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Golden Topaz
November's blrUistone. the gold-

en topaz. Is a clear, glowing em-

blem of fidelity and i:ui friend-

ship. Sharing this month's birin-stcn-

are distinguished persons
from both past and present
poet Robert Louis Stevenson, ex-

plorer and colonizer Daniel
Boone, and beloved New Englan
authoress. Louisa May Alcott. Also

celebrating Novembe- birthoavr-ar-

England's Prime Minister Sir
Winston Churchill, lianist J"
Iturbl, baseball chamoion Joe Di

Magglo and symphonic conductor

Eugene Ormamly.

TURKEYS
It Costs No More to Hove the Best!

The word "topaz" comes irum
the name of an island In the R'd
Sea called Topazos, meaning "to
seek." The ancients found certa.n
yellow-gree- n stones on this island
and later all yellow stones were
known by the same name top-iz-

.

Today most of the stones the
Jeweler knows as topaz actually
are members of the quartz family,

according to the Jewehy Industry
Council. Chemically, this stone is
a combination of oxyfrn and n

and the cause of its color is
unknown. It Is found In

crystals, most of whict come from
Brazil. Some call the stone "cit-

rine," topas quartz or quarts to

Oven-Read- y

U.S. No. 1

10-1- 4 lb.
averageHEN.

Angel Food Mix

Can Be Varied
For Double Treats
To make a loaf cake Rnd cup

cake Irom the one packace ot
Angel Food Mix. here are sugges-

tions from the manufacturers,
General foods Corporation.
A.NCiKL FOOD HOLIDAY CAKES

1 package angel
food mix

1 tablespoons finely --

chopped, drained mara-
schino cherries

3 cup nuts
l4 cups slircdded coconut,

finely cut
Prepare angel food mix as di-

rected on package. Divide batter
in half. Fold cherries and 1 table,
spoon of the nuts into one-ha- of

the batter. Pour Into ungreased
8x5x3-Inc- h loaf pan. Bake in mod-

erate over (375 degrees) about 30

minutes or until cake springs back
when pressed lightly in center with

finger. Cool cake upside down In

pan, resting corners on edges of

other pans. Let stand until cold-on- e

to two hours. Frost inverted
loaf cake and decorate with cherry
polnsettas, if desired.

CHICRRY BlITTKB FROSTINNG
6 whole maraschino cherries

tablespoons butter
Dash of salt '

I cups sifted confectioners'
sugar

3 tablespoons milk approxi-
mately)

1 tablespoon maraschino
cherry juice

1 teaspoon vanilla
Add whole cherries to butter

and cream together; add salt and
part of the sugar gradually, blend-

ing after each addition. Add re-

maining sugar alternately with
milk and maraschino cherry Juice,
until of right consistency to
spread, beating after each addi-
tion until smooth. Add vanilla and
blend. If desired, add a few drops
of red coloring.

CUP CAKES
From the remainder of the bat-

ter you have left after putting the

Oven Ready
U.S. No, 1 AA

18 lb. 22 lb

AverageTM:paz.
IwO-I- UNt bAKlNto lUtA tor Christmas calls tor ust one

package of angel food mix from which it made a party loaf
cake in addition to cupcakei for holiday Or, try
angel food cake mix for Christmas cookies. Picture and re-

cipes are courtesy Swansdown Angel Food Mix.

Rare precious toraz Is amereni
chemically from the quartz variety

i i kn fAim In Kveral col
ors. There is pink and blue topaz.

loaf pan In the oven, spoon half
the remainder into paper baking
cups, filling only full.

1 cups chopped nuts
i cup finely chopped dates
3 tablespoons finely chopped

candied ginger
Prepare angel food mix as di

Rcody-to-E-Sprinkle with remaining nuts.
Bake on ungreased baking sheet
in moderate over (375 degrees) rected on package. Divide batter

Fancy, Oven Ready

Roasting Pullets 45- -

Canned Hams 't 83'"

Canned Picnics 2.89

Ducks 55

about 12 minutes. Makes about 15 Into three parts. Into one part, fold
chocolate chips and 1 cup of the
nuts. Into second part, fold

but the golden-brow- variety is

Quartz topaz ranges In color

from the palest yelbw to deep

sherry brown. Adaptable to many
types of Jewelry for both men and

women, the topaz Is particularly
effective when set In modern mul-

ticolored gold mountings. A hand-

some ring stone, it can be carvel
into cameos and intaglios. Com-

binations of two shades are
effective.

