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WAT6H IT GO! 
I f* tht start 
if < big (ill-
jpptiring ict 
when you cut 

ti l* |int tlict of oni of our pi«i. 
T4i« wholt family will lovi 'cm. 
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Christmas 
Cookies 

By TRUDY McNALL 

What, bettor way of 'saying the Far East in. the. universal 
language of food. 

However, many of today's* 
Merry Christmas," than with 

cookies! They not only sing out 
your warmest yulotlde greetings h'flpes are modifications otf 

those brought to this country by 
the early settlers . . . women 

— but a message of holiday 
cheer from foreign lands too! 
Did you know that some of our 
m o s t treasured Christmas 
cookie r e c i p e s come from 
abroad. So when you and your 
family give cookies, you tell of 
holiday greetings In Europe or 
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Com* In and » • • out large Assortment in 

NUT MEATS • SPICES 

CANDIED FRUITS 
ALMOND PASTE IEST DIAMOND 

WALNUTS 
in Shell 

lb. 49* 

lb. $1.10 %A lb. 574 

ALMONDS 
sliced natural lb. 9 9 | 

Small WALNUT 
PIECES lb. 89< 

Whole blanched 
ALMONDS., lb. $1.19 

I .-,, * 

PLAIN lb. 59< 

RUM * CHERRY 
FUVORED . l b , 6 5 * 

Large Whole 

ALMONDS with skin 
lb. $1.10 

Soft Shell 
ALMONDS.... lb. 47* 

RAISINS 
Juit m from Olltcmli 

AH new pick 

"Thompson" 
Stedlm Ralilns 

15 oz. pkg. 25 < 
2 Ib.pkg. 47« 

4 lb. pkg. I9« 

Almond Meal 
II. W 

Whit. RAISINS 
15 or.. 31 < 

* I 
S.td.d RAISINS 

ISO*. 31«^ 
CURRANTS 

11 ox. pkg.- 25* 

from the.Old World who cher­
ished!- the flavor of their na­
tional cooking, but they still re­
tain an old world flavor. ' 

A favorite German cookie Is 
Lebksichcn. Candied fruits and 
chopped nuts highlight this 
t r a d i t i o n a l German honey 
cookie. They may be cut into 
bars or diamonds, and are pretty 
spread with a thin confection­
ers'ircsting. This is a cookie 
that improves with age 
make it now and store in tight­
ly covered containers for latex 
use. 

LEBKUCHEN 
2 eggs 

V/t c. sugar 
H c. honey 
2 e. ground nuts 
21. grated' lemon rind 

1 c. oandied fruits, diced 
3H c. flour 

t. salt 
t. nutmeg 

•Confectioners sugar icing 

Heat eggs well, add sugar and 
honey and continue beating un­
til well blended. Add nuts lemon 
rind, candied fruit, flour, salt 
and nutmeg. Roll out about V* 
inch thick, cut iato diamonds 
or bars. Place on lightly greas­
ed cookie sheet. Bake at 350 de­
grees for 12 minutes. 

D r u s h with confectioners 
sugar icing while still warm. 

I (This gives a nice glaze). 'For 
Confectioners Icing combine 1 
c. sifted confectioners sugar 
'Willi enough water to make the j 
consistency of thin cream. 
Recipe will make about 8 dozen 
cookies depending upon size. 

'Mew Cathedral 

In Africa 

-t^nr 

Brcmersdorp, Swaziland . ... 
( I S C ) — Thirty-five hundred P r i e s t l y mej_ 
peop le packed the new cathe-, " 
d r a i here for its solemn open­
i n g by t h e American-born Apos-
t cd i c De legate t o Southern 
lA^rica asad the Mass by South 
'Africa's first Zulu bishop. 

, Opened by the Delegate, Arch­
b i shop Ce les t ine J. Bamiano, a 
na t ive 'erf Dunkirk, N.Y., the 
Cfeurch w a s blessed by Italian-
b o r n Bishop Costantuio Bernos-
chii, O.S.M., of Brerhersdorp. 

The . Mass was 'sung b y the 
Z u l u prelate, B i shop Plus Dlam-
Irsi of Umzimkulu, South Afri­
ca ," with a choir of 230 Ssvazi 
children. • 

Pastor Is 100 

Bonnes — (NC) — Father 
Jean .Anto ine Privat. France's 
senior pastor, o b s e r v e d his 
IGOth birthday here (Nov. 22) 

„ ' w h e r e h e has spent h i s , e n t i r e 

GIFT 
NEWS! 

