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snacks for unex:
e vallors and Bangry carok

m‘l‘ho cookle cards are made from
» basic molasses cookie recipe.
can be cul inlo
other shapes to suit the
holiday season or into animal or
geometric shapes for enjoyment at
other times of the year, The while
omamental frosting can be tinted
with vegetable coloring,
CHRISTMAS CARD COOKIES
1% cops sifled flour
% tenspoon baking soda
15 leaspoon ginger
15 Leaspoon cinnamon
% cup light, mild or dark mo-
lusses
% cup soft shortening
1 teaspoon grated lemon rind| §
8ift dry Ingredients together. In| &
a saucepan, bring molasses and| £
shortening to & boil. Cool slightly.| $158
Stir in flour mixture and lemon| A
pind. Chill well. ! \
On lightly floured board, roll
dough out to % inch thickness.
With sharp knife, cut dough into) =
4x6 inch rectangles. Or with Christ-
mas cookie culter, cut out San-
tas, reindeers, angels, etc. Place
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on greased cookie sheel. Buke all THE YOUMGER GENERATION thrills to the making of | eyed Sabrina, five-year-old native of Georgia with- her

350 degrees 8 to 10 minules or| goodies at holiday time. Le
until done, When cookies arel Ann Scheenwald, all of six
eogled, decorate with ornamental| angse cook book for her
frosting put through a pastry| Schoenwald, wife of an Air

years old, who holds a Jap- | Chief Warrant Officer Doyle, Kingsley Field. The fam-
mother, Mrs, William L. | ily has been at the base since last July. Mrs, Schoenwald

ft is pert and pretty Pegqy ‘ German-born mother, Mrs, Frederick J, Doyle, wife of
contributed the recipe for which she is famous, Sukiyaki.

Force captain. Mrs. Schoen-

tube or clean envelope, Decorale| v ald has bean at Kingsley Air Force Base for 18 months. | Mrs. Doyle shared her German Spritz cockies and Ber-

SR MIX or MATCH ‘EM

with silver dragees and tiny vari:| Peggy Ann says she knows two words in Japanese, | linerbrod.
candles. "Sayonara'' and '"Adios." Center is petite and blue. ¥
Makes about 3 dozen cut oul . -
cookies, ’ sauce) pan of sukivaki, serves it and!
e ———— 'nte rn at'onal ‘ iy cup of waler lkerps adding more meat and vege- |
1 ’ . . 3 teaspoons of sugar \tables and seasoning as mctssarﬂ
Cookle ReC|peS L] ked | 32 tablespoons of Sake (rice as long as the guests keep eating. |
‘ . . : i wine' or white wine |'Th'. flavor improves with each
Hospltallty SPRITZ COOKIES extract thoroughly. Add eggs, one| 1 piece of suet or add buller|cooking).

: 2 & pound butter
Bince friends have the pleasant| pound margarine

habit of dropping in during the

o o y o s them| ¥ ;uttg::).,sugnr (1 cup plus
*Almond-Topped Cookies” along 4 eggs
:ﬂh Ih.o coffee “[-ﬂ_!mll m”l 1% I;;uol;llr;ds {six cups) sifted

are easy lo make, not toa rich, Vanilla sugar ler baking at 850 degrees until/at @ time and brown), then add
yet really delicious. The finely:| o om hutter and margarine, |light brown. 2 of the vegetables, soy sauce,
chopped nuts add a nice crunchi add sugar gradually and beal un: SUKIYAKI |sugar, and wine.l'fum the ingred-
néss, They also lend distinction)y;, flufly, Beal in eggs one al a (Serves Four) lents gently, while cooking. about| &

salads, quick-to-fx canssroles| ;s “\hon stir ‘in flour and mix

to
and vegetables, until balter Is smooth, Chill dough
coo ' B
ALNOND-TOMEED) KIES ¢ several  hows, put. through

butler or margarine [cookie press, using the tip with
the small star opening. Cut off
wections sbout 4 inches long and
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twist ?h:! ga;hapu.‘u.wunu ov:r-
night, ¢ in moderate oven,
almond extract |y dooreey for about 12 minutes
until very lightly browned, While
still warm roll In vanilla sugar
which can be purchased In small
packnges or It can be made hy
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and adding them to confectioner’s
:1".3" sugar. Keep in well-closed - jar
about a week or so before using.
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crushing seeds of a vanilla bean|

at a time, and contine creaming | Arrange vegetalles and meat| s J

until light and fluffy. Sift flour|atiractively en large platter. (Do
NO WONDER THEY

with baking powder and salt and/in advance and set in refriger-|

add to creamed mixture, mixing(alor). Place electfic skillet on the CALL
until smooth. Stir in almonds and |cenler of the table and pre-heat, . JOLLY nME..
with 2 teaspoons spoon dough onto{Add suet or mell butler first,| THE "EASY-EATIN

cooky sheet in strips and cut af-When melted add thé meat (%:

1t |bs. sirloin steak, cul ba./5 or 6 minutes. Then add the rest| §
con or paper thick 1¥ x[of the ingredients and cook' ap-
3w proximately 15 minutes, Servé
2 lurge onlons sliced thin  |with individual dishes of cooked
2 biinches of green onions |rice and salad. g
(out in 2" lengths) Note: Sukiyaki Ia a favorite
Y cup of mushrooms (fresh Japanese supper, popular with
sliced or conned) Americans, The hostess cooks one
1 head of cabbage (small size
sliced)

