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Serve a Salad Platter

956 ,

Please every guest who comes
lo a bullet with a salad platter
that features three different kinds
of salad from which to choose.

For fruit lovers have pear
halves sitting prettily atop sliced
pineapple, then crown the fruit with
cream cheese baiin pmmraH with

,3fv Ji

much heat as a tt bulb, and
In a stuffy loom tha beat literally
has no place to go. The results :

a feeling of lethargy and fatigue.
Keep the thermostat selling at 68

degrees while the party Is In pro-

gress, then as the crowd dwindles
and finally departs, reset the dial
to the degree you find most com-

fortable for relaxing.
Fresh, sufficiently moist air also

Is a must it you're entertaining a

large group, according to the
Open the window wide for

a moment or two to let the clean
air in.

4P J

chopped pecans. Seasoned Fruit
oaiaa Dressing Is the garnish to
have close at hand for this salad
an ldCal aCCniTinanimAnt msHa

KEEP ROOMS COOL
AND WELL AIRED
AT HOLIDAY TIME
Overheating is as much a, holi-

day hazard as overeating.
It's the rigorous round of

parties and the hot, stuffy
rooms that cause as many cases
of "hollday-ltls- " as the spicy foods,
the rich desserts and the extra
"spirits," the traditional Ingredi-
ents for seasonal celebrations. To
avoid the usual let-

down when fatigue and sniffles re-

place the bouyant moods, It's wise
to protect the comfort and health
of your family and guests while
the festivities are going on by keep-
ing your home well ventilated and
pleasantly warm not hot.

If you're expecting a group for a

pany, turn the thermostat setting
down a few degrees as soon as
the numbers begin to increase,
warn heating experts. While nor-

mally you may prefer a tempera-
ture setting of from 12 to IB

dressings readily available next
to your platter.

FRUIT SALAD DRESSING
I package Old Fashion French

Salad Dressing mix
cup vinegar

3 tablespoons pineapple Juice
cup salad oil

Empty contents of package into
bowl or Jar. Add vinegar, pineapple
Juice and salad oil. Mix or shake
well.

HOLIDAY GREEN SALAD
1 package Old Fashion Garlic

Salad Dressing Mix Vine-

gar, water, oil
2 cups lettuce, cut
2 cups romaine, cut
1 cucumber, thinly sliced
2 tablespoons finely chopped

onion
cup mixed dressing

2 d eggs, sliced or
chopped

Paprika
Combine salad dressing mix, vin

sweet by the addition of pineappleJuice.

"7 Place quartered tomatoes stuffed
with cottage cheese next on the
platter to provide color contrast.
Season the cheese with Old Fash-Io-n

Garlic Dressing made from a
salad dressing mix, and brine the
attractive bottle to
the table for aririilinnat .j.

Have... I "f--f

CHIP STEAKS... uicaauiKover the top of the salad.

w
ASK FOR

PURE-PA- K

BRAND

WIENERS --

LUNCH MEATS
TOP QUALITY

Locally Made, and
Unconditionally
GUARANTEED!

At your local food store

To round out your salad selec-
tion, be sure to Include HolidayGreen Salad on the platter for
men. The delicate combination of
greencrv eiven in thie nu. ...

egar, water and oil as directed on

19the bottle or package.
Combine lettuce, romaine, cu

degrees, the body heat provided
by the guests will contribute plen-- :

ly of warmth too much if the
room Is hot at the start. By Just
standing around chatting they point
out, a person generates almost as

ho:imi
a scstful flavoring from Old Fash-
ion Garlic Dressing, too. and if
more dressing 13 required, guests

cumber, and onion in a large salad
bowl. Toss lightly with cup of
the dressing. Garnish with' eggs
and sprinkle with paprika.1 ciy uii me assortment of

AFTER A GREAT DEAL OF TH0U6HT and reiearch on the subject, The Ton! Company an-

nounces it hairstyle predictions for 1956.

crown became apparent under the
Italian Influence, and at least one

HAIRSTYLES
FOR 1956 new hairstyle adapts it most be

FRESH-TASTIN-

SALAD DKKSS1NG
A dressing for salads, good most

any time of the year, is made by
blending cup California Sauterne
wine and Vi cup chill sauce with
a cup of mayonnaise. Serve over
fish salads or crisp lettuce wedges.

