
All Purpose Sugar Cookies
May Have Holiday Shapes

Christmas Cookies . . . Make 'em with lemon juice.

Christmas Tree Buns . . . Small fry will love 'em.

By Cecily Brownstone
For your Christmas baking

you'll want an all-purpose sugar
cookie that may be cut in holiday
shapes. Here's a brand-new recipe
with a lemon flavor. It makes use
of canned lemon juice now widely
available and ever so handy.

If you want to try your hand at
yeast-baking this holiday time,
make some attractive Christmas
Tree Buns. Small fry will love
them!

Lemon Christmas Cookies
Ingredients: 3 cups sifted flour,

3 teaspoons baking powder, V\ lea-
spoon salt, cup shortening, 1 cup
sugar. 1 egg. Vz cup pure unsweet-
ened canned lemon juice. (Use as
is from can after shaking).
Method: Sift flour, baking pow¬

der, and salt. Cream shortening
and 1 cup of sugar. Beat in egg.
Add flour mixture alternately with
lemon juice to creamed mixture.
Chill thoroughly. Roll out a small
amount of the dough at a time V»-
inch thick on prepared pastry
cloth or lightly floured board. Cut
with Christmas tree cutters in de¬
sired shapes. Sprinkle sugar on
cookies, if desired, or use colored
sugar or cake decorettes. Bake in
hot (400 F.) oven about 8 minutes.

Christmas Tree Buns
Ingredients: 2/3 cup milk. V»

cup sugar, V/a teaspoons salt,.. 6
tablespoons shortening (soft or
melted), 2/3 cup water, 3 table¬
spoons sugar, 3 packages or cakes
yeast (active dry or compressed),
3 eggs (beaten), 1 cup chopped
candied fruits, 6 cups sifted flour.

Method: Scald the milk and stir
in the Mt cup sugar, salt and short-

ening. Sot aside to cool to luke¬
warm. Measure water (warm for
active dry yeast, but just luke¬
warm for compressed yeast) and
3 tablespoons sugar into mixing
bowl. Sprinkle or crumble in
yeast. Stir until dissolved. Com¬
bine the milk and the yeast mix¬
ture. Add eggs. Mix candied "ruits
with half the flour. Add and stir

| into yeast mixture. Stir in remain¬
ing flour, or enough to make a
dough. Turn out on lightly flour¬
ed board and knead 8 to 10 min¬
utes or until surface is smooth and
satiny, and dough feels springy
and elastic and does not stick to
the board. Put dough into greased
bowl and brush top lightly with
shortening. Cover with cloth, let
rise in warm place (free from
draft) until doubled in bulk
about 1 V6 hours. Punch down
doutfh, pull sides into center, turn
out *>n board. Shape into even
ropes Mf inch thick and about 20
inches long. Shape each rope into
a tree on greased rookie sheets.
Start with a 3-inch base and wind
rope back and forth getting smaller
and smaller until the 20-inch rope
is used and the tree is formed.
Attach a piece of dough to form
trunk. Cover with a cloth and let
rise in a warm place (free from
draft) until doubled in bulk. Bake
in hot (425 F.) oven about 20 min¬
utes or until brown. Frost with
confectioners' sugar frosting press¬
ed through a pastry tube.

Confectioners' Sugar Frosting
MiV % cup sifted confectioners'

sugar with % teaspoon vanilla and
enough beaten egg white to make
spreading consistency.

Holiday snacks can be Livened up
by dipping them into this delicious
dunk sauce:

Mix 1 cup bf mayonnaise, two
teaspoons Tarragon vinegar, dash
of pepper, one-fourth teaspoon 3alt,
one-eighth teaspoon ground thyme,
one-fourth teaspoon curry powder,
one-half small onion, two table¬
spoons chili sauce or catsup,
chives to taste. The onion and
chives should be blended first,
then remaining ingredients should
be added to liquifier.

Plastic cut-outs of Christmas
figures bells, candles, stars hol¬
ly wreaths, Santas and poinsettias
.can be used as the motif for
room and window decorations.
They adhere easily and can be re¬
moved witliout leaving a mark.

A good holiday drink is a cran¬

berry cocktail made by mixing two
cups of cranberries, one-half cup
of sugar, two cups of water, one-

eighth teaspoon salt and blending
ingredients in a liquifier.
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who's excited?.... EVERYBODY!

