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Party Fluff Refreshes In Summer

Think of all the summer occa-
sions that call for a scrumptious,
vefreshing dessert that’s simple (o
make but extra pretty! There are
bridal showers, desserts after the
sumimer theater and meals  that
need to be finished in grand style
Just the dessert (o make any sum-
mer occasion festive is this Rasp.
berry Fluff, 1t's rosy-red, light i
flulfy in filling yet rich in crust,
and unbelievably casy to make.

You use the oven lor just a short
time to toast rolled oals Lo crunchy

Avocados Good
In Sandwiches

Rewarding ecating experiences
don't necessarily involve spending
a long time in the kitchen, A good
case in point is “'Suauey Turkado
Sandwich.' For this delicious open:
laced sandwich, simply arrange
layers of sliced avocada and turkey
on toasl; cover with a sauee mado
with canned Cheddar cheese soup,
milk and ripe olives; sprinkle with
paprika and heat under the brojler

festive dessert for summer |

gondness. Then — no more bak-)
ing! The nut-like flavor of the oits
combined with butter 'n brown hll|:,-|
ar richness mukes the base deli-|
| cious. For the filling, you merely
adi boiling water to a large pack-
age of raspberry-flavored gelatin,
Then, instead of cold water or ice

cubes, you stir in vanilla  ee
eream.  Tender  raspberries  add
nuggets of fresh fruit flavor to

the light and cooling filling, A fi-
nal sprinkle of erunch erust with a
few toasted slivered almonds com-
pletes the dessert. Then it remains
cool and fresh in the relrigeralor
until served to your guests.

This dessert's a delight for guests
and hostess alike, You'll find it's
suttable for any summer occasion
—and vou'll serve it again and
AEAIN

Raspberry Fluff
Makes 8 servings
Crunch Crust;
2 cups rolled oats (quick or old
fashioned, uneooked )

Peanut But

veap Grmlyv-packed  brown

sUgar

W cup butler oF muargarine, ‘

melted

Filling;

One 6oz, pkg. raspberry Il:l\u1'|
aelatin

2 cups bolling waler

1 pint vanilla 1ce eresm, softened |

I cup fresh raspberties or fronen

ed
For crust, toast outs in shallow
pan in moderate oven (350 degrees
I.) 10 minutes. Combine wilth sug-
ar and butter. Firmly press af
mixture onto bottom  of

pan, reserving rest for top, Chill
thoroughly.

For filling, dissolve gelatin in
boiling water. Immediately add ice

jeream, stirring until melted L‘luli'l

until partially set. Fold in rasp-
berries, Pour over crusl; sprinkle
with reserved crunch mixture and
3 tablespoons toastod slivered al-
monds, Chill until get

ter Assists

ragpberries, thawed and driin: |

Kids And Sandwiches

T-inch |
spring form pan or Sinch square |

A Successfu

An English peclodical of 1802

| spedks of “a new species of en-

lertninment, common to the m:‘h-i
ibnable world, called a pienic.”
And today, when we picnie, we |
share the delight of those lovds
and ladies in country sights and |
sounds, though our picnie baskets
vield quite diffevent farc. In fact,|
a most efficient 20th century wick

| ¢r plenic basket holding two ther-
-I1;us bottles, inspired the recipe
| ideas

that use modern frozen |
foods.
We have in mind a hot smml
for one thermos — a cold drink

for the other. Cream of Spinach
Soup made with frozen spiniach
and plenty of milk, or a Corn
Chowder of frozen corn and frozen
patiato patties would be hearty and
sallsiying. For the cold drink we
sugpest  Strawherry I,om(:nmlv|
Puneh, a eombination
voncentrate  for  lemonade  and
frozen strawberries, Unopened bot-

tHes of soda ¢an be earried ulnm:i 2

tdon't forget the opener!) and the

soda added to each cup of |lul||.'|!|

according o taste,

The other hall ol this liulightl’u“ D

picnic basket could hold such solid
food as fried chicken or samd:
wiches, fruit and cookies.

