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ihliaht Buffet Table
th Glazed Half Ham

t.c.inllv mv. la nt ... 1.

few days beyond .he iestive by noting when th.tieLoS
,S d with some hosted, has reached 160 degrees vnTtim mm

Brown or
' Powdered

1 lb. pkg.

Edict dinner is ine luvorue Know u,e ham is ready to ret miertolninir t this season move from the oven.
year. Nothing is much m roasting smoked ham the1

inB -- - n unci, veal or lamb setTm with a shiny glazed the oven regulator at 30 degrees
scorcu "on the TJ:?. uw meat at this constant

. hnffet serving k icmperaiure. Yon r.r.u . , . ,:. " V C.1U1MHIP
tW that the nam uo i. cooamg time by allowing 18 to 20

menus VOU Can- - mmuiestlv. This per pound lor a whole
Ihe ham cooking. Rather, smoked ham; 22 to 25 minutes tt be cooked slowly and cor- - pound for a half ham

mo mat adds such
', shallow roas ng Pan-o- ne a nice finishing touch to a ham or
,s a rats i '" remove the meat from

,, or half ham on the rack the oven 45 minutes before
,tthe lat surface Is upper-- scheduled end of cooking. Score'

'My,. "

me int Kiirinr-- n. - ......
Li have a roast meat ther--I

u. into the ham so
ler. insert

reaches the center of the
Lv,t cwiion. MaKe sure umu u OLIVES

Market Jumbo
No. 1 Tall Tint

iday Beverages

strained honey or strained honeyto which you have added choppedmaraschino cherries. Then return
the ham to the oven to finish cook-
ing and set the glaze.

Suggested vegetables would In-
clude scalloped potatoes, hot but-
tered peas to which you have
added sauteed mushrooms, a color-fu- lrelish tray filled with olives
pickle funs, radish roses, celerysticks, etc. Date-nu- t torte providesa nice dessert.

" tie iNun-A-M-- ui iuiii,
. i in rfnrlnir t.h

season, it Is the well-or- -

f
f?

d hOblCKS who lo i" huii-- uj
light refreshments at any- -

ainter that there are many
m WHO mmi " """"'Zt alcohol and the children
ti "fancy" drinks that look

Broiling Meat
Need Not Be

Cooking Puzzle
Broiling Is the meat cookerymethod that appears to confuse

many homomakers, according to arecent survey among homemakers
In variolic now. r ii .....

-- t ,uch treats are creamy d

milk punches which are
itiect accompnnlment for
Smas cookies and your special
rake. Another ninn fhlnor

BEVERAGES LBo; Z
type of4 this holiday nov-

ae made with dairy foods it that
fezredients arc always at hand

refrlccrator, ready and

With Coupon at Store (plus dep.)

Pillsbury
10-l- b. Sack (17e coupon in each bag)

. r.-- a ui mc yumiiry.SIMy per cent listed broiling as the
4 lo prepare.

RehtL StntriTC n.all .""r"i "I." auuwii meat
expert, points out that broiling is

I lUlBt:,, lim, " M,e avuu, it
i cream or a fluffy topnot of
MtnH rrpam makes them taste TASTIEK

Because W'Iitmuch better.
j OHANGE EOGNOG

Europa Beef
12-o- i. tin

-- ..u i me enables!, oi an meat
cookery methods. For finest re-
sults, Just keep these two points in
mind. (1) Use a moderate broiling
temperature, arrange the steak,
closely to the exact minute.

To obtain a moderate broiling
temperature, arrange the steak,
chops, patties or ham slice on the
broiler rack in that tha lnK PfnAn

(Serves Four)
:2 eggs, separated
jl can frozen concentrated or- -

j ange Juice
ll quart milk

3 tablespoons sugar
i nratpd orance rind Tomato Juice State Fair No. '2 TinKrobina egg yolki, orange con- - of the meat is two Inches from the

(ttUC mm ut.w mu.hjj.uuii VI

nr. mixing well. Beat eRg
uea. n me meat Is thick;
three inchos, if two Inches thick.

Let tht mngl pmk until .tl
Firm, Clean, Crisp

(Its until they will hold a soft
U; beat In the remaining 2
lltsporjns of sugar gradually,
u ntr uliltns Into CCD- vnllr mlv.

