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Old Southern Dishes
s\Find Favor-Good Cooks

Christiian I the south 1y a Co-
londabdinyy eolobration with Javish
decorations, Yule logn, white Iiht-
g,  Hreworks, chureh ' services,
carollng wnd sumptusus (rnlluu'

The wondeiful hollday fure thot 1 enp nilng ol
win i stnnderd pard of Chidstinns Mix sugnr, honey, musturd sod |
two conturies ngo i still reoreated | PARHIKA.  Add  vinogar and - mix |
sirenmliney wnd modernized  for | Well, Boll for Hive iniputos, then
dihth century ook ohill. Mix celery soed, celery sl
: | and onltn Juice aie ndd o ehilled

Home of the traditional fouds | ies “pour i ol Nlerwiy, HONG
lm;l PH:IIIIIIIII{ I““.Iimir A II.}“;;:‘:: g conntantly, ¥lelds 3 cupn.
clder, honey dressiog,  enanliopo o L 7ot
oyaters, Brandied  sWeel  potitoes, FBSCALLOPED OYSTERS

h : byoenp butler
Ao
plusy pudding and wiarm brandy ¥ oup four

I tesispoon exlery sl
I tedspoon dry mustord
1 teanpoon  papriks
1 leaspoon celery seed
1 tehnpoon anlon juloe

HAING A tennpoms paprika

The Boutherner starts off dinner 1 tewnpoon sall
with hot splecd elder propared wil | by tenapoon black  papper
fulluws 4 tublespoons eracker erimby

PR - ' 4 tablespoons chapped pnion
HOT SPICED CIDER 4 taloppoons chopped grecn

4 vupn wweol elder e
I tenspoon Whole wllsplee tewspoon chopped parlic ‘
B whole cloves | 2 teanpoons lemon julee

L ostleh eimnmmon i intehostorahive
Juite and pind of 1 lemen | L Inblespaon. worcheslerahite

LR
Put nplens, whole vind of Jemon, 1 qunrt oysters, pleked aver
lenen julee and elder I satice and heated 1 own Hauor, |

pan. Hoal slowly Lo voding, BEEOUV o0y yyiter, add four and cook
thoroughly nnd aerve hol. Seeves 4 tor five olnites  oF it dork |
2y SRING brown, Hur constantly, Add pap-

'-t':l::'N\'ll’n‘l :I:I'.l.hhlh(n Pk, sl and black pepper and

Uy ol BUMEE cook for three minutes, Add onlon

b o b wroen pepper and gardle and cook

o cup honey Hhitrd i e He.
wlowly tor five minutes more. He

move from. heat and add lemon
Julee, worchestorshire nauce andg
ovsters, Pour into  baking  dish,
I.'-|ul.ui.:t- erpcker orimby over the
| tup and bike in B hot (400 degrees
| oven for 30 minuies, Serves 0 1o 8
|II!I.\NIIIICII SWEET POTATOES

To Shampoo
Upholstery
Be Speedy

With holidays ahiead, muny |"'1"“'|
maker nre faced with the task of
iving their upholstered fllll\m"'" vl v
ﬁ Huu'mu;;'i cleaning, And, while| 48 :l'llfl',. :::-:*:;:.br:mkml weeL po- |
thete ste some fabrics which must tatoes i buttersd casserole 1
be  eleaned rmnm--rrl:-llb". I'”""' luyers, with sugar, lemon julce, |
miay be shampooed sstely with & putmes, butter and  brandy bes
mild, dry B Buds, : \ tween each layer, Bake In ov
Fitsy remove loong surface dusl | oo™ thoroughly hemted. I you
Ly brushing or vacuuming, I ”l“'“' prefer, mash the potatoes with the
nre nny u_lli'n-r -i"l"l-. l"'t“““" themt | iy of \he Ingredients wnd bake
with n cléeaning soiven 'LUM PFPUDDING
When 11 comey lo the actual (:Ill'::?'llft !Illi:n !lrrlt'nl: I('lmu':b:\
shivnpooing, the impoariant fact to f ,‘r“"".d'l“"k
T embor s thint spied I8 esaen- | Ve pound | sugae
tinl, For this reason, home l‘*-'”""'l 4 DEES, separsed
4