Corn Chowder
2 tablespoons diced salt pork

Natural Co

Sometimes  vou - mothers
that youngsters would just as soon
have sandwiches for breaklast,
unch and dinner. You also know
Lhat every child at some time or
another rung into the kitehen with

o “let me help — 1 want to cook, | Have a eamera ready to catch the |

too." )
Pireet that voung energy inio
simple sandwich preparation for
lunch, “Allow™ your very youhg
ones 1o help and let old-enough
| voungsters prepare a simple sand-
wich
that his  young

won't  discourage

of {rozen|

fool | trouble assembling Bologna on a

meal menu — an eisy one |
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Beverages Are Needed To Ensure

| Summertime Picnic

If desived, force spinach through
o conrse sieve, or blend in elec:
tric blender until pureed.

Melt butter in heavy saucepan.
12 teaspoons salt Add onion apd celery and saute
t% leaspoon pepper I minute. Then add flour, salt,
1 package (10 ounces) frozen |and pepper and stin until blended,

whole kernel corn Add milk mixture and the crenm
2 cups milk gradually, stirring constantly, Add
Fry salt pork in saucepan until | bouillon cube, Cook and stir over
erisp. Add onfon and saute gently | low heat until thickened, Add spin-
until transparent. Add potato pats | ach and heat thoroughly, Serve
ties, water, sall, pepper and corn. | in bowls or cups. Gurnish each
Bring to a boil, Cover; reduce heat | sorving with o dash of papriku,
and simmer 3 fo 5 minutes, or un- | Mukes 5 cups, enough for 4 to 6
1l vegetables are tender. A dd|servings, :
milk and heat thoroughly. Garnish| Chilled Spinach Soup: Prepare
with chopped parsley, if desired. | Cream of Spinach Soup, capl abaul
Makes about 5 cups, enough for | 30 minutes, then chill thoroughly—
5 lo 6 servings. 2 to 4 howrs or overnight, If a

Cream Of Spinach Soup thinner soup is desived, add a it

1 puckage (10 ounces) frozen | He erenin of milk before serving.

chopped spinnch Serve in chilled cups.

34 cups vegelable liquid and Strawberry Lemonade Punch

milk 1 package (10 ounces) frozen

4 tablespoons butter steawberry halves, parctially
lo 3 teuspoon grated onlon thawed
2 tablespoons finely diced celery | 1 can (6 ounces) frozen coneen-
4 tablespoons {lour teate for lemonade
45 {easpuon salt 170 cups water

of _pepper C 2 bottles (7 ounces each) soda

Ly mi: diged onion |

I package (12 ounces) frozen
potato patties

1 cup boilling waler

o oeup light eream or fop milk | waler
1 chicken bouillon cube Ice cubes .
Cook spinach as directed on pack- | Press  strawbervies  through a

vleer, or blend until
oth in an eleetrie blender, Dis-
or sirain secids. Place fruit
¢e in a small punch bowl, Add
cmonude and  water; mix well.
Just belore serving, add soda wa-
ter and ice cubes. Makes 10 serv.
ings, about 4 ounces each.

For Picnie Thermos: Add the fce
cubes  along with the lemonade
and  water, mixing  well,  Chill
¢ thoroughly before putting into the
thermos bottle und ecarry the un-

age. Driin, reserving Hguid, Add | sieve or
milk to liguid to make 3'4 cups.

mbination

Bun. Have an assortment of rel-| ppened bottles of soda along, to
ishes handy  for decovating the | he added to cach cup according
plate, and a pitcherful of milk | {y taste.

ready to pour into glasses, Let the =

voungster serve the “meal.” P.S.|
Casserole Of Tuna
'Hot Weather Fare

proud grin on his face,

! Bologna On A Bun

[ @ tablespoons chili sauce

{0 tablespoons manyonniise or
salad dre z

ng
inklurler buns

| 6 enriched |
Butter or margavine, softened | passerole  for really  easy
| 6 slices blog wenather fore. Tunn combines in-

Make this hearty, deleious tuna [ lne Halianstyle seasoning, s in
ot | eluded, of course, The dash of gy

l

Veal Scallopin

On those hot summer days when
you don't feel like cook

meal, try this casy

It's u hearty combin

| eutlets, mushrooms and onlons
with a special blend of Italian-style
seasonings,

It you prefer sitting in a lown|
chair to standing by the kilchen
| runge, then use an extension cord
for the electrie skillet and prepire
dinner on the patio, After you've
browned the veal cutlets and add.
ed the remaining ingredients, just
relax wh the meat simmers.
Keep an eyve oul for inquisitive
voungsters who want to lift the
lid on the skillet “lo see what
smells so good."”

