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The entire family can join together
Cooky Tree. Dough is rolled and cut out and
mas artists then can frost the cookies and do their decorating the
fore assembling their creation.

Enter Recipe Contest;
Win $20 Grocery Order

You may be $20 richer If you enter Mary Wise's
December Recipe of the Month Contest. Subject this
month Is “My Favorite Candy Recipe

If you have a favorite candy recipe, send It o Mary
Wise, care of this paper, Deadline for entries is Dee, 12,
Only one entry per envelope please; employes of this
paper are not eligible to ente

Winner will recelve a $20 merchandise order from

any grocery store advertising

[P U

in this newspaper,
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Japanese Fruit Cake

Wins Reciy

Japanese Frult Cake, as
good-looking as it Is good
tasting, Is the November
Recipe of the Month Contest
winner, The prize-winning
entry, submitted by Mrs
Fvelyn Takeuchi Simeon, I8
a ribboned four-layered
cake. Directions look com-
plicated, but the cake actu
ally Is easy to prepare. An
orange-lemon filling )
spread between layers and
the cake Is topped with
coconut

JAPANESE FRUIT CAKE
1 cup butter

cups sugar

egRs

cups flour

tsp. baking powder

cup milk

2 tsp. vanilla

—taw

Cream butter and sugar
well, Add eggs one at a
time, mixing well after each
addition, Sift flour and bak
ing powder together and add
alternately with milk. Add
vanilla

Divide batter into two por
tlons, Hake the first portion
In two
(Judges

separate layers

wsed A groased

Try Hot Sauce
For 'Chokes

If vou've been

serving
artichokes, using plain
mavonnalse as the sauce,

you aren't doing Justice to
the ‘chokes. Try this hot
tartar sauce (recipe makes
1 cup)

HOT TARTAR SAUCE
FOR ARTICHOKES
Combine %
eream,
21ths

cup  sour
W cup mayonnalise, |
pped pickle relish,
2 ths, « ped pimiento, 2
ths, «hopped parsley and 1
chopped green onlon, Stir
In a saucepan until well
mixed and heat slowly, Do
not bring to bolling point,
Serve hot with hot artl
chokes

e Contest

Sinch cake
170 degrees
utes

pan). Bake at
for 25 to 30 min-

Add the following ingredi-
ents to the second portion:

2 cups ralsing
1 cup pec
1 tsp. allspice
1% tap, cloves
1 Jar maraschino cherries,

(drained and cut up)

Y5 tsp, cinnamon

ans

this portion In two
, for 25 to 30 minutes
at 375 degrees, until done

Cool cnke, Arrange layers
In sequence of one dark and
light layer, one dark
and one light, Spread filling
between layers and then
sprinkle luyer with
coconut, Spread filling on
top of cake and sprinkle
with coconut

FILLING

3 lemons, plus
rated lemon

Julce

rind
Julce of 4 oranges
cups sugar

2 ths, cornstarch®
1'% cups shredded coconut

Combine Ingredients
und  cook
thickened,  (*NOTE:
Mrs, Simeon's recipe calls
for 2 tablespoons of corn-
starch; however judges felt
that a thicker filling would
he better and suggest that 4
ths, cornstarch be used),
Spread filling and coconut
between layers and on top of
cake as directed,
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in
weepan slowly

until

made naturally...

$o naturally it's better

to make this charming Christmas
baked the day before. The Christ-

next day be-

CANNED MEATS
ARE GOOD BUYS

Try these snappy dishes

with meats-in-a-can. They
are quick and easy
BEEF TARTS
Make pastry shells by

buking pastry on the back
ot muffin tins. Heat canned
beef stew and pour into
shells just before serving.

CHILI OMELET

Make your favorite omel-
et as usual. When it's ready
to serve, pour hot Nalley's
chill con carne over half;
fold over the other half,
Serve topped with addition-
al hot chill

|

For The Holidays Make This
Easy Christmas Cooky Tree

Have some family fun this
pre-holiday and
Cooky
Tree. Everyone can get into
the act and you can bet ev-
help
out, The Cooky Tree isn't too
complicated make, and
the decorations can be as
ornate or as simple as you
wish. Best of all, the whole
tree is good to eat (if you
can bear to do it).

