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(EDITOR’S NOTE: If you have 

any Questions on holiday entertain- 

ing or any phase of home manage- 

ment .please write to Joan Adams in 

care of this newspaper, enclosing 
a stamped, self-addressed envelope. 
She will answer you promptly.) 

DESIGNS FOR CHRISTMAS 
Christmas time Is cookie-time. In 

German kitchens, the wooden spring- 
erole moulds are being brought from 

retirement. In snow-bound Norway 
housewives are stirring yellow mix- 
tures light with beaten eggs and 
rich with brown sugar, for their fa- 

mous Chrisimas pastry. Cookies 
made with hard-cooked egg yolks 
and sprinkled with almonds are be- 
ing set into ovens in far away Bo- 
hemia. France is making her Noel 
biscuits and Sweden her famous 
Christmas gingersnaps, cut out in 
the forms of animals and men and 
hearts. 

There s no real fun In making 
Christmas coo*kies than in any other 
part of the Christmas cooking. 
Don’t feel discouraged about mak- 
ing them because they look J90 im- 
pressive. They are made by the 
simplest combination of ingredients. 
If you haven’t molds, you can easily 
carve wreaths, trees, animals, dia- 
monds and even stars with a sharp 
knife. Thaf glazed-with-:-weetness 
effect is gotten simply by brushing 
partly beaten white of egg lightly 
over the surface. The gay confetti 
look on the light cookies is just 
scattering of candy shot. 

You can get equally varied results 
from one orgy of mixing and bak- 
ing, with a s'upply on hand of candy 
shot, red cinnamon candies, tinted 
icings, green and red sugar, al- 
monds, anise seed, crystallized gin- 
ger and candied orange peel. 

Some cookie recipes, rich in fruit 
and nuts, will keep moist and fresh 
days after baking, if wrapped in 
waxed paper. The refrigerator 
cookie can be mixed and stored in- 
definitely before baking. The last 
word in cookie-cookery is to use 
long cylinders of firm, chilled dough 
as a gift to the woman who enter- 
tains. She can then slice off and 
bake the cookies as she needs them. 

The mincemeat cookies for which 
recipe is given here, belong to this 
convenient class of cookies and 
make use, too, of a popular holiday 
ingredient. These are delicious made 
with packaged mincemeat. Even if 
you make your own mincemeat use 
the specified size of packaged 
mincemeat in this particular recipe, 
for best results. 

MINCE MEAT COOKIES 
1 Pkg. (9 oz.) Mince Meat. 
% cup water. 
% cup butter 
H teaspoon salt, 

cup milk. 
1 cup brown sugar. 
l egg. 
6 cups flour. 

S teaspoons Baking Powder. 
Break minoe meat Into pieces, 

add cold water and boil, stirring 
until the lumps are out and until 
mixture li practically dry. Cream 
butter, add sugar and well-beaten 
egg. Mis thoroughly and sift bak- 
ing powder, salt and flour, add al- 
ternately to finst mixture with 
milk. Fold In cooled mince meat 
and nuts. Form* into a roll, cover 

with waxed paper and store In re- 

frigerator until ready to bake. 

Slice thin and bake for 10 minutes 

in moderate oven (360 degrees). 

Makes 5 dosen. 
BLACK WALNUT COOCH 

1 cup butter. 
2 cups brown suffer. 
4 cups flour. 
2 eggs. 
1 teaspoon soda. 
1 cup blaclc walnuts. 
Cream butter, add sugar, mix well 

and add 2 eggs. Sift soda and flour 

together. Dust nuts in part of flour. 

Add these Ingredients and mix well. 

Roll into logs and wrap in wmx 

paper and store in refrigerator un- 

til ready to use. Slice cookies W 
nch thick and bake in a hot oven 

of 350 degrees for eight to twelve 
minutes. If desired the logs may be 
rolled in colored sugars before 

wrapping in the waxed paper. MakM 
8 dozen. 

ADVERTISE IN T11E AGES 

IT PAYS 
_ _ m >i[t # _„ 

PHILCO 200X . . . $210. 
Enjoy those overtones the ordinary radio 
cannot give you! The tonal range of this 
new PHILCO is 50 to 7500 cycles as com- 

pared with the 50 to 4000 cycles of the best 
previous radio. You can adjust it so as to 
get the full benefit of the maximum tonal 
range of any American station. 
The new Sound Beam Diffuser and Sound 
Diffusing Cabinet, together with the In- 
clined Sounding Board, give you the same 

gorgeous PHILCO tone throughout the 
room. 

PHILCO 201X ... $265. 
High-Fidelity Radio, in cabinet similar to 
above, offering reception of both foreign 
and American stations. 

IV’EVER before has radio received 
such enthusiastic acclaim as 

this new PHILCO High-Fidelity 
err Jel—the greatest radio achieve- 
ment in recent years! 

Here, for the first time, is a radio 
that provides entertainment as real 
and natural as though you were 

face to face with the artists, for 
its musical range is nearly double 
that of the best previous radio. 

You hear every instrument, every 
voice, every inflection of speech— 
you enjoy to the utmost the reso- 

nant depth of the bass and the 
sparkling brilliance of the treble— 
you listen enthralled by the sheer 
beauty, the incomparable loveliness 
of the music, because of the repro- 
duction of overtones never before 
heard over the air. 

ASK FOR A DEMONSTRATION 
Come in—we will gladly give you a 

personal demonstration of the new 

PHILCO High-Fidetity Radio, with- 
out obligating you in any way* ;; 

EASIEST PAYMENTS 
Lib.r.l Trade-In Allowance 

New 1935 
PHILCOS 

LUCE & GOODFELLOW, Inc 
508 Fremont Terminal Bldg. 
Las Vegas Boulder City 


