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with Orange Butter Icing. Deco
.11 III NT Mill III! llll ..,

E CRANBERRY CAKEI
1 tablespoon lemon juice

Let cranberry orange relish rate top as desired. Makes 1J
servings.Unexpected visitors popping in

t. - " 4. ' -- .er make the holiday season just that
much the merrier. And wheth

APRICOT TORTEl
Here's the smoothest yuletide

dessert yet. It's aa ambrosial Ap-

ricot Angel Torte.
This delicate flavored apricot

colored dessert is holiday rich-- yet
has just enough of that cer-

tain piquant flavor which is so
necessary after a heavy yuletide
meal. i

er you're planning a party or just

thaw thoroughly. Cream the su-

gar and butter until fluffy. Beat
in eggs, one at a time. Stir in
the relish and nuts. Sift flour with
salt and soda. Add lemon juice to
evaporated milk, stirring until
smoothly blended. Add dry in-

gredients alternately with the
soured milk to first mixture, be

ORANGE BUTTER ICING

i cup butter, softened
4 to 5 tablespoons orange

juice
1 box confectioners sugar

1 lb.)
Grated rind of one orange

Cream butter. Beat in the or

would like to have something on
hand for the "unexpected" this
cranberry-orang- cake is a perfect
holiday choice. You just natur-
ally associate cranberries and or-

anges with the season and there's ange juice and confectioners sugarApricot Angel Torte is fun to ginning and ending with dry. (Bat-
ter will be thick.) Turn into a baksomething festive about a cake, alternately, adding just enough or-

ange juice to make frosting ottoo, that makes it appropriate. ing pan 12 x 7'j x 1'4 inches
iinpH nn hnttnm Willi wnvoH naner spreading consistency. Add orangeFrozen cranberry-orang- e relish

mane 100. u iaKes very little ac-
tual mixing time. Start ty making
an apricot puree. Then mix crum-
bled chocolate wafer and almond
macaroon crumbs with sugar, and
cut in half stick of butter. This

rino and mix well.is used in this cake, a bit ot con smoothing batter evenly. Bake in
Dreheated moderate oven (350 de-

grees until cake springs back
when touched lightly with finger,

venience that saves you the chore
of chopping those two ingredients

Nothing bringsyoursoll. And convenient and rich' lrJZv Ly e n evaporated milk is used, too, to
forms a delightfully flavored
crimchy crust for the torte. Pack
thp hllttpr-rnnki- rrnct nn Vint- -

a smile like...tproduce a moist and flavorful
cake.

aooul 4o to 50 minutes. Remove
from oven and place on cooling
rack for 10 minutes. Turn out nn
cooling rack and let cool thorough-
ly. Place cake on platter and frost

torn of a buttered spring form part F t . A rich orange butter icing is lus
iand set aside, then cream butter

and confectioners' sugar until cious with this cranberry-orang- e

cake. You might like to decorate CJISL t.they re light and fluffy and com
hine with beaten eees and tha an the top of the cake with a Christ

mas tree of pale green tinted cocoricot puree. Finally, fold a cloud
nut festooned with bright little red
hots (or you may know them as

ot wnippea cream into the mix-
ture. Then pour this tasty apricot
fluff mixture over the cookie crust
and refrigerate until imuVa

cinnamon candiesl. The cake wi

ready to serve it. It's the butter
and whipping cream that give that
extra special something to this Jet. J " .

jdessert. Lc kjJm
SjJpiK SANTIAM BLUE LAKE

beware mm
IMITATIONS fiiA

serve 12 easily so it should put
you in good stead for come what
may.

CRANBERRY - ORANGE CAKE

1 package frozen cranberry-orang- e

relish (about 10 oz.),
thawed

1 cup sugar
i cup butter
2 eggs
1 cupchopped nuts
2 cups sifted flour
i teaspoon salt
1 teaspoon soda
I cup evaporated milk

You might mix the Apricot Angel
Torte early in the morning, refrig-
erate it and forget it until after
dinner. And, if necessary, it may
even be made the day before avid

lipid nvernicht in vnur rpfrinprafnr

AMERICAN DAIRY Association suggests Apricot Angel
Torte as a holiday dessert. Dazzle holiday diners with a
luxurious dessert which is easy to make and can be pre-
pared well in advance of serving.

BENEATH this green-tinte- d coconut tree and the luscious

orange butter icing is a cranberry-orang- e cake which will
gladden the heart of any Christmas guest. Made flavorful
and moist with frozen cranberry-orang- e relish and rich
evaporated milk, it is a cake that will keep beautifully
if given half a chance.

