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PRE-CHRISTMAS DESSERT

with 10-minute cranberry sauce, can be spooned into

sherbet or into a baked pie
sert but a company special.

Cranberries

In New

Colebrate this fresh cranberry
season by making some colorful
cranberry refrigerator desserls.

A new Cranberry Whip Dessert
starts with [reshly made 10-min-
ute cranberry ssuce, some or-
ange flavored gelatin, evaporated
milk and lemon juice. This re-
freshing whip cun be spoaned into
sherhet glasses to serve with
conkies or it can be chilled in a
baked ple shell for the pie of the
month.

CURANBERRY WHIP DESSERT

1 cup sugar

1 cup water

2 cups (% b)) fresh cran-
berries

1 pkg. orange flavored gela-
tin

1y cup evaporated m i1lk; un:
diluted

1 teaspoon lemon juice

Combine sugar and water in
shucepan. Bring to a boll and add
cranberries, Bring to u boil again.
‘Lower heat and aimmey until ber-
ries pop open (about 10 minutes).
Drain’ bercles reserving liquid,
Add hot water to liquid to make 2
cupis. Dissolve orange gelatin in
hot liquid. Add eranberries and
chill until thick but not firm. Chill

— Cranberry Whip, made
shell to chill. A budget des-

Guises

(broken gingersnaps lo line the
dish.

— |
This harvest-time  refrigerator
cake Is made with choppes [resh|
eranberries and banana. A wone
derful fresh fruit flavor combina-
tion, 'The creamy filling tops a
vanilla wafer crust,
CRANBERRY |
REFRIGERATOR CAKE
2 cups fresh cranberries, ‘
chopped
1 large banana, diced
23 cup granulated sugar
2 cups crushed vanilla wa-
lors
1 pup margavine or butler
1 eup confectioners sugar
2 pgps
s cup ehopped nuls
1 cup whipping cream
Mix together chopped cranber
ries, banong, and granulated su.
gar, Set aside while you prepare
rest of recipe. Place one-hall of
the crushed vanilla walers in bot-|
tom of a # x B glass baking
dish or pyrex ple pan. Cream
margarine and confectioners su-
gar logether, add oggs and beat
well, Spread this mixlure aover

evaporated milk in freezer until
fce crystals form. Whip until
frothy, add lemon juice and
continue beating until stiff, Fold
into thickened gelatin mixture.
Chill. Makes 68 individual serve
ings.

Cranberry Relrigerator  Torle
is made without cooking. Fresh
ground eranberries, pineapple and
apple make the filling for @
cropmy lnyered dessert,
SNAPPY CRANBERRY TORTE

1 cup ground fresh cranber-
ries
1 enp crushed pincapple
1 cup ground (resh apple
1 'cup granulated sugur
20 gingersnaps
145 cups confectioners sugar
1y cup butler or margaring
1 egg

Combine frudts and sugar. Let
sol 20 minutes and deain reserv-
ing 1 cup of the diained juice.
Pour the Julce into a 10" glasy
ple plate. Line the bollom and
sides of tha plate with ginger-
snaps, Beak confectioners’ sugar,
butter’ and eggt together until
ercamy. Spread over the ginger-
snaps. Tep with the dreadned [ruit,
Chill overnight or for several
bours. Cut in wedges and gerve,

Note: This dessert may be

the crumbs, Now lop with a lny.
et of the cranherry-hanuny mixs
ture and sprinkle with the chopped
nuts. Whip the cream until It
peaks and spread over the cran
berries and nuts. Cever all with
remaining erushed wanler s and
chill at least 4 hours before serv-
ing. Tha best flavor resills il
chilled overnight. Serves 0-123 de|
pending on size of piece, [

USE OF FRESH
CRANBERRIES

Fresh  cranberries make  the
maost colorful dishes of the year.
Use them to ma ke 1'|'.'|||hvrr,t'|
hreads, cakes - cake loppings,
cookies, desserts, [rozen desserts,
ment specinlties, pies and  post-
rics, poultry dishes, puddings,
velishes, salads, anid sauces,

To Freeze:

Duping [resh ceanberry sepson, |
be sure to tuck puckages of (resh
cranberries  lnto  the  [reever
Frowen cranbervies can be used
us successfully as fresh berries
in your recipes. Don't thaw the
berries, Give them a quick rinse
In cold water, Then grind or chop
them in their {rozen stote or cook
them as you would fresh berries
from the vines

Note:  Fresh  evanberry  vels
ishes, breads i desserts [reezo
well, too, 0 make an extra hatch

made in a 0%13" glass dish using

Aging Oregonians
Need Income Plans

By PEGGIE SETZLER
County Extension Agent

for the [reerer

AT YOUR
OREGON
FOOD

LOW,
LOW
PRICES

All Varieties
102 oz. Cans

S

F

GOFFEE

MAXWELL
HOUSE

Tins

MELLORINE

CRATER LAKE

2 GAL.

C

Payette Yalley
Neo, 303 ... ..