U Divide evenly in lour tall

browned approximately half the
allotted cooking time for the meat
cut then season. With tongs or the
tines of a utility fork inserted In
the fat, turn the meat and cook
on the second side. Season and
serve immeriffitnlu Tr niH,..

lb. mmis. r in glasses wnn mine,
tinkle top with grated orange nn' CHOCOLATE ROYAL have your family and guests atis:.i.fl. st.t

Market Solid Pack
Light Meat '2$

Pillsbury

Quart

..npl willr mc unuier laoie waning lor the
meat to be served.

inch piece of stick cinnamon
t teaspoon sail
3 tablcpoons ground coffee

Large Pkg.

Celery HEARTS
ea.

oc. iLquaics; cnocoiaie
B-- t3 cup suiar

I. run bnilinir wnlpr Wesson Oilll'ij teaspoon vanilla
nmbme milk, cinnamon, salt

Time-Tab- for Broiling
Beef

Rare Med.
Min. Mm.

Rib or Club Steak
1 inch 15 20

l'j inches 25 30
2 inches 35 45

Sirloin or Porter- -
house Steak
1 inch 20 25
1 'i inches 30 35
2 inches 40 45

Ground Beef Patties
1 Inch 15 25

I coffee and heat to boiling
p. Strain. Dissolve chocolate in

)g water and add to milk mix-He-

flcain In hnilintr nnin)
vanilla and serve with a top- -

' Ocean

iauce ;ranberry
Sunkist

lemons
Fancy, Firm, Ripe

lb.oi whipped cream and a
)kle nf pinna mnn

Kill CAROLINE SYLLABYB
Lamb

Small Grade "A"
Loin, Rib, Shoulder

Chops 'm
1 Inch f r 12

l'i inches f 18

2 inches t 22

li cup milk
s'.cup sweet cider
;'i cup sugar
i!i teaspoon vanilla

1 pint whipped cream doz.
IE Dash of nutmeg
p:ll ingredients. Bent min

Ground Lamb '

Patties - ananas for18

PorkJtt cider, sugar and vanilla
Whip cream until stiff. Fold

(Jm into milk mixture and beat Facial Tissue Lady Dainty '

400 Sheets

Ham slice tendered
i inch -

1 Inch
Bacon

n dpruiKling OI
peg on top.

Mix 'cm or Match 'em!
Save your dollarsCLEARANCE

TRAILER

Peas No. 303 13c 91.00PRICES SLASHED
Our Meats Are

Cut Righ'
Trimmed RS"V

f and Guaranteed

FRESH!

ON

FREEZERS
2 ONLY-POPULA- R UPRIGHT

MODELS!

Brond New, Nationally Advertised - See these if vou

are in the market for a freezer!

swift's premium
c

Cknk halt OJb.
Whole or butt end

691
PRICES SLASHED on 9

STATE FAIR .

Tomato Juice JLlOc 111.00
MARKET, HEAVY SYRUP

Peaches No. 2'2 27c 41.00
KOUNTY STYLE '

Corn No. 2 tin 14c 81.00
SACRAMENTO FRUIT

Cocktail no .2 tm, 25c 51.00
DOUBLE LUCK

Green Beans 3"; 15c 71.00
BEST VAL CHILI CON

Carne No. 1 tins 27c 41.00
LAUREL, SOLID PACK

Tomatoes No. 2Vi 23c 51.00
PRINCELLA

Golden Yams N
tins 29c 41.00

PINNACLE PEARS & PEACHES FRUIT

Cocktail 27c 41.00
MARKET, TENDER SWEET

Peas no 303 17c 71.00
ALLANS

Dog Food No. T tins 10c 111.00

fresh, Van-Uo- ii

VA to '
FRIGIDAIRE WASHERS
fottory Rebuilt Guaranteed 1 Yeor!

K PRICES SLASHED on
SWIfT'S PREMIUM

USED REFRIGERATORS cnA Bacon fresh,
oven teodvPRICES SLASHED on

Roasting uw- -USED AUTOMATIC WASHERS
Nationally Advertiicol Brandt Country stYV

ww Sausage .

-

k PRICES SLASHED on 1 Ground
fresh doiW

D..re Ground oeeiFrigidaire Double Door 13-f- t.

Commercial Refrigerator
New Unit Guaranty aver. 'lb.

Ready to 6atPRICES SLASHED on Grocery Prices Effective Mon, thru Thursday
Meats end Produce Tues., .Wad'. ,Thurs.Used Wringer Washers

All mokei all mod'tli

VERN OWENS'

Oven ReodV

Geese
Cascade Home Furnishings
,J4 No. 4th Phone 8365


