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HOLIDAY CONFECTIONS
marshmallows In chocolate m i x- -Holidays ahead . . . and for

folks who like to cook, and who
have won fine reputations for their'4:t9''- -

"'":
then cook, without stirring, until
a small amount of syrup forms a
hard ball in cold water (or to
temperature of 266 degrees). Add
butter and fruit and stir well. Add
popped corn and 1 cup of the coco-

nut; mix thoroughly. Cool slight
ly, shape, into small balls, about
1 inch in diameter, and roll in re-

maining coconut. Makes 3 dozen
balls. -

3 cup water
Yt teaspoon salt

teaspoons butter
Vt cup chopped dried fruit or

whole seedless raisins
3 cups salted popped corn
2 cans (3ft ozs. each) tender- -'

thin flaked coconut
Combine sugar, corn syrup, wa-

ter, and salt in a saucepan. Bring
to a boil, stirring occasionally;

culinary efforts, holidays mean
homemade gifts of foods. With cur. 'WAT" rent interest high in such goodies
we are very glad to give you
candy recipes that will continue to

bring honors your way. And you

2 teaspoons liquid sweetener
'j teaspoons grated orange

rind
Dash of salt
cups tender-thi- n flaked co-

conut, toasted
Allow cheese to soften at room

temperature; then whip until
smooth and creamy. Add liquid
sweetener, orange rind, and salt;
blend well. Mix in cup of the
toasted coconut. Form into balls
about 1 inch in diameter; then roll
in remaining coconut. CH1U. Makes
about Mi dozen confections.

COCONUT BARS
, m cups tender-thi- n flaked co-

conut
1 package (8 squares) candy-makin- g

chocolate
Line bottom of 9x4x3-inc- h loaf

can make every one ot these ex
cellent confections with fluffy.
flaked coconut. A wonderful idea,

lure, one at a time, and roll in
coconut. Makes 3 dozen candies.

COCONUT "

1 egg white
3 cups sifted confectioners' su-

gar
1 tablespoon light cream

teaspoon almond extract
cups (about) tender-thi-

flaked coconut, cut Food
coloring
Granulated sugar

Beat, egg white until stiff but
not dry. Gradually add confection-
ers' sugar and cream, beating
constantly. Add almond extract
and coconut. Mix thoroughly. Then
divide mixture into small balls
and tint balls several different col-

ors, using food coloring. Allow to
stand, uncovered. ',i to hours,

Used Sewing Machinethis, because coconut is the per
fect flavor for blending with other
flavors the "glamour" touch for

simple recipes.
This group of confections pro

vides plenty of variety. There's hione the children will adore a
"shape-to-orde- candy . . . every-
thing from a cartwheel to a water
melon slice can be carried out
with this easily handled mixture.

pan with waxed paper, letting pa-
per extend in tabs at each
end. Place coconut in pan. Heat
chocolate over hot water until part-
ly melted. Then remove from hot
water and stir rapidly until en-

tirely melted. Pour over coconut,
spreading evenly with spatula. Let

or until candy is dry enough to
handle easily. Form as desired

There's a wonderful candy for cal-

oric watchers no sugar in it!
Something to dream about, and to

stand in cool place to harden. Run

into stupes such as pinwheels.
cartwheels, ribbons, berries, or-

ange sections, watermelon slices,
coconut mounds, or bacon strips.
Sprinkle with granulated sugar.
Chill. Makes about I pound candy.
COCONUT SUGARLESS CREAMS

eat with extra pleasure, are Pop-
corn Balls with coconut. Try out
these candies now and make
them again for holiday gifts.

a sharp knite around sides of pan
and lift out candy with oaoer tabs.
Cut in bars.

1 Singer Featherweight 69.00

1 Singer Portable 19.00

2 Singer Portables 4195
1 M. Ward Table 29.00

2 M. Ward Table ....... 59.00

1 White Table : . 25.00
1 Admiral Portable (Like New) 42.00
1 Remington Zig-Za- g (Like New) ,79.00
1 Federal Portable 39.00

COCONUT POPCORN BALLS
1 cup sugar

',2 cup corn syrup

2 packages (3 ounces each)
cream cheese

, CHOCOLATE COCONUT
MARSHMALLOWS

2 squares unsweetened choco-

late
',2 cup sugar

1 cup evaporated milk

2 tablespoons butter
18 marshmallows oun-

ces), cut in halves
2 cups tender-thi- flaked co-

conut, toasted
Add chocolate and sugar to milk

Specialon
Bonnie Cat Food

COCONUT CONFECTIONS are high on the list of holiday favorites. Shown, counter-
clockwise, are Chocolate Coconut Marshmallows, Coconut "Shape-to-Order- Coconut
Sugarless Creams, Coconut Bart and Coconut Popcorn Balls. Photo and recipes are from
General Food Corporation's. Baker's Angel Flake Coconut. 10 OFF FOR CASH

BROTHER6 mart
1V4 inch at top of candle.

