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SWEET BREADS TO THE SWEET
Those with a sweet tooth Scald milk; stir in sugar. sdh;draft. until doubled in bulk, about

and margarine; cool to lukewarm. jl hour.really going to like Sweet Anise
Measure water mto large bowl Stir dough down: stir tn amseBread. The rich dough is eft
Sprinkle or crumble in yeast; slir seed, raisins, pecans, and remain- -

hanced with the licorice-lik- e fla until dissolved. Stir in lukewarm! ftnur tn make soft ctauchj
vor of anise seed, and the result is milk mixture and 3 cups oi tiie Tura ml mo flowed bowi;
a bread that is cake-lik- e in its flour; beat smooth. cover; W i;. Hnla smooth and elastic.Kraut, Pork 'n' Apple Rings sweet goodness. It needs no jam, rise in warm place, tree iromabotrt n minutes. Place
icily or honey as a spread; and SWEET ANISE

ed, tangy, delicious kraut was pie rings rich in spice. greased bowl, turning to grease
alt sides. Cover; let rise in warm

UPSIDE-DOW- CAKEfrosting it would be a case o(
gilding the lily. It should be SANDWICH FILLERKRAUT. PORK N APPLE RINGS sandwich filling. Simply blend sofU;ang rind; spread between but.

ened cream cheese, chopped freshliered slices of whole wheat bread.For a wonderful fsw from draft, "II -
packed into sterilized quart jars
and put in rows on )he shelf in

the fruit cellar?
Surprise the lunch box crowd inserved just as is, or topped with

cake, arrange slices of fresh ibled bil!k. abo1" 45 minutes your house with this fleSieieu: tasiSorma dates ami a bit of ora snowy coating of confeclioneis'
sugar just for the effect. California dales and chopped nuts Punch dough down; divide m;datp. oranee and cream cheese!Now we pick up a can of kraut ange marmalade or grated

Hilljhalf. Cover and let rest on flouredat the market, that may be bet

It's been a long, long time since
we got out the old kraut cutter,!
the big stone crock and trundled
Icicle-cris- heads of cabbage in

the wheel barrow from garden
to the kitchen for the annual
kraut-cut- .

Remember the days when we
tamped the finely cut cabbage
with a wooden potato masher,
put in the layer of salt and the

board 10 minutes. Shape into
in the brawn sugar-butte- r mix
ture, along with cling peach or
pineapple slices. Add batter, and COFFEE

S pork chops
1 jar (one pint, Bulk

Pack Sauerkraut or one
can (one pound, 14 ounce)
Sauerkraut

2 tablespoons brown sugar
M to one teaspoon caraway

seeds
Brown chops in hot skillet, use

just enough fat to keep them from

ter than the home-mad- e product
that lingers in the memory . . ,

this we doubt.
loaves; place in greased
9 x S x pans. Cover; let;bake as usual.

SHEET ANISE BREAD
1 cup milk
1 cup sugar
1 teaspoon salt

H cup margarine or butter
I cup very warm water

rise in warm place, fiee from Tm
draft, until centers of loates are!

A favorite dinner trio is sauer-

kraut with pork chops and ap-

ples; hearty fare, for hearty au Most cheese benefits from be slightly rounded above tops ofbrine came to the top of the jar 3 packages or cakes yeast. ing served at room temperature. pans, about t hour. Bake in atumn appetites.when we were through ... the sticking. Season with salt and active dry or comprcssedi Stag party coming up? Serve moderate oven 37S degreesThe chops are slowly browned pepper. Drain all but H cup of

juice from the sauerkraut. Spread thinly sliced corned beef with chicken maty nit dicypd fiskabout 4S minutes, or until dor.'and topped with kraut, a sprink
clean white cloth, the old dinner

plate, a d rock for
weight and the nibbling before

6'a cups sifted flour i about
1 tablespoon anise seed cooked potatoes. Ihmly sliced, Remove from pans; crol on wire!ling of brown sugar and caraway 1! Oregon Food StoresI cup light or dark seedless! marinated in a dressing of olive! racks. If desired, sprinkle loaves

over chops, sprinkle with brown

sugar and caraway seeds. Sim-- !

