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Hot Hearty Meals For Cold DaysOld Southern Dishes
AFnd Favor-Goo- d Cooks Scrub potatoes; pare; slice thin.

Place layer potatoes In greased
baking dish; Sprinkle with salt,
pepper, flour, cheese and ham. Re-

peat until Ingrodlents are used. Add
milk; dot with butter. Bake In mod.
erate oven, 330 F., 1 '4 hours, or un-
til potato's arc, u..ider.

lWfiM ....

BASKET OF SWEETS Sparkling, Christmas-re- d cranberry jelly it perfect for holiday giving.
Make it in reusable plastic refrigerator jars, pack in an attractive low basket and'tuck in

assorted Christmas cookies nestled in the crinkle cups as they coma from the package. To

make, use two cups bottled cranberry juice, 3Vi cups sugar, 'j bottl 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.

teaspoon celery suit
1 teiinpnon dry nius'.nrd
1 teaspoon paprika
1 ti'iispoou celery seed
1 teaspoon onion Juice
1 cup nalnd oil

Mix augur, honey, mustard and
paprika. Add vinegar and mix
well., Doll lor live minutes, then
chill. Mix celery seed, celery salt
and onion June and add lo chilled
mixture. Tour In oil slowly, beat-
ing constantly, yields 2 cups.

i:hcai,i,oim:i) oyhtekh
' , cup Initler
't cup flour
3 teaspoons pnprlkn
1 teaspoon salt
j teaspoon black pepper
2 tablespoons crucker crumbs
4 tiililewons chopped onion

4 tiililonpooua chopped green
pepper

' teaspoon chopped garlic
3 teasiHions lemon Juice
1 tablespoon Worcestershire

sauce
1 quart oystera, picked Over

and heated In own liquor.
Melt butter, add flour and cook

for five minutes or until dark
brown. Stir constantly. Add pnp-

rlkn, salt and bl.ick pepper and
cook for three minutes. Add onion
green pepper and garlic and cook

alowly for five mlnulea more. Re-

move from heat and add lemon
Juice, worchcHtornhtro sauce and
ovsters. Pour Inlo baking dish,
sprinkle cracker crumbs over the
top and bake In a hut (400 degree I

oven for 30 minutes. Serves 6 to 8.

IHIANDIED KWKKT POTATOES
1 quart sliced, boiled sweet

potatoes
j cup light brown augar
i cup granulated sugar

Juice of 'j lemon
grated nutmeg to tasle

4 tablespoons melted butter
4 cup brundy

Lay the sliced, cooked sweet po-
tatoes In buttered casserole m

layers, with augur, lemon Juice,
nutmeg, butter and brundy be-

tween each layer. Make In oven
until thoroughly heutcd. 11 you
prefer, mash the potatoes with the
rest of the Ingredients and bake.

English ri.UM rrnniNO
!a pound stale bread crumbs

1 scalded milk
pound augur

4 egga, acpaneted
ij pound aeeded nils ins, cut In

pieces and floured
f pound seedless raisins
U pound finely chopped figs
2 ounces finely cut citron
j pound suet

cup wine, currant Jelly or
grape Juice

I teaspoon grated nutmeg
34 teaspoons ground cinnamon

teasxwn ground cloves
! teaspoons salt

Soak bread crumbs In milk, let
stand until cool, then add sugar,
beaten egg yolks, raisins, figs and
citron. Chop suet and work with
hands until creamy. Combine suet
with tile fruit mixture, add wine,
spices and stiffly beaten egg
whites. Put In a tightly covered
mold and steam for aix hours.

'I Ills plum pudding la served with
this warm brandy sauce:

BRANDY SAl'CE
I cup augar
j pound butter
1 cup boiling water

1 tablespoon com. starch
!'i cup lemon Juice

grating of nutmeg
1 cup brandy

In the top of a double boiler
dissolve sugar and butter In the
cup of boiling water. Add corn?
larch, lemon Juice, nutmeg and

cook, stirring constantly, until
thick over hot, not boiling water.
Add brandy last and serve warm.

dairy foods will help keep your
fa mily feeling well and will make
your meals taste better, too. Us-

ing milk in cooking will add fla-
vor and food value to menus.
Cheese Is a grand substitute for
meat and la easy on the budget,
too, giving hearty appelate satis-
faction for a modest price.