COOL AND COLORFUL
To add to the hol.day spirit,

freeze some Ice cubes with a holly
leaf or a few cranberries In each
one, says Sara Walls, home eco-

nomist for Amana freezers.

medium-size- d cupcakes.
Fold coconut Into remaining bat-

ter. Spoon into paper baking cups,
filling only full. Bake on
ungreased baking sheet in 375 de

chopped dates and remaining nuts.

gree oven about 13 minutes.
PAN READY

LUTEFISK AW
Into third part, fold canaied gin-
ger, which has been lightly coated
with flour. Drop mixtures by ta-

blespoons onto greased and floured
baking sheets. Bake in moderate
oven (375 degrees) about 12 min-
utes. .When done, remove at once
from baking sheets. Makes about
9 dozen cookies.

Makes about 15 cupcakes.
ANGKL FOOD COOKIES
1 package (17 ounces) angel

food mix
1 cup semi-swe- chocolate

chips

Fresh Oysters

Morrell's
Ready to Eat

Z Cut,

HAMS

69k65c
Small

Siiet

Nalley'sPlump,
Bandon Berries

Potato ChipsCranberries
Radishes

23k
bun. 5
45s.

Reg. 39c
Pkg.

or green
ONIONS 29c

Full of
Goodness! Standby

Mince Meat
Fresh Pineapple

Celery i
Sweat Potatoes

Extra Fancy

n Utah ..

Jar 45c
or Yams 1 C

Fancy No. 1 Vlb.

29l
Bordo

Chestnuts For your dressinqj
Extra large, fresh

Tender qreen shoots of

roccoli

Orange Juice
46-o- Tim

4 ,.. n
Forty Time

Peaches
Sliced or Halves

4No.2V2 $1C4

U.S. No. 1 Grade Yellow Dry

Onions 5

SHOP EfMS Mon. he. & Wed.- SURPRISE SPECIALS -
For Your Thansgiving Needs

!"' COVE OYSTER- S- ? M
SHRIMP lw,t t, ? mm Bot- -

PR AR MP AT GoldenMi5t 0 Wesson;
j) lIlAU PitA I Fancy Dungeness, 6'i-ox- . jh QU I Y)

o MARGARINE ST ? M!srasWft

HUNTS PEACHES - ?
SUGAR BROWN or POWDER . ?
CRANBERRY SAUCE " - ?
STRAWBERRY JAM ' rs,1-- ,,.,.,, ?
DOLE PINEAPPLE c " " 3 far?

Fresh Fresh Swift's Premium Beef Boil
OYSTERS TURKEYS FRYERS

$HOR--
f

RBS
Small, Medium 0 Klamath's 0 Cut up, 0 Lean, 0

Sixe ft. Finest Lb. Pan Ready Lb. Meaty lb.

GROUND VEAL Picnic Shoulder Jgs'
BEEF STEAK HAMS

Fresh Ground f Federally Graded 0 Tenderized 0 With the Good 0
All Beef 3 lbs. Z "Good" and "Choice" . Lb. Smoke Taste Lb.

BUTTER Sweet Clover TopQuomy

RANCH EGGS D ?
HI - HO - CRACKERS ?
MAYONNAISE Best Foods

q

NAPKINS Town & Country L,e SiiePkq. ?
Bananas Tomatoes Sweet Potatoes Apples

GOLDEN RIPE A 12 0Z. OR YAMS f RED DELICIOUS at
LB ' TUBE

I

Party Time2 "3514-o- i.

Bottles Tomato Juice

4
46-o-

Tin, 5

Heinz Ketchup
Coconut

Ripe Olives

Cherries ,.!,

Campfire

M'shmallows
lib.
pk9. 39c

Baker's

Y lb. pkq. I

No. 1 Tins JLm
r

Covered b.

Ocean Sproy M ' M
7 i5-o- i. tins mJSm

lue Plate U
Cove i. Cans

Spam - " 39c

Real Gold

Orange Base
i.sters 15cTin

GRIGG SAlmonds

Walnuts

Peanuts

Filberts

Brazil Nuts

ib.
49c

.b.
45c

ib.
43c

.b.
39c

.b.
49cTIDE

FOODS
WHITE

KING SOAP
Giant
Pkg.

Giant
DI
rug. q Merrill Stewart-Leno-x if Shasta Way & Division

Prices Effective Tuesday and Wednesday
9th and Pine We reserve the right to limit


