MONDAY, DECEMBER 22,

APRICOT TORTE

Here's the smoothest vuletide
dessert vel. IU's aa ambrosial Ap-
ricol Angel Torte.

This delieate flavored aprivot
colored dessert is holiday rich—
vel bas just enough of that cer
tain piquant flavor which is sp
necessary aller a heavy yuletide
maal,

Apricot Angel Torle is fun te

make too. It takes very liitle ae.|

tual mixing time, Start by making
an apricot puree. Then mix erum.
bled chocolate waler and almond
macaroon crumbs with sugar, and
cut in hall stick of butler. This
forms & delightfully
crimchy crust for the torte. Pack
the butter-cookle crust an the hoi-
tom af a buttered spring form pan
and set aside. Then eregm bulter
and confectioners’ sugar until
they're light and fuffy and com-
bine with beaten eggs and the ap-
ricot purce, Finally, [old a cloud
of whipped cream intp the mix.
ture. Then pour this tasty apricot
fluff mixture over the cookie crust
and  refrigerate  untll  you're
ready to serve i, Tt's the hutter
and whipping cream that give that
extra special something to this
desserl,

You might mix the Apricot Angel
Torte early In the morning, refrig-
erate it and forgel it until after
dinner, And, if necessary, it may
even be made the day before wend
held evernight in your refrigerator

Serve Apricot Angel Torte on
your lovellest pedestal plale with
garlands of fresh orange sec-
Llions and holly leaves for accent.

And don’'l—by all means put this
recipe  aside after the holidays.
1's wonderfully delicious for any
time of year,

APRICOT ANGEL TORTE
10 to 12 servings

19 lach spring form pan
Il ounce package dried
apricots

cups waler

cup sUger

cups crumbled chocolate
walers

cup crumbled almond mac-
aroons

tablespoon sugar

8 cup (1'z sticks) bulter

1 eup confeclioners' sugar
2 eges
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DALE'S

Fresh Frosted Tom No. 1

Turkeys

Fresh Frosted Hen No. 1

Turkeys

Swift's Premium

HAMS

For That Christmas Breakfast

Ham Slices

Swift's Premium, Fully Cooked and
Glazed Just Heat

Picnic Hams

flavored |

Fully Cooked
Half or Whole

1958
[

Torte as a holiday dessert,
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AMERICAN DAIRY Association suggests Apricot Angel

Daztle holiday diners with a

iuxurious dessert which is easy to make and can be pre-

pared well in advance of serving.

'3 cups whipping cream,
whipped

Simmer apricols in water for 20
minutes; add ' cup sugar and
continue (o simfmer an additionsl
5 minutes, Mash (hrough a sleve
lo form a purce: set aside, Mix
chocolate wafer crumbs, almond
macaroen crumbs and sugar to-
gether. Cut In Y4 ecup (% stick)
butter. Firmly pack crumbs on
battom of butlered spring lorm
pan, Sel aside; Cream remain
ing '& cup hutter, gradually add
confectioners' sugar and continue
lo cream until light and flulfy,
Beal in eggs and the apricot puree,
Fold I whipping cream. Pour
over cookie crumb crust and re-
frigerate for several hours.

MARKET
9.

45;

59fb.

16 to 24.1b.
Avg.

10 to 16.1b.
Avg,

STRAWBERRY VARIATION
Substitule 2 packages frozen
strawberrics which  have been
thawed and drained for the apri-
eol puree. Save drained juice ta
|make a strawherry sauce. To
|make gauce, combine 1 2.3 eups
|strawberry juice, 2 lablespoons
cornstarch and 2 tablespoons lem.
on Juice. Cook until hickened,
{about 10 minutes). Spoon slightly
warmed or cold over individual
servings,

DECORATING NOTE
Carpeted bathrooms are coming
back into vogue, Colton shag car-
peling can be lailored to [t (he
flopr and the pieces snapped lo-
gether for convenience in washing
Lthe carpeling.

GARDEN FRESH
PRODUCE

YAMS 3. 29¢c

Arixona

GRAPEFRUIT

. 49°

Br;iions

49:.
59:.

and
Eat

Snoboy
2.1b.

DatES Bag

Pacific
OYSTERS

Small Size

ﬁ!‘;’ﬂ!ﬁ.‘éﬁ:‘ﬁi’;‘.’ el 2 . 69¢
Sunshine Candies [ 3unhine - 5« 1QC
ORANGE SLICES 14-oz. | PRETZELS v 19

PARTY MIX
JELLY BEANS

25‘: Bag

14-01.
JUMBO JELLIES 14-0z.
12-01.

S&W - Chunk Style

TUNA

Ethel's HOM-MADE

NUTS
Walnuts - Filberts

Brazils - Mixed Nuts

39

Nalley's

SWEET PICKLES

Medo-Land

Palmdale

CRAB MEAT
6-ox. 69c

Can

MELLORINE

King Charles

PIE SHELL

snoxEﬁ":rﬁ“isrfns
CLAMS

Ehmann

Standby

WILD PLUM PRESERVES ™ ™

MARASCHINO CHERRIES *<=

Already boked

OIJVES Select Pitted No. 1

6)2-0x, can

35¢

11-0xz. jar

Va Gal,

6 in carton

Tall Tin

2 - 49¢

w386 |FRUIT COCKTAIL M 22
Free L] ks
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ol 1710 Oragon Ave. - « - Phone TU 4-3860 BRANDS
Afternoons

PAGE 11—E

e

: - o

BENEATH this green-tinted coconut tree and the luscious
orange butter icing is a cranberry-orange cake which will
gladden the heart of any Chrisimas guest, Made flaverful
and moist with frozen cranberry-orange relish and rich
evaporated milk, it is a cake that will keep beautifully—
if given half a chance.

