD AND NEWS, KIMMATH FALLS. OREGON

EACH NEW HOLIDAY SEASON adds its own measure of traditions for every family. The festive feast is the natural climax
of such an accasion. Add new zip te the holiday bird with this deliciously different stuffing. |t's made light and fluffy with
the addition of crumbled shredded breakfast food. Use one pound of pork sausage meat, | cup chopped onion, 1V2 cups
chopped celery, V2 cup chopped parsiey, 2'i quarts cubed bread, 12 shredded biscuits, crumbled, | tablespoon salt, V2 tea-
spoon pepper, 2 fablespoons milk, poultry seasoning to taste. Brown sausage meat and onions, add celery and cook until fen-
dor. Add to remaining ingredients, foss lightly, Stuffing swells lightly in cocking so pack lightly. Will stuff a 12 pound bird.

Delicious Christmas Breads Easy

XMAS SPIRIT .

Don't farget to tuck in that spray
and ©f holly or evergreen in the pack-

One of the many nice  things rise untll doubled {n bulk Cibout |buttered bowl, eover closely, |

nbout the Chrsitmns neason la the (11, hours 8ilr down and add | set tnog warm place untd doubled | gge sent to your city cousins and
!';..:'t.m'., delicious  frult  breadscitron,  orange ]il‘l.‘l_] :'hr':-'ll;‘. in bulk I“'FJ::: i:]:!flrholl:lrr“-nu.ll:hzg apartment dwellers who in par-
that nany Bomemoakers bake ¢hol aisins currants and chopped nuls. | stiy in rest of " n tieu) wi eclat

year, They wre grand to have on|Fill inlo greased tluted ring pan, |floured board and knead thorough- |’ E Il spprecisie i :fnn“
hand W serve (e maby guests who | Let rise until doubled in bulk and Iy unti] smooth and elastic, Knead |from your kilchen. Don't hesitate
drop In tn extend  senson's greels lpufly, Bake in moderate oven|in cardamon, citron and Tl\""llm A (to give an aiiraciive box of candy.
ings. A platter of buitered sliced 315 ¥, about 35 minutes. Tee with|litle ata time. Talnl time given 0| piog . with plenty of butter, a fruit
Christinas beend served with  hot |confectioners  sugar leing  and kneading should be at least 15 :

! ; ke, steamed pudding, nuts, jel-
minutes. Replace i bultered bowl, | C8% d

|cover, ana again let rise to double |}es, pickles, Christmas bread or
lin’ bulk. Turn out onio {floured |{Fesh dressed hen These are gilts
| bosrd and again knsnd down, Di-|full of country goodness and blessed

coffes or egynog will nesurs your
guests that they are genulnely
weltome!

isprinkls with chopped nuts,
NORWEGIAN TEA BREAD
(Makes 3 lomves)
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Home Extension News

LINDLEY HEIGHTS short  business  meeting, M
Despite  unfavarable  weather, | George Harper and Mrs, Jack Las
there wag o good turn-out lor the | CGrande gave the demonstration on
meetings of Lindley Helghta Exten- | “Aluminum  Trays” Elaven trays
slon Unlt helg Dee. 10 and 11 | were denlghed and  palnted  with
The making of nluminum treys was | saphaltum. On Friday afiernoon,
the project, In addition s Cheist- | the group met at the same place
;mltl\ |i;:l5' and @it l'm‘.l;;nue will-‘ and completed the frays,
1eld, new member, Mres. RUth! - mhe nost meeting will alse be
dohnson, 2536 Wiard, was  wel| hald ai the student lounge Jan. 18.
comed Into the unit, The demonsiration will be on *"Bas
5 sle Tools.”
o1 [
OTI Home Exteridon umit met in
the Bludent Lounge, Thursday, Deo
11, 10 woan, Fourteen members and
tWa guesls were present, After a

HINTS

Wheli ¥ou are preparing cooked

ARGYLES!

| For men . . . and
young men! The

perfect, practical

qift

frilt, be sure o ndd a dash of L
sult: It helghtens flavor, s
Lemon custird sauce — made 1 pair

Irom a package of lemon pip and
fiiing mix in deliclous served
over Brown Betty or baked apples,

Serve bolh tea and coffee at a
lurge party. Place the lea service
on A tray with sugar, cream or
milk, and lemon, Have the coffee
another contalner of sugar and one
of cream.