mer, covered, over low heat for oil, wine vinegar, salt, frcshlv- thickly with sifted confectioners'
seed; then simmered until the
chops are Garnish

platter or plates with crimson ap- -

the crock was stored in a warm

place to ferment?
Then the day when the complet

raisins
l cup chopped pecans AH Thiw la aHa3

ground pepper and dry mustard, sugar. Makes 2 loaves.30 to 40 minutes or until chops

CHASE CHILLS

Greet the ice skaters wilh aifornCa
mug of hot soup. It will chase

are tender. Makes six servings.
CANDIED APPLE RINGS

i cup sugar
H cup water

cup cinnamon candies
4 cooking apples

a Dates
SugarRich the chills away. Try this: Mix

canned condensed cream of celn
Vi teaspoon baking powder

teaspoon soda Combine sugar, water and can
ery soup with a can of tomato
soup and 1 soup can each milk
and water. Add U teaspoon ground

"Quick Date Puddings," orange-flavore-

and rich with meaty
fresh California dates, are an 5$dies and cook over low heat five low Saveminutes. Core apples and c u t

crosswise into i inch slices. Sim
nutmeg and a dash of ground
cloves; heat. Pour into 4 to 6ideal wintertime dessert. They're!

Vi teaspoon salt
Orange Sauce

Orange Sauce
Vi cups strained orange juice
'i cup sugar

Pit dates and cut into small

mer a few slices at a time until mugs. Pass a basket of crisp as
sorted crackers as an accompany

easy to make, quick to bake. Turn
them into serving dishes and spoon

Orange Sauce over each one
tender, about 10 minutes. Chill

iment.in syrup. Makes six servings.

pieces. Beat egg and sugar until
while still warm. Let the pud-

dings stand until they have ab-

sorbed some of the sauce, then
serve 'vilh a nourish. Keep fresh

FREE OF FLOUR
California dates in mind for

thick and fluffy. Stir in oil. milk,
orange rind and dates. Sift . the
remaining dry ingredients into egg
mixture and blend well. Spoon

evenly into 8 buttered custard
cups or medium size muffin tins.

lunch box fillers. They're rich
with natural sugars, nutritious, ..FULL OF

FLAVOR!
delicious. . and they work theirl

Bake in moderate oven (350 de
erees) for 20 to 25 minutes. Turn

wonders in teatime sandwich fill'

lugs, cookies and cakes.

QUICK DATE PUDDINGS
into serving dishes and while hot,

on a pound of butter when you
buy KiiBv potatoes !

Only SNOBOYmajantees potato
aJl through : no hollow spots ever!

slowly spoon warm Orange Sauce
evenly over each. Let stand14 cups fresh California dates

1 large egg
Vi cup sugar
Vi cup cooking oil

cup milk
1 tablespoon grated orange

. rind

until pudduigs have absorbed part
of sauce, about IS minutes. Serve
while still warm.-- 1 '

Orange Sane .

Heat orange juice and sugar just
to boiling.

Mates 6 servings.
a

1 cup sifted flour

finmm A p.rf.tt lnli) at outild.l No black spots to cut out, no def-e- t eye to
dig away. Snoboy guarantees so ... or you get your money back f

No brwli.s, no bl.mlih.sl Snoboy Potatoes are graded by people! (Machine
aren't careful enough.) No bruised or blemished potatoes get by here!

Uniform elwoytl No loo-bi- g or too-sma- t! potatoes in the

Snoboy bag! They're right size ... for uniform cooking or baking.

To sava tfc Si en butrar, gat taupen tn spatial sags f Snowy

CREAM

"

ICE

m mm m i ,mw

1) --!Ml D ;.

riX Look for the money-savin-g coupon inside specially marked
Snoboy Potato bags. It8 worth 5t on butter. . . any brand!

Oh Boy...
Meadow Gold presents a parade
of ripe cherries and luscious
chunks of tasty chocolate in rich
Meadow Gold Ice Cream. It's a
salute to good eating, so delicious

your family will battle for more.

Only 1 in 100 Potatoes earns the name !
At Your Grocer's or From

Your Mtdo-Lon- d Route Man!


