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FIREPLACE PARTYQUICK DESSERT
Easy recipes are in demand ps

the busy holiday season approach- -

: TAMALE PIE
- Economy meals need not be dull
' or lack nourishment, for exam-- .

pie, here is a tested recipe for
Tamale Pie which will lend in-- J

Here s one that is sure to
please. "Holiday Sttilfed Peaches"
can serve as a family or company
dessert or as a special late eve-

ning snack. Crumble macaroons

Place on grill and heat for 15 min-
utes.

POPPY SEED BREAD
Brush slices of white enriched,

bread with melted butter or mar.
garine. Put together in loaf shapa
on piece of heavy duty aluminum
foil. Sprinkle with poppy seeds.
Close foil and heal on back of grill
for 15 minutes. After passing bread,
close foil to keep it warm.

FIRESIDE DESSERT
Put the contents of a can of fruit

cocktail, partially drained, on a
sheet of foil and seal edges with a
double fold. Heat on grill for about
10 minutes. Pour over slices of
store bought plain cake.

seal with double fold. Place on

grill for about 45 minutes, turning
once.

SWEET POTATO-APPL-

DELIGHT
1 can apple slices or quarters,

drained
1 can whole sweet potatoes

't cup lemon juice
' cup honey

Cut sweet potatoes in half-inc-

slices. Place alternate layers of

sweet potatoes and apples in an
aluminum foil broiler pan. I Dispos-
able foil broiler pans now avail-
able in 2 sizes at supermarkets
and variety stores). Pour over a
mixture of honey and lemon juice.

and mix with a chopped peach
half or two; then pile into golden
canned cling peach halves. A light
sprinkling of brown sugar and a
dot or two of butler is all that's
needed to get them ready for a
quick baking. Delicious served
warm, either plain or with light
cream. Simply elegant served with

the fireplace, even dessert. Just re-

cently, at my home on Long Island,
we prepared the delicious fireside
supper illustrated. It was served on
a low coliee table with guests sit-

ting around on cushions and last
chrysanthemums from the garden
in an ironstone teapot, adding rich,
homey fall color.

CHICKEN OREGANO

Pi lb. broiler-frye- r chicken cut
in serving size pieces

2 stalks celery, chopped
1 can whole tomatoes, drained
1 teaspoon instant minced on-

ion
2 tablespoons butter or mar-

garine.
1 teaspoon oregano

salt nd pepper
4 squares of aluminum foil

Lightly saute chicken in butter or
margarine in a skillet. Remove
chicken and put two or three pieces
on each piece of foil. Add remain-
ing ingredients to skillet and cook
a few minutes. Divide equally and
pour over the 4 chicken packages.
Bring edges of foil together and

By ELEANOR LYNCH

When the weather turns cold and

blustery, move indoors and invite

guests to a fireplace party. You'll
have all the fun and case of prepa-
ration that went with a cook-ou-

but in a much more cozy, intimate
setting.

Everyone helps with the food

preparation, which for the most
part, consists of combining savory-food-

in toil packets, with the fea-

tured dish individually done up for
each person. Getting the fireplace
set up for cooking is simple too,
since manufacturers of barbecue
grills now have models designed
especially for lircplaces.

These grills fit any fireplace and
are used with charcoal briquets.
Line the firebox of the grill with
foil, add briquets, sprinkle with
tarter and touch with a match.

Be sure fireplace damper is open
although there is little or no smoke
with a briquet fire. The foil serves
two purposes . . . reflects the heat
back on the food and later can
be used to lift out the ashes.

A whole meal can be prepared in

The Most Important Thing Aboot

G
, Guaranteed by'

a topping of whipped cream or ice
cream.

STUFFED PEACHES
6 to 7 canned cling peach

hahes
5 macaroons

Drop almond extract
Brown sugar

1 tablespoon butter or marga-
rine

Arrange five drained peach
halves, cup side up. in shallow
baking difh. Chop remaining one
or two halves and mix with finely
crumbled macaroons and flavoring.
Heap mixture into peaches. Sprin-
kle with brown sugar, using about
'i teaspoon for each peach. Dot
with butter. Bake in moderate oven
3i0 degrees 20 minutes. Slip un-

der broiler for a minute to glaze
top. Serve warm, with or without
cream.

Makes five servings.

It'i the baianca of ingredients
jn baking powder that governs
its leavening action. Only when
theseare scientifically balanced
can you be sure of uniform ac-

tion in the muirvg bowl plus that
final rise to light and fluffy tex-

ture in the oven . . . That's the
story of Clabber Girf s balanced
double action.

terest to a regular dinner menu
and provide hearty nourishment
for the family.

Tamale Pie is a meal in a dish,
and served with salad and French
bread it is the star of a lip smack-
ing menu. An extra nutritional bo-

nus is secreted in this recipe
through the use of nourishing in-

stant nonfat dry milk. "The Heart
of Milk," instant nonfat dry milk

' is an important source of milk's
vital nutrients protein, calcium
and riboflavin.

