
HERALD AND NEWS. KlUMATH FALLS. OREGON PAGE NINETEENTHURSDAY, DECEMBER IB, 1952

Sweet Snacks For Holidays Home Extension Mews
short business meeting. Mr,
Oeorg Harper and Mrs. Jack

gave the demonstration on
"Aluminum Trays." Kleven trays
were designed and painted with
asphaltum. On Friday afternoon,
the group met at the same plac
and completed the trays.

The next meeting will also be
held at the student lounge Jan. 15.
The demonstration will be on "Ba
sic Tools."

MNDLEV HEIGHTS
Despite unfavorable weather,

there was a good turn-ou- t (or the
meetings of Llndley Heights Exten-
sion Unit held Dec. 10 and 11.
The making of aluminum trays was
the project. In addition a Christ-
mas party and gift exchange was
held. A new member, Mrs. Ruth
Johnson, 2B35 Wlard, was wel-

comed Into the unit.

OTI

OTI Home Exteaslon unit met In
the Student Lounge. Thursday, Dec
11, 10 a.m. Fourteen members and
two guests were present. After a

ARGYLES!
For' man . and
young men! Th I I
perfect, practical

laa,Bll!s'is

t0 '

;

HINTS
When you are preparing cooked

fruit, be sure to add a dash of
salt; It heightens flavor.

gift.

Hem's a reulpa for very
ly Jolly roll sort of cake with tlir
rich flavor of peanut butter and
ImiiumiM. It would be especially
nii'i) hi. the sweel snaok lor a party
mill It will give H "parly atmos-
phere" to any lunulwoii or dinner.

Jiifit orni thliiK belore we net to
Hie recipe, To nnikn Bill Unit

hold lomHhnr firmly, fol-

low liiatmutliiiis about the
cellophane wrapper. Hlloe

pliiwlici'ln (lint mid than rainovo
tlia cellophane from each nllco.
Very simple mid vrrv elfectlvo.

Hero's nil you need:

J'KANUT IIUTIKIt PINWIIKKLH
cup peanut butler

cup raspberry Jinn
1 Ulsp. margarine) '
3 noelcd bananas.
1 Ion I soil sandwich brcml,

lllrnd priiniit butter, Jinn and
nioigurlno with a fork until noil,
Trim crusts Hum lonf with very
shurp brend knlle. Cut 3 length-
wise slices t" thick.

Hprnid slices with the peanut but-
ter mixture.

Place 1 biiuujiit across end of
each, slice and roll up Ilka Jelly
loll. Bhcur olf bailanil ends, wrap
1'iioh roll In celloplmne.
('mil In refrigerator mull linn.
Hllce each roll Into ( plnwheel.
Hemove relloplinne. Muxes 18 pret-
ty plnwheols.

We can almost nmell plum pud-
ding and fruit cake In the ulr thone
days and hero's a type liult cake
that Ik so easy to niuke. You will
nolo It ioniums peanut und cit-
ron. NotliliiK complex about It.
And It It coiialii to be one of those
popular Item" for which you' will
hupplly take ninny "encores."

Chances are you have till the In-

gredients Hi your punlry now, ex-

cept possibly peiinula and citron.
Ho If you want to try thin really
clelighiiul cnk 'better put them
on your shopping lint right now

1Lemon custard sauce made
from a package of lemon pie and
filling mix Is delicious served
over Brown Betty or baked apples.

Serve both tea and coffee at a
large party. Place the tea service
on a tray with sugar, cream or
milk and lemon. Have the coffee
another container ot sugar and one
of cream.

Always wipe off the top of a can
of food with a clean cloih before
opening it.

VAN ORMAN'S
527 Main y

I'KANUT FRUIT C'AKK

l'ii cups margarine
tj cup milk

1 cup granulated sUKr
' j cup chopped peanuts
' i cup chopped citron
2 teaspoon baking powder,

nlfled with flour
Va cupa well allied flour

4 egg whiten

Cream the butter and miKiir. Blft
dry Ingrodleiits and add alternately
with the milk to tho crvuinod mix-lur-

Fold In egg whiles. Add
peunutn and citron bits which have
been flour-duste- Hake minuted
In a moderate oven; llavor Ic-

ing with lemon extract, and gar-
nish top with spill, peanuts.

The kids will love 'em, especially
during the holidays and you'd bet-
ter make some "extras'' because
Hop will be reaching lor them too.
Homemade doughnuts with peanut
candy bar topping. Sound goiKl?
They are delicious, easy to make
und quite liiexpennlvc.

What may very well please you
must Is the discovery ol peanut
oil lor ahortnlng and deep trying.
This amazing oil has a very high
smoke point, sq It's next to impos-
sible to acorch food In II. It does
noi retain llavor. Alter It cools,
strain it, and It's as good, as new
again for frying.

Here's a chance to try some-
thing really wonderful in, cooking
und at the same time tlx a de-

lightful treat (or the wholo family.
I'KANUT CANDY DONUTH

3 cups flour
, 1 cup sugar

, cup milk
1 eggs

1 tbsps. Peunut 01
i tsp. nutmeg
3 tsp. 'baking powder
i tsp. cinnamon

Vi tsp. salt.