The men In your family will en-J-

Veal steak Casserole with He
rich, creamy milk gravy. A hearty
casserole, easy to prepare on a
busy day, Is Cheese Scalloped Po-
tatoes with Ham. Any cold lunch-
eon meat such as bologna, Vienna
sausage, etc., or leftover ham maybe used m this casserole.

VEAL STKAK CASSEKOl.E
I Serves 6)

2 lb. veal steak cut !i Inch
thick

3 tsp. ealt
Dash ol' rjenDer
cup flour
cup butter

2ii cups milk, scalded.
Cut meat Into servinff-aiz- e nnr- -

tlons and dredge In salt, pepperand flour. Brown veal on both sides
in butter and place In a casserole.
Pour hot milk over the veal. Cover
and bake In a slow oven, 300 F.,for about U4 hours, or until meat
Is very tender. If desired, 1 cupfresh peas and 1 cup slices mush-
rooms maybe added to the cas-
serole half an hour before the meat
la done. Serve veal on a hot plat-ter with gravy.
CHEESE SCALLOPED POTATOES

WITH HAM
(Serves 4)

6 medium potatoes
i tsp. salt

Few grains pepperl'i tbsp. flour
1 cup grated Cheddar cheese
1 cup diced spiced luncheon

meat
1 cups milk
1 Tbsp. butter

1m

BROCCOLI

ChrlHlimiH In tlio south Is n
celebration Willi IhvIhIi

decorations, Yule Iorh, white light-In-

I church ' services,
caroling mid Hinnpluoiiu (fating.

Thr wnnili'rlill holiday fine Ihul
was n standard pin t ( Christinas
two centuries UHo In Mill recreated
etreiinillnrd mid lliodrrlllrd (or
VHth century cooks,

Hiillir or the traditional foods
nnil trimmings Inrluilii hot Nplced
cider, honey dressing, esciilluped
nvhli'i'M, liiiindli'd sweet piituliioM,
Ilium pudding mid warm brandy
MIIIKC.

The Hniitherncr stints olf dinner
wlih hot spiced cldor prepared as
follows: i

'

hot 8i'ici:i ('iin:it
4 cups sweet elder
I teaspoon whulo

B whole cloven
1 slick CIIIIIUIIKHI

Jult'o nnd rind of 1 lemon
Put spices, whole rind ol lemon,

lemon Juice mid cider In amice

pun. Hi nt slowly to boillngi Btriim

thoroughly nnd serve hot. 8orve 4.

IIUNKV DRESSING ;

i'j cup vinegar
i, cup mi r
U cup honey

To Shampoo
Upholstery
Be Speedy

Wllh liuUdayn nheiid, niuny home
maker lire faced wllh the task of

giving Ihelr upholstered furniture
thorough cleaning. And, while

there are some (aUricn which must
be clrunrd commercially, inoiit

limy be shampooed mifcly with
mild, dry. op suds. .

Firm remove loose nurture aunt
by brushing r vacuuming. If there
lire liny grease spots, remove Ihein
wllh n cleaning solvent.

When H conies to the aclunl
shampooing, the Important fact to
remember In that speed l esnen-Ha-

For thin reason, home econo-
mist eminent uxlng two galvan-
ised teel palls one lor suds and
the other lor clear rlnae water.

that cleaning and rinsing may
I be done without delay.

Using rolarv beater, whin up
a thick suds right In the galvan-
ized pall. Covering a email section
at a lime and with a circular mo-

tion, aponge fabric until clean. Re-

move auda with a cloth that haa
been dipped In warm water and
wrung almost dry. To prevent
rings, simply overlap clean sec-

tions.
An electric fun may be used to

speed drying. If the fabric has a
thick nap. It ahould be brushed up
when It la almost dry.

Cookie Balls
Dutch Treat

Delicious served wllh hot cider
after a caroling party, these nut-lilt-

cookie balls remind one of
the Pennsylvania-Dutc- h Pfeffernus-se- .

They're fun to make, and the
beet or cane augar-splc- e coating
givea them an added Chrlslmas-- y

look.

cup shortening
' cups beet or cane augar

3 ruga
!j teaspoon almond extract
2 cups finely ground, un- -

blanched almonds
J'j cups sifted Hour

3 teaspoons baking powder
j teaspoon salt
4 cup cold waler.

In a mixing bowl cream the
, the shortening and augur together

until light and fluffy. Beat In the
eggs; then, the almond extract and
ground nulmcatH.

Stir In. alternately, alfted dry
Ingredients and water (until the
dough forms Into one massi.