COME SEE the car

that's causing more

excited talk than

any new car has

done in years . . . and

for the best of all

possible reasons I

Here's new beauty, new glamor, new

Highway Fashion . . . plus 180 H.P.
FirePower: the engine that outper¬
forms all others regardless of horse¬
power claims!
Here's real Full-Time Power Steering
... to do 4/5 of the work for you . . .

to give you S limes greater ear control
in every conceivable situation!
Here's Power Brakes . . . new, curved
one-piece windshield . . . Safety-Rim
Wheels . . and America's smoothest
ride. All in one supremely beautiful
car. Come drive it today !

America's First Family of flno cars . . . CHRYSLER for 53
WINDSOR . NEW YORKER . IMPERIAL

PARKER MOTORS
ARENDELL STREET MOREHEAD CITY

Sm N ; ; . drive H . ; . fudge K . ; ; at your Chry«to-Plym»uth Dealer's!
..
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AP ] Festive Food Values
Ann Page Creomv Salad

DRESSING
AGrP Sliced

PINEAPPLE -

lona Cut Green

BEANS - ¦ -
PRICES IN THIS

AD INFECTIVE J Ann Poge Fancy
THRU SATURDAY
DECEMBER 13TH.

nnn rage rancy

TOMATO SOUP

Q».
Jar

No. 2
Can

45c
27c

2 25c
3 ; ? 29c

Blue Bonnet

Margarine vs 27c
Nabisco Premium

Crackers s 23c
Jona Golden Cream Style ,

Corn - 2 N."25c
Ann Page Fancy Tomaic

Ketchup ts 19c
Ocean Spray Cranberry

Sauce "» 19c
Ann Pase Pure Vanilla

Extract "i 19c
Agar Luncheon

Meat 3 ss $1oc
Select "Super-Right"

More for Your Meat Money! +

Super Right Choice Westeir Beef 7-In Cut

Rib Roast BoBein - -

Super Right Choice Western Beef

Sirloin or Boneless Rib Steak

Svper Right

Ground Beef - - - -

Bone In

Plate Stew Beef - -

Center Cuts

Pork Chops - - - -

Lcln End

Pork Roast
Wilson Corn

Bacon
Smoked Short Shank.4-e Lb Avg.

Shoulder Picnic - - -

Fresh Pork Top

Sausage

Wilson Corn King Sliced

Lb.

Lb.

Lb.

Lb.

Lb.

Lb.

1-Lb.
Pkg.

Lb.

Lb.

79c
99c
49c
29s
55c
45c
45c
39c
58c

NUTS
Almonds
Pecans -

Walnuts
Brazil -

l-Lb.
Pkg.
1-Lb.
Pkg.
1 Lb
Pkg
1-Lb
Pkg

39c
43c
45c
49c

Octagon Soap -2ri5c
Octagon Soap

Powder & 24t
Ajax Cleanser - - * Pkg. 12e
Lix Flakes . a 12c _Pkr 27c
Lilebnoy Soap - ¦ 3 23c
Lilebvoy Soap - - - 2 *5 23c
Riato - ¦ - - % 27c A S3*
Spqr ¦ ¦ r 31c ILb.

Can 85c
Sirf Lge. 29C & 57c
Silvwiwt - . . & 28« a, fifig

bunnyrieki f lour For

Pancakes . 2 % 25c
Ann Page Blended

Syrup - 39c
Green Giant

Peas "t.r 19c
HiC Grape Drink or

Orange Drink - - . - ?? 27c
Mild and Mellow Coffee

8 O'Clock b", 77c
Pick of Carolina Sweet Mixed

Pickles "j. 19c
Wesson Oil - - » 32c «-. 61c
Snowdrift - - - 31c 85c
Swift Jewel- - as 23c 65c
M&M's Confections - 25c
Iona Cut Beets No. 303 Con lie
0...:XlT. Canned Meats 414.bWlttS - -

forbobi. Can ^1C

Cheer - - - & 29c
Breeze - - - - 30c & 59c
Vel a 29c
Fab ts, 29c 69c

JANE PARKER
FAMOUS FRUIT CAKES

$\29
$249

i-Lb. $069

1* Lb.
Cake

3-Lb.
Cake

C.ke

FRESH FRUITS and VEGETABLES
Juicy Florida

Oranges 8 z 37c
Red Emperor

Grapes Z - 25c
Sixes 541441 Juicy

Grapefruit - - - - - 4 > 23c
Golden Ripe

Bananas ------ 2 - 25c
Lutcioua

Pears ------ = - - 19c
U S. No. 1 Whit*

Potatoes - - = = ® - 10 -- 65c
New Crop

Popcorn - - - - - a* 23c
Apples. Winesap - - - lb. 13c
Green Cabbage - - - 2 lbs. 9c
Onions. Yellow - - - lb. 10c


