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HOB:GOBLIN TIME—A tempting Pumpkin Cake is fun
to bake for little trick or treaters. Make one with a big,
wida smile, and & ""bad one' with a frown,

Time Soon

For Witchin' Night

When the “frost Is on Ll e
pumpkin' the air s erisp and
chilly, Now's the time to bake
again, The warmth of the oven
and the scent of {reshly baked
yeast bread adds cheer to your
kitchen and the whole house as
well, Bake for holidays or lor
every day—simple white breads,
or miora elaborale sweet hreads.
They're all dellcious, and [un'to
{in, toal

Halloween Speclal

Happiost of fall holidays Is
Holloween. And yeast brends
star for this fun day. Your ba.
sle white bread dough can be

ghaped into a cat or a goblin,
an owl or hal, Or you can use
your imagination on the face of
this jack-odantern cake. It's an
easy-todo  relrigerator  dough
that you can mix a day ahead.
This will give you extra time to
prepare the party room—deco-
rate it e your litle trick-or
treaters can dnvite thelr friends
in after their journey from doar
tn door. Since the reeipe mikes
two, yott miight want to mike
two, you might want to make
one a smiling pumpkin—the oth-
or with a scowling face
PUMPKIN CAKE
(Maken 2 cakes)
v eup milk
Vi eup sugar
1% Lonspoons sull
1 cup 12 sticks) margarine
1o cup warm water (105115
dl‘g‘rl't_‘si
2 packages or cakes yeast,

aclive dry or COMprosse: | ‘

3 egg yolks, well beaten
| tahlespoon orange ex.
Lract
4% cups unsifted Jlour
melted margarine

Orange Frosting (helow) |

Semi-sweel chocolate hits

Scald milk; stir in sugar, salt
and margarine. Cool (o luke-
warm, Measure warm waler
Into large warm bowl, Sprinkle
or crumhble in yeast: stir uniil
disgolved. Add lukewarm milk
mixture, egg yolks and orange
extract! stir to blend. Add flour;
beat until well blended. Cov-
er bowl tightly with aluminum
foil, Refrigerate at loast 4 hours
or overnight

Divide dough in hall. On a
lightly floured bhoard shape each
hall into a ball. Place on
greased baking sheets. Trush
tops of cakes lightly with melt-
ed margarine. Cover; let rise
In warm place, free lrom draft,
until doubled in bulk, about 1
hotir,

Bake In moderate oven (150
degrees) {or 30 minutes, or un
(il done. Cool, Frost cakes with
Oranges Frosling (below) and

use choeolate hils to form a |

pumpkin face on each cuke.
Orange Frosting:

Camblne 6 cups sifted confec- |

toners" sugar, % cup milk or
croam and 2 teaspoons orange

extract, Beat untl smooth. Add |
onough red and yellow [nod col- |

oring to make an orange col
ared [rosting

(Covrtary Maadow Onld |oe Croam)

TOTS TREATS — Ica craam clowns.

The Small Fry Will Love These

Thesa jca eream clowns will
add fun to the refreshments as
| os to the party (op &

: e bay or girl, Part of the
fom n..kin: putting them t

pether, Cooliles, walers and
chocolple grahams becomme Las
Ly collars; muke up (acon with
candy — choeolate oh Me candy

corn, red Hols, gum drops, cirs
Cles, mink lenves, pecans or al
monds are fine Tor ears: cook-
tes and cones for hats

The heads are s
oream. Opi
ereams, Yuch as Cha Cha Hia
panh, not oaly peovides 1he
cimbination of (lavors that chil-

oops o e

ol the new jre

dren like, but helps carry out
he clown effect

Chia Cha Banana Is a lus
clious bhanana « favored lce
cream rippled with rich choco.
lote and (illed with chopped
tonsted almonds, Let the birth-
day child share in creating the
finny These van  be
prepared ahend of lime on a
[rozen cookie sheet and be {roz.
e untll relreshment time

Lisces

H yot have soveral ulndnm; n
oo roomm, rodate e curtains so
|that one palr s not, always bung
latl the sunniest window

