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YOUR THANKSGIVING TURKEY .
15 to 30 minutes so that the |un:u rnov be absorbed. Remove all trussing such as skewers
and cord, if you used them. Place the bird upon a warm large platter. Use a simple garnish.
Den't averdo it. Carve at the table so everyone can enjoy the full glamour. Carve with a
very sharp, thin-bladed knife and a fork with a guard. Carve enocugh meat at one time to

serve all the quests.

THANKSGIVI

If you bought n Swift's Premium
But{erball qulek-frozen turkey, it
is ready to stuff and ronst. Follow
cookiog directions on the package.

I your turkey Is New York
dressed and your butcher has
drawn it for you, remove the pin-
feathers, using a sirawberry hufler
or tweezers, or calching them be-
tween thumb and paring knile, To
Inosen stubborn pinfeathers, place
bird in sink under stream of cold
water and scape stubborn spots
with back of knife,

Singe bird, I necessary,

Remove any bits of lung, kidney,
ele., remaining in cavity.

Wash the outside well,

Rinse cayvity with cold waler.
Wipe bird dry.

Do not stuff the night before as
the bread crumbs draw moistura
{from the bird. A simple, good and |
popular stuffing, recommended by
tae Poultry & Egg Natlonal Board
i=x this:

BREAD STUFFING
1 cup fat

1 cup minced ohlon

1 quart diced celery

4 quarts bread cubes, !'um]y
packed (2 to 4 day-old
bread)

tablespoon salt

1+ leaspoon popper

—-

2 tenspoons poultry season -':.

ings |

113 to 2 ¢ups broth, milk or|
walter

Cook onion and celery In fat|
over low heat, stirring occaslonnls
Iy, until enlon is =oft, bul mot]
browned. Meanwhile, blend L'"Il
sonings with bread cubes, Add nn-l
isn, celery and {ai, Blend. Pour |
the broth gradually over surface, |
slirring lightly. Add mora season-
Ing if desired, Yield: smlﬂng for
neck reglon and body eavily of n
14 to 18-pound ready-io-cook tur-|
key.

Extra stuffing may be baked In|
lonf pan or casserole the last
hour the turkey i3 cooking., Baste
with pan drippings to give turkey
{laver.

ROASTING THE TURKEY

Rub cavity Jlightly
Pt enough stufflng In neck fo i
it out and then stuff cavity of the
bird, but do not pack tightly.

Grease outside of bird
melted fal.

Place in preheated oven set
proper temperature {usually |
key §= cooked at 335 cegrees),
with the turkey breast dewn on a
tack in an uncovered pan. Do not
sear, cover or ndd salt

1t desired, cover top and sides
of bird with fat-molstened cloth .
preferable clean white chees=2
cloth, If cloth drics ghtly dur-
ing cooking, molsten it with fal
from boltom ef the pan,

If using a cooking thermometer,
insert it between thigh and lowest
rib to center of gluffing, If pla
in the center of the shilf
should reglster 185 drgrets when |
done; if placed In the ecenter of

with |

the inside thigh muscle, it should
read 200 degrees when dont.

GIBLETS |

The glzsard, heart and liver

should be cooked tender before|
they are added to gravy or stufl-
ing, Usa giblet broth as liquid in
gravy or stuffing.
Cover gimard and heart with
water, seasoning with 1 teaspoon
salt, 3 peppercorns, 3 eloves, o
small baylea! and = little nlon, |
\‘r‘lcn and carrot. The r\e(k : v
ba cooked at the same tir ¥
mier two to three snd & hl[ hnu‘ 5,
er until! heart can be plerced en'
with a f{ork. Add liver 1 to 20
minutes (depending oh slze) belore
giblets are done, Refilgerals un-:

People Do Read
SPOT ADS

-you are!

with salt. |8

NG TURKEY

less used Immediately.
TEST FOR DONENESS
To tell whether turkey Is done,
move the drnimstick up and down

. Before serving, allow the bird to stand in roasting pan

If the leg Jjoink gives readily or
breaks the turkey Is done. Or
press the fleshy part of the drum-
=tick, protecling fingers with cloth
or paper, It 1s dons I the meat

CELIA LEE

Vern Owens is doing it again,
His anoual ple baking contest
will be held Wednesday evening of
next week, December 1, starting
at &8 p.m. at the VFW Hall.

Agaln he Is making It easy for
testanis, Anyone wishing o en-
ler — and there was & pie baked
by & man (Ben Kerns) entered last
year — is invited to come lo the
Casginde Home Furnishings, 134
[North Fourth, and pick up s free
|n|e pan with julce sauce rim.
There ‘will be prizes.

