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[kid-glove fruit from Florida,
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tare back to brighten the win-

jter food picture with their
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}{H:ié ( ( for their bright

; ; {color which accents duller

p pml(. foods, C for their highavita-

blue,

min content. This year’'s crop

qQreen, will be 50 larger than last.
‘ yellow or Cabbage slaw, that winter-
BEAUTY BLEND sandalwood. time favorite among salads

and sidedishes, takes well to

CANNON BLANKET

A snuggle-soft, blessed blend of

the addition of this tangy cit-
frus fruit. The tangerine fla-
fvor 1s a nice addition to the

10-cup percolator complete with all
these exclusive features for making finer

; 94% ravon and 6%: acrilan in a coffee: Flavor Selector, Heat Sentinel, cabbage, and since both foods
Al E I full 72x %0 jnch loomed blanket that Cold Water Spout and Non-Drip Spour. |boast high vitamin C, the
Lastminute gifc idea! Men’s or Wom- is both washable and mothproof, Juse fill it up and plug it in for the best |salad will be good for every-

Bound with a wide edging of sabin
acitate, these fine Yardly Cannon
blankets will ~wear and wears

coffee you've ever rtasted. Regularly
$19.95; you save $8.96!

one. It's particularly good
[ with ham and pork dishes.
| Remember that the tanger-

en’s style wallets in top ‘grain leather.
Assorted .colors, luxury features. Coin
purse, pictute holder, gold trim. A big

savings at this ligtle price . s . st s KR bk .
: , [mmng!: fruit so that you can
{pack it in lunchboxes, use it

in salads and fruit cups, and
have it around for between-
|meal snacks

| Tangerine Slaw

4 Florida tangerin

2 cups shredded cabbage

2 teaspoons sugar
1% cup mavonnaise
1 tablespoon vinegar

\ Magic Chef Turkeys are not just
broadbreasted . . . They are b-r-0-a-d
all over—they're shorter, thicker,
rounder, just loaded with tender,
flavorful meat. We guarantee thesé
are the best Tonfs you can buy.

16 to 22 Pound Average

Golden Creme

Premium

Half

Gallon

Round
€. & H. Pure Cane
BROWN OR
POWDERED

- SUGAR

1-lb.. ,
5 FPackage

¢ tludes 6¢ Off Regular Prices Package

uffins 4 19¢
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cabbage. Combine remainihg
in gredients; spoon on top of
tangerine sections. When
ready to serve, toss lightly.
: Christmas and give them as
“E" T“RKEYS 12 to 16 Pound 4 c \AI/ 2 N gifts to very special friends.
Average b, : ; STOLLEN
. y o0 i q NN\ i 14 cup milk b3
Fresh, Eastern, Léan Rolled and Tied 4 ' DN g :
v 3 easpoon sa
BONELES s ’ Wilson's ““Tender Made” Fully Cooked
, * Full Shank Half Ready to Serve
l n IlI ‘ 3 cups sifted flour
1% cup shopped blanched
almonds
2 tablespoons sugar
14 teaspoon cinnamon
Pinch.cardamom (option-
al)

Chill tangerines before pre-
: Yield: 8 servings

2 tablespoons shortening

14 cup finely cut candied

Scald milk and stir in

{paring. Peel; remove white
Stollen, like the Christmas
14 cup very warm water

cherries

sugar, salt and shortening.
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ARMOUR'S STAR Grade "A" Young Frozen Oven Ready jmembrane, ‘Pull-sections
[tions in half; pile on top of
tree, came to us from Ger-
’ s ake sever:
APPLE VALLEY Grade "A" Young Frozen Oven Ready 0 make several DR
1 package or cake yeast,
1 egg beaten
1 teaspoon grated lemon
rine or butter
l[ . a . . d
s "Midwest” Fine Flavor L-lb. Pad(agc Cool to likewarm. Measure
°Y STERS 59¢ Sprinkle or crumble in yeast,
TUIRI(E I s ¥ Stir until dissolved and add
available in a limired sup- lemon rind. Stir in remaining
floured board knead, adding

