| ST. BASIL'S CAKE S
- OR NEW YEAR'S LOAF

| R cups flour whip. Add sugar and liquids and
B oepes {beat until it slarts to lhickern,‘

1 cup milk Remove bowl from beater and
1 cup sugar add flour slowly lorming solt!

flavor-up

s pound melted butter dough. Knead well. Form cres-

! yeast  cake dissolved in cents and stars by hand and place | Yﬂlll' fflllt
warm waler whole cloves in center of each,
| o cup blanched almonds Bake at 300 degrees until d(lﬂe.l Salads’
I jigger hrandy Memove from oven and place on )
‘ Grated vind of one orange wax paper with powdered sugar!
and 18 Juice sprinkled over il. Also sprinkle

Sesume seeds lon lop of cookles. Makes about 30, |
| Beal eggs together with sugar, ——

{melted butter and orange julce
!Add milk, brandy and the dis-
~Wodnesday. Do, 31,10 PAGE 1=C ~u.\-~:r. veast \I..lke A hole in the! wWith such good things as canned |
= - center of the large bowl of sifted iruit eocktail, marshmallows,
flour. Add liguids and make into whipped cream and wine, it's no,
B [soft dough. Let rise for two 0 wonder this luscious party des-|
three hours in warm spol. Knead \sort is a favorite. Pour about 1|
the dough and form into large cup Sherry over 10 to 12 large |
round  pan.  Decorate Wit h marshmallows. Chill in refrigera-|
blanched almonds, brush with egg 1or several hours or overnight. |
Imixture (btal one egg' and sprin- Whip 1 cup heavy cream about
kle with sesame seeds, Let risejone hour before serving. Whip
until double in bulk. Bake at 250 marshmallow mixture until blend-
||It‘_i.:n~m. for an hour or & little od and gently fold in whipped|
imore. This is the loal in which a cream, 2 cups well.drained canned|
B silver coin s placed for good|fruil cocktail and a dash of al-
§ luck. Wrap in wax paper and put{mond flavoring. Spoon inlo sher.
(into dough when it is put in pan bel plasses, decorate with addi

GLAMOROLUS DESSERT

3

CHRISTMAS PLANS of the family of Capt, E. A, Valentine went awry when orders
came for the Air Force officer o move from Kingsley Field o Washingten, D.C., en
short notice, Mrs. Yalantine, right, with Russian, French and other European back- |

qruund. and children, Tania, left, Jimmy and Diane, were busy with holiday prepara- | [to rise for last time {tional fruit cocktail and chill un-
tions, when the orders came and "peof'’ the moving vans arrived, and the trek across [ KOURAMBIETHES r“l serving lime
the United States from Falcen Heights was under way. Family will drive and find (Greck Shorthread) BETs o §

Christmas somewhere along the route. Mrs. Valentine contributed Berlinerbrod and

. s (! 1 of salted butter
Spritz Cookies to the Food Page as her Christmas contribution. Captain Valentine is gl

COIN-OPERATED

+ i  cup granulated sugar
&t Swedish ancestorys | : | ||‘.‘i:\':h bourbon >
. . . . 1 orange (strain juice)
A]r FOI’CG Famlly lees Amerlcan FOOd 1 teaspoon vanilla

Flour tsifted) in amount
The recipe for the making of when we ralled, so Mrs. Valen- 1 cup nuls needed to make soft dough
a Yule Log, a dessert that is a|line recalled “Date Bars," Amer- 1. tsp. sall Cloves . [
favorite with the peopls of m:m_\-”‘"“" style, which her flying hus- 1 tsp. baking powder Cool mixing bawl, Mell butler|

hand and children like. Mix dry mgredients, Beat egas| &

Eur ies st
uropean countries, was destined land ndd nuls and dates. Mix and

R and pour inte mixing bowl, leav- '
|ln;: milk segment in. Beat with SAVE ;
electric beater at low speed for,

to have been used by Mrs, Valen. DATE BARS add dry ingredients. Pour into 8|
tine for her contribution to the 1 cup flour Iy 13 p-an. Bake in moderate oven! 20 minutes untdl butter starts In‘
Christmas food page. But recipe 1 eup sugar {for 30 minutes or until done, cut| ; - All top | i
5imi d pag _ Up SUgs 3 i ’ ) . op loading machines . .
books were being packed, destina. 3 epgs imm squares and roll in powdered IT'S. TOKAY' TIME [ th|5 drBSSlng

tion the Distriet of Columbia, | Fast Dryers

L pncka_ﬂ?_dntcs sugar. Crisp Flame Tokay grapes are
delivious in (ruit salads, Use

iclusters of these handsome|

Econ-O-Wash adds a kiss
[ Reseert ’“;}.?,ii.\ﬁ'“'i'i'.‘.i""-.:"i‘i’;,’m?;"rgw,, & Country of flavor

beaten egg white then in grnnu-\ Shopping Canter
lated sugar for an exira touch. Behind U.5. Bank

