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ThaaOtsglving Day d i n n e r 
brings that much anticipated, 
juicy, golden brown roasted tur. 
Key, Otir PU#rlm fathers start 
cd this wonderful tradition. But 
wouldri*t our Pilgrim fathers 
and mothers envy us the fine, 
modern birds we'll be buying, 
roastirtg and feasting on this 
Thanksgiving. 

Instead of the woods . . . we 
go off to the streamlined mar­
kets or poultry farm. There we 
cm find a turkey of the right 
site far the family seeds. , 

(A) The ready-to-6tuff tur­
key for the hostess whet wishes 
to prepare her own special stuf­
fing. This style turkey cornea 
in weights ranging from 4 to 
24 pounds. Count on IMt pounds 
per person for good first day 
servings with enough left for 
snacks and planned-overs. 

(B) The already stuffed tur­
key tfaat requires just the re­
moval of the wrapper to take 
the bisrd from the freozer or re­
frigerator to the oven. These 
turkeys are stuffed with old 
fashioned sage bread stuffing 
and wSeigh from ft to IS pounds. 
AH6w 2 pounds per person. 

HOW TO ROAST TUBKEIfl 
Grease skin with softened 

butter. Place bird on rack" in 
open xosillng pan. So not cov-
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er and do not add water. Cove* 
with cheese cloth that has been 
dipped' in melted, butter. Roast 
In 325 degree oven as follows; 

6 pound bird; 35 minute* per 
pound, 3 to %y% hours, 

8 pound bird, SO minutes per 
pound, 3% to 4 hours. 

10 pound bird, 25 mlntitesper > 
pound, ZVt to 4 hours. 

15 to 20 pounds. Id minutes 
per pound, 4 to 5 (hours. 

Remember a frozen turkey 
should be completely thawed 
before cooking, Place 'bird pn 
sbclf of refrigerator for 48 
hours or let stand at room tem­
perature overnight. After tur­
key is thawed, stuff and bake. 
This is my favorite dressing, 
handed down from one gener­
ation to the next I call, it Pil­
grim Father's Dressing. Hope 
you'll try it this year. • 

PILGRIM FATHER'S 
DRESSING 

1W c. butter 
1 c. chopped onion 

% c. chopped celery 
1 T. salt 

Vi t. pepper 
1W t. sage 

4 quarts stale bread crumbs 
(about 2 pounds) 

Yi to Vi c, water 

Heat butter in skillet. Add 
onion and celery and saute for 
several minutes over low heat 
DO NOT LET ONION &LOVWI, 
Add remaining ingredients to 
make a rather dry dressing. If 
more moist dressing is desired 
add a little additional water. 
Makes enough stuffing; for 16 
pound turkey. 

Another aujgeaiion fdr your 
Thanksgiving dinner la Apple-
Sauce; Squash Schallop. It's de­
licious and a nice way to-Intro­
duce new flavor and variety to 
the feat r 

APPLE SAUCK - SQUASH 
SCALLOP 

X pound can apple sauct 
1$4 c. squash, cooked, einntd 

or frozen 
M c. brown sugar 

Pinch nutmeg 
U t s a t t 
% c..butter, melted 
V, c evaporated milfc 
2 eggs, slightly beaten 

% c slivered almonds, toirted 
1H c. soft bread cobesj but* 

tersd 
Combine apple sauce, tqufttn, 

brown sugar, nutmeg, salt) but 
ttr, evaporated, milk and (kegs. 
Psur1 into • a buttarad shallow 
baking dish, sprinklrwith » u u 
and bread cubes, Bika at 37S 
degrees for 45 minutes. Makes 
6 to 8 servings. Sir** this 
piping hot and I'll lust bet 
you'll receive many inquiries 
about that̂  wonderful accompani' 
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Pope Spurs Aid 
To Poor Nations 

Vatican — (RNS) — Popfe John XXIIJ warmly prais­
ed efforts to feed the worlds hungry- and said they rep­
resented a valuable contribution to international peace. 

The -77'yeaar-old Pontiff- spoke 
at fa special audience to dole-
gates attending a United Na­
tions Pood aaid Agriculture .Or-
ganizatidn i » Rome. 

•He said "politicians have 
kindled a l i^it that I* still fee-

*bl6 and apt to go out after 
arousing great/hopes." ' 

i "On the other hand," he 
'added, "those who foster chari­
ty from nation to nation, mu­
tual aid on an economic plane 
in a spirit of goodwill, are they, 
not contributing toward union 
and peace among men?" I 

The" Pope yo\& the FAO rep­
resentatives that - the Qatholic 
Church has a lively interest in 
their programs on behalf of the 
poor countries, 

Praising especially FAO's ef­

forts to improve the starsdard 
o f living among farm ^people, 
Pope John recalled that he him­
self came fromia pesant family. 
"In our youth," he said, "we 
saw with our own eyes the hard 
work and-diff iculties of those 
who till the soil.. We have never 
'forgotten }t." 

The Pope's talk, delivered in 
French, was afterwards broad­
cast by the Vatican Badio. 

your Butter Baked| Combine orange julee, water 
and grated rind. Bring to a boili 
Add washed cranberries. Cook 
10 minutes or until cranberries 
start popping. Chill until firm. 

ment to 
Turkey. 