The enticing aroma of this Vel
| Seallopini comes [rom the herbs
anil flayorings. Oregono, the popu:

lie salt and pavstey fukes add their

A

o Sim;i:nmering
While You Relax On Patio

i, [ lemon and  Time

seagonings is lemon-lime earbon-
ated beverage. The natural oils of
found in it are
expertly  blended; they bring out
the best in other flavorings and
footls,

With such an easy main dish,
muke the rest of the dinner simple,
too. Let the family help themselves
1o a fossed salnd made of greens,
tomatoes and cucumbers, and a
platter of sliced bard-cooked eygs
and cheese wedges. Add a basket
of hard rolls, then for dessert—can-
taloupe wedges and seedless green
grapes.

Patio Veal Scallopini

2 pounds veal cutlets, sliced %

inch thick

Y tenspoon garlie salt

1 teaspoon pepper

Flour

¥ cnia butter or margarine

1 medium onlon, thinly sliced

L pound fresh mushrooms,

| Lettuee leaves terestingly with a wvariely of in:|touehes of flavor;, ton, The ingredi- gliced

is Vo idet 5 i . . UEOITIOKS,
e Ve oo [nformal Entertaining o, o e

i | Blend Fm.]{l Ut and ‘E“I-‘,"‘ﬂ”urwlim:le-. therofure it fn jdeal for|ent that blends and enhanees these| 1 (uaspoon pursley fakes
particularly welcome on warm- oty (oot e the bread and|puise or salad dressing, Sproad) o orolel For  versatility  and A L A
weather menus. They contain ol | Jnformal  enterlaining cindwiel Sitannall  Sindwiel il Re 4 | bottam halves of buns with bulter A e P bt el Skl : )
N oty DIt gt nformal entertaining, an  ine sandwich — Savannab Sundwich | (illing ingredients you'll need and | g i “hivide ohilt sadee | €eonomy, here s bes |:u|| h. S. l 15 tonspoon snlt
pint e "m“:‘..t'.n’m'bltu.n:-::l creasingly. popular Ameriean pas-[Loal — which can be prepaved | sel them out within easy reach of | yiciure hetween top  halves  of feeipe — tusty (unn is_combined No.l. .ll‘lg lmp er S h I e S S
| b AL Fled anto muehs fime year-round, is apt to be even [ahead of fime and stored in the | your young helpers.  Even Tllu|1,,|n5 and. spread  ovenly, ]rn]‘||\\‘ltl| colorful green houns, nceents chrbonatod beverage

necded food energy. bolognn sliees in thivds and place |0F red pimiento, pleasant blund

YOUESIGIS | gn hotlom  halves of buns, Cover ) flavared aidearor, and sty oty
bread  with | with lettuee and close sandwichs [ suuee, then topped with  erunehy

Season cutlels with garlic salt

Than Pa'ty Dlps and penper, then dredge in flour

more casual in the sumulurlinu'.‘rell‘igurulur for use lnfer. 1f you | youngest child cin help you feteh
When friends drop in for o cool | prefer, vou can reheut the sand- |ond carry. Lot the

Saucy Turkado Sandwich i et g i \
bt bt L LR G L drink and a Hile evening con-| wich before slicing and serving, |spread the slices of

