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HOLIDAY- - PUDDINGS
1 cup granulated lugar
i teaspoon nutmeg

Mix ingredients, bring to boll
and serve very hot.

Yield: approximately lli cupl
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HARD SAUCE

'i cup butter
2 cups confectioners' sugar
1 teaspoon vanilla extract or

rum extract
Cream butter and gradually add

day appear on the family table.
Always rated high on the list of
holiday goodies are the traditional
puddings filled with delicious can-
died or dried fruits and nutmeats.

To help the busy homemaker get
a head start on holiday prepara-
tions here are three puddings that
can be made quite easily and kept

1 cup sugar
i cup flour
1. teaspoon baking powder
4 teaspoon soda

'? teaspoon cinnamon
' teaspoon nutmeg
' teaspoon salt

1 cup crushed Graham crack-
ers

1 pkg. tfl ounce! chopped
dates

1 cup chopped nuts
Beat eggs and gradually add

in
p sugar, creaming together until

light and fluffy. Slir in flavoring.m v.- on hand lor tamily enjoyment. lield: approximately l'a two
They're a wonderlul idea for

too, throughout the holiday cups.

season ahead. Such short-cu- t ingre Silt in dry ingredients and stir
dients as ready-to-i- candied fruit into egg mixture. Add crackers

and told in dates and nuts.

MARASCHINO SAUCE

cup Maraschino juice
2 lablespoons lemon juice
6 cherries, chopped
2 cups confectioners' sugar

Mix fruit juices and cherries;

peei ana snenca nuimeais piay i
big part in speeding up prepara Bake in a one quart greased
Hons. And an additional bonus is
that these puddings
are baked rather than steamed add sugar and beat well.

cutting the cooking time from sev Yield: approximately l't cups.
en hours to merely two. Also, the
real good flavor of these puddings
is the same as any traditiona1 ones
ol yesteryear.

Let your imagination soar freely

ring mold for about 50 minutes.
Serve with Brandy Sauce or Rum.

Makes about six to eight servings.
FIG PUDDING

1 cup butter, softened
2 cups light brown sugar
4 eggs
3 cups sifted flour

h teaspoon salt
1 cup raisins

3 teaspoons baking powder
1 teaspoon cinnamon

'2 teaspoon ground cloves
'2 cup milk

14 cups chopped figs
h cup chopped walnut meats

Cream butler and sugar togeth-
er until light and fluffy stir in

by selecting a number of decora4 tive molds to bake your pudding
select a size to suit the pur

posesuch as a I'i or a
mold lor family entertainment or

small two cup mold for individu
al

Hpre are several recipes devel

HOLIDAY PUDDINGS are decorative fare and good eating, too. Here are three
suggestions from Sugar Information, Inc., for short-cu- t ingredients which will tut cook-

ing time by hours. For variety, serve the fig, plum and date-nu- t puddings with brandy
hard sauce or maraschino cherry sauce.

oped by Sugar Information, Inc.
eggs and mix thoroughly.

silt dry ingredients and stir
into butter mixture; blend in milk
and fold in figs, raisins and nuts.

HOLIDAY PLUM PUDDING
1 cup seedless raisins
1 cup chopped prunes
1 cup apple juice

Vt cups suet

l'j cups granulated sugar
3 eggs

cup chopped walnuts
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IF THE WAY to your man's heart is via the dinner table,
here is an asparagus cheese combination for a rather dif-
ferent vegetable serving suggested by Ruth Simpson of
Hill 4 Knowlton, Inc.

"Asparento" Casserole

NESTLE'S
INSTANT

2 tablespoons candied lemon
peel

A new can of Leslie's
EverReady Sweet Milk Cocoa has
been introduced on the Klamath 2 cups sifted flour

Spoon into four molds of two-cu-

capacity; bake in pans of hot
water at 325 degrees for about two
hours.

Take molds from pans of water
and bake an additional 15 minules
or until excess moisture is re-

moved. Serve with Maraschino
Cherry Sauce.

