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sley or do some eacli way, ln(j

mrange alternately.
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PINEAPPLE GAItNISSH

You'll draw many compliments
If you edge pineapple rlicek or aal!

slices with color to garnish a plat-

ter of turkey, baked ham. meat
loaf, etc. Just roll the edges In

paprika or in finely chopped par--

HARD SAI C'E

Crem cup butter, add 1 cap
slited conlecuoners' susar grad-

ually and continue creaming until

lisht and fluffy. Add tesspoon
var.illa and beat wei!. Chill be-

fore serving. Makes about 't'cup
sauce or enough lor a to 8 serv
ings.

Creates special kind of
heat needed to relieve

ORTIiniTIS
ACHES-PAIN- S

"SMUCTEROIE

sr-"- -
1' ' X SALAD HLM

Sliced fruits, such as bananas or
apples, won't discolor .! you sprin-
kle them wi'h pineapple or lemon
Juice. -
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CHOPPED CRAN8SSRicS idc'cd to the calce barter it the feature of this Cranberry Ho!!y
Cake. A pals qren f!'i'v troslirq creates a Christmas almost too lovely to eat but too
j.i- - .. I l .j.- - . c .J. . r.l. CI....

NOTHING JO BUY - NO OBLIGATION
WIN C1AA MERCHANDISE

4UU AWARD

For The Winning Selection
idelicious TO pass oy. rnoro ana recipe couriwy u -- " vu -- u .

Cranberry Holly Cake

MAPLE-NU- T FRUIT-JELL- S can make Christmas gifts at little
expense. They have the consistency of gumdrops, yet they're
rich with chopped walnuts and maple flavor. Better still,
you can make supply for Christmas giving in less than 15
minutes. After you've made Maple-Nu- t Fruit-Jell- just cut
the candy in squares, then roll each square in sweet con-
fectioners' sugar. The secret is liquid fruit pectin that makes
the consistency of this candy even and smooth. Picture and
recipe courtesy General Foods Certo Pectin.

3rd Prize2nd Prize Merch
Award$25Merchandise

AwardS50
The Kitchen Center wonts a new name, and you . . . the public have been
selected to choose it. All you have to do is come into the store, fill out an

entry blank and drop it in the box. It's, simple, it's fun, and you can win a
$100 merchandise award.

1 bottle liquid fruit pecun
i teaspoon soda
1 cup sugar ,
1 cup light corn syrup
t teaspoon maple flavoring

l2 cup chopped valnuts
Pour liquid fruit pectin into a

saucepan. Stir in soda.
iPrctln will foam as soda is add-

ed). Mix suear and corn syrup
in another saucepan. Place both
saucepans over highest heat. Cook

har-i- . ;.r in chopped cranberriei- -

Eilir-i:-: Pour baiter into two
rourd iajer as which
have befa luied on bottoms with
p i per B.t ke at mocera te heat

degrees I 3i mxutes or uniil
doce.

FROSTING
CO!iibir.e in top of double boiler:

2 unbeaten ec? wtuie, 1!5 cups
u:ir, dih oi salt. cup water.

1 teaspoons light corn syrup and
dropj pre?n coIoriKf. Beat about

I riiau:e to blend. Then place over
baUiKS water and fccJt const utly
.w.ih sturdy er bcrr cr nt tu;h
?d waa ehc.x.c ,- T mu

u:es, cr uaul frosjir UJ &:and in
suit peaks. Remove (ram boiime

and heal 1 minu:e or until
hxk enough to spread. Fold in

3 tablespoocs lemon juice. To one
ct;o of ihe (m5tizr. atid S cup?
Iresh cranbernes. Iineiy chopped.
Spread between layers. Spread

frostxc; over lop azd
Sides of cake.

Vt cups smed cjke flour
1 23 cups svs&T

j trapooa soo a

4 cup ihortea-- j (at room

1 teaspoon sraied n:ca
Buuexrr.Ui, or sour or.CX

cut frc-- TAatires. f:af-i- y

cisepped
With eeub--e siwrteuis. u? I

Cup buttrn:ilaC. bu;r or
jnrftarxne. us cup butterrr-S-.

pUce 3 ubipece viarar ua

nw5unr cup. (ill tk cup mih
miik and Irt sunt! a a warm
pUre (or a (tv sucates

1. Into sifter, mem-sur- )Jtr4
Hour, smrar. bitu pevdr, sods
ad
1 Ibu boI. pUce short--

eoiec asd graced kmca nsd: sur
Jum to scVn sfcorvax. SJt in
dry nntrnUrcif. Acid butiermiUc

ad ntrx until aU flcur ks damp- -

eoed. Thra toval two minutes at a
lrv spd of eiectrx mixer, or
SCO Titcorcos striates by hand.

3. Add cm and brat 1 minute
kuer m tnLxer or 160 strokes by

Drop Into the Store Today
and. Join the Throng At Our

OPEN HOUSE!
AND REGISTER

THE KITCHEN CENTER

both mixtures, stirring alternately,
until foam has disappeared from
pectin mixture and sugar mixture
is boiling rapidly. This takes about
3 to 5 minutes.

Pour pectin mixture in a slon
steady stream into boiling sugar
mixture, stirring constantly. Boil
and stir X minute longer. Remove
from heal. Stir in flavoring and
chopped nau. Pour immediately
into h pan (or use
pie pan or round layer pan. or
!'i I pan. Let stand at
room temperature until mixture is
firm and cool i about 3 hours.) Cut
into squares tnd roll in
confectioners' sugar. If candies
are to be stored or packaged, let
stand overnight at room tempera-
ture before storing to prevent
weeping.

Yield: about 5 dozen candies (Hi
pounds).
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FESTIVE is the word for this
pair. The black felt skirt is
elegant with its d

print of gold. It is teamed
with a sleek blouse
for neckline flattery. Steph-
anie Koret of California de-

signed the winter cotton hol-

iday fashions. (The skirt is
not hemmed and to shorten
all that is needed is a pair
of shears I.

Phone 770911th and Walnut
INK SPOTS

Inie:b!e ink stains from a bat

3 !
i

poir.t peo can be removed by ; '
spongmc off the spot wrh cotton (

which has been soaked m nibbing I

alcohol. 1 ORDER YOUR TURKEY MOW

THE NEW BUTTERBALL PACKAGE!ZEE napkins make

SWIFT'S PREf.llUf.1

LB.
We also have a fine selection of

As LowFARM FRESH TURKEYS 39ias

BACON A Real Buy!
By the piece

1 SLICED
BACON

PORK
ROASTS Meotv25Ends and

Pieces
c
lb.acsT to c orv te tca i ' " 2' U .. .. ptnnr 1On 'unci,.... " nd ,k.... 'A ork Sausage r 3 h 1n' si,-- bio r;

mi u vnf r- -
a.. -- 'McsJ:- y ;

FRESH SIDE PORK 59lf Tia Metili. TSry saafc u icsxl

Stnkday party? CaHieworted colcn frs tcb't
dma-tm- . Tbey cca; ao c HALF or WHOLE

AMThese other ZEE Paper Helps make "easy livin"' day in, day out! i Vj IS'33 1
in rtts.. ZEE (jji(t tas. (sMt-liaisa- l ZEE.Sail K.,S-- .. .1... r- - . -- . KLAMATH MEAT CENTERbrtoht IV VT" ea,? Frct ml tx ovek. acEiT m1r Ii a Ik wax thai lparcS tv r.tt-"-- "'iir-r- r- iir 710 PINE DON STROUD WALT COOL PHONE