I quure sliced, bolled  swoet
POt Lo
be oup Nghit Brown sugar
by cup gronulated sugar
Julee of 1; lemon
wrnlod nutiney (o lusle
4 tablespoons melted butter

mints  suggest wdng tWo  galvan- pound seeded ralyins, cul in

\red steel pulls—one for suds and Dleces and flaured

the other foy cloar rinse water, Ly pound seadless ralsing
T-.n that cleaning and rinsing may Ve pound finely chopped [gs
be done withoul delny 2 ounces finely cut citron
Uning a totury beater. whip up 1y paund suet

u thick suds right in the palvan-
leed pall, Covering a small aection
at 4 Ume und With a circular mo-
tion, spobge fabrie untll clean, Res
move suds with a clolh that han
been dipped In warm Waler and Iy tenspoons sult 1
wrung almont dry. To prevent Bonk Uread crumbs in milk. let ]
rings, simply overlup clean sec- | gimnd untll cool, then add sugar, |
tons | beaten egg yolks. rabsins, figs and |
An eloctrie fan may be used 10| ciiron. Chop suet and work with |
speed dryving, If the fabric has o hands untll creamy. Combine suet |
thick nap, 1t should be brushed up | with the frult mixware, add wine,
when It s almost dry splees and  sulfly beaten  egi |
— whites. Pult In & tightly covered

« cup wine, currant Jelly or
Riape Juice

teaspoon grated nulmeg

A, teaspoons ground cinnamon
1:3 teaspeon ground cloves |

-

H This plum pudding is served with
oo 'e a s this warm brandy sauce

BRANDY SALUCE
Dutch Treat { pond s

1 tablespoon corn. starch
filled cookio balls remind one of 1 cup brandy
the Pennsylvania-Dutel Pleffernus- | In the top of n double boller
gives them an added Christmins-y | starch, leimon Julce, nutmeg and)|
look. cook, stirring  constantly,  umil
1's cups beet or cang sugar — —
3 ORE»
blanched almonds

21 et silted allpurpose our

1 cup sugar
Deliclouy served with hot  eider by cup lemon Julte
we. Thev're fun to make, and the | dissolve sugat and butter In |h‘£
thick aver hot, not bolling water
tepspoon almond extract
3 teaspoons baking powder ‘

mold and steam for six hours
1, pound butter
alter a caroling party, thess nut- grating of nuuneg
beet or cane sugar-spice coating | cup of bolling waler. Add corn.
2-3 cup shortening Add l:un.d_v last nuq M.'I‘\'F warm
2 cups linely ground, un-
19 tenspool aaly

1y cup cold waler,

In & mixing bowl cream the
the shortening and sugar togetlier
until lght and fufty. Best in the
ogRn; then, e almond extract and
Bround pulmenty |

Stir o, alternately, sifted dry
Ingredients and witer (until the
dotigh forms into one mass), v * Hf

Form (easpoan fuls of dough Inte /
balis by roliing lghtly between the x-'RA EGG

palms of the hands
Roll balls In Sugar 'y Sploe mix-
Field testa have seoyen that thin full
witrrent! balapeed feed produres presrs

tire (1 gup beol or cane sSUEAAP

mixed wilth 4 taps, elnnamon),
wlis par leed doller. 1t malobabe badily
health and furnishes sn shundapes of

Place glistening balls, about two
wig-making redlenta.  Par  larger

Inches apary, on a well greaned
cookie aheel, Bake In 0 modernte

wary and mote abundant yielde feed
your Reck X-tra Erdg

oven (375 F.) 8-10 minutes, or until
Prodacet nos’

cookies have a light golden brown
coloring. v
TRIANGLE
MILLING €O.

Cool balls on cake racks. Makes
about 8 dogen cookiny.  Stere in |

Al Your Lotal
Triangle Dealen’

a tighly covered eanister,

If yot're having company for
Fupper and want 1o do yvour salnd
making shead, have your greens
clean, cold, dry and corisp. Tear
tenr them nto small pleces in vour
f plastie bowl cover or with witxed | peavyss
paper and a rubber band, and
store In the refrigerntor. Ay seprys
Ing time toss the salad with dress-
Ing.

| Troy V. Conk Veed Co, Klamaih Falls
ilhlrr Girain Us,, Mereill

o e
% minutes!

MAKES A HOT MEAL

FRIL'LET

FRESH-EGG NOODLES

ALSO TRY=Spaghsii, Salodaties,
Macoroni, Sea Shells

¥ ond Kurle-Q.Nosdles. ..
_MMmmm
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The days bhetween Christmas and

| Naw Yeary are apt 1o be cold onen, |

They will be busy opes oo, with
all the traditionsl bustle around
the Christmes season. Tp keep the
family healthy and happy this buky
seunnn, Mother will want to feed

the tamily pourlshing (oods—meuls

Lt are tasly as well as protective
By following the basle seven food
pattern, you know your family will

be ealing the tight floods in the

recommended amounts, The basic
neven includes

MUk, cheese nnd Ive eream, meat |

poultry and fish, egn, fruits, vege-
tubles, ereeals and breads, and

butter and other fats, Plenty of |

HINTS

The teen-age crowd  lkes  hot

chocolate served with a blob of |

Whipped cream. Pass a nutmeg

grinder, ¥ you have one, so the
youngsters can top the cream with |Uons and dredge In salt, pepper

a dash of the fragrant spice.

