‘Twelve Days of

Christmas

Starts in Norton on

Friday, November 25, 2005
Twelve Days to Win!

$100 will be given away every Monday, Wednesday
and Friday from Nov. 28 through Dec. 21.

$200 to 10 Lucky Winners on Thursday, December 22

Must be 18 to enter--prizes awarded in Santa Dollars

Your PatronageisAppreciated by these Participating Businesseswhere Entry FormsareAvailable

*Almena State Bank Kellie's *Ruth’sAntiques
Amy’sFashions *Dr.CraigKrizek Sander Furniture& Gifts
*Boxler Insurance *Moffet Drug *The Sewing Box
eDon’sFloor Covering, Inc. *Mortensen Computer eDr.Lamont Shirk
*End Zone Sportsand *Nex-Tech *Norton Shop and Save
Office Supplies, Inc. *Norton Flowers, Gifts& Greenhouse *Security Abstract
*Engel’sSalesand Service *Norton GlassCompany sthebank
*Felton’sAce *Norton Homestore *ThunderCord Guitar
First Security Bank *Norton Telegram *Town and Country Kitchen
& Trust Co. Norton Valley Hope *Twice Sold Treasures
First StateBank *Pamida *United Northwest
eHall’sClothing ePamida Phar macy Federal Credit Union
eJambor ee Foods *Pizza Hut *Walter Motor Company
*Kansasland TireCompany *Russ Jewelry 36 Collectables
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Cherries;asmpledessert fit for royalty

(NAPSA)-If youwant
to give your family and
guests the royal treat-
ment, consider Cherries
Jubilee. The dish was
first created by French
chef and author Auguste
Escoffier in honor of
England’s Queen
Victoriaand her Golden
Jubilee.

It consists of ruby-red
cherriesflamedtableside
with sugar and cherry
brandy (kirsch), then
spooned over vanillaice
cream or pound cake.

Many people mistak-
enly think this classic
dessert is difficult to
make, but it’ squite easy
toprepareand present. In
fact, it doesn’'tevenhave
tobeflamed-just serveit
warm or at room tem-
perature.

Trythissimpleversion
at any celebration you
host:

Cherries Jubilee

: 2 (16-ounce) cans dark
* | sweet cherries

V4 cup granulated sugar

2 teaspoonscornstarch

1tablespoongrated orange
peel

1/2 cup brandy or cognac,
optional

1 pound cake, cut into 16
slicesor 1 quart vanillaice
cream

Drain cherries; reserve
syrup. Combinecherry syrup
with sugar and cornstarch in
«| achafingdishor electricskil-
let. Cook, stirring constantly,
over medium heat about 5
minutes or until smooth and
clear. Add cherries and or-
ange peel; heat thoroughly.

Gently heat brandy or co-
gnac in a small saucepan;
pour over heated cherries.
Flame, if desired. Stir gently
and ladle over pound cake or
icecream.

Makes 8 servings.

NORTH POLE

TartCherry Pie

Yield: 8 servings
Prep Time: 20 minutes
Bake Time: 45 minutes

Pastry for 9-inch 2-crust pie

lcup sugar
3tablespoons  cornstarch

2 1450zcans tartcherries
3to4drops red food coloring

Preheat ovento 425°F.

Roll half of pastry into 12-inch
circle; usetoline9-inch pieplate.

Drain cherries, reserving 1/3 cup
juice. Combine sugar, corn starch,
food coloring and reserved cherry
juicein alarge bowl. Add cherries,
tossto coat. Spooninto piecrust.

Roll remaining pastry into 12-inch
circle. Cut into about 10 (1/2-inch
wide) stripswith pastry wheel. Place
5 strips across filling. Weave lattice
top with remaining pastry strips by
folding back alternate strips as each
crossstripisadded.

Bake45to50minutesor until juices
that bubble up in center are clear and
shiny. If edge begins to overbrown,
cover with strips of foil. Remove to
wire rack. Serve warm or cool com-
pletely.

