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Pancakes For Dessert f--r nn vf bpicy measures
ilae a fireside with 4 cup milk. Gently stir in

Why not pancakes for dessert? greased griddle and bake over with the neighbors, friends orl i'j cup finely chopped nuts and

Strawberry Pancake Dessert is low heat until top surface is max be just the family now that' Ichill at least 1 hour. Roll dough

ready in minutes and can be Dre-- bubbly. Turn and brown other the backyard barbecue season is out on well floured board or

3 cloth to about
pared for assembly before dinner. side. Keep warm in slow oven un- - over. Plan some games that pastry

thickness. Cut w ith (loured dough-

nut
Be sure, to allow time for the til ready to serve. To assemble everyone can take part in or set

cutter or sharp knife. Fry in
up the bridge table for cards.

frozen strawberries (1 pinti to de- - dessert, spread thin layer of When the time for refreshments deep hot fat 375 degrees'. As mmHost, men silt together 1 cup strawberries over one pancake arrives, serve hot cider and Spicy soon as doughnuts rise to top,
sifted enriched flour. teaspoon and then continue stacking pan-

cakes
Treasures. These spicy rich turn. Turn frequently until dough -

salt. 4 teaspoon baking soda and spreading straw berries
doughnuts are easy to prepare nuts are eolden brown. Remove fir

and 2 tablespoons sugar. Beat 2 between each layer. Cut in and delicious to eat. from fat and drain well. Dust

eggs well and add 1 cup dairy pieces and serve with ... with contectioiu'is' subar or gran
Sift together 2 sifted ensour cream and 2 tablespoons sugar or dairy sour cream. Sub-

stituting

cups ulated suuar while still warm.
riched flour, 1 tablespoon bakingmelted shortening, mixing well. 1 cup crushed pineapple Makes about dozen doughnuts

Add to dry ingredients and stir for 1 cup strawberries is a de-

licious

powder, 'i teaspoon cinnamon. and 1 doien "holes."
tcasuoon allspice. '4 teaspoon ginlightly. Pour about 4 clip batter variation. Makes about 4

and 3i teaspoon salt. Creamat a time onto hot, gerlightly servings. tm
together 2 tablespoons shortening One of America's favorite I

and cup sugar. Add one egg jbreakfasts ham and eggs was I .r

and beat until light and fluffy. being served in Egjpt as far back f Sf
Add flour mixture alternately ias !. B.C. t i .SPECIAL!

SNAPPER 3 .b,$100
FRESH JUMBO CRABS

CLEANED FREE!

FRESH PACIFIC OYSTERS
Try ours and see the Difference!

Olympia Oysters Rex Sole
Filet of Sole O Sea Bass

Sand Dabs

OPEN 7 DAY A WEEK

If You Want Fresh Fish Come To

Qh&Aawi Sea Foods

family from four to 35 pounds. Markets here will stock
both fresh birds and frozen turkeys already stuffed.
Homemakers who have a treasured stuffing recipe or a

yen to try new flavor combinations will choose the ready-to-stu- ff

bird. Whichever is used, be sure to allow plenty
of cooking time for the bird to be taken proudly to the
Thanksgiving dinner table.

A FESTIVE TURKEY with all the trimmings headlinei tha

Thanksgiving feast. Turkey is the big story anJ Oregon
growers produce some line ones. It is traditionally served

golden brown and juicy, bursting with delectable stuff-

ing and resting proudly on the biggest platter Mom or

Grandmom or the new young cook can find. Pick a
broad-breaste- d beauty. There's a size just right. for every

Traditional Feast Turkey And Stuffing
bird and longer for onehomes, through the great M i

where families ollen "tote"
nart nf the ThanksBiviiig dinner

jlarger. for quicker thawing
For the blessings of yester- - From Boston where the "Con-day'- s

harvest we give thanks onlstitution lies quietly in the har-thi- s

traditional American feastjbor, and guests will be received

day Thanksgiving. :in white - trimmed, red brick

place tinner com running waier2836 South 6th Phone TU
PREPARATION

FOR ROASTING
'with them, to Oregon, California

land the lands to the north, peo-- I

pie of this country will eat tur- -
Free legs and tail from tucked

position. Remove neck from main
ravitv and eiblcts from neck cav

y.
Some cooks will choose a

bird, others one with the

brand name of the best known

turkey in the USA. scientifically
'grown, cleaned, pinieatheied and

quick frozen at the peak of qualThis is the Yeast
ity. Rinse luikey inside and out

with cold water.
Season body and neck cavities

with salt. Fill lightly willj stuff-iin-

allowing about :,j cup stuff-

ing iipr nnund purchased weicht.

r?,i "lilia a .-- ,os

imw mi co"To shape bird, return legs and
ity.