Then, dip the flat surface of one
should form an uneven surface.

Decorate by shaking on sparkle. at yonr
grocers now.20 OFFof the sections in melted Parowax

and press together, then quickly
turn the entire candle in the melt

adding sequins, bows, bells or any
decorations you wish. The candles
may be personalized by spelling
out names in glitter or Merry

in saucepan. Place over low heat
and stir until chocolate is melted.
Bring to a boil and boil gently,
stirring constantly, until mixture
thickens (about 5 minutes). Re-

move from heat and add butter.
Cool to room temperature. D i p

1 BLOCK FROM
LUCAS FURNITURE223 E. MAINLarge can. Made with fresh ocean

fish, nature's best food tor cats.Lnnstmas may be written in red

ed wax, including the protruding
end of wick.

FROSTING
THE CANDLE

Melt one-ha- lf pound of Parowax

green or gold on the candle, using
sparkle.

Candles made of Parowax are
and beat with electric or hand and because of the

'

Holiday Candles
Following are the instructions

for the making of a
Parowax candle. Variations of this
candle are possible by increasing
height, width and decorations.

First, remove the four quarter
pound sections of Parowax from
the Parowax canton, scaling two
of them together by dipping the
flat surface in a shallow pan of
melted Parowax and pressing one
on top of the other. Repeat this
process with the remaining two
blocks.

Second, score one section down
the middle lengthwise with an or-

dinary beverage can opener to pro-
vide space for a piece of candle
wicking which should be dipped
in the melted Parowax and laid in

transparency of the product, the
entire candle glows when lighted

The foamy frosting made by
whipping melted Parowax can be

beater to the consistency of whip-
ping cream, patting the- foamy
Parowax on the candle with a
spatula or table knife, keeping
the candle square. It is also sug-

gested that the frosting be built
up approximately f inch
above the top of the candle on all
four sides. This forms a retainer
for the wax as the candle burns.

Do not smooth the frosting as

used for other decorations, such
as tipping pine cones and Christ-
mas tree bows as it will adhere
to any surface. The decorations
may be left white or dipped in
any color sparkle you wish. Its
versatility will permit the use of

it will lose a great deal of Its Parowax for candles and decorathe groove, leaving approximately character and effectiveness. It tions for any time of year.

MEAT
Meat is outstanding for its food

value and whether it be young-
ster or oldster, meat is almost
completely digestible. Ninety-fi- to

serve ROD'S

Chip 'n Dip
tonight!

98 per cent is utilized by the
body.

FREE BOOKLET
A free booklet of suggestions on

Christmas card etiquette may be
obtained by writing to the Edu-

cational Department, W. A. Sheat-fe- r

Pen Company, Fort Madison,
Iowa. '

'
GOURMET DESSERT

Fresh pears arc dessert treats

Make superb ready-to-ser- dips

Thanksgiving

Day

Feasting...

Family

with Rod's 4 Refrigerated Dressings!
Thousand Island ; Roquefort Cheese

Sour Cream ; Bleu Cheese mm
for calorie watchers. Each med ROD'S CARRY

GUARANTEE

Delivered fruh daily ti your trocar's
rtlriftrattd dairy and dslicitassan caias!

ium size pear contains only 80
to 70 calories, yet satisfied be-

cause of its sweet tasting levu-los- e

sugar.

T is for 'fortyowrsdF
TILLAMOOK... To

Three pHvLTj TiLLAMOOK landless

Tastes of 5day"
Tillamook... S3ft Tonight...
Than which lf5 Tomorrow.

There is no rjk TILLAMOOKS

Temptinger C$& Three
nd-bi- t. MItSr TYpes

Try tlVYrj T't,l,ate
M V ,,

TILLAMOOK alone... T Tongues and
Toss in salads... llv?V' Tummies
Tuck in casseroles... h : 4V T3
Team with meat, 'Jffl&l T !

vegetables. W$ffi I

On the big day . . . when the family gathers at table . . . the unique good taste of Coca-Col- a adds to

the pleasure of the meeting and eating. And all through the holiday week-en- at party-tim- e,

snack-tim- e, conversation-time- , you'll find there are so many occasions when you want to serve

Coke. The best-love- d sparkling drink in all the world . . . make sure there's plenty of Coke on hand.

Thtte acrs .

onr wondrrful natural chrditar

chrrf That's Tillamook
for yoii! Now mildly BRtd . . .

medium nurd ... or well a&rd

. . . but always full, full
flavored at cvfry hrc to satisfy

rvciy taste. Availiiblc se

treat your family
to all riri'r in the handy new

Tillamook Family Pnk.

Dependably the s.irne every
time you buy it.

4:f

means rea cheese - kted nstutfZy
faSmTT sick of good taste

BoHl.d uncJtr tuthority of Th Coco-Co- l Company by THI COCA-COL- BOTTLING COMPANY OF KLAMATH FALLS


