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'HOLIDAY TIME IS HOSPITALITY TIME

"When [riends come calling on
w Year's Day or if you plan
gucsts for New Year's Eve, share
ith them the warmth of your
e . . and the goodies {rom

r kitchen. I's fun to have
#pen house when you are pre-

To make topping: Beal the egz/
whites until peaks form, add va.|
2 cups orange juice—{resh, |nilla. Beat in brown Beet Sugar

frozen or canned gradually and continue to beat|
1 cup lemon juice—fresh, fro-|labout five minutes) until me-|

zen or canned ringue is very thick. Stir in pe.|
1 quart ginger ale cans. Spread meringue over bat-|
red. These recipes are planned Lemon and orange slices (ter in baking pan.

help you be prepared for| Combine beet sugar and water,) Bake in 325 degree oven 30 min:|

Juice
2 ¢ups canned pineapple juice

=

THIS ALMOND ANGEL party cake has a delicate eggno

| PARTY FARE |
FOR NEW YEAR'S |

This gala relrigerator  cakeynutmeg. Gradually beat in rum.|
makes a perfoct dessert for holi- Fold in 23 cup almonds. Cut ane|
day entertaining. Cul angel cake gel food cake into four harizontal
into layers, sproad u lossted al-layers and spread eggnog mix-
mond and eggnog (illing between ture between each one. Whip!

layers and frost it all with|cream until stiff, sweeten to laste
{whipped cream and more toasted il desired. Frost top and sides
almonds for this party “Almond of cake. Sprinkle top with re.

Eggnog Cake.” served toasted almonds, Chill un-|
t Toasted almonds and the yum. Ll serving time.

|ﬂ_uwred buttery filling are a dell-| Makes 12 scrvings,

Iclnus flavor combination with
|fluffy angel cake. |

This is such an easy dossort YOU can season a hardwood
to prepare, it is a good choice Plank to be used for broiling by
il vou are serving a crowd. For Prushing it with unsalted fat and
{a large party it doesn't take much/ICating it in a slow (250 degrees)
[more effort to double or triple ®¥eN about an hour. Allow the

%

wonderful occasions when /heat to boiling; chill. When ready utes (do not overbakei. Remove|
j in.'' These/to serve punch pour all liquids/from oven and cul immediatelv
cipes may be made in advancejover a tray of ice cubes in punch into one and one-half inch squares.
on shorl notice—keep them onbowl. Float paper-thin orange and|Cool in pan. Makes 54 squares.|
id to be placed readily on an|lemon slices on surface. Y'mld.[
Pilractively decorated huffel table. 4 quarts. l
is sure they will be enjoyed| Champagne may be substituled
d remember when you're pre-for the ginger ale,
ring them to use an Oregon| The delightful rosy color of this|

BANANA TANGO
JOINS REDUCING DANCE

meringue lopping.

Product . . . beet sugar. punch when served in crystal is
5 MULLED CIDER all the “decoration” needed.
4 quarts apple cider PECAN MERINGUE BQUARES
12 cup beel sugar Batter:

I cup fresh orange juice
Y cup fresh lemon juice

23 cup shortening
1% cups brown beet sugar

2 i2'%.inch) sticks cinnamon 1 teaspoon salt
13 teaspoons whole cloves 1 teaspoon vanilla
Cutup rind of 1 orange and 2 epg volks

1 lemon |

Heal 2 quarts of the cider with
beel sugar, orange and lemon
Juice, cinnamon, cloves and cul-
up rind. Simmer 10 minutes.
Strain into remaining 2 quarts
cold cider. Serve warm. Yield:
4'2 quarts,

Mulled wine: Substitute 2 quarts

2 tabiespoons milk
1%: cups sifted all-purpose flour
2 teaspoons baking powder
1 cup chopped pecans
Topping:
2 egg whiles
15 teaspoon vanilla
1 cup brown beet sugar
'3 cup chopped pecans |

WHITE STAR—No. "2 Tins .

