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A Honey Medley |

{ A HONEY MEDLEY HONEY GLAZED BAKED HAM one-half full. Bake In moderale
| For your next party menu sel-| Place ham, fat side up, on aloven (150 degrees) about 25 min-
|E("l with confidence fram this Hon-'rack in an open pan. Do nol add utes. Remove cakes from cups.
ley Medley of Honey Glazed Ham, waler. Do not cover, Roast in allm.r'rt and cover with Honey
Beehive Cupcakes, Coconut Bee- preheated low oven (325 degrees). | Frosting, Sprinkle with toasted co-
8 hives, and Filled Honevs. You can| Sixteen tn 18 pounds, 4 to 4'2 |mnu: Makes about one dozen
|be sure that the honey glaze \|lf|l\m|r- 15 minutes per pound; large cupeakes. |
entice your guests to the table,! Twelve to 15 pounds, 3'z 1o 4 HONEY FROSTING

not only by s sparkle, but {n!.r(: ]1[{[&1‘ 17 mllnllh.» per pound; ' | ‘Cémbine in top of & small dou-
by ilx aroma and favor, The, Ten to 12 pounds, 3 to Bia Ble hoiler:

|Filled Honeys are dainty cookies| hours, 18 minules per pound; {itinbeston ez while ‘

|sure to grace your lable "‘.ml com-| Eight lo 10 pounds, 2% 1o 3 % eup sugar
iplement ifs decoration. The nov- hours, 20 minutes per pound; Dash of sall
lelty of Beehive Cupcakes and| Five to 7 lbs, 2 (o 2'% I'.l)lir=.| 1 X
|Coconut Beehives will tell your|22 m|||ulc=. per pound,

|ﬂLrl."-l! that yau eare to please | Remove rind if lam has not
To taste these confections is lolhad skin removed. Score in dia-
know that honey both imparts to mond shapes, Place % of a mara.
them its own distinctive flavor schino cherry in center of each
and accenuales their own individ-|diamond. Pour one cup honey
ual qualities, Yot bosides all theselover scored ham. Use more hon-
advaniages is the bonus for youley if necessary to cover ham uni-
in knowing that these recipes for|/formly, Bake in a hol oven (440
the Honey Medley are so simple/degrees) 15 minutes, or wunt

3 tablespoons  waler
1 tablespoon light corn syrup

1 tablespoon honey
Beat about one minute, or until
thoroughly mixed. Cook over rap-
idly boiling water, besting con-
stantly with sturdy ege bealer or
{at high speed of electric hﬂa'.nr.l ¥
{four minutes or until frosting will
stand in stiff peaks. Remove from
boiling water. Add % teaspoon