MAXWELL HOUSE

COFFEE &

97‘

K

|OREGON FOOD LARGE 22'/2-OZ. LOAF

CAMPBELL'S
ALL VARIETIES

- SOUP

10V2-0z. Cans

LARGE AA
FARM FRESH

EGGS

EUGENES COUNTRY SQUIRE

SEE THE MODESS DISPLAY FOR
ENTRY BLANKS & INFORMATION

DRAWING SATURDAY
Weekend of Nov, 9, 16, or 30

WIN AN
ALL FREE
WEEKEND

~FOR TWO ADULTS

MOTOR HOTEL

Reg

MODESS 48's

$1.73 s1 19

Easy On

Spray Starch
S-oz, 49C

22-0z2. 6§9¢

C

CRATER LAKE

MELLORINE

49

GALLON

Apricots
Cherries
|Figs

Spinac

|Corn
Peaches

Oysters

Tomatoes

Tomatoes

Asparagus
Pork & Beans % 77"
Yams Yomy Sweatn

Fruit Cockfai

Miss Lou Cove, Pes.

Payette Valley

Applesauce X2 “3os

Blue Sky Whole

No. 2 V8 vesses

Red Tart Pitted Indion Gem
No. 303

. 303

Typhone Sliced

Pineapple ="

Del Monte
Neo, 303

Rose Valley
P |Green Beans “~c. o3
L Cottage
|Peas ‘X
Payette Yalley Cream or Whole
No. 303
Del Monte Yellow Cling. Slices or

303

Halves, No. 303

"'Delicious’’

No. 2'3

Blue Sky

No. 303

Dew Drop All Green
No. 300

Spinac e 0
|Catsup *5ao

Vaolley Bloom
No, 303

B.ox.

|Tomato Juice %or ~
Geitha Broken

Shnmp s
Onves Tri Mor Pitted

1:1.00

51,00
4100
54100

4:1.00

6:1.00
8:1.00
8:1.00
8:1.00
5:1.00

=0

mOmEd=mngw mO"D0" alw

O b GBa~~d LM

SOFLIN 400 COUNT

FACIAL TISSUE

19

SNOWDRIFT

SHORTENING
3 |b. tin

GOLDEN VALLEY

APPLE CIDER

CRATER LAKE

COTTAGE CHEESE

PINT 25¢
or.49°

TREASURE

PEACHES

No. 2'2

P

TREASURE

PEARS

No. 212

5 5100

MIRACLE WHIP

SALAD
DRESSING o™

49

303
CANS

Del Monte Cream or W. Kernel

CORN

7 ; $|00

DEL MONTE 303"

PEAS

5 55100

STOCK-UP ON

FLAV-R-PAC VEGETABLES

BABY LIMAS 10-oz.

BRUSSEL SPROUTS 8-or.

CAULIFLOWER 10-0z.
FRENCH FRIES 16-01.

ITALIAN BEANS 9-o0z.
ONION RINGS 4-o0z.
PEAS 10-0z.

CORN 10-01.

YOUR
CHOICE

$
0
R

RHODES BAKE & SERVE DOUGH

WHITE" ™™  6:99" | WHEAT

2:39°

CINNAMON RAISIN

2:0x 55°

SNO PEAK

VEGETABLES

8-0Z.

10

MCP

ORANGE
JUICE

6-0Z.

49

PLUMP, FRESH
MEATY, YOUNG
HENS FOR A

SWIFT'S PREMIUM

HEARTY MEAL. :
(CUTUP Ib. 290 g

SLICED BACON

Morrell's
Palace
Thin
Sliced

FISHER'S

CHEESE

2.LB. LOAF

49

FANCY GOLDEN, WITH STEMS

PUMPKINS

Get Your C
J&ck-O-Lunfern
While They Last EA

/ GARDEN FRESH, CRISP & CRUNCHY

RADISHES &

19
R

WHOLESOME, HEARTY, TANGY

VRS
s v 7
IT'S NATIONAL APPLE WEEK
MIX ‘EM OR MATCH 'EM

APPLES

LARGE & EXTRA FANCY, RED AND
GOLDEM DELICIOUS. RONES

2:25

CARAMEL APPLES

Fancy Candied 99

===
FANCY, SNOW WHITE HEADS

CAULIFLOWER

Ideal for Trick
or Treaters

10c EA. 10:

