?—“ﬁ

HERALD AND NEWS, KLA“ ATH FALLS, OREGON THURSDAY. OCTOBER 30, 1858

IPLUM PUDD!NG‘ i LN MOLDED SALAD

I Thanksgiving's not far away — LI ST L R Macaroni Salad Mold Supreme, 2§ cup balling water

time to bhegin thinking about plum) , ., . . . tukes that old favorite combina- 1 cup Sego Evaporated Milk
pidding! “Holiday Plum Pudding® R tiett of macaronl and cheese and 4 tahlespoons chopped onion
s & rich, spicy suct pudding, sweet| %% € s 4 4 4 L | puts it into an enticing new salad Y cup chopped green pepper
with chewy raisins, currants and| « form Lhat can easily serve as a 2 hard-cooked eggs, chopped
candied fruits. Serve this pudding . main dish, ‘Mald it in one of West 1-3 elp sweet plokle relish
toaming hot  with hard sauce! ® . Bend's new copper-colored molds ¢ cup finely diced sharp ched-
dusted with nutthes. Keep the! = and it will make a handsome ad-. dar cheese

ervings small, for this pudding Is| . ditlon to the buffet or table, Add seasonings to lemon juice
very rich, Although this  recipe v+ » | Cheddar cheese is diced finely|in medium size mixing bowl,

H, the puddings
will keep through the holidavs! .
when they're tUghtly wrapped and
fored In a cold place,
Illil III\\ PLUM PUDDING .

for this salad and just to crisp!Sprinkle gelatin over and let stand
things up a bit, there's chopped|five minutes to soften. Add boiling
o + Breen pepper added,  Extra water and stie unti) gelatin is dis-
nourishment comes in the farm of solved. Cool, then add the cooked
Sego Evaporated Milk and chopped macaroni, Stir in evaporated milk,

mnkes a g

2 cups light or dark raising| * |hard cooked egps. then fold In remaining ingredients,
1 eUp seeditd taliin aow | MACARONI ' SALAD Ladle into a Wesl Bend copper
1 cup: eurcant L 2 cups cooked elbow macaro-|celor mold which holds 24 ounces,
'y cup ot preserved orange, j nl, drained and chilled  |Chill until sot, ahout 2 to 3 hours,
pol ¢ N L eaer e ] ; ¥ (Note: 4 cup dry macaroni
W oeup out candied cherries . - BRE e A R Ao e e LT M 0 S e e e s vields 2 eups cooked)
Fioun Gab Gian . . - 2l Al i JLT LA AR TN I o ) . <l ! 5 cup lemon juice m/mw
2 lablespoons  grated  orange = DA ppap e S rar - e ’ ] V5 teasponn =alt

rind b S K s : : : - 3 14 teaspoon celery salt
cup Shierey winie or hrandy e = k & b ¥ 3 teaspoon dry mustard WAY Tn CI_EAN
cup roasted unblanched al- “'J!f—‘.‘ll' = - 4 2 y- 3 1 envelope unflavored gelatin

i Y UPHOLSTERY
4 exas 1=
1% hrown sugar (packed) .
| r'|1| fine dry hread erumbs 3 sofa, chairs, car
* eups tinely chopped suet | | =
1"y cups chopped apple i 1
1 cup: sifted all-purpose four 2 \ "__';“'.::' "3"‘. s ; _ |
leasnann s
l 1 (hgsnion WEST BEND .M..UMINUM Company has a now set of copper-color molds in a set of f:vs
1 teaspoon all |

different designs. The new molds combing the saft, warm beauty of cofpar with the
p BRpII :""‘ . non-tarnish properties of aluminum. Scap and water cleans the molds after each use
r leaspoon  nutmeg
A SARDINE SPREAD, with a subile flaver, i practical to | Runso raising and corran padlhey.never nead Phlshiog, Tha meis areined it cojeme Thoy e «’Um'nuimMm:h
have on hand in the rafrigarator, Mada with Norwegjan drain thoroughly, Add peel, cher.| the copper eolor actually a part of the basic metal so they can't chip or pee ake
sardines and softenad cream chesse with a liberal ameunt |riex, citton and orange rind, Pour fruit salad in the molds with embossed grape clusiars, cherrias or pear. Make a
of lomon juice it can bs brought ouf on a:moment's notice |3CrFY o l\;nrn-i-. over fruits anid macaroni salad meold in the embossed seahorss mold and use Sego Evaporated milk
- L 4 b let stind while preparing batte
to prepara hearty sandwiches or dainty tid-bits such as |/} s e I‘,I‘,IJ;I’,_IH,I_,:IL.!‘.I'” il for extra richness. N = )
thoss piciurad here. red), Chop almonds and sprinkle . RN o T o R — - oT
over fruits. Beat oges well and Lﬂmﬂf‘l Sur‘pl‘lse r‘. :Iljl:'p cake, £pt ”El\h the pudding | Empty cake envelope into small