Here's a complete menu for 
Thanksgiving d i n n e r . Fruit 
cocktail with raspberry ice, 
Roast turkey . . . Pilgrim Fath­
er's dressing . . . Mashed Po­
tatoes . . . Glblet Gravy . . . 
Apple-Squish S c a l l o p . . . 
Orange Cranberry 'Sauce . . . 
Assorted Relishes . . . Creamed 
onions and Peas . . . Pumpkin 
Pie . . . Coffee. 

I felt I just had to give you 
my favorite Cranberry Sauce 
Recipe.. Perhaps the whole con­
troversy over Cranberries will 
be settled by then. 

ORANGE CRANBERRY 
SAUCE 

Yi c. orange Juice 
& c water 
2 t. grated orange rind 
1 pound fresh cranberries 
2 c sugar 

I do hope your Thanksgiving 
will be a happy one..May your 
turkey be dome ta a turn, the 
the vegetables cooked Just right, 
the relishes crisp and cold, the 
cranberry sauce tart, ruby red 
and shimmering, the pumpkin 
pie, a good one and the cqffee 
strong and clear. May your dl 
gestlon and disposition, stand up 
well. And, most important ef 
all may you have around your 
table the ones, dear *nd close 
ta you. May they all have happy 
hearts and faces and may each 
and every est* be filled with a 
truly thaakfal spirit. HAPPY 
THANKSGIVING. 

Swiss Flam 
Mission Year 

Z u r i c h -f ONC) — Swiss 
Catholic youth leaders met here 
to begin planning the Swiss Mis­

sion 'Year which will open in 
OctobeV, 1881, 

Purpose of the mission year 
Is to arouse public Interest in 
the tasks of missionaries 
throughout the world. 

Bagerty, Rome Officials 
Map Presidents Visit 

Vatican City — (RNS) — James C. Hagerty, White 
Bouse press secretary, met with Vatican officials to dis­
cuss arrangements for President Eisenhower's visit to 
Pope Jfohn SXfll on Dec. 6. , 

Vatican officials meanwhile k** l i*S^' loJ? the,,?0aJ!.wO» 
stressed that the VS. Chief«»»» Affairs C0"""1*1" «"* » 
Executive's audience with -the * * n?1 . KcLiev* » JL » J??? 
PonUff will be a private one. | o f establishing formal diplo-

«TI.I- -iii .*J«II —,~ i-Imajic relations between the 
rJZSm. ta i K L i^L.t|Onlted States arid the Vatican 

i n s i fciaas? -£« •»«—«*• *™* 
tlmy said. o r a c -

Newsmen asked Mr. Hagerty 
IS President Elsenhower's visit 
would lead to the appointment 
of a U.S. ambassador to the 
fioly See* but ha replied merely .Physical therapy teaching grant 
by saying: "You all know the renewal has been awarded by 
VIS. government's position on the Federal' government to the 

St Louis University School of 
Nursing and Health Services. 

ICE3I Meeting 
Geneva — (RNS) — Catho­

lic, Protcstaait and Jewish vol­
untary organizations were rep­
resented by observers at the 
opening here of the 11th (ses­
sion of the Council of Inter-
governmental Committee for Eu­
ropean Migration. 
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ZWEIGLE'S 
Delicious 

/ SKINLESS 
FRANKFURTERS 

NorM Flsfir vlnyrwhtre! 
ASK FOR 2WII«Ll'i AT YOUR 
MOD STOW OR AT ZWEIGLI'S 
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T « J , Tcsbln't FIRST PRIZE Turkeys are beautiful b irds , . . 

. plump, brood-brsajfsd, bred and fed for top tastiness 

and fenetome»! Fresh-frcKzen, raw» leg tendons removed, reed/ 

to stuff and roast, a FIRST PRIZE Turkey, pound for pound, 

k your fiMlbtry for the best Thanksgiving Dinner you ever served I 

# i
: ."ar i^ for delicious STUFFING 

ADM CUT 

CHUCK 
ROAST 59% 

INGUSH CUT 

CHUCK 
ROAST 
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Tf« eAruttih fcodW Ĵ oyftfate at Mont ta^Ile i» 
in 6lifeTOiaVN»^V«%.Tli{V«i^Mlect graptt 
ate cuitivaud fortbt Chriitim BrotherTllurgUody: 

From the dedicated labors 
of devoted men 

4 come the great wines of 

of California 

AM ORDCK FOUNDBO IN i« l« . R t l W S . fRAWCS 

' # r t»» tut t>Mi!. Inc. tall dalnbutea New Veriu N. V. CNta|dw «U S«n Fttncice, Cllil 1 

#rtssprgtne(jew!th ARteAJCO FIRST PRIZE Pure Pork Sausage 

tftares hcwiors with the turkey itself I Its wholesome goodniss 

imparts an extra-lascious flavor that Bngers 

'til the last bone is picked I Use ARPEAKO FIRST PRIZE 

Pure? Pork, Sausage Meal from the (convenient ene-#0Unc4 baa> 
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, Qy* ARP1AKC» FIRST PM23B PRODUCTS A*t Mi $. €0VWNMENT IMSPKTf*' 
\7oqut PACIUMG CO, INC. • 900 MAPLE STREET • ROCHE&TEfi Z, IL % 
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