TENDER

TEXTURE

LOW IN
CALORIES

WO Prm>I

SCOTT'S PURE PAK — 12-0Z. PKG. — 10 TO A PACKAGE

SKINLESS WIENERS 3

wwoxTo

BN thing to have In good supply for

VARIETY VALUES-OREGON FOOD NO. 2

VISIT TOYVILLE

NOW OPEN FOR YOUR CHRISTMAS SHOPPING
TOYS FOR ALL AGE GROUPS

ALL HUBLEY

T0YS  g3¢|sronrs

PLASTIC TEENAGE DOLL

98

MELODY TOP

o 3159

Reg. $1 Val. NOW
GIFT & FOIL
WRAP

4 ROLLS IN A BOX

CHRISTMAS

RIBNRAY RIBBON ™ ™

2 s 19°

CLOSE-OUT

GIRLS'
FpriCE

DRESSES T

Federal Blue Stone Roasters

19 Lb. Size Reg. $3.19 Now : 2 i
Now $ 2 98

25 Lb. Size Reg. $3.49

NEW FALL FLOWERS &

LEAVES BUBBLE BATH

CREST

TOOTHPASTE

| rich flavor are designed to cause

|

|\every bil of their sweelness, The
| commbination is superh

Thursday, Octobar 24, 1963

HERALD AND NEW

a forta against hunger, too,

to snack an,

Butters
Cheese A

whenevar. a
s at hand, These liftle roisin
shorthread triangles are just the

fall or winter open houses, They
are perfect too for aflernoon teas
and PTA relreshments as Lheir
festive appearance and marvelous

comment,

The brown stgar in the dough
prodluces a grand hulterscoteh fla-
vor. Chap the raising to release

To make the Uaditienal tian-
glex, pat the dough into fnch elr-
eles, With tines of a fork, mark
each cirele into 12 wedges, Then
belote sorving ‘cut along the
markings with a sharp knlfe,

BUTTERSCOTCH RAISIN

SIIUR"I'IIII'I‘Z‘\'I‘I
1 cp dark or golden raising
1 eup I\nlln
13 ‘eup brown sugar (packed)
: cups sifted {lour
+ Leaspoon baking powder
iy teaspoeon sall
Sugar for top
|

| minutes Sefore removing  short-
| bread 1o wire rack to cool thor-

e 10c | 3 - 83¢ | WV 59
OREGON FOOD ELACK 48 COUNT PRESTONE $ 69
TEA BAGS 39¢wisezz .. °1

WE ARE TAKING

ORDERS FOR HALLOWEEN

FRESH DAILY WEDDING CAKES
COOKIES & CUPCAKES

DANISH PASTRY - 10

CHOCOLATE & ORANGE Reg. 65¢ Dox.

HALLOWEEN DONUTS.. 59
CREAM PUFFS -+ .10

B.-INCH 2 LAYER
Reg. $I 19
1.25

CHOC-FUDGE CAKE

PRESTO
LOGS

14:°1|BEER

FISHER'S 12-0z. CANS

SIX
PACK

89

LT
- L

Prices Effective Through Sundey Night While

Quantities Last

STORE HOURS: SUNDAYS & HOLIDAYS
10 am. 1o 7 pom. WEIKDAY
Pem to ¥ pm.

If You're Not Shopping Here
You're Spending Too Much!

We Reserve The Right To Limit
* 4480 South &th * 1315 Oregon Ave.
* Avalon and Shasta Way

$—

| into 12 pie-shaped wedge:

Chop raizins. Cream butter with
iuh wr sugar until mixture is very
|IrLI|r and Mulfy. Resift flour with
baking powder and salt. Add to
lIi‘EIl'II{‘!f mixture along with rais-
ins. Divide dough in half Place |
eiach half on baking sheel. Pat or
roll to finch eireles, Using tines of
{ork, divide each ecirele of dough
Flute
edges for decorative effect. Sprin.
kle with sugar. Bake in slow nven
(400 degrees 11°25 to 30 minutes
just until oelicate golden hrown
Lot stand on  baking sheet

aughly, Store in atriight contaln-
er. Cut shorthread along markings

Crispy Days
Hearty Foods

4 slices bacon

I aup unhlesched our

2 tablespoons granulated
SULAF .

i len |N"\n|\ L5138

1 egos

4 cups milk

I can il b 13 0% cling
peach slices

1y teaspoon maple flavoring

FALL REFRESHMENTS — These deloctabla litle triangles
are parfect for informal fall entertaining. And raisins are

2 tablespoons hutler

Yy enp brown migar

1 tablespoon cornstarch

Iy teaspoon cinnamon
Dash salt |

Fry bacon In larg

ovel-
pirool frying pan wut Sift
[lour, granulated » W
leaspoon  sall  togoth Heal
egps and mill ta blend  Gradu.
ally add ogg mixture to dry in- |
gredients, beating well, Pour |
into frying pan over baecon
Bake in 373degree tmoteraloly
hot) oven 20 minites.  Mean.