Trick or Treat

. mixture on top and then pour{pawl, Rlendin ege and 2 table-
‘:} A geadually beat inosugar. Blend in P _ap AR ' L i egg and < fa
VERS TI L'E S R D I N E S crumbs, suct and npple. Sift togeths|  Old-fushioned  goodness in HOMIE WAL fier. ole dh asts L i spoons water. Bear 1 minute at EN ERGY

e i |

n a golden: hrown, with, rich, maoist
o' Il ; Ey it 5 v B imediume speed (e a0 strokes by
Here's a novel sardine recipe sproad and sioved volks, Add Jna}.‘-lgr flour, sall_and spice, ani “r|h|‘nlui new way. I's Lemon Cake|cake on top and luseious lemen peed (or 1 )

Wy p 4 : In e mixture,  Pour butl hand!, Stir in prunes. Spread bat-
m""‘l a5 -8 .F""‘lf"""l'h ""1"';"d ]1‘{‘?'\' piiteudis s g a e S otef, fruilts "aiid l:m!»‘ ind mix|Pudding. Yes, the tangy dessert ""'”'!"1- rT"” the h““‘“'“ “\”d 107 ior ovenly inlo ungredsed 8x8x2 C
p or main meal appetizer. Mix SALAD DRESSING light i mrcr ki Eit grandinother used to make comes #n added surprise, stir cul-up un- ax0 :
i ightly hut thoroughly. Fill greased | ® ’ AT b v |Inch or 9x0x1% inch square pan m rom
four ounces of cream cheese with Turn' a tossed groen s cans. (3 No s I. 1'.1'1=- and 2 lt..". o your table just ag before, but "’”.""" prunes into the cake bat- Sprinkle “pudding” rrml\\(‘F t’ olies F
a ]_Iln'r'.‘rl amount  of Temon  juioe v special treat by s iris, o ka1 pottid colfce] oW with & mimmum of work— et enly ‘over batter. Do noL mix. Slow- |
uniil yvou have :}ie cons {simple but unusual dr cans and ons No. 1 ean). Cover|it fct just five minutes of work.| Umm, a lemon cake pudding|jv nour 1% cups hailing water over MlLKI
crc';“;; sauae, [\}'l,:'":":' {l‘.m af- Nor- ({bine a cup of commn taps with double thickness of waxed| [t's a brand new mix called Lom. with pr ancs for wholesome good:lentire surfuce. Do nol stir, Bake -
graip "2'”“ p h the syr.|CTesm with' %2 eup of mayonnaise|paper secured with string. Place on Pudding Cake. And what a per- ness. Better try (his one soon, |5 1y 30 minutes at 400 degrees.
:'.'"" r""; 1:|Iw‘n] HEGIRER we | nd three tublespoons of lemon|in " kettles with 1-ineh of boiling | feet time (o delight the family; LEMON SURPRISE |Serve with eream, whinped cream,
"F[.F. y . "hl b pepper. and ". iee. Add @ can of sardines which {yaior, Cover kottles closely and crisp fall air brings nppetites Lo 1 package Betty Crocker Lem- or ice eream for a crowning touch. Before your child starts the ~
AW C30rA ot ”' f I Lhave heen drsined and mashed, hoil 6 hours, replenishing water ot-{the fore, and to salisfy them it an i'urt ing Cnke Mix |
dash of paprika and sall o the ot it ting of warl rdir ’ Torn A oLy lakes o bt oF kivealhes 1 vt | ooe rounds, hove him down e [|  Juat press the button nnrlzwwl
Souus Slond thorotthiy ! I II. akling of HE powder. | sasionally. Remove [rom heat and Ir' . a hit ol [T\le L3 |r1|'“.| g CRACKERS e Millions of tiny nctive shampoo
b : ¥ ghly Salt and pepper to Laste, of course. | sllow puddings to cool in cans, o bit of tang, This ca widding 2 Lahlesp: waler S e Lo bubbles lift dirl, grease, gnme
It you prr-fr‘!‘i o T"""i 'H".rhwl Nellow in the refrigerator for anlywhen cold thrn out, brush strfaces | desseet, in a new package by Bt L cup finely eul uncooked Crisp soda crackers or sallings glass of refreshing milk. Try right out m|hmlhd_?'mpq\onp
Flnu_m- on  hand ] drain ‘lli.-.!'l lr.- hour or so, then toss with anylwih brandy or dessert wine and!ty Crocker, takes all the work o primes by leaving them in a 330 degree i | o [rluun w‘ﬁm—km}ﬂ;ng‘m;;hwl
gardines and mash “;"_'-"“‘I""“" mixture of salad greens. The weup well in waxed paper. Heheat u‘ the making. You have only 'n| 1% cups boiling water loven for - about five: miitos | set Instant Myl
Combine with = pound of soitencd  dressing will serve six. iy wART — S Y e
butter or margarine, one Iml.«[nmrir! LUNCHEON QUICKIE by steaming hifi!l'l‘ FErVINg
grated onion, one teaspoon graten