WASHING

No more than two double bed
size sheets should he placed in
a single, fullsized washer load.
The rest of the load should be
matde up of small white cnllq\ni
items.

® Newspaper
SPOT ADS

are inexpensive
= repented dally fe

| CRANBERRY  CAKE| .

1 tahlespoon lemon juice
&1 cranberry - orsnge relis

|with Orange Butter Tcing. Decos
hirate top s desired. Makes 13

Unexpected visitars popping in|thaw thoroughly. Cream the su.S6TVORS. v
I[m:ak.- the holiday w.m-1|: [;Iln!glhlll!:ﬂr anid butter until fluffy. Beat| ORANGE BUTTER ICING
much the mervier. And wheth-|in ezps, one at a lime. Stir inl s vup buiter, softened
|-'l' you're planning & party or just|ihe relish and nuts, Sift flour m-nl 4 1o & tablespoons orange
|wauld like to have something on ard sodu. Add lemon juice to| Julce
hand for the “unexpected” this!evaporated mitk, stirring  until 1 box confectioners sugar
cranberry-orange cake is a perfect smoothly  blended. Add dry  in- 1 Ih2
|.‘I1'|H]_-_‘. choice. You just natur-igredients  alternately  with Ihe J Groted rind of one orange
ally associate cranberries and or-|soured milk to 15 «1' mixture, be-| Cream hutter, Beal, in the or-
anges with the season and there's|ginning and onding with dry. (Bat. ?Nge juice and confectioners sugar

S0Mme

Al festivie

ahout @ eake, [ter will be thick.) Turn into a hak. dternately, adding just enough or-

too. that makes it appropriate. ling pan 12 x 7% x 113 ipches|208C Jice to maka [rosting of
Frozon ecranberrsiorange  relishiined on bottom with waxed 1‘””,,..;~.|1I‘I"Hf|-'n'.: consistency. Add orange
T itk 16 & bik oF.cbn hing batter evenly. Bake In!llﬂ_ri_ i‘”l mix well
|Veni thist 5 heated musderate oven (350 f10-| ——
[of ¢ ing those two Ingredients greest until cake springs  back
|,\'11It And convenient .fmﬂ pieh when touched lightly with finger, Nﬂhin!‘ l"'ingi
evaporated milk 1s usied, too, toldbout 45 Lo 30 minules. Removel *
|.--;-mj|.|_.-.l a moist and faverful|from oven and place on rm;[ingl a Slllllo Ilk..u
cake rack for 10 minutes. Turn out on
A rich orande biller leing s i ¢ rack ond let copl thorpugh
ous with this crat v-orange |4 M kit on: platter ang frost
ke You might like o deeorate
hee toop ol ¢ with a LUhrist
lmas tree of pale g tinted cocn
Inut festooned with bright little rec
|hots tor you may know them s
cinnamon candies). The cake wil
serve 12 easily so it should put|§
vou in good stead for come what
may

CRANBERRY

= ODRANGE CAKE

ane (rozen cronberry.

ange relish (about 10 oz Y,
thawed

1 cup sugar

cup butter

BEWARE
OF
| IMITATIONS

2 CRus

1 ~chonped nuis

2 cups sifted Tour LOOK
Yy leaspoon sall FOR THE
1 teasponn soda HAPPY

I cup evaporated milk | LITTLE DOG

S g

Ly
AMY BROWN ¥

Y o TOPS IN QUALITY! | RALLUTRER LTS
o STAUFFER “ALL MEAT
e R LOW IN PRICE

TENDER GREEN BEANS

R e

Here T'hey Are

for your holiday

pleasure!

QUININE WATER
1t sparkles, it freah-
ena, it brightena your
favarite tonic drink,

OINOER ALN
It sparkles, it mel.
lows, It perfects your
favorite highball.

CLUE S0DA
It sparkles, it blends,
it given you a perfect-
ly balaneed highball:

The 3 largest-selling highball

mixers 1n all the world

Reason: Canada Dry Mixers make highballs taste better. Why?...
Because of exclusive “Pin-Point Carbonation™ and superior flavor,
the result of expert blending. This makes your favorite liquor taste

infinitely superior.

The tiny, lively hubb1es make highballs THE SENSIBLE ...

MODERATE DRINK for holiday enjoyment.

Here's the experl bartender's recipe fer making a
highball. 1.Into a tall glass 2. Place 3 or4 icecubes 3, A jiggee
of liquor 4, Then add your preferred delectable Canada Dry Mixer.

Do not stlr. .. Allow Canada Dry’s Exclusive “Pin-Point Carbon-
ation” to mix itself with the liquor. It will too...it's so lively and
sparkling it'll mix with anything.

COCA-COLA BOTTLING CO. of KLAMATH FALLS

-