VAN ORMAN'S

527 Main

Always wipe off the {op of a can
of food with a clean cloihh before
| opening It

rful
Wondo Fri

FULLY GIFT-WR
BEALTAOY FOR MAILING

CHEE

Looking for a mnice way to nny | B pith e
thank you to a nelghbor or friend | 1 :';::i h:i‘l:ltﬁ' vide into 3 equal portions, ahape|With that personal touch.
for several [nvors s} hay done | 1 cup sugar lin lonves and place In  buttered
for you recently? Tako her s pan | 1y tap, salt loaf pans, Cover and set in wnrm |
of Christmas {relt brend for Christ. | 1 ohke compressed yeast place until slighlly more than|
muay morning breakfust, Tis o won. | 9 cusps silted flour doubled In bulk; then slash each .
derful way to realfinm op ol | 2 tsp, ground cardamon lonf 3 Hmes across the top and
Iriendship or make a new one! | 1, rup finely siiced citron, brush with melted butter, Bake in|

n moderntely hot oven 375 F., far!
10 minutes; then reduce to 300 F.,
and bake 40 to 80 minutes longer.

ENGLISH FRUIT RING |
puckage yeasl, compressed |
or. dry

packed iy cup
'S cup raisins
Scenld milk: add buiter,

SUgAr

1 2 1 1 1 B T A

1, cup lukewarm water | ang salt and coo), When lukewarm, |“"7‘“""-' to cake racks and cool.
‘15 cup milk lerumblo yvenst ioto mile mixture | ———
\{ cup butter o nting bowt, Add 4 cups of | AR
Ly Colp BURur [the sifted flour nnd beat untll - 1
‘. fup, malt | imooth, Pour into n large clean, You can play a wonderful new
I egg, boulen | Hammond Cherd Organ after just|
1Yy fi_l;'l"n“l“l'd "';‘” a few minutes explanation even
2 sp chopped cliron 7 -
2 Thap, chopped orange pecl MCGREG oR | though you never played a note on
' 1, cup chopped candied any Instrument before. What won-
chirries ™ lRTS derful home enjoyment for the win- |
{4 cup “‘“_En"r SPORT SH ter evenings ahead. A few dollars FOR
S e TRn's e JACKETS deposit now will hold a chord

Yy eup ehopped  nuts

Boften Veist in Jukowarm water orkan for Christmas, LOUIS R,

HER...

Seald milk. Add shortning, sugasr 1 MANN PIANO CO,, 120 N, 7th, Ph,
and sall. Let conl to lukewarm. 182

and eope. Mix -
well. Add flour to miuke s rather | 6th and Main  Phone 6520

|

sty batter, Beat untll simooth, Let’

SEARS

ROEBUCK AND CO.

Ann and Joe's new little girl makes
the perfect gift for sis's Christmas!

Joan Palooka

dolls

(copyrighted by Ham Fisher)

14 inches 5 9

tall
@ Smells like a baby fresh from a bath.
inette. Listen to her coo! .

Here she is . . the dell-weight champ of
Toyland! lrresistible Joan Palooka,
tree.side favorite for any girl's
Chrisimas! She's loveable! She's washable,
and her smooth latex skin smells

like a baby fresh out of a bathinette!

*F.

Your favorite slip now in

Now, for the first time, a doll that in/olf Mg iovelingss

smells like o freshly bathed baby!

BATHE HER!
Latex  body
soft foam rubbuer!

FRESHEMN HER with Johp
wn & Johnson soop ond
powder, intluded with dalll

o8 gowe monsy back” SEARS

DRESS HER
o Orgondy  dress,
pants, slip, and boaties!

her fancy
training

har smooth
filled  with

in
"

9:00 a.m, to 5:30 p.m.
Phone 5188

Store Hours:
133 So. 8th

R L L L 2 5 T P T 6 1 5 9 T P 7 R 5 1 9 5 1 T S

NYLON TRICOT

Lavishly iced with Nylon lace ond shirred nat

fits like o dream. White, pink,

She'll like her gift more

if it comes from Long's!

Open Friday Evening

just 595

insertion, Washes in seconds, Drips dry
in minutes. The fomous Rhythmesa® Bios Band

soft blve, Sizes 32 1o 40.

719 Main