TAMALE PIE
(Makes 8 to 10 servings)

l'i pounds ground beef
2 medium size onions,

chopped
1V4 cups can i cooked

corn kernels, drained
2 cups '2 cansi tomato

sauce
1 tablespoon chili powder

- Vi cup water
1 cup yellow corn meal
2 cups liquefied instant Star-la- c

nonfat dry milk
1 teaspoon salt' 2 eRRs, slightly beaten

Vi package sharp proc-
ess cheese fond, shredded

Brown beef in large skillet over
medium heat; add onions and
saute until onions are lightly
browned. Slir in corn, tomato
sauce and chili powder. Cook, stir-

ring constantly, until beef is ten-

der. Combine water and W cup of

the corn meal; stir into meat mix-

ture. Let simmer, stirring occa-

sionally, until slight ly thickened,
about 13 minutes. Heat liquefied
instant Starlac nonfat dry milk
over very low heat until just be-

low boiling point. Stir in remain-
ing li cup corn meal; cook, stir-- .

ring constantly, until thickened.
Remove from heat. Add a small
amount of Starlac mixture to cgus;
blend well and return lo remain-
ing Starlac-cor- meal mixture.
Stir in cheese: mix well. Turn
meat mixture into three-quar- t cas-

serole; top with Starlac-cor- n meal
mixture. Bake in a moderate oven
(375 degrees) about 30 minutes
or until top is lightly browned and
firm.

BACON

If slices of cold bacon stick
together, place them in a cold skill-

et and heat slowly. As they be-

come heated, they are easily pulled
apart without tearing the strips.

Vous Charme'
Phone
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THE ENTIRE MENU for gay supper party can be prepared
without too much trouble in aluminum (oil on a grill in the
fireplace. Chicken Oregano was the main dish chosen for
this picture by Eleanor Lynch of Reynolds Metals Com-

pany. Miss Reynolds also recommends the new high temp-
erature cooking method for roasting turkey, first wrap the

turkey carefully in heavy duty Reynolds Wrap. (

wide foil will wrap turkeys up to 16 pounds). Brush turkey
with soft shortening and place onion slices over breast and

legs and add stalks of celery for extra flavor. Cook
wrapped turkey at 450 degrees for Vk to Vk hours for
6 to bird; hours to 3 hours for 10 to 13

pound bird. Open and fold back the foil and permit the
turkey to brown during last 20 minutes of cooking time.

DEFT TOUCH
Ovcrmixing muffins is likely to

BAKING
Choose slightly underripe

when you plan to bake them. make them tough.

AMY BROWN
TU oi
STAUFFER

Hem Reducing Plan
Damonitratio

BROWNED KLOl'R
If you are planning to brown

flour before using it in making
gravy, remember that it will have
about half the thickening power of
unbrowned flour. TfK? our of
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Service With A Smile! 'ST

Ife TURKEYS
maZZ7Z.m hfnz 1

m?z mFresh Frozen No. 1 Oven-Read- y Birds

Hent
10-1- 6 lbs. 45 lb.W Mi I Garden Fresh Ilb.

Studies show that in the average home,
over 400 hours a year are spent at the

thankless task of dishwashing. No matter

who does the dishes at your house, this

equals ten 40-ho- ur weeks that could be

put to better use! And all you need is an

ELECTRIC DISHWASHER MS? -

PRODUCE! I

?ocb YaUli29c
07 lb Fancy Cauliflower

Cello wrapped
"each Z5c

49?,

Swifts Premium

fully cooked
half or whole

Fresh-kille- d pan
ready, whole or

cut up
Morrell's
Sliced

Hams

Fryers
Bacon

(You'll have much cleaner dishes, too.)

Your Meat Dollar Will Always Go Farther At

Dale's Highest Quality - Lowest Prices ! CELERY 15c

Sunshine Hi-Ho- 's45'Standby Cove

Oysters
Standby

Pumpkin

Dismiss Drudgery
With The

Flick of A

Switch I

lib.
PKG. 29'2'i Siie 229"

55'
28-o- Jar S&W Brondied

Mince Meat
Man-O-W-

Crab Meat 59'

SUNSHINE CANDIES

Jumbo Jellies OC c

14 oi. A3 pkg.
Party Mix c

14 ox. 3 pkg.
Orange and Lemon Slices OCe
14 ox. 3 pkg.
Star Mix e

1U lb. J pkg.

Peanuts 29c lb.

Walnuts 35c lb.

Filberts 35c lb.

Jello 25c
Garden Broken Slice

Pineapple 25cN.. , Tin
Standby

Med. Small Peas
303 Ti239c

Standby 303 Tin Af" c

Cocktaii Sauce
Standby Fruit c

Cocktail 303 Tr" 249
Nallev's Treasure c

Pickles u- - 25
Ehmann c

Oiivcs n. i Ta.. 29
Small 40 Count Holiday c

Napkins
Pk 10

DON'T BE A DISHWASHER ... BUY ONE!

LIVE BETTER ELECTRICALLY VfteAfRAlVLocol Ranch J

tufai r;" 45 doi. mmLIVE BETTEfl
THE CALIFORNIA OREGON POWER COMPANY

A U uun Cotr-fx- uurwj and Opaaitd by U tjum Ttopl

WE

FEATURE

POPULAR

BRANDS

Free

Delivery
en $5

Order or

Overt

lic.pl
Saturctiy

AfNrnsem

1710 Oregon Ave Phone TU