L can (11 vz) condensed Ched:
dar chease soup

ta cup milk

Ly eup ripe olives

1 avoeindo

4 slices toast

Sliced turkey

Paprika

Mix together soup and milk un-
til smooth, Heat, but do not boil,
Cut olives into wedges; add 1o
soup. Cul avocado lengthwise into
halves; remove seed and skin.
Sliee fruit, Place toast in shallow
pan. Caver with layer of avocado
slices and laver of lurkey slices
Paur Cheddar  sauce over top,
Sprinkle with paprika. Heat under
broiler 2 or 3 minotes until top
is very lightly browned, Serve at
onee,

Mitkes 4 servings

SALAMI-COLESLAW

There's lively favor in this Sa-
lami - Coleslaw Sandwich. Allow
three slices of rye hread per serv-
g, Spread 123 of the bread slices
with musturd. Top them with cot-
to sialami slices. then with pickle

slices, Spread next 14 of bread
slices with. mavonnaise or salad
dressimg amd  top wilh - colesluw
tomato stices and erispepoked ba-
von Alrips, Place  ciles slices
atop salaml  slices  Sp rp-
miaining bredad with mustard, then
close sandwichoes

versation on the lerrace, you may
find yoursell wanting lo invite
them to stay and make it a parly.

With plenty of canned soups and
"the makings for hearty sandwiches
on hand, you're never at a loss
torr ways o whip up a delivious

or simply dish it up cold. Either
‘\\;uy, for an appetizging soup com-

punion, what could be better than|
[ Mavorful Bouillon-on-the-Hoeks? |

| Savannah Sandwich Loaf
| 1 loaf French or
| bread

last-minute meal for guests, un: | 1'% eups bread crumbs
oxpeeted or otherwise. Vs cup water

Since most  households always | % teaspoon sall

have o jur of peanut butter on 1 tablespoon chopped parsley

the pantry shelf, why not make
this perennial favorite the basis
of yvour planning for impromplu
entertiuining?

The flavor of  peanut  butier
goes so o well with  most  other
Toods that il's 4 einch to prepure
out- of- thes ordinnrey. combination
sandwiches in minites. Depending
on whal else. you ‘¢ available
and the extent of your own imag-
ination, you can come up with &
sandwich that's different, yet de-
lictous, with very little effor!,

For example, Iry peanul
ant erisp bacon, peanut
and sliced banana, peanut
and chopped onion, peanul bulter
and ham, or even pednut butler
with sliced cucumbers and toma-
toes — Just to name a few possi-
bilities, You'll be surprised  how
many adulls will love reviving the
peanul butter hostalgla of their
childhood

Even better, ey this idea for a
new and sophisticated  party-time

hutter

FOR

a4

Meadow Brook Carton

THE

... Your Guarantee

Building Milk!

And Operated Dairy

of Delicious—Energy

At Your Door or At
Your Favorite Store

Produced By A Locally Owned

b2 teaspoon Worcestershire
sauce

Yo cup finely chopped onion
‘3 teaspoon pepper

L eup erunchy peanut bulter |
2 pge volks, or 1 wlhole cgg
Aluminum  foil |
Cut a V-shaped piece lengthwise

from the top of loaf of French
or ltal_mu bread. Remove piece
amtl with: a fork pull out suft

bread crumbs so that an  inch|
shell of bread and crust romains, |

Measure 1'% cups crumbs and |
|mix with water, seasonings, pea-|

butter |nut butter, ege volks and meat, |
butter | Pile lightly into bread shell, cov- |

er with top crust and tie tightly
with string in about three plices. |
Wrap in aluminum foil and bake |
in n moderate oven (350 degrees |
F.) one hour. Cut intb inch slices |
and serve hot. Or muy be egoled |
in foil and chilled in refrigerator |
and served cold, Makes 8-10 sand. |
wiches,