Silt (lour, salt, baking powder,
apices together. Beat eggs well, add
milk, sugur and oil: stir Into dry
Ingredients which have been sifted
together, roll on floured board, cut,
and fry In deep peanut oil, very
hot, until light brown, remove and
lay on paper towel to absorb oil.
Make topping by melting chocolate
peanut candy bars In double boiler.
Cover cooled doughtnuts with melt-
ed topping which has been cooled
but Is still spreadable.

During the holiday season appe-
tites are hearty and sweets, par-
ticularly homemade cakes, have a
special attraction.

Yuu will love this rich, yet eco-

nomical Peanut Candy Molasses
Cake.- - Everyone likes peanuts, and
the combination (lavor ol peanuts,
chocolate and molasses has a popu-
larity that confectioners discovered
long sgo.

If you want to "lake the cake"
around your house, (or making a
marvelous dessert here's all you
need to do. t

PKANLT CANDY CAKE

Cup shortening
1 cup sugar
1 egg

1 tablespoons molasses
2 cups Hour

teaspoonful baking powder
3, cup sour milk or buttermilk

1 teaspoonful soda
1 teaspoonful vanilla

Cream shortening and augsr to-

gether Add molasses and well best-e- n

egg. Slit Hour, measure and
silt again with salt and baking
powder. Add alternately with sour
milk In which soda hasr been dis-

solved. Add vanilla. Pour Into two
cake pans. Bake 25 to 30

minutes In a 350 F. to 37S F oven.
(For the Filling I

1 cup chopped peanut candy
bara or peanut brittle . .

1 cup whipping cream or evap-
orated milk.

Chop the candy bars Into small
bits. Whip the cresm or evaporated
milk. Mix In the chopped candy.
Use for filling and frosting.

EACH NEW HOLIDAY SEASON adds its own measure of traditions for every family. The festive feast is the natural climax

of such an occasion. Add new lip to the holiday bird with this deliciously different stuffing. It's made light and fluffy with

the addition of crumbled shredded breakfast food. Use one pound of pork sausage meat, I cup chopped onion, IVi cups
chopped celery, Vl cup chopped parsley, Vh quarts cubed bread, 12 shredded biscuits, crumbled, I tablespoon salt, Vi tea-

spoon pepper, 2 tablespoons milk, poultry seasoning to taste. Brown sausage meat and onions, add celery and cook until ten-

der. Add to remaining ingredients, toss lightly. Stuffing swells lightly in cooking so pack lightly. Will stuff a 12 pound bird.

XMAS SPIRIT

forget to tuck in that sprayDelicious Christmas Breads Easy
One of the many nice things rise until doubled In bulk (about . AAnl1, hours). Stir down and add

buttered bowl, cover closely, and
set in a warm place until doubled
in bulk (about 2"2 hours). Then
stir in rest of flour, turn out on

about the Chrsllmas season Is the
fragrunt, delicious fruit breads
thai many homemukers bake each

citron. orange peel. cherries,

of holly or evergreen in the pack-
age sent to your city cousins and
apartment dwellers who in par-
ticular will appreciate a snack
from your kitchen. Don't hesitate
to give an attractive box ol candy.

raisins, currants and chopped nuts.
floured board and knead thorough-Fill into greased Muted ring pan.

Let rise until doubled in bulk and.ly until smooth and elastir. Knead
in cardamon. citron and raisinspufly. Bake in moderate oven

315 F. about 3S minutes. Ice with made with plenty of butter, a fruit
cake, steamed pudding, nuts, jelconfectioners sugar Icing and rtt

ilWtM Notes!
. MILLS PTA

By Mra. Jamea M. Barnea
The monthly meetlnK of Mills

Pl'A wan held In the auditorium
Wednenduy, Dec. 10th, 2:16 p.m.

Flrnl on the proiirnni wan a lu-al- e

claHn demonstrated by the
fourth grades under the direction
of Madeline Adler. The group aang
several selections Including some
Chrlalmiia carol.

The talented, children of Mr. and
Mm. il. K. hlspham entertained
the group with Chrlatmaa munlc.
Jean Hay wan piano accompanist
for her brothera, Joe with the vio-

lin, and Ulck, with the flute.
The group waa pleased with "The

Chrlatmna Message," given by Rev
Dsvld Barnett Jr.

A ahort business meeting fol-
lowed with Mra. Clifford Kenyon,
hecretary rnnducttng In the

of Mra. Arthur Anderson,
President.

The membership drive under flie
leadernhlp of Mrs. Leonu Btrark
waa a success with a total of 406
membera. Room winnera ot the
contest were Mr. Hardin and Mra.
Elliott.

Room count waa tied In the low-
er grades by Mrs. McLIn and Mrs.
Klllolt and won by Mr. Long (or
U)e upper giudes.