Which hairstyle will make 1956
headlines? Carol Douglas, beauty

comingly. Forehead curls from a

pretty "top crest," while sides and
back are several Inches longer and
loosely curled.

The pony tail, pet of the young-
er set, has given way to the Orient
al look with the
queue, which can be either a train
of springy curls pinned In place

WARM DESSERT
Quick cooking rice cooked In re-

constituted frozen orange juice
makes a delicious dessert. Stir in
a tablcsDOon of butter, some fresh
dates sliced and slivered almonds.
Serve warm with cream.

from the crown of the head to the

i
.
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base of the neck, or soft cascade
of curls caught back with tiny
combs,

Plainly, 1956, will be a year of
flattering adaption rather than sla
vish imitation, according to Miss
Douglas' predictions.

Punch
For a festive touch to your New Comforters )

Year's punchbowl, freeze a star- - WMMS. J1' f Nylon Blended! I

.CHEESE dishes better

tlim Miaht
THE LOW CALORIE

CHEESE LOAF

shaped mold with big colored nu .J 77, ' We, here at Griaas. wish to extend to all ofmerals for the New Year. 72x84" 7 98 1
Reg. 24.95 ; 15V .1 rU- - ,1. . tiFill the salad mold with water.

consultant for The Tonl Company,
predicts that except for a few
basic characteristics such as
sculptured waves, loose curls, and
an extra Inch In length the fash-
ionable coifs for the coming year
will have almost as many ver-

sions as the number of women
who wear them.

Generally speaking, the careless
look is one to be shunned: femini-
nity, control, and discipline to In-

sure a neat contour and a smooth
outline characterize the new hair-
styles. These require a loose curl
rather than a tight one and need
a permanent as much for body
and manageability as for curl. And
If the hair is worn in a knot,
twist or chignon, a permanent is a
" must" not only for control of un-

ruly wisps but to lessen the severity
of hair drawn straight back by
adding soft waves at the brow
and temples.

Hair is medium In length, about
midway between the head and
shoulders. But wilh a few tricks,
even last year's length becomes
next year's style. The beauty of

the new fashions Is that they al-

low for so many Individual prefer-
ences. If you wear bangs, have
them scissored to new elfects. A

perfect browltne takes readily to
the Irregular, smoothed down

bangs reminiscent of the gamine
look, but much glossier, an Irregu-
lar hairline with a cowlick or wid-

ow's peak needs bangs clipped to
follow natural lines and given a

slight curl. Both styles combine
attractively with a sleek
pageboy.

rviamarn rails rne very mernesr wnnsrmas . . .
and may Peace reign over all the Earth!

When ice crystals form almost to
the top, arrange bright numerals
cut from clean colored paper to
form 1956. Make the numerals
large so the year covers the top THE BEST MEATS IN TOWN!of the mold. Continue to freeze.

Let freeze at least ,12 hours. Pour
hot water over back of mold to

FRESH -- Not Frozenrelease the Ice star. Place the star
In the center of your punchbowl.

VEGETABLE BASE
Try one of your favorites, such

chicken a la king, curried
shrimp or cream chipped beef

lb, rnHr Ul vox tfeKcloui

tain 4ithi, lurxbi, hoi or cold inocki.
Slim, Main ipraadt i fifty. Wfcan--

iho rexip colli lor chtoi
Chtf'i Dolighl. Abovt hall Iht wlorit

f regular cht.

served In avocado half shells. Heat
the half shells In a slow oven 15

minutes. Fill and serve at once.
HKin

Hormel's Ready to Eat!