Almond Shrimp Fill-ing
Good Sandwich Spread ‘

””:,‘r'mill,::l“ h'1" are especial sUM-| hoy them stay healthy and full of | 8 slices bacon, diced Pepper
i avorites — ind ""““'"”ivm:ru,\'. Enriched bread and rolls| 6 hard-cooked eggs, diced Fine dry bread crumhbs
Shrimp Filling" Is an espe clally | with their valoable nutritional con-| 3 eup mayonnaise or salad Ol for frying
gootl sandwich  spread  with its | teihotion. of  three  cssential B dressing Chop olives, Combine with beef,
ertnchy roasted  diced  almonds | vitaming and the mineral iron en 1 tablespoon  prepared mustard | yitermilk, onlon, Worcestershire
and  chopped  shrimp, close healthful fillings. 1 tublespoon finely chopped anil seasonings, Shape lightly into
Almond Shrimp Filling Menus featuring a sundwich: plus onion amull balls and roll in erumbs.
2-3 cup covked or cunned sheimp | # few crisp vegetable relishes, po- 12 slices eni 1 white hread Fiv 6 awall anicdat. kool h
Lo elip roasted diced  almonds | tato ¢hips and lemonade or milk Butter or margaring, softened “,“,_‘ 0 “_'“. o 4
Lo ocup finely chopped celery {is . child's idea ol an I'|I'1:H|ﬂ| Letluee leaves : Makes B8 K.
4 teaspbon salt meal. Add a mug of soup or a| Cook bacon unii erisp; drain, |

Worcestershire
Mayonmiise

Y teaspoon
focup

Italinn  style |

| ed bread which may be a bit large

f”“"“ml buller “{ "'"{““]rl:m"a ?1' es with bun tops. Mukes 6 sand- | potoio  chips
ow older youngsters to blend 10 | wiohes,
pother the Tilling ingredients, mush Tuna Chip Casserole |

No. of ‘ingredients: 6. Now ol ) L
hard-cooked eug yolks and bunan- [ oot 0T ol I,,‘(._],m.;..“,.h 1 eup elhow macuroni
|as. For safety's sake, do any nee- | qon s on minites, Ioean (6% ot 7 ua) tuna

ean €1 b ent green beans,

essary chopping beforehand. Banana - Peanut Butter Sand-| 1
You might prefor using assorted | ioh " i also @ good recipe for drained
dinner rolls instead of repular "”“‘|\'u||nu cooks 10 try their wings on. | 1 ean (10%: oz.) condensed

1t will he easier for them to mush cream of mushroom soup

Also, | ihe banana - rather: than chopping | 1% cup milk

for smull hands to handle

rolls need nol be guk into .‘_‘l']"“[‘m it — safer, too. You grate and| 1 eanncd pimiento, chopped
'”I.I(I\' : climinating the need for mumiurelthu orange rind ahrﬂtll af | 1 eup voarscly erushed
ks : X time and refeigerate, wrapped in ¢hips
i g it :
Instead of cutting resular sand-| iy g hanor, Cook  msiearoni  according o

wiches with knives, give children g ter Sandwich
cookie cutters for culting sand- B.t"".:':;lp;]’:::::uBﬁ'mrl,l,'

wiches into easy-to-hundle pieces. | % oup honoy

._\ yvoungsier's r:}\».nrllll- \-;;;mjv;-‘mh 3 teaspoon shrodded orange rind l
seoms (o taste even belfer 1o him iz eup chopped  buns (1 mid- ;

package  dircetions; drain, Com-
bine all lents except potato
chips in 1laquart shallow baking
Bake in  moderale oven

when they're eute  little  animal iim bannd) degrees F.) for 20 minutes,
shapes. Have a howl of r 12 slices enriched white brend | remove from oven, and top with
handy for “eyes” and other fi Butter or margarine, softened | potato chips. Bake 3 o 4 min-
fentures, Litiuce leaves ules more, Makes 4 lo 6 servings.

Sandwich Meals Are A “Picnic
Youngslers love picnies so have

Blend peanut hutter, honey and
ofunge  rind uniil smooth, Add

Have lols of paper napkins aviil-
able or give the kids hand towels
or paper towels which serve hoth
as place mats and efficient hand| tin
wipers, Afler mealtime, gather up|
the hand fowels and toss "em into | §
the washing machine have

Makes 6 santlwiches,

] i v 5 | milk. onion and other seasonings
No. of ingredients: 7

No. of | for “Olive Meat Balls.” They are
ls: 0. Total  prepacation | ne trouble all 1o propare, and
20 minutes, r | the unique  goodness  of  mellow
on and Egg Satud Sandwich | oy olives places them in & meat
igned for older children who |y Gigaaory of réul distinetion
already had some  cooking Olive Meat Balls