Yield: four individual puddings
BRANDY SAUCE

"i cup water
W cup brandy

People arc always Ihr mientos. cut in Kails market. As every homcmakstrips
or ' bread

if EvEaREADvgi

I Nestles fe
er knows, there is usually a savingc ii p cracker

TOPS IN QUAUTYI'

IOW IN PRICE

2 teaspoons baking powder
1 teaspoon cinnamon

4 teaspoon allspice
" teaspoon salt

Combine raisins and prunes

o money in purchasing largercrumbs, if desired
tPsulls of surveys on us anil wc

dnn't always acrer wilh the ro
suits.

;Maybp up just aren't iivrr.-iuc-

sizes ol tood items in regular use
'

Anyhow, this one says li a t neat apple juice to a noil; pour
tor the family.

Whole milk and sugar are al-

ready in Nestle's Everlicadv Co

'z cup milk
1 packace cream cheese
2 o.. blue cheese

Arrance asparagus neatly in
of lour individual creased cas

'(iouimets say thai asnarasus over trims and let cool.
Work suet until soft; combinethe aveiafie man's best liked crcrn

vccetablc and that .pimiento is Ins sugar with' suet and cream togeth
coa. lou can add just hot water
to the cup in which you have
placed three heaping tcaspoonfuls

lavontr Rainish.
'Be that as it may. here is

WORTH
REACHING FDR

serole dishes. Put strips of pi-

miento between each spear. Make
two layers this way. Ileal milk

er. Beat in eggs one at a time;
stir in walnuts and candied lem-
on peel.

ol Nestle s EverReady.cpsserole dish which combines the Or, for extra nourishment, dis
Sift dry ingredients and add alsolve the instant cocoa in hot milkand cheeses in saucepan until they

form a smooth sauce and pour top witn a marsbmallow or ternately with the r mix-
ture to the fruits.over asparagus and pimientos. Top

casseroles with bread crumbs and

two and it has one decided ad-

vantage: it can be served as a
big casserole or as individuals and
it is siimple In prepare.

"ASPARENTO" CASSEROLE
I 1 jar iH'i-oz.- ) asparagus
; spears, drained

4cup 14 o.. jar) whole piin- -

Spoon batter into a l'j quart
eased mold; place in pan andbake at .S2. degrees for 2." min

whipped cream or serve plain.
To make it real rich, (or those

who are trying to gain weight,
make it with whole milk and add
a little cream.

'
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utes. Carnish each casserole with pour boiling water around t h e
mold.Mearl shaped pieces of pimiento

Serves lour. Bake at 325 degrees for about
It., hniirc- ramn..D mnia (. il,,,,,.. mum lllllll
of water and bake an additionalPANCAKES HUM-ES-

S

Pop Corn!
The new Maypo Oat Cereal

makes wonderful pancakes (as well

:10 minutes to remove excess mois-
ture. Serve with flavored Hard
Sauce. Makes about 10 to 12 serv-
ings.

DATE - NUT PUDDING
3 eggs

as hot cooked cereal or muffins'.
The pancakes are usually ready to
be turned when bubbles appear
over their surface and the edges
look slightly drier than Ihe center.

CONTINUING OUR
NEW SIZE of Nestle's EverReady Sweet Milk Cocoa is now
on the market. Hot cocoa is the quick and easy hot bever-
age for the whole family and now Nestle's has a siie pack-
age for the whole family.

use it when
And Vardley of London. Inc..

with sales ollices in London. New- you bake again.
OLD FAVORITE

Every day brings Ihc announce
xYork City. Paris. Sydney and Tor

onto, continues to make ardlev pre
DYNAMITE!

ment nl easier ways lor a man Shaving Soap in the familiar wood-
en bowl which men have used forto shave.

Eirst. shaving cream came generations.
Christmas is almost here andthe market to supplement the

Ihe wooden howls make welcomeshaving soap men had always
used. A great many men still
liked Ihc solid soap and the sale

Christmas gifts.

of badger hair shaving brushes
NOURISHING DRINK

If you are tired of fried or
showed no decline.