A

lapart. Cut off center mem-
* many. And, like the Christ-
. mas tree, it's become an
American tradition. Rich and
3 : good: as it is, it's easy. to
active dry or compress-
rind
R water into bowl (very warm,
FRESII Fresh. Western In Handy 12-0z. Jar not hot, for active dry yeast;
Gulf Princess, Frozen, Cleaned and Peeled 12-0z. bag. R lukewarm milk mixture and
I g Australian Fresh Frozen' Rich In Protein L flour
[ sh birds y i .
p l?r'ca;)«;d e l\h}{nrd ) krown Eurcka Brand Fresh Frozen In 8-0z. Can ~ more flour if needed to pre-
ics b8 Caiioraie' Bies CRAB M!AT 69‘ P vent dough sticking to board.

[brane with scissors. Cut sec-
3 make. Stollen keeps well, t00;
ed
1 tablespoon soft marga-
lukewarm for compressed).
For those of you who pre- 5 BN egg. Stir in 1 cup flour and
fet fresh turkeys we have Mp S almonds, citron, cherries and -
V. 'ne s - ply, in all sizes, fine, top- Tur - t lightly
Oscar Mayer's “Little Fryers” 1-1b. Package quality, })lump,~d0ublc- I.OBS'I'ERS 89‘ EACH : Purn dough out of UEHEL
gion oh California's finest

k hes. T £ RN Knead until dough is smooth
es. o ' ; Ny ! _until L oy
SAUSAGE ke aches Ty oot | O Sy Top o P L. Ro o et oo it
SC b ’ . e Shan ( < g > £

59¢ fashioned Christras , din- ponx s USAG! 39‘ A Cover and let rise in warm

ner. You' g : § B lace free from draft, until
er. You'll be glad you did, ~ Sear Kist, Flash Frozen; 10-0z. Package B Ho::l;ed] Ppmlw‘mt 1 hour),

LOBSTER TAILS $119

PN

Punch down. Cover and let
rest 5 to 10 minutes.

With palms of hands press
dough into oval shape a scant
14 inchrthick. Spread half of
oval with soft margarine or
butter. Mix sugar and cinna-

e COO'(Bd and'Ready to Eat mon and sprinkle on top.

Fold unspread half length-

Decorator wrapped in ribbon and a sprig of pine MAGIC

Jficont Haver, M2 Cpo Christmas Stollen Pl ‘Choice Roast Beef i ovet mighe sned citd

Coffee Cake

ICE BOX RYE BREAD": 20¢

4

eapple 23¢ .

8t of the fireplace, Half gallon

Lift to lightly greased bak-

" .\ ing sheet. Curve the ends

. ; %’ sl{;:hﬂ_\'. Press down the fold-

d lo c' e Ib. ° ed edge, not the open edge.
sple Cider |

This helps the loaf keep its

shape as it rises and bakes.

- g k
Ganuine KQSI‘O’ Midgef salami 19clb, Cover and let rise until dou-

or by the piece bled (about 1% hours). Bake
: in 350-degree oven 30 to 35
v |minutes. Remove from bak-
ing sheet. When cool, frost
and decorate.
FROSTING
34 cup sifted confections-

ers’ -sugar
1 tablespoon top milk br
cream
14 teagpoon vanila
Candied cherries, sliced
2 tablespoons chopped or
slivered almonds
Mix sugar and milk or
cream to make a smooth,
thick frosting that will-just
pour. Add vanilla. Pour over
top of loaf, letting frosting
dvip down sides. Decorate
with  sliced cherries and
sprinkle with almonds,

GRIFFITH PARK

Griffith Park Observatory'ss
traditional Yule show, .\The
Christmas Star.” will bowed
in at the municipal scientific
center’s planetarium theater
Saturday, it was repored by
the Loos Angeles City Recrea-
tion and Park Department,

Del Amo
Shopping

Center

Corner of
Hawthorne & -
Sopulvoda

, Kraft Natural Sliced
] hcrry WOOd Monterey Jack

- k d Mellow .Cheddar
NOKC Natural Brick, Muenster

TERS CHEESE
Ounce $ I 36~Ouncc si
. Package
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