Specinl entertalnment (and ir-
structiony will be provided by Ce-
lia Lee, Crown Mills home econome
i=st, who will be here {rom Part-
lund to demonstrate Festive Holl-
day Baking,

Those who nttended last year—
and Jen-Ed's was  packed to the
dooys — will remember the short-
culs angd “tricks of the trade” to
make baking easy and fun which
Celia Lee explained last year.
Vern Owens will emeee the show
again and everyone iz invited to
participate,

Remember — 8 p.m., Wednesday
Decembier 1, at the VFW Hall,

RICE FOR CHICKEN
Call this rice dish by & plain
or {ancy name — It tastes simply
wanderful with chicken, Prepare a
S-uunce packsge of prescpoked tice
a8 packsge directs, Mix lighlly
with 2 tablespuons butter and 14

teaspoon poultry seasoning.

{eels solt,

Pdieei's
SLICED
BACO

COMPETITIVE PRICE
Mkt.

Oregon
Top

Quality
2-1 Ib, Pkgs,

AT LOWEST

Owned and Operated by
Bob & Peanuts Poteet

c

| BEEF
ROAST

GOOD
LEAN

Ib.

Fresh

HENS —

FRYERS

SUNSHINE
CANDY

Hard Mix
2 Ib. bag 49C

Old Fashioned

Chocolates

12-01, bag 39¢c

Jumbo

Gum Drops

12-01. bog 256

Jelly Beans
7V3-0x. bog I7c
bog 29C

12V2-0r.

Prices
Eftective
Through

Saturday

NUTS

Fancy Tigard

MIXED NUTS
WALNUTS
FILBERTS
BRAZIL
1-1b. Cello Bag

39¢c

ALMONDS
PEANUTS
WALNUTS
MIXED NUTS
IN BULK

2 ..59c

Ehmann's
Extra Lorge
Pitted

Olives

Sunshine HIHo
Crackers

1 Ib. Pkg. 33c

Swansdown

Cake Mix
While they last 19c

Pkg.—
Oieomargurlne

29;,
Veg-All
303 'I 9 c

Can
Lumberjack
Syrup
24 336

Penco-Marachine

Cherries

zz;n:;rlar 29c
Party Time
Shrimp

3-0z, can 29c

Royal Club

Cove Oysters
39%¢

Snow's

Minced Clams

7Ya2-0x can 29c
White King Soap
Lge. Pkg zqc

== = =~ _|
Thanksgiving
PRODUCE

Celery [+
Sweet Spuds , ,,, 19¢
Yams 3 s 176
Squash w,
Cranberries  ,, 19¢
Cabbage . 3¢

Lettuce

39¢

dURGENSEN s

OCERIES *PRODUCE ¢ FROZEN FCT DS
1710 Oregon Aves - - - Phono 3860

'i

Fresh Dressed

Capons

L& Morrell's

Sliced Bacon

Fresh, Lean, Pure

Ground Beef

6 to B Ib.
Average

99l
98c

29

HAMS

2 Ib.
Pkg.

FRESH KILLED and nnessen

.TURKEY

FRESH DRESSED

ROASTING

Pullets

Fully Cooked
Morrell's EZ-Cut

17-24
Weight

12-15 Ibs.
Averoge

Youna
4 to 6 lbs.

Fresh Leg of

Pork Roasts

Fresh, Home-mode

Pork Links

Tenderized

HAMS

Half or

65

A Complete Selection
Ibs. Averoge

095
495,
Y

Fan

solid, Ripe

| Squash

3 Lbs. Cello Bag

} Sweet

1 Crisp:

Apples

1 Large: Red §

Im

CELERY

Tomatoes ™ 7

Potatoes 25

Juicy Jonet

weet Emperor

N Grapes

pcf“’d from Italy

E (‘,hes'muts

CRANBERRIES :::
GRAPEFRUIT

Arizona

8 Ib. bag

Fancy,
Eastern lb,

19
sinbes 49

Sauce

Fresh—Crisp and c 18,
ras risp an
Crunchy! Io Tins
bunch

OCEAN SPRAY
Cranberry

15

Large,
Danish

. BC

Rio Delicious

49

han &

Stokeley's—10.0x, Pky,

Green Beans 23c

Asparagus

6-0z. Cans Stokeley

Orange Juice 2/23c

Flov-R-Pac—10.0x, Pkg.

Raspberries

Simple Simon

Ples

Specars
10-01.

13 varicties, Mince,
Pumpkin, Berry, etec.

45¢

33c

4710 So. 6th

Borden’s None-Such—Free Recipe Book

MinceMeat ™™ ™ 2 «49c

Del Monte

Fruit Cocktail
Brown Sugar

Mixed Nufs
Heinz Ketchup

Mayonnaise ** """
Pumpkin No. 21 Tins 3 for
Coffee

No, 303
Tin

14-0x.
Bottle

Folger's
Ib.

Shortening

Crisco 3
Apple Cider ™ ™.
Cream Cheese ="

8.0z, 7

EASY
FREE PARKING

We Reserve the Right to Limitll Ph,

Cake Mix e 4 9*9'-85‘:

¢
10c

3¢
15¢

49¢
25¢
8%

i 09¢
Tc §
w o

6875