It's a good idez to make
this a two-day affair. On the
first day make the cookies,
cut them out and bake
them. Then on the second
day, frost the cookies and
assemble the tree,

Incidentally a Cooky Tree
makes a fine gift for the
person who ‘“has every-
thing"'—because you are
giving of yourself along with
the gift

season

make a Christmas

eryone is anxious

CHRISTMAS COOKY
TREE
Prepare two
R { Cookles (recipe is a
end of directions). Roll out

to %-inch thickness

Cut out 8 star-shaped
cookies in graduated sizes.
You may use a five, six or
seven-pointed  star. The
largest star should be about
8 inches in diameter. Cut
out sizes down to one-inch,

Cut out 16 small round

recipes of

v

cookies to be placed be-
tween each of the st Be
sure to cut a small round

hole in the center of each
cooky (bhoth round and star-
shaped) before baking. (You
may split the cooky if you
try 1o do it after it is
baked.)

Bake cookies as directed
in rec l‘r(

To ate, frost with
white or green icing. You
may edge each cooky with a
rosette, if you wish.

If you wish to add candles
to the decorations, use uny
birthday candles
them in 3 or 4 p!
scrape awad e wax to free
the wick. Place in a rosette
of lcing. Red, blue or white
candles are effective decor-
Use silver dragees
(or pink or I ones) for
the tiny orna 5. Perhaps
you'd like to use a colored

decor

ations

prepare a
Kk support

base 80
will
(you may purc hase a [v.v[" r
spindle at astationery
store). If you desire a trunk
on the tree, cover a small
spool with foil and start with
it

Place a plece of sturdy
cardboard, slightly smaller
than the largest star, under
the first 8-inch cooky. Then

tip

add two small round cook-
Add the 7-inch cooky,
and two round cookies. Con-
with the tree until as-

tinue

seml

Be alternate the
points of the cookies to get
the effect of Christmas tree

sure to

bran:
Y

the i

y top the tree with
je-inch cooky, or invert
a small shiny Christmas or-
nament on the top as shown
in the drawing.

ROLLED COOKY DOUGH
(Make two recipes for Tree)
3% cups sifted flour
1 tsp. baking powder
5 tsp. salt
1 cup shortening
1% cups sugar
2 eggs, well-beaten
1 tsp. vanilla (or use
lemon flavoring if
you prefer)

Sift together flour, baking
powder and salt. Cream
sugar and shortening and
beat until light. Add eggs
and blend thoroughly, then

add vanilla or lemon. Com-
bine dry ingredients with
creamed mixture; when

well mixed, chill thoroughly.

Roll %-inch thick on a
lightly floured board and cut
‘out star-shaped patterns as
indicated in directions
above. Place on greased
baking sheet and bake at 400
degrees for 6 to 10 minutes.

Drawing shows how to assemble Christmas
Cooky Tree. Use a paper spindle, add a spool,
sturdy cardboard star wrapped in foil, and then a
star-shaped branch. Add two round cookies before
continuing with the assembly process.

French Fried Onions Are a Treat

Have you ever tried
French fried onions?

Here are two ways to
prepare them.

You may first soak the
sliced onions in salted milk,

shake them in a bag of flour
and dump into deep hot fat.

Or you may make a bat-
ter and dip the slices in it
before deep-fat frying. Deli-
cious!
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Tuna & Chicken.
|

We asked hundreds of cats about their
preference in foods. The answer came
back,loud and clear: Tuna by far, followed
by Kidney, Liver, Chicken.

That's how we came to be the first and
only company to make the new meals that
are most popular in the cat world today:
Kal Kan Tuna & Kidney, Tuna & Liver,

Kal Kan and cats are very close.

KAaL KAN
TUNA&KIDNEY

WITH SAUCE
FOR CATS

3

ml KAL KAN

TUNA&LIVER M

WITH SAUCE
FOR CATS

W TUNA/E CHICKEN
WITH SAUCE
FOR CATS

- -

2 CANS FREE

Buy any one
(Tuna

and we will

of the three Kal Kan Tuna blends
idney, Tuna & Liver, Tuna & Chicken)
ive you the other two free. Send the

label from the can you bought, along with your

name and address, to:

Kal Kan Foods, Inc,

Department 8
P.O. Box #1

7
Los Angeles 51, California

and we will send you a certificate for
tional cans of any Kal Kan "l\m:‘l:fnd !r:i‘-"d
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STATE

‘ KAL KAN, AMERICA’S LEADING PACKER OF QUALITY MEATS FOR CATS
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