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Wines Are Tradition
At Holiday Time

With Christmas so near that smcad holiday cheer in a wide

one almost expects to bump intojvaricty of ways. Since Old Testa-Mr- .

S. Claus or one of his rein-mc- days when King Solomon
deer on the street any day, our pave gifts of wine to Hiram,

King of Tyre, wine has been a
most discriminating gift. So even

. OPEN
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STORE WIDE
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NOW IN PROGRESS!

Tremendous Savings in
every Department

LUCAS
FURNITURE

19S E. Main

thoughts are turning to ways of

celebrating this wonderful season.
And it's just almost impossible it you diun t heed the warnings
lo think of the holidays without and didn't do your Christmas

iving a thought to wines, for shopping early, you still have
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lime to go to your wine store andthey are the very essence of holi-

day entertaining. select welcome gifts for those
Traditionally, wines have al favorites on your list.

In holiday entertaining Califor-
nia wines are certainly versatile.

ways played a prominent part in
the hospitality and festive celeIN SANTA'S BAG FOR YOUHOME-MAD- BISCUIT MIXSHOPPING LIST IDEA
brations synonymous with Christ

Christmas list You can make your own bis- - Docs , your husband like hisDocs your mas and New Year's. For centur
Undoubtedly you will have friends

(Continued on Page
elude the and cuit mix to keep in the relriger- meat juicy? Do you like to serve

ies, wines have been used toator for quick biscuits, mufthose - who have everything? meat that s picture pretty? If
fins or gems. Recommended pro your answer to these questionsHere's a gift suggestion trom the

American Meat Institute that portions are 8 cups silted enriched is "ves, the American Meat In-

might solve your problems. WhyjUour, U cup baking powder, 'stitute suggests you take advan
Meat tongsnot take advantage of the gift teaspoons salt, 1 cup lard for soft tape of meat tongs,

wheat flour or IVi cups lard forjenable homemakcrs to handle
meat without any fork pricks
the meat loses less juice and both

certificates and colorful packages
of meat that packers and retail-
ers are featuring this year?
There's always room on the menu

hard wheat flour. Sift flour with
baking powder and salt. Cut in
lard until mixture has a fine even the taste and appearance are im
crumb. Cover closely and keep proved. If your kitchen drawerin the freezer for more meat,
in refrigerator until needed. It 'doesn't contain this handy item,and it's a gift the whole family

caa enjoy. may be kept at least a month, 'order a pair from Santa.

0 SHOP DOWNTOWN FRIDAY NIGHT!

k FRIDAY NIGHT W
Downtown hat everything! The

Sm. selection is better, shopping is f x"'" "' "
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easier! You can vis- - ,;s Sj'
ff within a radius of m' 1
k u s t a few blocks I - f", 7 1 l 1

and there's plenty '1 M s5

litted below will be open VWf , '. 0f ?y r -

ii c!. V4 ' Wi

TASTE SURPRISES
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until mixture begins to boil. Cook
to soft ball stage (238 degrees).HOMEMADE SIFTS

BRING HOLIDAY CHEER
Remove from heat; let stand
without stirring until bottom of

paraffin. Makes about 2 quarts
pan is lukewarm. Beat until thick
and creamy and candy begins to
lose its gloss. Stir in raisins.
Pour into buttered square
pan. Cut into squares while
warm. Makes about Hi pounds.

- BALLS OF GOOD CHEER
2 cups dark raisins
2 cups pecans
1 pound vanilla wafers
i pound powdered sugar
2 tablespoons cocoa

There's an old saying that a
gift ..from the kitchen is a gift of

love. These holiday goodies are
full of taste surprise. They're all
made with dark or golden raisins
and what's best of all, they're
easy to do. Inexpensive contain-

ers and gay wrappings add to the
festiveness of these gifts from
the kitchen.