Aerosol products hit the market vt "il I

Three, five and seven piece sets still on sale . . . from our recent ware-
house purchase. Styled and made by Virtue . . . dozens of styles and
color combinations. Very limited selection in some price groups but everyis represented. This is t,group a sale, so come
early for best selection!.

buy"poached eggs, serve them in liq-
uid lorm. Beat one whole egg with
one cup orange or pineapple juice
until well blended. If Ihe object is

with quite an explosion. Everyt-
hing liom whipped cream and
bug sprays to shaving cream now
comes out of a can at a touch White Satin

SUGARol the finger. to gain weight, add i cup of
cream and a little sugar or honevRut still many men cling to

shaving soap. for extra sweeteing.

STYLE NO. 1

Walnut woodgrain plastic 24" x 36"
toble and two chain with foam rub-b- tr

cushiont ... oil for the usual

priea of tha choirs alone. Danish
bronze metal; choice of Mocha or

beige upholstery.

IT'S NOT necessarily so that a man is old fashioned,
that is, if he still prefers shaving soap in a bowl which he
applies with a shaving brush to lather his face.

Reg. $39.95

$5 Down

$5 a Month$2929r I

What happened to

newspaper reading
with the advent of TV?

I & STEREOPHONIC

. COMPONENTS

Gerord Changcn
Radios,

Amplifier! & Speakers
Jenien Speakers

For Your Musical
Enjoyment

J. W. KERNS
734 So. 6th TU

: 111. ENDED SNACK i

'.An l snack or a hearty
luncheon drink for the youngsters i

vn he made with the r I

breakfast cereal. For each servina.!!
nicasuir 13 cup cold cooked oat- -

meal, 'i cup chocolate syrup, '.i'
ip milk, 'j teaspoon vanilla andli

one scoop of anilla or other tla-'- j

V'orcd ue cream lllcnd lor one i
minute in your blender, then pour;'
into pitcher and serve with cookies i
such as Cr.mdma's Oatmeal Tilled J

Cookies. 'Heal with a rotary beater i
If you don't have a blender i. if

STYLE NO. 6
Mocha or Bcigo top tabl. with 6
chairs in Danish Bronx, with mod-

ern d backs,
glides. Tobl. Is 36" wide,

to 72 inches with two leaves.
Chairs availoble in Cafe, White,
Persimmon or Turquoise, with foam
rubber cushions. Reg. $129.95

CO1 OA 510 Down

7f7 $10 a Month

Extra chairs to match,
Reg. $13.95 $9.95

,wfm in.iwi.n.i.iijw.

Extra Special!

LADIES

NYLON

HOSE

from these Groups:
Hurry! These are limited!

First Quality-No- t
Irregulars!

VALUES to $1.35

CHOOSE
1st GROUP
Values to $39.95, now ...

2nd GROUP
Values to $59.95, now .

3rd GROUP
Values to $69.95, now ..

4th GROUP
Values to $109.95, now

5th GROUP
Values to $129.95, now

6th GROUP
Values to $129.95, now

$2929

$4343

$4747

$7878

$9494

$9494

ONE A
PAIR

: While They Lost!

Nationally Advertised Brand!

ANSWER: NEWSPAPER READING INCREASED.
A study of "Virlootown" (New Brunswick, N. J.)
made by Cunningham & Walsh advertising agency shows
that of all major media, newspapers alone remained un-

affected by TV's arrival in the American home. As a
matter of fact, the study revealed that newspaper read-

ing actually gained in popularity among adults in the
home! Newspapers' popularity with people is a big reason
for its popularity with advertisers.

$5 Down - $5 a month on any set through the
$47.47 Group! $10 Down, $10 a month on others!Law, Low Priccj Plus S&H GREEN STAMPS

"Hui! Bazaar s e i e s.

LUCAS mmmmJ?cral&arucUrjs4480 So. 6th Nef to Oregon Food 195 E. MAIN PH.


