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. . . THE meal of the year! That'i why you want

to be SURE your Thanksgiving dinner it the very best
and the best starting place it a shopping trip to

Piggly Wiggly!
Thanksgiving dinner is a traditional feast turkey,

savory dressing, ham, cranberries, baked squash and
other delicious fall vegetables. For the very best of all 1

of these and your best Thanksgiving dinner
shop Piggly Wiggly.

Shop Early - We'll be
Closed Thanksgiving Day!

RICH, FESTIVE EGGNOG, topped with mounds of whipped cream is a welcome sight
on the holiday table. The National Dairy Council suggests this recipe with an ac-

cent of lemon flavoring.

LEMON SNOW EGGNOG
I quart chilled milk

Boyd's, drip or
regular grind 65otiee

' teaspoon salt
1 teaspoon vanilla
1 pint w h i p p in g cream,

whipped
Beat egg yolks and sugar until

thick and light in color. Add lemon
rind. Stir in milk, salt, and flavor-
ings. Fold in whipped cream and
stiflly beaten egg whites. Chill and
serve. Makes about 2'j quarts or
L'h '2 cup portions.

c
lb.

just as purchased. Whatever lype
you prcler, eggnoc is an ideal
refreshment for holiday entertain-
ing. It's a nourishing drink lor
children's parlies if flavored wilh
vanilla or fruit extract. And it's
a favorite with adults too. either
plain, with spices or the addition
of wine or brandy. The following
recipe for Lemon Snow Eggnog
calls for the easy, uncooked meth-
od, and a delicate flavoring of lem-

on extract.
LEMON KNOW EGONOt; ,
fi eggs, separated

'.2 cup sugar
1 tablespoon grated lemon

Eg?nn2. the synilinl of holirl.iy
CordinlMy in Hip linilprl .Stales. is

a truly American tradition. For al-

though this nuiiiisliinc rrilk and
PCS beverage is probably descend,
ed from the old Kndish hot drink,
f the name rsjnos was
apparently derived from a small
drinking vessel used in colonial
America the nogyin.

Early recipes lor eggnos had a
cooked custard base. However, with
the typical American tendency lor
simplification, most eggnos rec-

ipes now use the much easier and
faster uncooked technique. In addi-

tion, most dairies now sell pre-

pared ecgnog which is ready to use

Plymouth brand!
It's fresh! 49'ayonnaise

MARSHMALLOWS

Doumok's Pixie brand

2-- 39'

LUCKY WHIP
Delicious Topping

Giant Can

Qt.

rind

Strawberries 6:$1Pride of Oregon,
Fresh frozen.

, 10-o- Pkgs.

49 itfl Blue Bonnet,
colored cubes

Sliced Marshall!argarine1 HLmjf. r r . Mtar -

Cranberry Sauce 2 35FRUIT COCKTAIL

No. 300 Cans

4 o $1
Party Time

Biq No. 2'j cans

TOMATOES

5$1

Spreekels, brown
or powdered.

Mb.
Pkgs.uaar

FOOTBALL SEASON is party season, says Martha Logan
of Swift and Company's test kitchens. She gives her recipe
for bacon and cheese tidbits and for bacon-crea- dip.

PARTY TIDBITS
cMince Meat 39Pennant brand.

26-o- z. jar

ITS FUN
TO EAT I

MEXICAN
FOOD

. . . hoi'an.sc evcr v one ol the many
Rosiirila frozen ami canned dinner?
opens up a new world of flavor and
hearty mealtime satisfaction!

bread on one side. Turn the toast

points over and spread with one

teaspoon of Ihe cheese mixture.
Cut each slice of cooked bacon in

three equal-size- pieces. Top each

appetizer wilh a piece of Ihe ba

Hutchinson's Market - "The House of Quality"
Del Monte

PICKLES
Fresh Dills Canned

Wyandotte

OLIVES
Select pitted or

lorqe ripe.
i. cans

4 1

con. Place Ihe appetizers under
Ihe broiler lor annul one minute
lo melt the cheese and to blend $269Stohl Meyer

Brand each
Cooked, defatted3926-o- z

Jar HAMSUfrl ikr fhatlriet

J arouna our Hnutt

Blue Bell
COMBINATION PUT!

Chips For Dips
Nn litrli to Ire) every ttit
riCJt n stf on intlividuil tray. rtn-
reui portiou: 1 tisiv cfitest-fiilt-

i

i

i

flavors. Serve immediately.

