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TOSSED SLAW

A colorful salad helps to brighten
gray days. To two cups of shredded
crisp cabbage, add I cup diced
oranges and 1 cup sliced, im-

peded red Delicious apples. Add
2 teaspoons grated ontcn, 1 table-
spoon lemon Juice, ! cup nuar
and 3 cup mayonnaise. Mix and
serve on salad greens or in your
wooden salad bowls or on the
plate alongside cold ham or turkey
slices.

221 it J".

GIFT SUGGESTION
Combine the practical with the

glamorous this Christmas and
give her one of the new cook
books. We still have a few of
"Our Treasure House In Alamos,
Mexico," by Alvin and Darley Oor.
don available by calling the
Herald and News office and ask-

ing for the food editor. It is the
story of the Hotel Casa de los
Tesoros and the restaurant, in-

cluding many of the favorite reci-
pes. The price i is $2.00. Incidental-
ly, this is a good book for the
man of the house who likes to
play chef now and then. Included
in the book are menus for a full
week.

CLEAN 'EM UP AND COLLECT! Yel.
dual off those toys. Kamei. musical

and aporta Itema you'ro
through with and collect CASH for 'em
through Sale Ada. Phone Sill.i. '
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JEEPERS CREEPERS, here is just the thing for the little man
just learning to walk for indoor wear or under snowsuit wear.
Carter's two-piec- e creeper suit has suspendered plnstieized
pants, The handsome pinclicl print of the
creeper pays special attention to making him all boy. The
cotton-kn- it creeper is machine washable and needs no ironing.

CANDY-COATE- puffed wheat cereal it used in the crust of
these scrumptious little tart shells. The filling features

gelatin. The two team to make a" luxurious
dessert that is tops in nutrition, eye and taste appeal. Photo
and recipe courtesy Post Sugar Crisp Candy-coate- d cereal,
Raspberry Jell-- Gelatin Dessert and Baker's Coconut.
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CHRISTMAS STAR CAKES' will be the "stars" of your Christ-
mas table. They are easily made with cake mix and instant
fluffy frosting mix. With a paper or cardboard pattern, one
large and two smaller stars may be cut from an oblong cake,
13 x 9 x Draw your d stars on a piece of
cardboard cut the same siie as the cake. The big star can be
about eight inches from tip to tip and each of the smaller
ones (fitted in at the end) about four and one-ha- lf inches at
the widest part. Photo and recipe courtesy of Minute-ma- n

Instant Frosting Mix. '
i

Starts At Your Table -

The oriental cult for beauty and
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perfection reaches a climax in the
preparation of foods. In ' no art
do the Japanese excel more; all
their dishes are given attractive
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presentation so that both palate and
eye are wisely accorded total A , I hev art both. wnud, in twi! tor iaismKi-- m . '
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bake InA Christmas star twinkjes atop j package directions and
two d molds, 8' Inch &n t.flrvrci.-iTi-d iMlfluisa, MUt V'lt'H'iuti.itvlv. f'V tf? ti tvtwfywide, 2'i inch deep. Cool.
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Prepare frosting mix as direct

ed on the package. Spread be-
tween layers and on top and sides whit u&i exrm c&,r;m

is dissolved. Continue boiling, with-
out stirring, until a small amount
of syrup forms a firm ball in
cold water (or to a temperature
of 246 F.). Add butter. Pour syrup
over coconut and cereal In bowl,
stirring lightly to coat. Press mix-
ture firmly on bottom and sides
of d tart pans.

Dissolve gelatin in hot water.
Add cold water. Chill until slightly
thickened. Set bowl of gelatin
firmly in larger bowl of ice and
water. Whip gelatin with egg beat-
er until fluffy and thick. Add
aten egg white and beat until
smooth. Pour into cereal coconut
shells immediately and chill un-
til firm. Makes 12 tarts.