Green
Label

A rich bar cookle with a crusty| With losing weight coming high reducing diets. Another dessertjum banana. Cover with

lthe recipe. plank to cool at room tempera:
ALMOND EGGNOG CAKE  [ture before using. .
5 cup butter or margarine  [J®
A cups sifted powdered sugar
3 egp yolks :
| 1 teaspoon vanilla i
| Dash nutmeg I!
el | 13 cup rum, brandy or Sher
DAt o A a—or. ry
i Teup toasted slivered
p " £ i and almond ""'"a‘.” yo blanched almonds IJ
are planning a New Year's Eve buffet party this is an excellent dessert choice, ¥ (it-inch) angel food cake I.
{—bananas with only 88 calorieslow calorie desseri is the Banana ‘,r’:a;'.:"lh:l‘l:'("rpmﬁ:i'r‘;"'f::l " l Ib‘ 75c
lcontinue to be a popular item on Tango. Just slice one ripe medi- sugar gradually and ;‘t‘.u' I:"m Keno s+°re
Y cupilight and Auffy. Beal in egg yolks, Keno, Ore.
one at a time. Add vanilla and' .

‘on the list of popular activities|suggestion that ranks high as ajorange juice.

Hygrade

Canned Hams
5 b.wn %42

SIiCEd BaCOIl Hygrade ..

waler for the cider that is heat-

ed and 2 bottles red wine for the!

eold.
Serve in warmed mugs with|

To mix the batter: Cream the|
ghorlening and brown beet sugar
until light and fluffy; beat in|
egg yolks, salt and vanilla. Blead

TUNA

LOG CABIN—

Ne, Y2 Tins

Wieners Hygrade ..............

einnamaon stick stirrers. in siflted dry ingredients alternate- Real
SPARKLING PUNCH Iv with the milk. Stiv in pecans. Maple
2 cups beel sugar Spread the batter (it will be quite Flavor

1 cup waler crumbly) evenly into greased 15''x- 24-0x. Siza

2 pints botled cranberry  '10"x1"™ pan, press down firmly.}

Sausage Rolls i ...
Cheese cheéer™ .. ...

APPIAN WAY - SERVES 6

PIZIA MIX

COFFEE CAKE TREAT
WITH RAISIN BREAD

A bright eye opener idea for
breakfast comes to you in these

% cup flaked coconut
12 cup apricot jam

12V3-0x. Pkg.
Complete

TURKEYS
i 495

hot jam sandwiches. They're 12 teaspoon cinnamon
made with store-bought raisin 8 slices raisin bread FISHER'S - NEW GOLDEN
bread, rich in the flavor of the| Creambutter until soft and fuf- \ - . DUNDEE
little fruit with the taste surprise.|fy; mix with coconut. Blend apri. TVa-Lb t
You can make this coffee cake/col jam with cinnamon. Make "' -
ftreat almost instantly. four sandwiches from raisin bread o9
A scrumptious coating of but-land jam. Spresd both sides of
ter and flaked coconul browns to|each sandwich with coconut-butter
fragrant golden goodness in a|mixture. Saute in hot skillel until
skillet or sandwich grill. The/golden brown. Turn and brown| Par-T-Pak Lucky Lager Bil‘ NM Loura-Scudder Delicious
sweel spicy filling is apricot jam|other side. Sandwiches may alsa -
accented with a whilf of cinna. be loasled in sandwich grill, MIXER 'EER Gre“dlne mlps for Dlps Chteriloke
on. Serve immediately. Makes four or POP . D‘ Garlie,
You'll find this a wonderful idea |servings. ' New-Bigger Orange-Bitters Reg. 39¢ |P$ Horseradish
for a man-sized I:]l..reaklasl wht;ln. _— c 12-Oz. Bottles Roses-Lime ! Btos are
you serve lhese hot jam sand- | ts i Squeexe ' J
\:‘Illclu:s _l-:uih {:mco:l_ :mrlir cg&s‘ NEW ENGLANDL Q 6 Pack e Lemons & Limes bags c
ien it's coffee time for the I "
girls, make the sandwiches the FISH CHOWDER ] :l. ;: " E!! Tom &
same way but cut them in dainty [ Plus Deposit | o Deposit Nog Jerry FRESH Grade AA Small
fingers after they're browned. 1 pound halibut fillets or oth-|

er [ish fresh or [rozen
cup chopped bacon or salt
pork

4 cup chopped onion

Hearty I cup water
Appe.ﬁzer : cup diced polatoes

HOT JAM SANDWICHES

Y% cup butter or margarine }

=

DROMEDARY

CORN BREAD MIX

19 [RiNso BLve_ =59

2 teaspoon salt ‘
Biscuit mix, scasoned  with| Dash OI.TN‘W
eheese, parsley, bacan and zesty| 2 cups mil
instant minced onion, makes the