SEE 
OUR 

LARGE AD 

Page 
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MAKE THEM NOW — FOR CHRISTnLAS 
ly mixing w e l l after each nddi-and t int the remainder green 

tion. Stir in almonds, 
dough for several hours. 

Chill 

r.M_ pjP|N MONDAY THAU SATURDAY 9 A.M. to 6 
' * ; - f l i t PAWCiNC H HOUR.AT STItlSON ST. RAMF 
• ORLOT.NEXTBOOIWiTHryiCHASEOf JiOOOROVtti 

;ptcurc Shop 
310 MAIN St EAST HA 6 • 2430}—» 

FOWJR IN ONE - MAKES 
FOR FUN—That's exactly what 
this neat cookie recipe can do. 
You will see all the attractive 
variations in the picture and ono 
recipe dough can and does equal 
four terrific kinds of cookies. . . . . . . „ , , . -
Rememhor that old nursery . 5fw»B *"<*«.*« 375 degrees for 

Ko„ni,f'12 to 15 minutes. While still 
roll in confectioners 

tcr better"? That It does and'SU8ar-
herd is « perfect example of a 

Variation JVo. 1. — Make sur­
prise cookies. These are called 
Date Balls. Just roil up a li 
inch pieco of date in a portion 
of dough to form % Inch date 
balls. Bake on an ungreascd 

rhyme — "Betty Boltci* bought 
- h" of butter to mike her bat-(warm 

*>»*«,•"* Thai II Anf»s mill ' 

delicious cookie 
with butter. 

recipe made 

LIM3EB VARIETY COOKY 
1 c. butter 
J c. srcgar 
$ egg yolks 
11, grated lemon rind 

2V* «• 0"ur 

*i I. cinnamon 
JUL--1, ttjalfty6Sr» 
nlc.l«hcrjr>ch6pf>ed blanched 

almonds 

Cream butter and sugar until 
light and fluffy. Beat In'egg 
yolks auid leniond rind. Add 
sifted dry tafredlents gradual. 

X 

Variation No. 2 Almond Cres­
cents, Shape a small portion) of 
dough around a whole blanched 
almond, keeping that urtique 
shape of the almond for the 
cookie. Bake as for date balls 
and roll In confectioners sagar. 

Variation No. 3 Festive Filled 
Cookies. Poll a portion of the 
dough out on a lightly flowed 
surface to >» inch thlctanoss. 
Bhrldo dough in half. Using W* 
lo 2 inch cookie cutters, ctrt the 
dough into stars or bells or 
rounds. 

FAMOUS BRANDS CARLOAD SALE! 

ANNEDHAM 
K 

I U . CAN 

S 2J9 
El. 

M0RRELL 
5 LB. CAN 

$ 34? 
El, 

ARMOUR'S 
10 lo 11 LB. 
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Place these rut-outs on un­
greascd cookie sheet, spread Vt 

gjt . of strawberry preserves in the 
fcenfer of each cookie. <Use 
J other kinds of preserves If you 
|prefer.) Using the same designs 
jcut out more rookies from the 
remaining half of the dough. 

iTftls time you'll remove the 
j centers of the cut-outs vith 
{similarly shaped \ inch cutters. 
,Savo the centers, you can use 
t thorn later on. Then place these 
cut-outs upon each preserve top­
ped cookie so the sparkling pre­
serves will shine through Ihe 
centers. 

Bake at 400 degrees for 10 
to 12 minutes. Your Festive Fill­
ed Cookies can be decorated be­
fore or after hakinn. Youraight 
decorate a few of tho cookies 
"with those mlnlaturo cut-out 
^cookies you saved OT with silver 
shot anddecorcttes. 

Variation M. BEC0RA1ETJ 
FESTIVE COOKIES: If you pre-
fcr to decorate the cut-out cook­
ies with Icing, just add a smid­
gen of salt, 1 L vanilla and thin 

and red. Apply this icing in an} 
way you wish — on tho edges, 
lust in the center or In a swirl-
ling manner. 

And don't forget the help that 
coconut, cinnamon candles, mul­
ticolored decoretter and choco­
late bits can give you, to en­
hance the appearance of .your 
cookies. A little melted choco­
late is effective too. And here 
Is still another variation. 

For real eye appeal, you 
might divide your basic dough 
In half before it has been chill­
ed and tint it green. Then roll 
this mint colored dough into % 
inch balls. Place them on an tin-
greased baking sheet and top 
each with \'t a. candied cherry 
that has been dipped in slight­
ly beaten csg white. Bake at 
375 degrees for 15 to 18 minutes. 