to follow. (el hrowned, vanilla and heal one minute or
BEEHIVE CUPCAKES |until thick enough lo spread. To
TL“"l( 2 cups cake flour |Inast coconut, spread out thinly in
o 14 leatpoons. soda |shallow pan. Toast in moderate
= - TGH( :: Ica.‘.:smn sall |oven (350 degrees) five th seven -
DON'T OVERLOOK CHICKEN for your Thanksgiving table. Oragon-grown P“'-'"r‘f is | Vkiifa: i gitrtaaor SE %4 cup shortening {minutes, or until golden hrown, HONEY IMPARTS a de|rc|aut flavor o baked ham and desserts, This is fime to begin
fresh which assures fine flavor. Oregon-grown poultry is now shippad nearly across the | - ”l" h'= origin of lurkey 15\ 1, cyps honey COCONUT BEEHIVES | thinking about filling the cookie jar for ho liday snacking and the accompanying recipes
United States and birds are chilled within minutes after reaching the processing plants. “"l; l?uu-“‘ltJ::T::ﬁ ‘;Et'"“""" T:’f{:‘:} 2 eggs, unbealen 8 lablespoons honey _all using honey will be easy to prepare if not easy fo o keep on hand. &
o Ch |< F Th I( Some say thal it stems from the - ;E:ifﬂ:u::r:t}vmenﬁ chee 1 L):;h :’EBITa!}lJoa{nn {again. Cream shortening; add su. browned. Makes 2'a dozen cook-) & eups coconut
regon Icken ror an SglVlng ;';""if?(':'tl-:”’:i‘:‘l‘“‘;;':Il:"zg;rd?;:"g? x-water | CO;\;UP! ]:-‘Wﬁn'lldl ? Ilnar gradually, and eream tngeth-iies. [ Stir until well blended. Plara
‘¥ your family Is small andjer for the Thanksgiving table.  (gon’s farms. Here Is her recipe|seled Turkish fez. 2 :;::rfngr;i':;;a stie in rl_%?:onﬂre}br;;;1m?ﬂ1:;:g}f er until light and fluffy. Add egg ’_’ON*‘Y l_’"‘-‘““"' FILLING |over medium _’"‘Tl' un]d :mk e
the idea of using leftover tur-| Mrs. Mark O. Halfield, wife of|for either a whole bird or a quar.| Others say the English errone. 1 cup coconut, toasted heaping teaspoanfils on a greased and beat well, Add cream and| Combine in saucepan: til ‘coconut absol bs al the syrup
key for duys alter the holiday|Oregon's governor, ([requently|lered one. ously thought the birds came| ywiih vegetable shortening, use|baking sheet. Bake in slow oven vanilla, Add flour, a small| '3 CUp sugar ;:"b;[‘::r “;t r:\‘::’;“};ﬂf:“;‘;ﬂf e
smothers you, buy an Oregon:|serves chicken and insists thall  Guen pakEp cuicken  |from Turkey and so misnamed It |3 cup water, With butter or mar-|(325 degrees) 12 minutes, or un-amount at a time, mixing well i Ilfn“e:" 1 dl i vanilla ‘and th 10
grown plump hen or young roasi-jthe bird came from ane of Ore- Vot Up) The mast widely accepted explan- lg,armu use 23 eup waler, til slightly browned, Makes about|after each addition. Divide dough| ° P Water bl S
213 pound Oregon fryer (quare ;:'l;::s r:’m;.he rna mh;" is ' {hat I“' Sift Noyr once, measure, add!one dozen confections. |in three patis; chill, Roll out each| % (easpoon sall ) spoons hutler, . Coul.
HAPPY THANKSGIVING lered) ! bird's re :-mdesml]I nn!m- & l.:f.smfa and salt, and sift together FILLED RONEYS \nart belween waxed paper to|
3 lsp, salt turk lurrl:: ated call noles, “LUIK, {liree times. Cream shoriening. 2 cups sifted [lour |H'mlll! J--znchl thickness; ehill| =
The tradition of eelebratin’ | lny season nelude broceoll, Brus- 3 thsp. butler of margaring| = i :“M_ I1nr1r:). very R"ad“:_]“_-"' hy‘lﬂ' : !e;;spuule dfmhlp'm“"g bak: again, Cut with floured 2%-inch For the REST of your life
A . e T blespoons at first, beating very ing powdet round cooky cutter. Place half the| o M
Thanksgiving goes back to 1621 | cls sprouts, cabbage, ecarrots, v oup honey fo < each ddi K " i el — it's a Carlson Mattress
: AR . - 57 i o P (thr RACON BITS hard after cach addition lo keep leaspoon sa circles on an ungreased baking)
one year after the Pilgrims land | auliflower, parsnips, _spinach, Hi.cilp /pregared, tausierd mixturs thick. Add onefourth of| % cup butter or other shorfen.|sheet. Place a heaping teas o M2 COIL UNLT
ed in Massachuselts. iweet potatoos, turnips and ruta- 1 thsp, fresh lime juice P : W) e hessecel oo g I” 2P IERSTO0D 3 1007 white sisl
A I ; 1 tsp. sall repare & school lunch that|ihe four and bheat until smooth)| ing of the filling on each. From the hm::'l\nrll
ﬂmy} had shared in hf'”"'""'l fes: [hagas, ) | aallrs |\packs a nutritions and delie mu-|'|||rl well blended, Add eggs, one 2.3 cup firmly packed brown remaining circles, cut small round : Fre-patll Borders MATCHING
tivals in England “m‘.".’ Hollagui nich Uy '.'r food {:wq tie M r|lt|li: I|l i !“i 111 r:“ﬁ J|wallop, Add bacon hits, ehopped|at a time, beating well after each sugar or granulated 5‘-'««‘*1501"3“'“?5 Place these eircles nnI % Rayon bandles SPRING !
and after that first difficult Win: Oragon; Stals College Extension I_l & A _f},!” T { T" b ""‘\m‘ onipn and mugtard (o egg salad Add chovolate and blend. Add re- 1 ege, unheaten top of those on baking sheet, GUARANTEED 5 YEARS!
ter and success of a pummer's|Service suys !’-‘r".- : ‘-_'"'S*f'l!'"kl' it '““!”' "M and spread on entiched bread, \muining flotie in thirds, alternate: 1 teaspoon vanilla that [illing sticks out throu -h CARLSON'S FURN"’URE
planting they decided to count| *“We are demanding more and "‘_*[' 'l,”“'l' "’i'!' ity yik 11. :‘{ !""i Your haker's enviched bread sup-|ly with water, beating very well 2 Iablespoons light cream  |openings. Press outer edges to.
their blessings in a new land and|more servicos in our food pro-fsalt. Gombine ;"”‘5- TS M ytias plonty of ron and Bevita[after each addition, Add vanilla; Honey Coconul Filling gether with a fork, Bake in mod. MATTRESS & UPHDLSTERY
to celebrata with feasting and|ducts, Here's the effect of built:|lime juice with 1 teaspoon salt.| tee G oo he uses nutrient./blend, Spoon balter into greased| Sift flour once, measure, add|erate oven (375 degrees) 10 min. 2401 So. 6th -4510
games for three days. in' maid sorvices, according to alBrush chicken with this mixture, rich ﬂm" i hlq [lrutl'mr' -mlnirf cups, filling mrh ,‘hm" hdkmg P"“”"" mfl salt, and sitlutes, o until edges are lightly