Serve Apricot Angel Torte on
your loveliest pedestal plate with

LOOK
FOR THf
HAPPY

LITTLE DOO
gananus ui iresu orange Sec-
tions and hrtllv Ipavpc fnr apont STRAWBERRY VARIATIONIVi cups whipping cream,

whippedAnd don't by all means put this WASHING

No more than two double bedSimmer apricots" in water for 20recipe aside after the holidays.
It's wonderfully delicious for any

Substitute 2 packages frozen
strawberries which have been
thawed and drained for the apri-
cot puree. Save drained juice to
make a strawberry sauce. To
make sauce, combine 1 3 cups
strawberry juice, 2 tablespoons

size sheets should be placed inminutes; add V cup sugar and
continue to simmer an additional

O Newspaper
SPOT ADS

are inexpensive
repeated dail? Me

AMY BROWN
TU lor
STAUFFER

Horn Reducing Plan
Demontt ration

TOPS IN QUALITY!

LOW IN PRICE
single, washer load.

5 minutes. Mash through a sieve The rest of the load should be
made up of small white cottonto form a puree: set aside. Mix

cornstarch and 2 tablespoons lem items.chocolate wafer crumbs, almond

time ot year.

APRICOT ANGEL TORTE
10 to 12 servings

1 9 inch spring form pan
1 11 ounce package dried

apricots
iVi cups water

V cup sugar
2 cups crumbled chocolate

on juice. Cook until thickened,macaroon crumbs and sugar to-

gether. Cut in y cup (V4 stick) (about 10 minutes). Spoon slightly
warmed or cold over individualbutter. Firmly pack crumbs on
servings.bottom of buttered spring form

pan. Set aside. Cream remain-
ing 'k cup butter, gradually add DECORATING NOTE Herewaiers

V cup crumbled almond mac-
arnnns

Carpeted bathrooms are comingconfectioners' sugar and continue
to cream until light and fluffy. hey Areback into vogue. Cotton shag car
Beat in eggs and the apricot puree
Fold in whipping cream. Pour

peting can be tailored to fit the
floor and the pieces snapped to-

gether for convenience in washing

1 tablespoon sugar
k cup (H4 sticks) butter
1 cup confectioners' sugar
2 eggs

over cookie crumb crust and re
frigerate for several hours. the carpeting.

for your holiday pleasure!

DALE'S MARKET S ft IJ VVJV1 It eparklea. it frh- - fCS.GARDEN FRESH

PRODUCE
Fresh Frosted Tom No. 1

39C

lb. YAMS 3lb,2?cTurkeys 16 to 24-l- b.

Avg.

Fresh Frosted Hen No. 1

45
Arizona

GRAPEFRUIT

8 - 49
lb.10 to 16-l-

Avq.Turkeys

59
Swift's Premium

HAMS
C

lb. 5lb,Fully Cooked
Half or Whole

Dry

Onions

49Snoboy

Dates49
For Thar Christmas Breakfast

Ham Slices
b.

Bag

Swift's Premium. Fully Cooked and
CGl"ed Just Heat 59Picnic Hams lb.and

Eat

Pacific
OYSTERS

Small Size

cans 69cAlways A Butcher To Serve You

Highest Quality - Lowest Prices

Sunshine

PRETZELS
S&W - Chunk Style

TUNA

z. Box

6'2-o- z. can

49
Ethel's HOM-MAD- E

WILD PLUM PRESERVES
'

Sunshine Candies

ORANGE SLICES 14-o- z.

PARTY MIX 14-o- z.

JUMBO JELLIES 14-o- z.

JELLYBEANS 12-o- z.

Bog

NUTS
Walnuts Filberts

Brazils - Mixed Nuts

3
Polmdale

CRAB MEAT

Can 69C
Sunpakr

SMOKED OYSTERS

CLAMS

31101
fane 35c

Nalley's -

" " " 6SCSWEET PICKLES

MARASCHINO CHERRIES 33
Medo-Lan- d

MELLORINE " 69c
King Charles

PIE SHELLS ". , 25
Ehmann OA-OLI- VES

Seleet piMed No 1 To" Tin 1

FRUIT COCKTAIL N r 2 '"49c

The 3 largest-sellin- g highball
mixers in all the world

Rasen: Canada Dry Mixers make highballs taste better. Why?... Here's th experl bartndr' relpe for making a
Because of exclusive "Pin-Poi- Carbonation" and superior flavor, highball. 1. Into a tall glass a. Place 3 or 4 ice cubes 3. A jigger

the result of expert blending. This makes your favorite liquor taste of liquor 4. Then add your preferred delectable Canada Dry Mixer,

infinitely superior. .. Do not allr... Allow Canada Dry's Exclusive "Pin-Poi- Carbon--

The tiny, lively bubbles make highballs THE SENSIBLE . . . ation" to mix itself with the liquor. It will too. ..it's bo lively and
MODERATE DRINK for holiday enjoyment. sparkling it'll mix with anything. ,

COCA-COL- A BOTTLING CO. of KLAMATH FALLS

WE

FEATURE

POPULAR

BRANDS

Fret
Delivery
en $5

Order or
Over!
Except

Saturday
Afternoons

1710 Oregon Ave. Phone TU