( Itl'NCMY DACON DIP

Yield: ahniil 1 eup dip
cup cooked, chopped bacon

' i cup cream cheese
2 teaspoons catsup
1 teaspoon prepared mustard

' teaspoon ground ginger
U cup dairy soured cream

Potato chips or crackers
Soften cream cheese. Add cat-

sup, must ai d, ginger, soured
cream, and bacon. Hlend well.
Serve with potato chips or

flfel Corktlil Tifni.
Relnm Bns wttti

Swansdown

CAKE MIX
White, Devil's, Yellow,

Choc. Chip, Lemon Chip,
Orange Coconut

4 Pk- - $1
39cLqe.

Pkg.

Party Invitations will he flying

is fast as snowflakes from now

on through the holidays. In ad-

dition to being the party season,
this is the luntball season, and
the two seem made for each oth-

er. When the crowd gathers for a
rehash alter the game, tasty
snacks will be in order.

The hostess who would like to
increase her repertoire of hois
d'oeiivrcs recipes will he wise
to try some new tricks with ba-

con. Hot appetizers are always
welcome on cool days, so broiled
bacon tidbits are popular. Pieces
of bacon broiled atop small
cheese sandwiches make delicious

munching. So do broiled
olives and smoked oys-

ters. For heartier fare, cheese-fille-

split franks which have been

wrapped with bacon and hroiled
are classic.

There are tricks with
bacon, too Macon which has been
cooked before the party can be

chopped and added to softened,
seasoned cream cheese. This makes
a dip for chips and
crackers.

For assured success with bacon

appetizers, bring home the bacon
with the dcleclahle brown sugar
cure. It adds a sweet smoke flav-

or to snacks as well as to meals
around the clock.

PARTY TIDBITS

Yield: nhmit '.M apprttrrrs
S slices rnnkrd bacon

cup ma.vonnaise

T-Bo- ne Steaks Sausage

Beef lb. 7(0) lb. PjjJ
Boned and Tied Leg

Pork Roast JW
Reynold's

Aluminum FoilGravco Maraschino

CHERRIES 25' in- -
i 111Roll

59cHeavy
Duty, 25'

12-o- t.

lar 39
SWEETS and YAMS

Bradley Frozen

Pumpkin Pies W
Family Size!
Bradley's Mince Pies 59c

2 25Swcctland
Fancy

GradeFor
Washington Delicious

Flav-R-Pa- c Frozen

PEAS ,0,r; 2;35'.blO
THANKSGIVING

The Most Beciutifvil

ond Perlcct Way to

say you're

THANKFUL

APPLES
CRANBERRIES

We feature
POTATOES

from

Whitlatch

Farms

25.b 19Tangy, Tarf
Berries

Flav-R-P- Brussel

SPROUTS X
Flav-R-Pa- cSweet Novel orCrisp, Green A

. . To thoit you lovt

at homt . . . To your
hottcil To ihut-in- i

-- 10To fritndi . . To your Church Lima Beans ZDCelery
s,'k 10 Oranges

3 teaspoons finely chopped on-

ion

Jteaspoons prepared
mustard
cup shredded processed

cheese, sharp
ft slices white sandwich bread

Combine mavonnaise. onion, mus-

tard, and cheese. Blend Remove
crusts from bread Cut each
Slice of bread into four triangular
pieces. Place the bread on a cooky
sheet, t'sing the broiler, toast the

TEA SANDWICHES

If your family likes sweet sand-

wiches with afternoon tea. try com-

bining Philadelphia Cream Cheese
I which is the largest selling pack
aged cheese on the market with
drained crushed pineapple, slivers
of pitted dales or chopped plumped
raisins and grated lemon rind

Sea our complete selection of Corsages, Center-

pieces, Fresh-Cu- t Flowers and
Plants.

from $2.50 to $7.50
We Wire Thanksqivinq Flowers Anywhere

Your Satisfaction Guaranteed

Cash & Carry Special
Pompons . . . $1.25

STUFFING MIX or
STUFFING BREAD

Plain Of Spiced.

FRESH ROLLS
Nabisco Sugar Honey

GRAHAMS , Pl).
37c

Nabisco Rye Thin

CRACKERS ,.. Pl,
35c

CAT FOOD G" 4 , 49c

HOLIDAY NUTS

Walnuts New Crop 3,b,.$1

Almonds SoH Sh,H ;b.59c

0,e90n G ownFilberts lb
39c

Brazils Good Si"
Ib.

49c

Mixed Nuts Foney
lb. 59c

Prices to Please Everyone

Suburban Flower Shop
3614 SO. 6th ST. PH. TU

Optn W.J. Till S P.M. and ThtnKijmno Till 2 P.M.

O People Read
SPOT ADS

- you are Corner 7th & Pine We reserve
the right to limit!