Santa Claus Is
Coming to Town!

Vist Santa and Mrs. Claus at the special Gingerbread House

on Friday, November 25. Santa arrivesat 6:30 p.m.

Enjoy Sleigh Rides every

Thursday evening until Christmas,
weather permitting. Departs from
Courthouse 6:30 p.m. until 7:30 p.m.

" Hot Chocolate and Cookies
on Friday, November 25 in
_ the Courthouse for Everyone
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Bring a touch of Spain
home for the holidays

(NAPSA) - Whileyou may not beableto wit-
ness the annual olive harvest in Spain yourself,
you can take advantage of thisgresat tradition by
incorporating an olive oil tasting into your next
party. Y ouandyour guestswill discover asecret
that culinary insiders have known al along; the
best oliveoilsarefrom Spain.

Spainistheleading producer of olivesandthe
world’ sleading producer of oliveoil. Starting
in November, olives are harvested from the
morethan 300 millionolivetreescoveringmore
than 8,800 square miles-an areacomparableto
the size of Massachusetts.

Throw Your Own
OliveQil Tasting Party

Likefine wines, olive varietals, terrains and
growing conditions produce numerous flavors
andtastes. Expertsusemorethan 24 termstode-
scribe olive oil-from peppery to fruity, ripeto
sweet. Y ou can easily create an dliveoil tasting
at home. Thefollowing tipswill help.

ThePreparation

Party preparationiseasy. Start by cutting sev-
eral loaves of white bread-or any bread with
mellow taste-into small cubes one-half to one
inch thick. Next, pour avariety of extravirgin
olive dilsinto small dishes. The olive ail tast-
ingisassimpleasdipping apieceof breadinto
the oil and then tasting. Toredlly tastelikethe
expertsfrom Spain, pour oneteaspoonful of oil
intoashallow tumbler or shot glass. Next, draw
it quickly into the mouth, mixing it withair to
register the sensation of all the nuancesof fla-
VOr.

TheTasting

To enjoy the process of tasting, you needn’t
possess any expert knowledge. Savoring the
flavorsis as easy as using the nose and taste
buds. It’sreally about appreciating the scents
and flavorsof theindividua oils.

Beforetasting, sniff theoil totakeinthefra-
grance. Thebest oil swill haveadetectablescent
that’ sfresh and somewhat fruity.

Sipping water in between tastes is always
good, but thebest way to experiencethechange
inflavor between oilsisto take asmall bite of
green appl e between tastes.

LearnthelL anguage

Bdowisashortlistof keytastingtermstohel pget
you Started:

* Peppery istheterm used to describea” bite” in
theback of thethroat.

«Bitterissmilar tothetasteof greenolives. Con-
Sdered apositive aspect, abitter characterigtic can
bemoreintenseand biting, or moremellow.

*Fruityisreminiscentof theodor of ripe, freshfruit.
Suchoilsarebest used uncooked, suchasover fresh
vegetablesor asabasefor sdad dressing.

«Riped soreferstoafruity tasteobtainedfromripe
olives; usudly mildand swest.

 Seet describesapl essant, but not sugary, taste;
oftenfoundinmellow oils. Almondflavorisassoci-
ated with sweet oilsthet haveaflat scent. Suchails
dowdl whenpairedwithadessart recipe.

For All Your Holiday Cooking

To best experience thefine qualities of oliveail
fromSpain, kegpseverd bottlesinyour pantry. There
ared|eastfourmaintypesof oliveoil tochoosefrom:

«ExtraVirginOliveQil-Cond deredthefinest, this
oil hasthemostintenseflavor andisthebest quality.

«VirginOliveQil-Smply thealivejuice. Whileit
islikeextravirgin oliveail, it conservesthe flavor
andvitaminsof thefruit.

* OliveQil-Likesometypesof wines, oliveail is
redly ablendof refinedandvirginails. Variationin
themixtureprovidestheflavor and characteristic of
eachoil.

