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• SHOP DAILY 8 TO 8 — JALL DAY SUNDAY
OPEN TILL 9 P. M. WEDNESDAY NIGHT!

t of othfcr Holiday Food Bargains Are Here Wait- 
ey-Daj|Needs at Worth While Savings!

W TO MAKE THE PUMPKIN 
PIE THAT MAKES 

THE MEAL**i

Pumpkin Pie
male.* 67 Mary LM Taytor

November 21. 1940 

Ishlbrown V, uupcua dora 
,(!H*ly IHaip. cooked or

'•iT" lHcup«P«Mllk
nniHon 1 illrfulr baMa *•
nuemvg 2 tftbtwpooM duk

on oven and act at very hot (450* 
together brown sugar, 6our, 

cinnamon, nutmeg, ginger and 
Add pumpkin, milk, egg and 
j. Stir until smooth. Pour into 

9-lnch pie pan lined with unbaked 
Bjfce 15 miroites, then'reduce 
i0w (325° R) and bake about 

} rolnucel, or umil firm.
1\^ teaspoons prepared pump- 

le fplce may be substituted for the 
nutmeg, ginger and cloves.

Delicious — Creamy —Smooth 
Pie with Just the Right Com 
bination of Pumpkin and Spice 
Flavor
YOU WILL NEED: 
DEL MONTE
Pumpkin........
BEN HUR •
Pumpkin Pie Spice . . . can 9c
C. A H.

Brown Sugar... . . Mb.pkg. 6k
AUNT DINAH
Molasses..... 19-oz. can 9c 
Cake Flour. . . Swansdown 19k
IRRADIATED
Pet Milk..... 4 tall tins 25c

WE HAVE COMPLETE DINNER MENU AND RECIPES

v«

P

WE

P

TA Yellow Cling Sliced or Halves 

No. 21/2 can

DALE

EAPPLE BROKEN 
SLICED
No. 2'/2 can

15
SWAN

Iff COCKTAIL No. 1 
can

ME BRAND

I OLIVES 9 oz. 
can

CHOICE ^^f & t

E APPLE CIDER 10
ITE KING SOAP SPECIALS

«J I A T t D 111 LAUHDHY BA«$

Giant . . 38c 

Family . 23o

SCOT*
ORAI

SIERRA PINE Toilet Soap 3 bars 17c 

WHITE KING Toilet Soap Bar . .4c

large 
5 for 14c

Giant ...... 36c
Family .... 22c

KENNEL KING Dog Food 3 cans 17o

TABLE QUEEN Cream Style No. 2 can

GOLPEN BANTAM COW   . . . .
TABLE QUEEN—No, 2'clrT
CijT GfttEN BEANS . .....
TABLE QUEEN Cre«m Style No. 2 can

SUGAR CORN-CREAM STYLE . . .
S and F 12 «, can

GOLPIN DAINTIES WHOLE KERNEL CORN

OCEAN SPRAY , 11C

Cranberry Sauce can II
Bring your

SPRY 
Certificates

They're
Worth
on a can of Spry

Mb. can 16k 
3-m.can.46c

Mince Meat

HEINZ VERY BEST DATE, PLUM. FIG

Large 14-oz. can

Tomato Juice N
OUR BEST

Picnic Dills

Salad Dressing Special Blend Coffee
LINDSAY'S—tfRCE RIPE

Pitted Olives

Puffed Raisins Peanut Butter
VAL VITA
SWEET POTATOES
VAL VITA
NEW POTATOES
VAL VITA
TOMATO wlfli PUREE
SIERRA CAUF. PEAS
FRANCO-AMERICAN MACARONI
ARMOUR'S
TOMATO JUICE

VAL VITA Spanish Style

TOMATO M cans ||c

BLUE RIBBON FAMILY

r L U U n No 5 8ack*-lb.picg. 
Mb.pkg. 
1-lb.pkg

TOMATO 
CATSUP

Dressing or Spread TABU SYRUP
1-lb. glass

. glam .........................17c

Mo. can ..... 24c 
45c

TABLE QUfEN TOMATO Mb. can ...
3-lb. can

CRISCO 46'
TABLE QUEEN No. 2 can

LARGE SWEET PEAS

Two FREE Lifebuoy Soap 
with large pkg of <f A 
RIN80 ?t,,,,,,,,.. .....  19

That Thanksgiving Bird
ooo ooo ooo

Here Is How to Fix It
Directions For Stuffing the Bird

1. Salt inside of bird.
2. Place bird in upright 

position In large bowl 
or oa large board or 
table.