lamon rind, 7% loaspodn Wotcesiag: For luncheon in a horey, drain
chire souce, YW Loas p:mn paprika; | ? couple ol cans ol sardines and
e y [ In a shallow pap which
¥ and pepper. Yield s Y5 pound [place thom :
:?H\pl:r:-j-u: b vP [has heen rubbed with a clove of chopped Wyandotte Ollves. A eri c|‘||
g'_ : 1" dOTT |»-.1rltr Whisk under the broller for|green saind and the luncheon :s
I I‘"r'lj\m;";:r:1|J|“.‘1‘:ir| h:llllnln IIII\IrI hors | [A_muinttinnon: a0 _unlt I the fish arelcomplele
W any Hins e | m—

d'apuvre tray. Dainty tea sand-
“ G.RANI)MAS

wiches are mode by 0 m.-_ the

soread  alone. Hearhier lunchhox
Delicious anytime . . , ftor ohcr-schonl'

fare may be whipped up in 1oy
ments by adding shiced tomntors

snacks, dinner dessert, evening re-|
freshment, ‘

v e e o e WESEEINOLS Q10 Swieet,
on Spreckels Sugar |

with  lemon juiee .'m!] (ine ."

urrah for

%E@WE‘EN ¥ . s (2
’@E \W

"’

and leaves of leluce to hresd on
which the fish bulter has beon
spreail

Colery stilks may  he stuffed
with & romh on of the sprend
and eoltage « for a differomt
hors  d'oeuvre

The same combinplion may he
used 1o fill the conter of a tomato —
{or an interesting salad, S

Sluffed eggs, ton, are delectahle
when filled with a mixture of the

Back Again!

FINEST QUALITY

MEATS
SHORTENING DALE'S MARKET

| 3 o 69c Service With a Smile

' T FSuiht:\i:l::ing Hens 39°

CATSUP Cut Up - Pan Ready

TPIIIIIIIINIIININNINISNINTITIIINNNIT

Large 20-ox. f 49‘ Morrell’s Pride
Bottl or Canned
- w9, 949
ea.

Picnics

it et ers stas ievirta s s ety

Bakea '.'.; Fresh Ground
J[JOA. . |Beef " 49c

Apple Pie

Fresh Ground Hourly
S

and get \\_J Pure Pork
“% | Sausage " 49°

Seasoned Just Right
HE st tete

= Old Fashioned
- ea avor c
Pillsbury ?é;'; Franks "' ", 49
PIE CRUST IX

¢ Highest Quality
SNOBOY 49 Lowest Prices

APPLES
R A I S | N B R E A D | "i:lmdm Y200, oo 59: HELEN BATES
e | s

-0z, can c Bean Guessing
(IT'S FRUITIER THAN A NUT CAKE) feh“"ﬂ Butter ' 45 o Guen
Oleomargarine 3 = §9e
Getours NOKTHERMOBOWLS

Extra-Delicious

After weeks of Raisin Scarcity — Now Delicious your Favorite Grocer has plenty of Fluhrer's
Raisins are back again and Fluhrer's have pur- Raisin Bread—

Best
Foods

hased plenty of tha choi i 3
Chased plenty of the choics type for their out You'll Find Fluhrer's Raisin Bread is just loaded

with Raisins — They use 50 |bs. Raisins to each
Raisin-Bread-Less Weeks are over — Now 100 lbs. flour,

standing Raisin Bread—

8T COMPLETE DETAILS N THIS STORM

IT'S MIGHTY GOOD TOASTED, TOO! kol JURGENSEN'S “u