«LightOliveQil-Similartooliveail, thisisablend
butmixedwithasmaler proportionof virginoil giv-
ingitalighter color and milder flavor.

Whilefresholiveailisthebes, it’ srecommended
that homecooksuseoliveail withinonetooneanda
haf years.

For moreinformation, recipesand dliveail facts,
vistwww.oliveoilfromspain.com.

MoTher Pepa’s Garlic Shrimp

Serves5to6

Onepound small shrimp, shelled
Kosher or seasalt
5tablespoonsextravirginoliveoil from Spain
3tablespoonsminced garlic
2 tablespoonsminced fresh parsey
2 tablespoonsamontillado (medium-dry) sherry

Sprinkletheshrimpwithsaltandlet sitfor
10minutes. Inashallow casserole, preferably
earthenware, heat the oil with the garlic and
parsley until the garlic beginsto sizzle. Add
theshrimpandstir until they areopagque. Add
thesherry, salttotaste, and cook over medium
heat for a minute or two until the sherry
evaporates and the sauce thickens slightly.
Serveimmediately, inthe casserole.
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CARAMEL APPLE RING

Yield: 20 servings~ Prep Time: 90 min. ~ Proof Time: 70 min. ~ Bake Time: 25t0 30 min.
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Dough: AppleCinnamon Filling:

3to3-1/2cups al-purposeflour 3large cooking apples, peeled,

V4cup sugar cored and chopped

lenvelope Fleischmann’'s 2tablespoons  all-purposeflour
RapidRise Y east 1/2 cup brown sugar

1 teaspoon salt 1/4cup butter or margarine

1/2cup water 1/4cup Karo® Light Corn Syrup

1/2cup milk 2tablespoons  ground cinnamon

V4cup butter or margarine

1/2cup prepared caramel topping

For Dough: Inalargebowl, combine 1 cup flour, sugar, undissolved yeast and salt. Heat
water, milk and butter until very warm (120° to 130°F). Gradually add to flour mixture. Beat
2 minutesat medium speed of el ectric mixer, scraping bowl occasionally. Stirinenoughre-
maining flour to make asoft dough. Knead on lightly floured surface until smooth and elas-
tic, about 8to 10 minutes. Cover; let rest 10 minutes.

Roll doughto 20 x 12-inch rectangle; spread evenly with Apple Cinnamon

Beginningatlongend, roll uptightly asfor jelly roll. Pinch seamto seal ; join endstogether
to form aring. Place, seam side down, on greased baking sheet. Cut 2/3 through ring at 1-
inchintervals. Twist each section sidewaysto exposefilling. Cover; let riseinwarm, draft-
freeplace until doubled in size, about 1 hour.

Bakeat 350°Ffor 25to 30 minutesor until done. Removefrom sheet; cool slightly onwire
rack. Drizzlewith caramel topping; servewarm.

For AppleCinnamon Filling: Combineapples, flour, brownsugar, butter and cornsyrup
in asaucepan. Bring to aboil over medium high heat. Cook 3 minutes. Reduce heat to me-
diumlow; cook 10 minutes, stirring constantly, until thick. Stirincinnamon. Cool compl etely.

Refrigerator Yeast Rolls
Yield: 36rolls
Chill Time: 2to 24 hours
Bake Time: 15to 18 minutes

Prep Time: 30 minutes
Proof Time: 45to 60 minutes

7to7-1Y/2cups  al-purposeflour 2cups water

3/4cup sugar 3/4cup butter or margarine

2 envelopes Flelschmann’'s 2large €ggs
RapidRise Y east optional melted butter or

1 teaspoon salt margarine

Combine2 cupsflour, sugar, undissolved yeast and saltinalargebowl. Heat water and
butter until very warm (120°F to 130°F). Gradually add to dry ingredients. Beat 2 min-
utesat medium speed of electric mixer, scraping bowl! occasionally. Add eggsand 1 cup
flour; beat 2 minutes at high speed. Stir in remaining flour to make a stiff batter. Knead
for 5minutes. Cover tightly with plastic wrap, refrigerate 2 to 24 hours.