Form teaspoon fills of dough Into
balls by rolling lightly between the
palms of the hands.

Roll bulls In Sugar 'n Spice mix-
ture 1 cup beet or cane sngaar
mixed with 4 tsps. cinnamon).

Place glistening balls, about two
Inches apart, on a well greased
cookie sheet. Bake In a moderate
oven 37S P.) minutes, or until
cookies have a light golden brown
coloring. 9

Cool balls on cake racks. Makes
about 9 dozen rookies. Store In
a tightly covered canister.

If you're having company for
(upper and want to do your aalad-makin-g

ahead, have your greens
clean, colu, dry and crisp. Tear
tear them Into small pieces In your
a plastic bowl cover or with waxed
paper and a rubber band, and
store In the refrigerator. At serv-
ing time toss the salad with

Tele-fu- n

uy Warren Goodrich

"I save time by heaping a Hit
of numbers I call often. We
Bees, you are alwayi
supposed to be very busy."!
Get your free personal num-- j

.ber booklet at any Pacific!
Telephone business office.

hi

Chopped...

The days between Christmas and
New Years are apt to be cold ones.
They-- ' will be busy ones too, with
all the traditional bustle around
tile Christmas aeason. Tp keep the
farqdy healthy and happy this busy
season, Mother will want to feed
the family nourishing foods meals
that are tasty as well as protective.
By following the basic aeven food
pattern, you know your family will
be eating the right foods In the
recommended amounts. The basic
seven Includes:

Milk, cheese and Ice cream, meat
poultry and fish, eggs, fruits, vege-
tables, creeals and breads, and
butter and other lata. Plenty ol

HINTS
The teen-ag- e crowd likes hot

chocolate served with a blob of
whipped cream. Pass a nutmeg
grinder. If you have one, so the
youngsters can top the cream with
a dash of the fragrant spice.

When you're making chicken
soup, cool the bird In the broth
for no longer than an hour. Then
refrigerate chicken and broth sep-
arately. This method of storage is
suggested because warm broth
spoils quickly.

Delicious salad to serve with
lemon gelatin In a cup of boiling
water and stir In a cup of cold
sweet cider. When the gelatin "is

partly set add unpeeled red diced
apple and diced celery. You can
use from one to two cups of the
apple an celery.

A piece of cut apple placed on
top of a small square of waxed
paper In your container of brown
sugar will keep the sugar moist.
Have the container tightly covered
and change the apple often, be-
cause it will grow moldy.

08fifll

Y'TOODS

lrj" GREEN PEAS..

X-T- RA EGG
PRODUCER
Fitld itU tiv proven ihftt thit fuN
nutrient hlantcd frrd prndum imn
it Pt ld rfoJf.tr. It maintain hodilr

health and furnithrt an abundant of
tnf reditfiU. For larirr

it and more abundant yields fetd
your Reek Etil
Producer no .'

jnj.HrflriT

tetNeem H
At Yaw Ucal '

Trlflnjla Dratfft' L-a-
M-

I

DEALER ft:

Tray V. tank Fee Ca., Klamath Fa Hi

Sharp Grain Ca, Merrill

minutes!

Now it's here ! The sensational, new, low-co- st MEDO-LAN- D

PEAS & CARROTS.
SPINACH Leaf

SPINACH chopped .
MIXED VEGETABLES
CUT CORN. Ptock up 1

FROZEN DESSERT! Like it? Y6u'lllove it! Rich-tastin- g

and creamy with a satin-smoot- h texture that makes the flavor

downright delicious. Ideal for "fast-to-fi- x" party desserts or

an easy way to'spark up1 any meal. Serve Medo-Lan- d

Frozen Dessert.. .a new and different product. You'll love it!
v

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

MAKES A H0TMEAL

Just in time for the biggest dollar-savin- g

event of the year -- a real holiday for

purse-string- s. Frosty's Budget Bargains
in Stokely's Honor Brand Frozen Foods

give you select quality, grown-to-ord-

foods, trimmed of all waste, at truly sensational

prices. Frozen and packaged while still
dew-fres- Stokely's Honor Brand Frozen

Foods are vitamin-packe- d and delicious.
When you shop, shop for Stokely's

'

Honor Brand, and save witn

Frosty's Budget Bargains.

FROZEN FOODS.to echoes' m
--Xh& finest Frozen-Alway- s!BDJU. ESSCXltfiSS7S FMU.

Diilributed by

AISO SaledeltM,

Macarsnl, Sea Shall

ndi.