’ ll
s |
|

! =T, Y HEr Y o
MRS. GEORGE BLANAS, 1036 Eldorado, prepared for the observance of the Christ-
mas and New Year's holidays with the baking of St. Basil's Cake or New Year's Loaf

;| and Greek Short Bread. The people of her ancestry who are from the southern part OPEN TONIGHT
of G;Iur.% plan ih:ir ohur\'ronco of the Christmas season after spiritual renewal and Till 9:00 P.M.
_worship. They exchange gifts on.New Year'sDay. -~ . . o | - . I'I

VEAL BIRDS SCHOOL DAY DESSERT ; HUII‘RY-UP BREAKFAST And Every N'g t
Veal birds with vegetable stuff- Cupcakes are a handy dessert! Here's an exciting new idea

i 5 E Ly .
JmEE. are,; lasiadamplag, “rap;iur a school day lunch. Bake your for the “Dagwood" rushers —| Tl'l Chrlstmas

' |servings of veal around t:arml.r ) 1 ke | the. Gantl b bbi

3 R e : : isticks, celery stalks and slivers of|'avorite spice cake In paper cup-ihe lranlic group who gobble A
FAMILY AND GUESTS will enjoy delicious Syrian dishes at the homes of Mr. and Mrs. iunllnn ;:a_.;[rl.}n"“-,'lhh“-ml.n p’;cka.:Cﬁk! containers and serve themibite on the run each morning
Lynn J. Ziegelmeyer, 7613 Skyline Drive, during the holidays. Mrs. Ziegelmeyer is |mown the birds slowly, add tfor the childrep’s lunch at home!it's soup—speedy soup—heated i b* ‘
famous for preparation of lamb dinners but is equally adept in the cooking of other |i; 1, cup liquid and simmer asior pack them in the school lunch in 4 fast minutes, about the time| if n d°“ sne g ve a

dishes from the land of her parents, Syria. Daughter Carole and son Jack assisted with |minutes to 1 hour or until tender, |Po%. Use economical lard as the il takes to brush the hair, Try|
. = ‘ ’ . '] .
Miller's Gift c‘l "ﬁcc'.

pre-holiday preparations. {Serve with sour cream gravy, (shortening for light and fine tex-hot bultered tomalo soup lomor-
= . - \tured cakes, the American Meat|irow morning. You'll find it ener-|
Syrian Recipes For Holidays | e Ao i e g A ot wy-aiving a5 vell a5 expedicn! ———————————
\drastically in the past 30 years

RICE PILAFF DRESSING |ln bowl and beat with electric|lows, allowing to dissolve over-'Today we are eating 25 per cenl

(Except Saturday)

FOR TURKEY {mixer until it gets frothy. Add 1 night in refrigerator. In the morn- more meat, fish and poultry, 50
% pound butler leup of powdered or super-lmel-m‘! drain 2 cans orange sections, [Per cent more cilrus fruits and
6 cups long-grain rice sugar to 2 cups of pastry flour oF |y wo a2 can of pineapple chunks re. lomatoes, 12 per cent more dairy
(unwashed) cake {lour, sifted. Continue beat- serving the juice. products and eggs, 31 per cent|
1 cup pine nuts (chopped al-ing and adding sugar and flour Cut into bite size picces 3 un./™ore coffee, tea and cocoa. |
monds will do) until it gets too thick: for beater.[ o5 o JIEq‘snE 4 firm ba. | SV |
1 cup finely chopped onions Continue mixing with hands unm|"p°a;“q Dip m‘:i} [‘I"II'IIJ‘EDP[(‘ juice ?o Give An .
1 cup raisins (optional) duunf\ is thick enough to roll prevent discoloring. Combire RCA Whirl I | ﬁ” k”.“.is
2:3 Lsp. cinnamon Ishortbread ﬁ"”i""f“""-] Rollig. s together adding 2 cups poo
2:3 tsp. allspice about ' inch thick and cut in| . - ) .
: i} . - x concord grapes, 1 cup pine puts . .
1 tap. pope various shapes and. szes, Bake (ier' i il o and % cop'3  DiShwasher of fruit salads
2 thsp. sall ! _-" 1 : ~ 1) i {ded ectoamils . E ; . .
Chg i gt of i s iy o, D ol e TS, S M RS g 9 1 5 and fruit
have heen boiled in water. Finish |cookle sheel. Lel cool on cookie an‘l:l into Ilnur“he{l:ziu— tiae ntl' from 189 .
with 12 cups of broth. Melt butler |sheet before removing. Jollow ise l‘nrll‘linlorf an'd. iwep! 3 CUEktall '.00 |
in skillet and add rice and mix SYRIAN FRUIT SALAD in refrlgc‘ré;lnr Tun- b Ihrcol B&B 3 1
thoroughly. Combine pine mits or (Serves 10-12) r . b2 N I
almonds with raisins and chopped hours: before serving place in RADIO & ELECTRIC

- i 1 _| The night before serving com- freezer to chill firmly. Do not
onions_and giblets. Add seadon-|,, o g pints of yogurt with 1i|freeze solid. Cut into squares lo|

ps. Mix well, cover and hak i :