When  you're making chicken

refrigerate chicken and broth skép-
arately, This method of storage iy

muggested  because warm  broth

apalls qulckly

| husy duy,

| Bhushge, elc., or leltover hnm mny

| nnt o 2
noup, coul the bird In the lnr:lhll i bake 1n @ slaw oven, 390 F.,

for no longer then an hour. Then |

| Iresh peas and 1 eup slices mush-
(1ooms miybe ndded to the cas-

: Hot l-‘l:;frty Meals For Cold Days

dalry qutlla '.\'iillhr.'iil kKeep your | Ssrub potatoes: pare; slice thin,
fumily feoling well—and will make| plage Inyer potatoes in aaned
your meals Liste better, top, Use baking dish; BHprinkls with salt,
Ing milk in cooking will' pde |I“‘|porr|,wr, flour, chesse and ham, Res
Vir und food velue Lo menis, | peat until ingredients are uud'Mld
Cheese ls » grand substilute for| milk; dot With hutler. Bake in mods
meat and s eany og the budget, | erate oven, 350 F., 115 hours, or une

{ton, giving hearly appetitie sabls- | () wiiators ar
faciion lr.:'l n modest 'p:h:u AU ool gL

Tele-fun

oy Warren Goodrich

The men in your fumlly will an-
Joy Veal Bleuk Casserole with lie
rich, ereamy milk gravy, A honarty
casanrole 1 Lo prépire on o
sse Scalloped Po- |
tatoes with Ham, Any eold Junche |
ean meat such as bologna, \"I.cnn|||

be used n this casserole,
VEAL STEAK CASSEROLE
(Serves 6)
2 1b. venl stenk cuy 15 Inch
thick
2 Lsp, salt
Dash ol pepper
14 cup lour
1-3 cup buller
255 cups milk
Cut meat o

zaltded, f
rving-slde por-

and flour, Brown veal on both dldes |
In butter and place in a casservle,
Pour hot milk over the venl. Cover |

for nbout 1'% hours, or until meat
Wi very lender. I desired, 1 cup

serole half an hour before the meat
Is done. Serve veal on a hoy plat-
ler with gravy,

BASKET OF SWEETS—Sparkling, Christmas-rad cranberry jelly is perfect for holiday giving.
Make it in rousable plastic refrigerator jars, pack in an atiractive low basket and®fuck in
assorted Chritkmas cookies nestled in the crinkle cups as they come from the package. Teo
make, use fwo cups bottled cranberry juice, 3%2 cups sugar, V3 bottle liquid pectin. Measure
juice into large saucepan., Add sugar and mix well Place over high heat and bring to a boil,
stirring constantly, Remove from heat, skim and pour quickly into plastic refrigerator jars or

glasses. For gift giving tie with holiday decor.

Delicious salad to serve with CHEESE SCAL D
lemon gelntin in 'a cup of bolling | - S“?:_Ilal‘;ll;rﬂll’ﬂ'fd'l'ﬁﬁs
waler and stir in a cup of cold (Serves 4)
sweer cider. When the gelatin s medium potatoes
partly set add unpeeled red diced | 13 tsp. salt ]
upple and diced celery, You can | ;
use from one lo lwe cups of the 11
apple an celery.

o

thsp, flour

cup grated cheddar cheese

| cup dieed spleed luncheon
A plece of cut apple placed on ment

top of a small square of waxed cups milk

paper in your conlalner of brown 1 Toap. hutter

(=]

Few graing pepper r

“I save time by keeping a list
of numbers | call often. We
Bees, you know, are always
supposad to be very busy."”|
Get your free personal num-
ber booklet at any Pacifici
Telephone business office. gy

sugar will keep the sumar moist
Have the container tightly covered |
and changes the apple often, be-|

cause It will grow moldy, |

ourGrocers
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Now it's here! The sensational, new, low-cost MEDO-LAND
FROZEN DESSERT! Like it? You'll loveit! Rich-tasting
and creamy with a satin-smooth texture that makes the flavor
downright delicious, Ideal for “fast-to—ﬁxf party desserts or
an easy way to:'spark up: any meal. Serve Medo-Land
Frozen Dessert...a new and different product. You'll love it!

Every package carries a guarantee that you'll like it.

Loy Dogis a
Holiday wirh 1osTys.

| BUDGET

I

BROCCOLI chopped « «
GREEN PEAS......
PEAS & CARROTS..
SPINACH Leafes e s
SPINACH chopped « .
MIXED VEGETABLES
CUT CORN. .

Just in time for the biggest dollar-saving
event of the year—a real holiday for .
purse-strings. Frosty's Budgel Bargains

o
v
R eREAM

in Stokely’s Honor Brand Frozen Foods
give you select quality, grown-to-order
foods, trimmed of all waste, at truly sensational
prices. Frozen and packaged while still
dew-fresh, Stokely's Honor Brand Frozen
Foods are vitamin-packed and delicious,
When vou shop, shop for Stokely's
Honor Brand, and save with
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