Chopped parsley
hearty “Savory Onion Appetiz- Thaw frozen fillels and skin if

ers." Great idea for holiday ep. NECeEssary. Cul fillets into '3-inch|

GRAPEFRUIT

DUNDEE FLORIDA
Packed from Ripe Fruit

e $199

tertaining, the squares can be Picces. Fry bacon or salt pork

mixed up just before guests ar. Until lightly browned, Add onion CAMPBELL'S FINER F
rive, then baked and served pip- and cook until tender. Add water, c c
ing hot. Men like these lasty tid. |Potaloes. seasonings and fish, 10%2-01, Teall 0
bits, and they're a wonderful sal.|Cook for 15 minules or until po- tins Tins
ad accompaniment, too, taloes are lender. Add milk and| n
SAVORY ONION APPETIZERS heal. Garnish wilh parsiey sprin-\
2 cups biscuit mix kled over lop. Serves six. ‘ ’ :
1 cup grated sharp American — _
cheese U TANANA/CARE FINEST 24-oz. (
: SHORT-CUT BANANA CAKE
4 sirips crisp cooked bacon - ‘ QUALITY Jar
2 tablespoons chopped pars- Here's the way lo keep a short-|
loy cul cake fr_rm. Add a banana| =
2.3 cup milk lo & cake mix and you're sure of PILLSBURY BUTTERMILK DUNDEE OR SPRUCE
' 1 tablespoon instant minced @ cake ihal siays fresh and
aniton |moist. When the mix calls for or Tube c 8-0z.
$ tablespoons  bacon  drip- :r::e dcutn liquid plus egge, use in- SWEET of TINY cans :
pings stead 'a cup waler, one cup) MILK 10 WHOLE
% cup graled Parmesan mashed ripe ‘hununas and eggs)
- Cliaskn i as directed. For best resulls, use ’ — -
i Baaepnadt S84 Hl!i:\}; I{:':;‘:‘vlhh.;:mu.n—}'ellnw peel Half ¢
Comhine biscuit mix, cheese,|[!'WCRET Wil brown. ol i Funcy Golden [ . Gallon
erumbled bacon, and parsley: °
mix lightly with a fork. Combine | ananas lb o
milk. onfon and bacon drippings, S BB B ¥ | [YWIIMNIIMS ---oooooeeeerees
and stir into dry mixture. Turn . =
dough out onto floured board; roll| [ Cﬂ!p Fresh [ A UI CAMP'EFL $ ‘
—to thin rectangle about 10x14 I 24-0z. tim
inches; transfer to lightly-greased e er ]b
baking sheet. Sprinkle with Par- | S e i = Lkl 1oses e
mesan cheese and seasoned salt h me i ’ Cher
Bake in hot oven (25 degrees) ! Arizona Cc Ccnh?! <
about 15  minutes, or until 8-1b.: Bag of 10

" browned, Cut into squares and
Lserve hol, as appetizer or as a
“salad accompaniment

i Makes about 35 (two - inch
" Bquares.

65

Grapefruit 5=
APPLES

IBANANAS CONVENIENCE FOOD
! Bananas come wrapped in their
Jown neat little package. They are
Jendowed by nuture with the qual-
Hhios of 5 “‘comvonience fmel.” Al |
3 fhmugh this dolicows fruil com e
o wilh op peepmestam, 1t

72 is sfapisd to mamy Yud
o83 9 salsfy thee boroemaker's:
e 0% EERs |

Fancy Red
Delicious Ib.
or
Winesap

LN -

30c I’ﬁitk" 3 i 7 A

Large - Fresh
BUY LOW

1338 Oreqgon Avenue