:::ﬂ ;::“::u'.rfl:::mfnnl uii'nc pound of ministure marshmal-iserve and garnish if desired. |
ki s, Ta i £ : =

mix again, cover and bake for an-|

other 20 minutes. This should ht"|
served under slices of turkey with

SHOP at the VILLAGE COURT

e s THE S SRS PRRTY DA

1-3 cup sugar
1 eup chopped nuts For The
Camera to Measure Light g
Through The Lens. FROM YOUR CRATER LAKE DEALER OR ROUTE MAN

316 So. &th
Plenty of Free Parking

Moisten biscuits with warg " s "
milk until soft. Mix the sugar l“ﬂe lad
with the nuls and sprinkle a por- (§

tion on each biscuit, Using a spat- aki
ula, carefully fold over the long Toiletries For Her Own

' Bea 8
gide of the biscuit and roll, Press | * i BATTIR 'S
edge firmly. Place Inlabhhllm-ed Bu‘dding u'y TON:N:ILH By B o Eseer s e e g‘h“m
pan. Put small dot of butter onil o
each roll and bake at 400 de- TllSS! B8 NOB ..o L LU DumEsPRee B R o :

Rich and thick ond Christmaty. Dilute with watar, milk er whatever your toste deslres.

grees until golden brown. | = e e
SYRIAN PASTRY Tweedic
(Shortbread) PEARL

1 pound butter heated to boil- * Coty Fiil'! PENDANTS

{ng point. Put aside to cool. then
skim off the top which contains P I Frs
the salt. Pul remainder in the re-| r ncess E‘:;wr-‘f: -:I‘r:m:‘ii r;u:[l Idrcla
) LR - ove.-
frigerator 1o cool. When eool put penda chai o

STRAWBERRY ICE CREAM PIE ........... e 00, 6%

Craomy Croter Loke vonillo ice creom just looded with red-ripe, luscious strowberries. M.m-m-m!

CHRISTMAS TREE CENTER ICE CREAM BRICK .............. o8 65¢

Full quort sire the maost novel of oll holiday Treats Slice it for parties or bolidoy dessarty,

HOLIDAY FIESTA ICE CREAM .............cooicvnniinivinnriannces Va gal. 1.09

Loaded with eleven delightlul fruits and nuts,

pis. Individual Pieces Iy styles. The enly gem thot FRENCH CUSTARD ICE CREAM ... .. AT 3 s Va g‘cl. 1.20
CONVERSATION BREAKFAST And Sets oftains. pertection I ihe 1e0 A contennial speciol, 30 populer it's here 1o stay  The OLD FASHIONED custard you love.
c Rangirg in eolor from deli NOW! Perfect exposure WATPPING CREAM Positivel Soorontesd 4o o i A o

Something hol is goud for the 50 PR cote roie white to block tor the exact field of any v g p Y e
;h::drcn Iw;fr.‘rf' 1i1s_\-hga o .t'.chuo]i P Pearl and Dismond combi lelrlﬁylou mse. W‘eorkl wgg SOUR CREAM for that wonderful holiday Cookery ..........vuemeresrisareeyens YVeaph o,, 32
Enchant them with a cup. o rotions. s o Baarliand Goid. . all filim ASA fo
chicken with Tice soup, one rff FREE Gift wrﬂppiﬂ' Jeembinagtiony . . In white BOLEX COMPUMATICS HALF AND HALF Full 12% - the RICHEST ......c..ooocnneas o . et ., . e ”it’s
:T\“;"ni;};"f;f‘;:ru_‘,‘ “"'_' ‘"’;ffr”ﬂf:;; FREE Delivery or yelisw. gald, are priced from CHOCOLATE DAIRY DRINK Hot or cold a party favorite ................ qb. » » - 26Vae
mon(hing 10 {alk about o thel)  (PRES Perkity ¢ Ustow from $89.50 to $164.50 GOLDEN GUERNSEY MILK Aristocrat of fine miIKS w....wicvnsirercnnse @b o o « 20Vi6 ' "
way to school—comething to keep Mobil Scrvice o ”‘l

5 o ah' he Other Bolex Cameras CRATER LAKE DAIRY FRESH CHIP DIPS ....... - TR O Afe
3:1:?1 :;" R e e R 2.50 te w'oo from $49.00 to $119.00 Franch Onion, Nolian Gerlic, Bleu Cheese, and Horserodish, > .

e §

PLUS ALL CRATER LAKE REGULAR DELIGNTPUL DAIRY GOODIES

o oo s | SSRGS | gepcys JewLERs | LEO'S Camera Shop lt’s

.
vou consume a little over four 840 Main 834 Main 836 Main ‘ce *. Y. &.x ﬁ‘x&'
P""”"-‘ of food a day. In a vem kh-x ‘61-; g }6;-; - OI‘ > %; * ; bj' I
i M
- — ‘_' — . — e _ﬂl —

¥ folals 1500 pounds, or roughly
10 times your weight, i
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