Following the meeting a tea waa
served In the cafeteria by the 4tn
grade mothers. . . ;

lies, pickles, Christmas bread or a
fresh dressed hen. These are gifts

KLAMATH TALIS CREAMERY
Bern ef CRATER LAKE Dairy Product

full of country goodness and blessed
wun tnat personal touch.

little at a time. Total time given to

kneading should be at least 15

minutes. Replace in buttered bowl,
cover, and again let rise to double
In bulk. Turn out onto (loured
board and again kn?ad down. Di-

vide into 3 equal portions, shape
in loaves and place in buttered
loaf pans. Cover and set in warm
place until slightly more than
doubled in bulk; then slash each
loaf 3 times across the top and
brush with melted butter. Bake in
a moderately hot oven 375 F., for
10 minutes: then reduce to 300 P.,
and bake 40 to 50 minutes longer.
Remove to cake racks and cool.

sprinkle with chopped nuts.
NORWEGIAN TEA BREAD

(Makes 3 loaves)
2 cups milk
I eup butter
1 cup sugar

'.it tsp sail
1 cake compressed yeast
9 cusps sifted flour
2 tsp. ground cardamon

'.i cup finely sliced citron,
packed In cup .

'i cup raisins
Scald milk; add butter, sugar

and salt and cool. When lukewarm,
crumble-- yeast Into milk mixture
in mixing bowl. Add 4 cups of
the sifted flour and beat until
smooth. Pour into a large clean.

year. They are grand to have on
hand to serve the many guests who
drop in to extend season's greet-
ings. A platter of buttered sliced
Chrlstnas bread served with hot
eolfee or eggnng will assure your
guests that they are genuinely
welcome! ,

Looking for a nice way to say
thank you to a neighbor or friend
for several favors she has done
for you recently? Take her a pan
ol Christmas fruit bread for Christ-
mas morning breakfast. Its a won-

derful way to reaffirm an old
friendship or make a new onel

KNGI.ISII FRl'IT KINO
1 package yeast, compressed

or drv
cup lukewarm water

" '' cui milk
' cup butler

t4 cup sugar
j tsp. salt
1 egg, beutrn

. Vi cup sifted flour
. 2 TbP. chopped citron
, 2 Tbsp. chopped orange peel

l,4 cup chopped candied
cherries

i cup raisins
V ' Clip currants

' l't cup ehopped nuts
Bofien yeast in lukewarm water.

Scald milk. Add shnrtnlng, sugar
and salt. Let cool to lukewarm.
Add softened yeast and egg. Mix
well. Add flour to make a rather
stiff batter. Best until smooth. Let

M i

(You can play a wonderful new

i ?r aay
Hammond Chord Organ after Just
a few minutes explanation even
though yon never played a note onMcGregor

SPORT SHIRTS
JACKETS

DON'S
6th ond Main Phone 6520

FOR

HER...

any instrument before. What won-

derful home enjoyment far the win-

ter eveninrs ahead. A few dollars
deposit now will hold a chord
organ for Christmas. LOUIS R.
MANN PIANO CO, 120 N. 7th, Ph.
7182.

Want a new spread for crackers
to serve with tomato Juice or some
other first-cour- beverage? Put
creamed cottage cheese through a
sieve so It's smooth and blend with
a small can of deviled ham. Sea-
son with plenty of Worcestershire
sauce, aalt nd freshly-groun-

t

t.
- V ' y I v

t Ann and Joe's new little girl makes
the perfect gift for sis's Christmas!

InMIXMASTER

0C

Joan Palooka
: vSolv tvory i

':
' '.'; mixirvg probUm
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N
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(copyrighted by Ham Fisher)

14 inches

tall 5
Smells like a baby fresh from a bath-inerr-

Listen to her coo!

Here she is . . the champ of
Toyland! Irresistible Joan Palooka,

tree-sid- e favorite for any girl's jv!

Christmas! She's loveable! She's washable, jj
and her smooth latex skin smells

like a baby fresh out of a bathinette! V

n- - mm watt Now, for the first time, a doll that
smells like a freshly bathed baby!

Only

3 DOWN

Your favorite slip now in

NYLON TRICOT
in all its loveliness just 5"

Idvishty iced with Nylon lace ond shirred net

insertion. Washes in seconds. Drips dry

In minutes. The famous Rhythmese Bias Band

like a dream. White, pink, soft blue. Sizes 32 to 40.

She'll like her gift more

if it comes from Long'sl

Open Friday Evening

fits' -- ,.S0

a
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BATHE HER! her smooth
Latex body ii filled with
soft foam rubber!

FRESHEN HER with John-

son & Johnson soap ond

powder, included with doll!

DRESS HER in her fancy
Organdy dress, training
pants, slip, ond booties!

Marvelous, new features for higher, lighter cakes
creamier, fluffier, mashed potatoes. Both beaters and
bowls turn at correct, uniform speed. New Bowl-fi- t

beaters shaped to fit both side and bottom of bowl.
.Your hands are always free to add ingredients. Com

plcte with automatic juice extractor,

VERN OWENS'

Cascade Home Furnishings

5 3
Store Hours: 9:00 a.m. to 5:30 p.m.

124 No. 4th v Ph. 8365 719 Main
133 So. 8th Phone 5188