All of these gifts are designed

V to 3 cup light corn syrup NEW YEAR'S CUSTOM

Touching a pig at midnight on6 ounces bourbon
Finely chop raisins and pe

cans, crush vanilla waters into
fine crumbs. Combine all ingre

Dec. 31 is thought to be good
luck in Hungary, and many res-

taurants turn an animal loose to
add to the merriment of the

with grownups in mind. A jar of

Christmas conserve makes a nice dients adding the larger amount
of corn syrup if wafers are veryaccompaniment to serve with guests. The American Meat Insti
dry. Mix thoroughly with hands, tute suggests that touching yourfowl and other meats. It's deli-

cious too as a topping for pud Shape into h balls. Roll in 9 Tkn faIImwImm ...til L. ixi o E:Ifork- to a festive pork roast or
Vi cup powdered sugar mixed ham . on New Year s Eve is II l.iiAtJ. ...,imAiJi Tf. ,ir.ri aJI4.J I JsZf 3 Idings. Squares of creamy fudge

rum and butter have with 1 .teaspoon instant . coffee more convenient way of celebrat
mouth goodness. night to make your Christmas shoppinging. There II be fewer bruises, loopowder. Store in air-tig- con-

tainer. Makes 6 dozen balls.
NIBBLE JAR SPECIAL easier.Combine 1 cup dark raisins

The sophisticated confection
balls which are a cross between a
candy and a cookie are a per-
fect accompaniment to serve with
small blacks after a fancy din

with 1 cup golden raisins, Vi cup
slivered almonds and 2 teaspoons
butter or margarine, in shallowner.
flat baking pan. Bake in moderThe nibble jar is filled with
ately slow oven (325 degrees)dark and golden raisins and sliv
about IS minutes or until almonds

FOULGER'S LEON'S
525 Main

WESTERN AUTO ASSOC STORE
are lightly toasted. Stir occasion

ered almonds which are lightly
salted and butter toasted to
chewy goodness. It's a delicious
nibble to have at hand while you
wrap presents, address Christmas

ally while toasting. Remove
from oven and sprinkle with salt
or seasoned salt. Makes 2V4 cups,

11th a, Maincards or trim the tree.
CHRISTMAS CONSERVE

Combine 2 cups dark raisins.

RAISIN RUM 'N'
BUTTER FUDGE

cup golden raisins
1 tablespoon dark rum
1 pound brown sugar

V teaspoon salt
cup evaporated milk

2 cups golden raisins with grated
rind and juice from 3 oranges
and 1 lemon. Add Vj pound each
chopped walnuts and whole

J. C. PENNEY CO.
805 MainN

THE TOWN SHOP1 tablespoon light corn syrup
2 tablespoons butter

blanched almonds, 3'3 cups su

gar and 1 cup grape juice. Sim-

mer over low heat, stirring oc Finely chop golden raisins and
500 Mainmix with rum. Combine remaincasionally for one hour or until

ing ingredients in large saucepan.
Cook and stir over moderate heat

of conserve consistency. Spoon
into sterilized jars; cover with

' ' Ifii, t !tlH)WI

(f From Medo Land Of Course!

MILLER'S DEPT. STORE
512 Main

CURRIN'S FOR DRUGS
840 Main

WEISFIELD'S JEWELERS
701 Main

YOUR STORE
721 Main

BOYDEN MUSIC CO.
830 Main

UNDERWOOD'S CAMERA SHOP
706 Main

SHOE WAREHOUSE
230 Main St.

LAPOINTE'S Ladies' Ready-To-We- ar

507 Main

SEARS ROEBUCK AND CO.
133 So. 8th St.

RICKY'S JEWELERS
700 Main St.

GOODYEAR SERVICE STORES

SPVOMOTS

or SPUDOtCS

at Mm

MGM.AR PRICE --

GT ANOTHER

NAIF DOZEN

SPUDDIES
far ooiy

Santa says, "To creamy-smoot- h

Meadow Gold Ice Cream add loads of

toffee and lots of nuts. Make sun tire

toffee's red and green and the svts aav
almonds . . . and you can name it aftov

me!" Look for Santa ClausTbffee today.
Santa's picture's on the carton!

Now at your favorite grocers, or from

407 Mqin and 815 PineJ

.
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Medo-Lon- d route mon!
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