Removefromrefrigerator; dividedoughinto 36 equal pieces. Shapeintosmoothballs.
Greasethree9-inchround baking pans. Place 12 ballsineach pan. Cover; letriseinwarm,
draft-free placefor 1 hour or until doubledinsize.

Preheat ovento 375°F. Bakefor 15to 18 minutesor until done. Brush with melted but-
ter, if desired. Removefrom pans; cool onwireracks.
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W. Highway 36

Just What Santa \Wants!

More4All
$14.99

Norton—3877-3359 ¢ Oberlin—475-3638

WINDSHIELD SPECIALS!

1987-1997 F-Series Pickup — $195.00
1973-1987 Chevy/GMC Pickup — $150.00
1994-2003 Dodge Pickup — $215.00
CALL FOR SPECIAL PRICES ON OTHER VEHICLES!

Offer Expires 12/31/2005
Mobile — We Come to Your Home, Office or Farm
Installed by NGA Certified Master Technicians

ALL AMERICAN GLASS

AUTO GLASS REPAIR AND REPLACEMENT
Toll Free 1-866-312-2257 = Long Island, KS = Shane and Kirsten Baird
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Sausage-applestuffingishealthy and ddiciousdish

(NAPSA) - The holiday seasonis often a
timefor seriouseating.

In fact, research suggests that Americans
will most likely gain one pound during the
holiday seasonandthosepoundsaccumul ate
through the years. Making simple lifestyle
and cooking changes will promote good
healthwithout sacrificingtraditional foodand
festivities.

Chef Kathleen Daglemans, best-selling au-
thor and host of the Food Network’ s* Cook-
ing Thin,” is an expert at making simple
changesin the kitchen to create healthy but
satisfying recipes during the holidays and
year-round. Daelemans has offered several
tipsto aid peoplein ahealthier holiday sea-
son without forgoing their favorite dishes.

Daelemans suggests building holiday
menusaround naturally healthful ingredients.
When using meat or protein, make the cuts
lean; try sweet potatoes instead of regular
potatoes; and when incorporating dairy,
makeitlowfat. Also, fill peopl€’ splateswith
lotsof fruits, vegetablesand wholegrainsto
encourageawel l-balanced but deliciousholi-
day meal.

Inaddition, rather than cooking with solid
fats, she recommends incorporating veg-
etable-basedliquidoilslikediglyceride-rich

r——— Y — |
| Raspberry Creme Brulee |
| I
| Yield: 4 servings Prep Time: 20 minutes Chill Time: 4 hours |
| 1/3cup sugar  1teaspoon vanilla |
| /4 cup cornstarch  1/2teaspoon grated orangepeel |
| 1/3teaspoon sat  2cups freshraspberries |
| 2-3/4 cups milk  1/4cup sugar

| 2 tablespoons margarineor butter  1tablespoon _ KaroLight Corn Syrup |

| Inheavy 2-quart saucepan combine 1/3 cup sugar, corn starch and salt. Gradually stir |

| inmilk. Stirring constantly, bring to boil over medium heat and boil 1 minute. Remove |

| from heat. Stir in margarine, vanillaand orange peel. |

| Placeraspberriesin4 sorbet glassesor ramekins. Pour pudding over raspberries. Cover |
with plastic wrap. Refrigerate 3to 4 hoursor until chilled.

| Inasmall saucepan, combine 1/4 cup sugar and corn syrup. Cook over medium hest, I

| stirri ng constantly, until light goldenbrown. Quickly drizzleover pudding. Chill 15min- :

| uteslonger.