Note:. For extra-quic- k setting,dissolve gelatin completely in 1

cud boiling water. Add 8 to 12
ice cubes and stir constantly 2
to 3 minutes, or until gelatin starts
to thicken. Remove unmelted ice.
Let stand 3 to 5 minutes. Whip
gelatin with egg beater as direct-
ed. In using this method, it. is
not necessary to set bowl of gela-
tin in ice water while beaten.

BE A PARTNER IN SAFETY

of cake. Sprinkle white coconut
on sides of cake, and cover top of
cake with . coconut.
Sprinkle silver dragees over top of
cake.

each Christmas tree, of course,
but . a star can sparkle on the
table, too. These beautiful d

cakes are so easily made
with a package of white or yellow
cake mix and a package of Instant
fluffy frostins mix. Coconut, some
of it snowy-whit- e and some tinted
a delicate blue, is used for decor-
ating the stars. A few silver dra-gee- s,

adding shine, are sprinkled
over the coconut.

How is the star shape achieved?
If you have d pans or
molds, use them for baking the

MAY ALIVB

OPEN FRIDAY NIGHT TILL 9

cake in two layers. If, like most
of us. you haven't such pans, bake

Much like the party gift need-
ing a pink ribbon to be complete,
the Japanese desserts serve to gai-

ly "tie-up- " their meals. Here is
one of their gelatin desserts adapt-
ed for serving1 in crisp, chewy tart
shells made with America's favor-
ite candy-coate- d puffed wheat cer-

eal.
This confection-lik-e tart of

oated puffed wheat along with
the flavored gelatin filling gives a

pleasant climax to a meal. Your
holiday guests will agree that like
the Japanese you, too. excel in the
art of serving the best in foods.

JAPANESE TART DESSERT
3 cups candy-coate- puffed

wheat
3 cups shredded coconut,

toasted
6 tablespoons sugar .

si cup honey
?i teaspoon salt

3 tablespoons butter

, 1 package raspberry-flavore-d

gelatin
1 cup hot water
1 cup cold water
1 egg white, stiffly beaten

Place cereal and coconut In
greased bowl; set aside. Combine
sugar, honey, and salt in a small
saucepan. Bring to a boil over
medium heat, stirring until sugar

the mix in an oblong pan 13
X When the cake Is cool
use a cardboard or paper pattern
to cut one large star. From the
remaining cake two smaller stars
may be cut, or the remainder may
be cut in square and frosted or
served with a sauce.

FLOOR CARE
Asphalt tiles makes a tough, at-

tractive floor covering, but it re-

quires regular care to keep it from
getting scratched and shabby.
Wash it regularly with thick warm
soapsuds from the top of the pail,
rinse with a mop wrung out of
clear water and allow to dry thor-

oughly. wax may be
used on this type of flooring. Check
the bottle to make sure it is suit-
able for this type of tile.

FOR DAINTY LITTLE GIRLS and to "soften up" young tom-

boys, Dorothy Gray has a special set of young toiletries this .

Christmas. In pink and yellow dotted Swiss, decorated with a

little dancer, the set contains cologne, dusting powder and

bubbling bath oil in Pink Bouquet scent. It is inscribed: "Espe-

cially for Mis " with a space for the little girl's name
to be written in. Dorothy Gray also has a set of Pink Bouquet
bubble bath and three soaps, not shown.

CHRISTMAS STAR CAKE
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POLAROID
LAND CAMERA
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Famous pocket model Highlander that Reg. 87.49
V gives you finished pictures in I minute . . .

plus Flash Gun and 3 rolls of the new, fast Attfl CA
Polaroid PolaPan Land film! See it now. f 1 SU Bas Wrfnrh tli with jri" ";1,"i""rllrt

8ft I No Money Down, 25c Week
I

1 No Money Down Year fo Poy
Piece Allen Wrench It
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Ski Complete Set . . . Save Over
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NO MONEY DOWNTwo Type of Film

COCELIGD0hSll ICamera, PolaPan Land

and Proftuional film.

REG. 9.87
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ADORIIS HOW LO.NO
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