1:1.00
5:1.00
631,00

Applesauce

Blue Sky Whole

Apricots ne. 27
Green Lima Beans

Vernal
No. 303

Peaches .33 5:1.00
Yams Yo% 4:1.00

Chubby

Dog Food c."
Pineapple %" *'*

15:1.00
4:1.00

Spinach *i. s 6:1.00

Dew Drop
No. 300

4:1.00
5:1.00

Asparagus
Stewed Tomatoes

Del Monte
No. 303

Tomato Sauce 5. 11:1.00
Green Beans . %ox™ 8:1.00
Peas %o 8:1.00
{Corn foyses"e" Creomer Whele 821,00
Presto Logs 14:1.00
Tomatoes °%.5o5° 5:1.00
| Tomato Juice &= """ 4:1.00
Tomatoess. 215 " 5:1.00
Tomatoes ~e: 3o} 1:1.00

. |
gin' early 1o pecumalale relive
ment funds, bul many  relirees

If all persons 65 years of age|neod more income than Social Se.
and older in Oregon were gath-|curily provides |
ered  {ogether,  their lnlmtmri Some older  people ¢ an|
would creats a cily about hnl{:m..,.r on employe pension plans, |
the size of Portland | Today, almost hall of the na-

“Nearly 180,000 Oregondins, orftion's workers comie under somo
ono in 10, Is 66 years of age orjkind of a private pension plan
alder. Of these 85000 are meh where (hey work, compared to)
fnd 65,000 are Women, :nrﬂ_\- 16 per cont n generation ago. |

Decause pmplu are living long-{ Both of these means of saving|
of, more afe renching retirement |for the fulure provide regular in '

uge. This prospect of long life
calls for early thinking about re-
tirement income.

Familles will need retivement
Income and they'll need it for n

{come., but provide little fexibiliny!
|in spending. This Is when savings|
fand investments are wseful |

Famikies maoy not think of it ag)
such bt owning a home, free and|

longer time. As (amilies look|clear, at retiroment (s Income. Ag
toward retirement, they need tola source of Income Uirough rental
consider  all  financial  sourcesior sale, or a place to live, hous-
aviilable to them for retitemont!ing costs are kept at o minimum
ineome, and for money 1o meet|Owning a home, according (o the
emergencies lhal may arise Bureau of labor Statisties, s

A badie guaranteed regulariworth about 00 o €00 yearly
Iicome, large enough to Lake care] Lile Insurance poMcies ©an
of the family’s needs, is the frst|sometimes be used (0 inerense

FISHER'S - 40-0z,

BISKIT
MIX 3w

(o ]

FACIAL
TISSUE

SOFLIN
400 COUNT

vwmXOm

39

COTTAGE
CHEESE

CRATER
LAKE

19.37

Large AA

EGGS

FARM FRESH

Dozen

49

Oregon Food

TEA

BAGS

Black
48 Count

GERBER'S STRAINED

BABY FOOD

(EXCEPT MEAT)

10

4'.‘"{2
Ounce
Jars

SNO PEAK

VEGETABLES

PEAS, GREEN BEANS, CARROTS
MIXED VEGETABLES

39

& PEAS
8 OUNCE

Miss Lou Cove Pes.

OYSTERS e

8 oz. Cans R

STRAWBERRIES

FUL FLAYOR
10 OUNCE PKGS.

§$|00

Flav-R-Pac

GRAPE JUICE .~

6F$100
o]
R

VALLEY

BLOOM

FRUIT
COCKTAIL

,,303”

< (|G

o™

MEAT PIE

Cottage
8 ox.

6’1"

Golden Goblet

requirement.  Aecording to thelcash income, il necessary. Retired |
Bureau of Labor Statistics, a re-lcouples do not need the same!

tired couple needs $3,100 for a
modest, vel adequate, level ol
living.

Relirement income of retined
familles comes [rom many soures
es, Soclal Security provides the
base for retiremont Income for
most couples and Individual work.
era, It makes It easier than ever
before for youny families to be-

amount of protection as a (am.|
y with children, w0 the cash
valve of insurance policies may
supplement retirement fund s, ||
throngh regular income or as al
source of cash for an emergen|
oy, Series “E" Savings Bonds|
can be converted fo Series “H"|
Bonds for an annual interest pay-

TREASURE - No. 2'2 Can

BARTLETT

PEARS

IN SYRUP

4

ment

ORANGE JUICE DRIN"

6F51 00
0
R

- LRI 1 &
Ll 2 g 45t FRUIT P'ES Assorted 20-ox. 3?85
s — CREAM PIES %" R

BREAD TV DINNERS "

OREGON FOOD

BEEF STEAKS

Cottoge
Buttered 12-o1.

2:89°
89"

22'7-01.
LOAF

387

ORANGE JUIC

do . 149

«2395°