(DAG) oil and canolaoil, aswell asoliveoil.  broth Add garlicand remove from heat. Inlarge
Clinical studies show that less DAG oil is 2 eggs bowl, combine bread cubes, cooked sau-
stored in the body as fat when compared to 1 Granny Smith apple, peeled and sage, seasonings, broth, eggs, apple and
traditional cooking and salad oils. DAG oil ~ finely diced cooked vegetables. Mix gently. Turninto

is available as Enova brand oil
(www.enovaoil.com) in supermarkets na-
tionally. Enovaoil ismade from natural soy
and canolaoil.

Crumble and cook sausage and drain  greased casserole and bake at 350° F for
on paper towels. Heat Enova oil in skillet 20 to 30 minutes. (Makes twelve 1/2-cup
and sauté onion and celery until tender.  servings.)
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Sausage-Apple ASlAqo Bread
Holiday Bread

Stuffing Yield: 2loaves Prep Time: 40 minutes Proof Time: 2 hours Bake Time: 30to 35 minutes
2 gound POTk ¢ 1 envelope Fleischmann’ s® ActiveDry Yeast 4 eggs, divided
sausag 3/4cup warm water (100°F to 110°F) 12 cup butter or margarine, softened

1/2 cup Enova oil

1 cup diced onion

1 cup diced celery

12 teaspoon
minced garlic

1/2 pound dried
cubed bread

1 1/2 teaspoons
poultry seasoning

2 tablespoons

2 tablespoons
3-1/2t03-3/4 cups flour, divided dried basil or
1-3/4teaspoons  garlicsalt, divided minced fresh basil
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Combine yeast and warm water in mixing bowl. Stir in sugar, 1 cup flour and 1-1/4 teaspoons garlic salt. §
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lcup
2 tablespoons

6 tablespoons

shredded Asiago cheese

Beat well. Add 3eggsoneat atime, mixing thoroughly after each addition. Beatin butter. Add remaining 2-1/
2t02-3/4 cupsflour to make asoft dough.
Turn out on floured surface and knead 5 minutes. Place dough in a greased bowl; cover and let rise until
doubled, about 1 hour. Kneadlightly again. Dividedoughin half. Roll each pieceintoan 8 x 5-inchrectangle.
Mix cheese, basil, remaining egg and 1/2 teaspoon garlic salt inasmall bowl. Spread cheese mixture over

parsley, freshly ® dough. Roll upinalongroll. Place each roll in agreased 9 x 5-inch loaf pan. Cover; let rise 1 hour or until
chopped doubledinsize. Bakeat 350°F for 30 to 35 minutesor until top isbrowned and sounds hollow when tapped.

Salt and pepper to Recipe Note: To speedrising time, cover thedoughwith acleankitchentowel. Let it rise on the upper rack
taste of acool ovenwith abowl of hot water placed on therack below.

1 cup chicken
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UNITED NORTHWEST
FEDERAL
CREDIT UNION

Urges Everyone to Shop Local Merchants

Yield: 12 servings

White Wine and Pesto Fondue

Prep Time: 5 minutes

and Invest the Money You Save with Us!!!

GREAT STOCKING STUFFERS
American Eagle, Proof Sets & Kansas Quarters

Cook Time: 15 minutes

Serveinafondue pot. Use bread cubes, vegetables or shrimp for dunking.

1-1/2 cups Chardonnay whitewine
3tablespoons Argo or Kingsford’sCorn Sarch 912 N. Archer
%tabl s sh eddgdeStSil' heese Norton, Kansas
cups r isscheese .
lcup Fontinacheese, shredded EVel'ythlﬂg we do, PH C’) NE
lcup shredded Parmesan cheese d f ™
| , 785-475-2322
Heat wine, corn starch and pesto seasoning in medium saucepan over medium-high We 0 Or y O%
heat, stirring constantly until corn starch dissolvesand mixture simmers. 100 000
Combine Swiss, Fontinaand Parmesan cheesein medium bowl; add about 1 cup at a \\\\SURED TO$ )
timetowinemixture, stirring constantly, until smooth. Repeat adding cheesetwo more N.C U.A
times, stirring constantly until smooth.