1In addition to “'corne, pease and|<udy by the U.S. Department of Bake 30 minutes brushing ocea-
barly" they prepared wild game|Agriculture, A sample fully home-|sionally with (he honey mmlnre
fneluding turkey. prepared family dinner cost $4.90|Turn chicken and bake nnnlhm
" But here we hlow up an idealand took 55 hours to prepare.[2025 minutes continuing to brish)|
that hag clung to the story of |The same meal produced from with honey mixlure. Befora: sorv-
the Pilgrims . . . today's domes- |partly prepared foods pushed the|ing drizzle chicken with any u-
tie turkey is not a descendant|cost up to $5.80 bul took only 3.1 maining mixture,
of those turkeys that abountled in|hours, The meal served from ful-] Longer baking time will he re-
tha New England Siates, They|ly prepared ready-lo-cook foods quived for whole chicken, Use
are offspring of the wild bird of|cost $6.70 and look 1.8 hours. The|same mixture and process. Chick-
Mexico. The Axtees and other In-|extra cost was $1.80 and the timejen will be done when easily
dians domesticated them long be:|saved was 4 hotirs, The home-|pierced with fork, about 1% to
fore the Pilgrims landed, maker worked for 45 cents ani2 hours for theee-pound hird,

Many foods go well with thelhour when she did all her own ’I‘om;mrntura should be higher,|
Thonksgiving turkey, Vegetables|work, Would you like to work for 375 degrees, with small amount
in. good supply during this holl-[45 cents mn hour?™ ul \mtur :n hntlnm of roasler,
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" a9 & COTIAGE CHEESE . 25¢
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Simple SII'I"IOI"I
Mince or ; C
Pumpkin R

MUSHROOMs = 249 | Mix

RIPE OLIVES 3 59—

New Crop Light Meat ‘
WALNUTS SI::II 4910])‘ DUNDEE - 46-0z. Tins ’
STUFFI ' Bread and Mix Tomato julce
Plain or Seasoned DOESKIN - Double Soft
HI HO - Richer, Taste the Differ ence TISSUE 4A:°ﬁo;rs
CRACKERS % = 29 "

Collo Bag - Crisp - Cleaned

YAMS or e 3 L 5‘ TOMATOES cucumasns LEAF[
Hearts C s B LETTUCE, GRAPES, CE
(elerv 2 9 ‘ SWEETS " s 2 PEPPERS. NEW CROP NAWEL

WTIF00D CENTERK

- SNOBOY THEY'RE GOOD
NN > IT'S GUARANTEED TO WHIP!  [] [ i s - oo s 2 ¢ F
Meodow At Your Grocers or Fram 0 49
Your Medo-Land Route Man— Avocados R 1338 Oregon Avenue

CRANBERRIES
Phone TU 4-3181 Prices Effective Through Wed,

U
BLUE BELL - 87¢ Value

cmps DIPS : GO

7-UP Large 12-o0z,

Bottles
Pack Carton c
6 Plus Deposit -

ou add extra flavor to your Thanksgiving
essarts whan you top them with rich, sweet
and fluffy whipping cream.  You'll find
“fresh-from-the-tarm” Medo-Land Meadow
Gold Whipping Cream at your favorite Gro-
cors Now!

How The Experts Whip
Cream In Less Than Two
Minutes!

1. Use 1 or V2 pint of Medo-Land Mea-
dow Gold Whipping Cream.

2. Chill Whipping Creom, smoll decp
bowl and beater, in rofrigerator.
THIS IS IMPORTANT!

3. After chilling, pour Whipping Crcom into bowl and start whipping
slowly and ¢ In increase tempo. Be sure cream comes holf way up
on the blades of the beater, It will whip stiff and fluffy in loss than

5 two minutes,
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