while, draln syrop from peach. |
¢5 Into lorge saucepan, Add ma. |
ple flavoring and bulter; hoot
Mix togother brown supacr
carnstarch, cionamon and dash
sall. Stir inlo hot syrup; cook
amd stir until mixture thickens
Add peach alices and heat. Cut
pancike Ill'l'\ \l-il.,l"' and ot
mmediately with warm poa
sauce |
Makes 4 1o # cerving |
th shary knife belore serving. |
\T akes 2
i !mklu.: sheel |4
Wle shoeot oi 1l Knesses

I|||l|1|||||||||i;inm|||||ll

2|
|| T— ‘

lgen riang ey

thin use d !UI
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when eaten "as they are"

straight from the package. Good for huntars and Iravclur:

cotch
ppetizers

Raisin fancies for snacks or des-|of foil under eircles of dough. This
serts are always depended uponikeeps shortbread
ason of festivities|browning on the bottom,

from  heavy

Muftfin
Musings

Since autumn's lovely erlep
days herald Increased enthusi-
asm In home baking, October
has been proclaimed RBiscuit-
Muffin Month, Now you home-
makers will {ind biseull and
muffin recipes and haking ideas
galore for mealtime enjoyment
the year ‘round.

Add a-little too much milk to
your hiseult dough? Don't des-
pair. Drop the dough by spoon.
fuls onto an ungreased haking
sheet. Bake in a very hot aven
1450 degrees) 12 to 15 minutes,
for delightful, crusty4ender his.
Ciiks,

On chilly mornings muffins at
hreakiast4time are a cheerful
surprise. For a real surprise
epoon. muffin batler into pans,
1’|l[|n;: 1-3 full, Then add the

“surprise’'—a whole maraschi-
np cherry, mandarin orange
segment, nut pieces or spoonful
of jam or jelly. Cover the sur-
prise with remalning batter and
hake as directed.

Try these savory biscult bow-
knots to add exe Iitement (o a
goup or silad meal. Roll out bis-
ciit dough 1o a rectangle 14-
Inch thick and cut into stripy
about & inches long. Sprinkle
sloips with celery salt then tio
each in a knol, Bake as usual

It gives you mothers and
homemakers such a good feel-
ing when you give your family
baked foods they like, knowing
that these foods are so nutrition.
ally good for them. Enriched
flour in your baking contains
these cssential nutrienis: the B-
vitamins thiamine, niacin and
ribollavin and the mineral iron,

Ior tedrtima hake tiny, tiny
muffing, Aflter removing the
muffins from the pans dip the
tops in melted hutter or marga-
tine then in a mixture of sugar
and grated orange rind. Serve
immediately !

Pass (hese colorful hiseuit
Iwists at coffeetimo. Prepare
your favorita biscuit recipe
through the kneading step. Di-
vide dough In balf and rol| out
one Hall to a rectangle about
Yeineh thick, Spread with
sirawberry fam. Rall out the
remalning dough and invert
over the jam, pressing down
slightly, Cut into 1x6-inch sirips
ingreased haking sheet in a
very hot oven (430 degrees)
abaut 12 to 15 mintites

Rutterscatch-Not Muffing are
caloulated to help your family
‘risge and  shine.” Combine 1
cup chopped nuts with 3 table
Apanns  brown  sugar, Prepare
your immllumurfmmlpo Bifts
N8 4 teaspdon nutmeg in with
the dry ingrodients, and £poon
balier mm #reased muffin cups,
filling *4 full. Add a sprinkling
of the nut mixture, then cover
with the remaining batter, tak.
g care to {ill the pans only
‘2 tn 33 full, Bake as directed

Proper kneading assures bis-
cuits with the tenderest flaky
texture ever. Using light
strokes, knead the dough gently
only about 30 geconds.

Garlie-Cheese  Muffins  high-

| light & meal of oven-barbecued

chicken, Using your favorile
muffin recipe on 2 cups
of flour, stir 1 cup shradded

sharp cheddar cheese and %
teaspoon garlle powdar into the
dry ingredients, Then proceed
according to tecipe directions.

Atk obeut daily
“Businsss Card"

® SPOT ADS
v 4t
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