Those who have prepared the

annual feast for many years need
no help in preparation, cooking

tail to tucked position, fold
np-- skin lo the back.that goes into the Rolls or serving except . . . that uic lllfiL V ) '

from
There are two ways lo roast

this turkey. Use an uncovered
nan for an attractive turkey toyears bring new ideas, easier

ways.
tuikev which is mil'- - he carved at the table. Use

linvrred nan lo shorten the roast
.chased already stuffed should not

be thawed before roasting. It is ing time. The bird may be less
attractive if cooked by Ibistihat taste' the "best

3 railsatisfactory, however, to store the

Iturkey in the refrigerator over-

night (12 - 18 hours) just prior HOW TO ROAST
IN AN UNCOVERED PAN

Place liukev breast side un on
to roasting. HonieniaKers w n 0

have a treasured stuffing recipe
or a yeR lo try new flavor comin the whole Northwest binations will choose tne rcany-io-cin-

finiMi hnkov. Time should

a rack in an open pan. Use no

water nor cover. Spoon melted
fat over turkey. Cover turkey
llightly with aluminum foil or sqv-cr-

thicknesses of cheesecloth.
be allowed for thawing this tur:

Roast in a slow oven (325 de-

grees F.t Use chart as a guide
tn the leniith of roasting lime.

key ahead of roasting. Mulling

ingredients may be cut up and

refrigerated the day before, but

should not be combined or

spooned into the turkey until just
hnfm-- the bird coes into the

wr 1 7 f

ill s
See tests for doneness below.

Weight as purchased and ap-

proximate roasting times are: 3

to 5 pounds. 3 to 33i hours;
5 to B pounds, 34 to 44 hours;

In tl nnunds. i'i lo 5:1i hours:

oven. After dinner the remaining
luikey and stuffing shoVild be re

frigerated separately.
Pmira lniknvs which have the114.. ISA A 11 lo 14 pounds, 5;,4 to H' nours;drumsticks tucked into a slit at

14 to 18 pounds, fi' to 7'4 nours;the base of the body cavity arc

a cinch lo stuff. The drumsticks

may be slipped in and out of

18 to 24 pounds, 7l4 to 8 nours.

HOW TO ROAST

.IN A COVERED PAN

Place turkey breast side up on

a rack in the bottom of a roast- -

the slit, thus eliminating me

messy job of trussing.
Allow ope to two days for an

eight to turkey lo thaw,
(Continued On Page. tn three davs lor a 12 to

MAKE YOUR HOME HAPPIER

1 WITH A NEW APPLIANCE . . .

cjfse

COTTAGE f &?t CHEESE 1
TWlST-OF-

F CAP

THE FIRST ELECTRIC INDUCTION MOTOR U AS

IMVJENTED BY NIKOLft TESLA, A CROATIAN IM-

MIGRANT, IN 1888. TOPAV, ELECTRfC MOTORS ARE

THE TIRELESS " MUSCLES" POWJERI NG DOZENS OF

APPLIANCES THAT MAKE, AMERICAN LIFE EASIER

AND HAPPIER. 1 DRESSING I

Only 10 calories

to the spoonful
Tender texture, dairy-fres- h flavor! Absolutory

delicious! Yet it counts down to only 15 calorics

in a heaping tablcspoonful.

Borden's Cottage Clieese is high in protein, equal

lo the finest beef.

Made fresh daily, rushed to your grocer's. Extra

fresh when you buy it. Get some today! Gold

Medal Winner for 1 4 years at California State Fair.

SOUND OF MUSICE3es& wivitfci- - EM$k FUELTO BURN
' 7l

Sill THE'ORIGINAL DIXIELAND
OASS BAND" MADE THE
FIRST JAZZ RECORD IN
I?I7. TOPAV, MILLIONS
ENJOY I RECORDINGS

ki;--::'

it's Nalley's.Jt's goodi

ft'V

RECOVERABLE RESERVES
OF NATURAL GAS IN THE
U S. ARE ESTIMATED AT

1,100,000,000,000,000
(1,2.00 TRILLION CUBIC
FEET.)

MPtKE YOUR HOME

HAPPIER WITH A NEW

fiPpUMCE

Buy 'em at your bakers, or bake 'em at home, the best rolls are made

with Fleischmann's Yeast. With Fleischmann's in the dough, breads

and rolls rise high and handsome every time. That's why prize-winnin-

cooks from Portland to Pensacola use Fleischmann's Yeast. If you

bake at home, buy Fleischmann's at your store today-- in the "Thrifty

Three" strip ... and get an extra strip to keep handy in the cupboard.

Flftchmnns Active Dry Yeast stays fresh for months.

NTWFINCoeTOF STANDARD BRANDS INCORPORATED

miBBOIMft
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