WHEN YOU r e m o v e the 
CHERRY BAl.IfS.from the overt, 
give them si snowy look: by 

sprinkling them withe: confec­
tioners sugar . . , Aand there 
you aro. . . all 4-orS variations 
from one recipe, Dcwi't tbey 
look festive in the picture. I4o 
one would guess x«» znado them 
all from am klnad ot dough. 

For more C H R I S T M A S 
COOKIE RECIPES just send a 
self addressed s t a m p e d en 
velope l» Trudy McNall, WHOC-
TV. 201 Humboldt S t . Roches­
ter 3, N.Y. 

Î Ioŵ s the time for Kircher's / * 4 l f e 
- v Famous Home Made W f t l $ ^ V 

30CKWURST -TfiB& 
It's really good! Try it and be convhited. \J ' • 

Matdo from, fresh Veal, lean »"-'•- eggs, milk, chives and pure 
spices. 

KlltCHEn s MARKET 
1388 CULVER RD. BUtler 8 - 6680 

, If's Easy To Pick Out The ^ _ 
Man Who's Been Served 

Z W E I G L E ' S 
Delicious 

- SKINLESS 
FRANKFURTERS 

None Fifrtr Anywhere! 
ASK FOR ZWEIGLE'S AT YOUR 
FOOD STORE OR AT ZWflGLI'S 

214 JOSEPH AVE. - Pi larM l « M 

r^' -• —— " 7 . . . . % M M , « * ' k m _ ^ / T T ^ v * 

McCaU's Prints 

Nun's Madonna 
i 

Th«« tendtr delicious Hems hovt all tht flavor 
staled In, all tht waste ltd out. You serve tht 
hiarl of tht ham . , . You can strvt Hem from 
morning 'til n i g h t . . . Buy itvtral for Christmas 
arflt! 

New York — ( N C ) — A do-it-
yourself Christmas decoration 
des igned by a Dominican nun is 
ono of the features of a holiday 
s e a s o n decorating hand­
book published by McCall's 
Magazine. 

The decoration, known a s the 
"Snowflake Madonna Window, 
was des igned by Sister alary 
Jean Dorcy, of the Convent of 
St. Peter Martyr, Pittsburg, 
Calif. 

o———— 

Pope Given 
Citroen Auto 

Vallcan City — (NC) — Pope 
John XXIII has received anoth­
er automobile, a French-made 
Citroen Prestige, as a gift from 
its manufacturer. 

The Citroen was presented by 
representatives of the Frenrh 
firm and Pope John personally 
administered the ritual blessing milk to confectioners susgar. I on the vehicle aftor he accepted 

ieave half of your ielng.wtilteltho gift. 

S C K O i M A N ' S 

FRESH MADE 

GROUND BEEF 
HYGRADE 

PORK SAUSAGE 
torroN iirrt 
PORK ROAST foum LI * » * 

; 

SHOULDER CUT 

PORK STEAK 
fftSr! SLICED IAIY 
IEEF LIVE*. 
tON'6 SHMD*"*^ 
SAUERKRAUT 
HUSSERS OX DUTCH MAID 

SKINLESS. FRANKS 

2.S 21* 

ti 5 5 * MARKETS 

ARPEAKO, 

BACON 

BUUCY 
PULLOVER 
SOV, WOOL - 50% ORION ,}% 

One of tht meny fin* 

Gifts for Dad 

SCHOEMAN'S 
458 MONROE AVE. 

!••» ' FREE PARKING" 

CORNER 
MEIGS) 

Wilt* fcrexiltfcist egga . .. rtoweyer you use b a c o n . , . 

AHPEAK.0 FIRST PIUZE Bacon adds extra goodness! If's fhe 

finest mo^e .̂ - . so luscious and lean it rrseJts in your mouth, 

" NOT In the pam! And you'll love the convenience of Tobin's 

revolutionary new Easy Close package for 

ARPEAKO FURST PRIZE Sliced Bacon! 

DIFFERENT I DELIGHTFUL 

BOQKV^URST 
ARPEAKO MUST PRIZE 

Bockwurst Linits ore a cfeliclously 

seasoned *>ler«J of choice veal 

and pork, fresh eggs and whole milk! 

Just heat Jhrough in boiling water, 

fculter-brown If you wish, 

Enjoy rhem o f rent 

fry^ A R P E ^ * 0 FBtST-rRIZE PRODUCTS AW U. S. GOVERNMENT INSPECTED 

J<WWPACJilM&CO„ INC. • 80O MAPLE STREET • ROCHESTER 2. N..Y. 
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