Whole Ham T Shank
Half

For those "growing" a short
cut, here's a way to do it
beautifully. It's the mock Trench

Hammond Organ

Chord Organ

Lsrl.it itork l.iri.
Ins m.k. Dl.noi In
Lhta p.rt of In.
we.t. R.nt a Spfn.t
pi.no, Rental

plan.

twist In. which tha hair in brushed
softly back from forehead and tenr For Roastingpies and relies on deep wide waves Thick Center Cutsto hold It plnleasiy In place. Tne
back Is curled upward from the

fltlMr CfcaM mowrr B
WooflkoMto, Ohi 9

LOUIS ft MANN PIANO CO.

HO Na. 7th

,. 89c Ot '

t.'jineckline In one smooth curve. Morrell'j CannedThe flattery of a

1 Hams Skinned
and

Fatted
9 to 11
Pounds 79n.

1 I Morrell's Z CutSAVE MONEY AT MALLORY'S!

ALL FRESH Fully cooked, with that
wonderful baked flavor

Morrell's
3'4-lb- . eachanned Picnics $39

Ma

--US- "GOOD" and "CHOICE" -- - BEEF
18 lbs. ond

up When you buy beef for your table, look for the Federal "Grade" stamp on each cut. That
"Good" or "Choice" mark is your protection aqainst inferior quality ond improper inspec-

tion. If there is no "Grade" stamped on the meat you buy, you con be sure of one thing,
it's not top quality! It costs no more to have the best!

lit Grade, Oven
Ready

HENS mis
T-Bo-

ne Steak 79 lb
Season's Greetings from Nalley Valley

Nalley'tFresh Eastern snrn15Standby No. 303

Cranberries Cranberries
Stew

"o,,e'ess

Short Ribs

Round Steak 69

Sirloin Steak 69

Pot Roast 45- -

Lean Ground Beef

15-o- z. Tin 29
39

m peeT Mew
Nalley's

89c Banquet Dills100 Pure
24-o- z.3

Shortening
Jewel

Nestles Morsels

TOYS
and

GIFTS
Larqe Assortment

Shortening 3 -- 49c

SUGAR ' 3 "25c
P f f Limit - 1 deal to a family AAtonee ai " s'0" ""bye

c " k l

Tomato Soup -- 10c
Half or Whole

69c

23c

37c

27c

Borden's
Cream CheeseI

Fresh Fruits and Vegetables
Oranges ,iCaie 3 98

Jonathan Apples ,b 5c
Cauliflower Mcd HeodI 35c
Tomatoes Mb.. 29c
Spuds

No2 101b39c

Cranberries ,.lb 29c
& 5wect Spud'Yams 2 ,b, 29c

Swift's Margarine
lb.Allsvveet

Pancake Mix 4 lb. 4?c

Tomato Juice Del Rogue 2?c

Bisquick pkg. 39c

Pop Corn 2'2-l- pkg. 39c

Xmas Napkins-17"x17- " pkg. 39c

Crab 61j-o- can 69c

Jello - All 7 flavors 4 for 35c

Oysters cans .... 3 for SI

Shrimp-Brkn- . 4Vj-o- i. can 3S1
Cucumber Chips 25c

Black Pepper 25c

Campfire
Marshmallows - 16-o- z 39c

Stuffing Bread Cubed 29c

Plain 20c Spiced 23c

Pimicnto, American, Swiss

Borden's Cheese Slices 29c

Fancy

Mixed Nuts

mm 49 43 lb.

L

or Yams GRIGGSSweet Potatoes 2 25'
CLOSED SUNDAY 1 a-

-v IncSOPEN MONDAY

ftlAUORY'S V MARKET
Merrill-Lakevie- Junction Ll Phone 8147

We Give Wm. Roqtrs Silverware Certificates

I -- k
VANILLA ; ; J5e
LEMON 2Se. E

ALMOND 23c'
ORANGE 23t

ri