3. Stuff cavity from 
which crop has been 
removed, pack light 
ly.

4. Draw "Vieck-skin to 
gether and under back 
and fasten with a 
small skewer or sew 
with heavy string.

6. If In bowl, turn bird 
on neck end so that 
opening at lower end

of body is now at the 
top.

6. Fill opening with stuf 
fing. Pack lightly, al 
lowing room for staf 
fing to expand.

7. Fasten opening by 
placing steel , pins 
across the opening at 
regular Intervals; then 
with heavy string, 

. bring the skin edges 
together by lacing 
around pins. If pins 
are not available, sew 
•with heavy string.

OW-Fashiowd Bread Stuffing
10 cups 14-inch day-old

bread cubes 
% cup finely diced

onion
% cup finely sliced cel 

ery 
2 tablespoons finely cut

parsley 
1 teaspoon sage

1 te&spoon salt
1 teaspoon celery salt 

% teaspoon garlic
salt

1/2 teaspoon thyme 
J/2 teaspoon pepper
2 tablespoons melted 

shortening or butter 
V/2 cups hot water

Toast bread cubes. Combine with onion, celery, season 
ings, and shortening or butter; toss lightly to mix. Add 
water slowly, using just enough to moisten. Stuff cavity 
of bird, packing lightly but firmly. Sufficient for 12- to 
14-pound fowl. ?J , :1

Roasting Hie Bird
The age as well as the diet of the bird has a great 
deal to do with the amount of time required for roast 
ing. Because of new techniques adopted for fattening 
birds for market, many birds, especially large turkejwj 
and capons, are likely to cook in much less time thMtt 
the standard roasting time. When in doubt, test thej 
bird for tenderness during the roasting process byy| 
sticking the underside of the thigh with a fork.

TO ROAST: Roast all btrds uncovered In drip or roa8t-| 
ing pan. Birds, especially turkeys and chickens or ca-< 
pons, may be placed breast-up for the first part of thej 
cooking period, and turned during the last hour to 
the juices run Into the breast.
TO BASTE: Baste birds every 16 minutes with com-1 
blnation of one-fourth .cup melted butter to 1 cup hotf 
water, or with drippings'in the pan. Baste goose wlQS| 
hot water only.
SERVINGS: Allow three-fourths to 1 pound of bird 
each serving.

TURKEY
Oven Temperature—Hot 
oven (450° F.) for first 
20 minutes, then moder 
ate ovea (325 to 360° F.) 
for remainder of roasting 
time.
Roasting Time—15 to 25 
minutes per pound de 
pending on the sire of 
the turkey. Smaller birds 
take longer roasting time 
per pound than larger 
ones.
CHICKEN OR CAPON 

Oven Temperature—Hot 
oren (463° F.) for first 
20 minutes, then moder 
ate oven (325 to 350° P.) 
for remainder of roast 
ing time.
Roasting Time—22 to 30 
minutes per pound de 
pending on the size of 
the chicken or capon.

GOOSE 
'Oven Temperature—Hot? 
oven (460° P.) for flrst^ 
20 minutes, then moder 
ate oven (350° P.) for re- " 
inainder of roasting time. 
Roasting Time—About 25 
minutes per pound. Note: . f 
Prick skin of goose well 
around" the legs and 
wings during roasting to 
let fat run out Pour off 
excess fat In pan after <•* 
first hour. .-«.DOCK * 

Oven Temperature—Hot 
oven (460* P.) for first 
20 minutes, then moder- 
ate oren (350* P.) for re- ; 
malnderof roasting time. # 
Roasting Time—20 to 22 U 
minutes per pound.

"Here's

the
Perfect
Treat

for
Thanksgiving" 

Miss Saylor's
Whitman's

Christopher's
. . . here's a must, for your Thanksgiving Day. 
Take home « box of fine candy. It will be • 
special tribute to Mother's long'planned holiday 
feaat — and candy it? just the right touch to really 
make the day a holiday.

Too, if you're Invited out to dinner on 
Thanksgiving tht-re'H nothing that's a wore perfect 
gift for your boetetw.
We will'be open Thanksgiving Day 'till 1 p. m. 

for your neodt.

BEACON DRUG CO.
QIVE 

CABftltlO