Il
1 can of Takanoko (bamhoo
shools sliced)
4 stalks of celery (cut diag.
onally in 4" pleces.)
1 ean of Shiralaki (Japanese|
bean paste)

ww SPECIAL
CHRISTMAS
DINNER . . .
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+ VI0e-intakes 6 dozen,

wih BERLINERBROD
(Barlln Bread)

14 cup soft butter

1% cup sugar

1y tsp. almond extract
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2 eggs
134 cups sifted flour Call-pur-
)
J1 tsp, baking powder
% Lsp, salt
13 cup chopped, unblanched
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almonds.
Cream butter, sugar and almond
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FOOD TIPS

From
oy wasr e N P lyhnon s
Meat loaf mixture, hnhd in

* The individual serving is a wel.

come change. Children will en:
joy these Individual loaves,

G L " Best because
A roast Is more easily 5 b
earved a

PEACH AND CHUTNEY
Serve chutney-filled eling peach
halves hot or cold with chops,
roasts or meat salads,
GOOD GRAVY
Sour cream gives a zestful fla.
vor to lamb gravy.
RIGHT PROPORTIONS
Basic proportions for the mora|
common seasonings for ground
meat are one teas salt, 4
two to four|
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roll, turning till brown.
. loasted, split frankfur-
Remove skewer.

BAUCE ON APPLES
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qu Call.[mlt;k Smallel or|
wine over apples as|
fhey) Gyt from the orpis “ll Holiday Special!
them cool, then serv
with a little of the
lam.hlwd custard And - Don't Forget —
glass of Muscatel for a light, Fluhrer's
ROAST BEEF, DEVILED | HOLS“M BREAD
{ hmhw:uw#m'?“ . = *
ar ry
this one; ‘lices of cold A
mwmmwﬁh:m nsist on Fluhrer's — ot your
and bro it brown, Berve wikl| Baked for B b tosat
un y
houlllon, thickened with flour and you Y Yol ==
flavored with catsup and Worces. Bokery!
.m m |
g .

% 6 o Rikkoman™ (say N Roast Turkey
. DEFROSTING ;BaT I WithsD'uslinq and Cranberry Sauce
“rozen meal may be defrosted alad ... ......... Relishes
before or diring cooking. It may Mashed Potatoss ... Swest Potatoss
be defrosted in the refrigerator Vegetables ... Hot Rolls
or kr}r. r:mr;':I }temper;lure before| Choice of dessert
cooking, whichever s most con-| ' Adylts 150 Children 75¢
venient. Of course it will take *
longer to delrost it in the lower Smorgasbord Xmas Eve., New Year's Eve
temperature of (he refrigerator and Every Sat. Nite.
than in the kilchen, Allow ap-|
proximalely 13 o !4 again as BONANZA CAFE
long cooking time shen cooki.ngl Bonanza, Ore.

frozen roasts.

of Course!

th.y'r; FRESH
ked!

READY BAKED ROLLS
% Flake Rolls 4 French Rolls
% Potato Rolls 4 Dinner Rolls
% Parker House Rolls 4 Frenchettes

STUFFING MIX - Cubed, Spiced
STUFFING BREAD -- Plain or ready-spiced

Brown 'n serve Ro“s Serve them piping hot from

your own oven! In white, Roman Meal, or Half ‘n Half, Fluhrer's brand new
pack with six of each!

Yot n,.m-.dl Holly coﬁee ccke Colorful :f:.ﬁ:l.::'::'.:.n « o tich with diced fruit. ‘A holiday
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Herald and News Want Ads Will Work For You

AT YOUR
Oregon Food Stores

\FLAV-R-PAC/

FILL YOUR FREEZER and SAVE!

@ Broccoli :
@ Brussel Sprouts

@® Baby Lima Beans

@ Onion Rings

@ Cauliflower

YOUR CHOICE

AL

PKGS.

BEST BUY IN TOWN!

¥_—_ @ PEAS @ CUT CORN
@ MIXED VEGETABLES .
P ® PEAS and CARROTS
® LEAF SPINACH $
@ GREEN BEANS "= PKGS
@ FRENCH FRIES .

@® HASH BROWNS .
@® CORN ppiid
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FLAV-R-PAC

ORANGE
JUICE

@usloo

Nehi or Par-T-Pak MEDO-GOLD

BEVERAGES " W' MARGARINE

2-3915:99

Plus Deposit

tins

kBt _ 5%
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A  Del Monte Famous Food Buys!

DEL MONTE SPINACH .. s3ns . 7 e 17
TOMATO SAUCE .5 . 12 17
i PRUNE JUICE Quart Borrie . 39°

DEL MONTE SPECIALS | | pEL MONTE SPECIALS

5 for $1°° 4 ior $1°°

FRUIT COCKTAIL v. 10 7o CATSUP o e 0 o
STEWED TOMATOES Ne. 301 Tim TOMATO JUICE kI

PEAS el Monte, Mo, 303 Tim
TOMA‘:I‘OES e ,:, i P'APPLE-GRAPEFRUIT DRINK

46 ox. Tims

PEACH Es Cling, Sliced or Halves 303 Tim |
PINEAPPLE Tidbits, Crushed, Chunk, Ne. 211 ITAL'AN ZUCCHINI No, 303 Tins

* CREAM STYLE CORN e monte -no.303Tins . B tor ° 1%
x FAMILY STYLE CORN Del Monte - No. 303 Tins ... D for 1%
* SAUERKRAUT oo monte - No. 303 Tims oo 6. 1%
Ix TOMATO JUICE . vonte - No. 300 Tims 5o 8 tor 1%
If You're Not Shopping Here You're Spending Too Much! '

 TOMATO SAUCE % 7 1"