Keep the menus for sundwich | experience. Younger children cun| . b -ting olived
meals  simple, Children  cannol| help prepare the filling by stie-| * Il _‘_l (P ey
usually eat heavy meals anytime, | ring together  the ingredients | o 1he ground ean bee
aund when temperatures soar, i's| (you've prepared them for mixing| *4 vup buttermilk
diffieult to interest them in food. | whead of time) and spreading the! 1 poon  grited onion

i yet nourishing sandwiches | filling on the hread. Y5 teaspoon Worcestershire

Light

are so food for youngsters nnlll Bacon and Egg Salad Sandwich 1 poon sult

ed “dippers:™
sticks, caulillowerettes and green
onions eut into shorl lengihs, Most
putato| summer avocados from California
have pebbled, almost black skins
while
skinned., The fruit inside is alwoys
the same, however — light gréen-
yellow and velvely-smooth,

When il's party-tme, it's dip|and pound ‘ih!llﬂs’- Brown meat on
e — and Gme for “Compuny |both ‘sides in butler in skillet, Re-
Avoento Dip.!" Nothing could be|move meat and sol aside, Add ons
simplor to make in o mixing howl|lon und mushrooms to skillet and
o electiie blender than this com.|cook untll lightly browned, (Add
bination of  Californin  avoeados, |a little more butter, if needed.)
hlue cheese dressing  mix, sour|Stir in parsloy flakes, oregano, salt
cream and lemon juice, Suggest-| and carbonated beverage, blending
Carrol or colery| well. Add browned meat, Cover and
simmer until meat is tender, about
46 minutes to 1 hour, Add more
carbonated beverage if additional
liguid Is needed, Makes 5 to 6
nre servings,

other varieties preen-

Cantaloupe And Ham
In This Hearty Salad

Salds are an appetizing mainstay
on many summee sernus, and ona
like “Hearty Cantaloupe Salad"
helps to explain why.

Company Avocade Dip
2 avocuios
1 cup dairy sour cream
1 package (20 gm.) blug chicese
dressing ik
1 tublespoon lemem Juice
Assorted raw vegelables

them carry thelr sandwich lunches | yanene snd mix lightly until blend: | Dled) H H halves; remove seeds and  skin It's
AT " sovide | v ! ; Pl " i ¢ t's a colorf), telveshing com-

lo the bae _\dll[| or pnr(h,_ I‘,'"\."h] ed. Spread brend with butter [,,.|Dlsimc||0l‘l IS leen Force fruit through sieve or whiz| v o diucd'cumnluupe!f cubes
{ brightly colored paper P’-ﬂ_-‘ ant| margarine. Divide peanul butter T sa 0 M at Bu“s in blender, Stir or blend n sour| 5"t oen salad greens well
drinking cups. Children are es-| picriea hotween 6 bresd slices and [ 10 A ry e croam, dressing mix and lemon i idrSualnE

welully intrigued  with paper /. Cover with lottuce | sl IRt P i coiled with dressing,
l"(i‘“ ) ki spread evenly, Cover with juice, Serve with vegetables  as For “Hearty. Cantaloupe Salad,'
“ehinp,”” making elean-up extra-| and elose sandwiches with remain-| Do meat balls o flavor favor “elippers,' v L L p‘i el
| easy for you. ing bread | with chopped ripe olives, butter. e ¢ut 1 cantoloupe into hulves; re-

Maukes 214 eups. | move seeds and rind, Dice melon
[to mal-:le 12 cu;;a:d(:lumhinn dwf;th! 1
eup cubed eooke wmm and H-
CARTIVATING: SALAD llut\?upmmﬁ French dressing, Chill,
Fill golden rings of L'aHlul‘niw| Toss melon mixture with 2 cups
midsummer cantaloupe with well| torn salad greens and seasoned salt
sensoned cottage cheese or chick-| o taste; ddd ndditional French
en salad. Garnish with crisp cu-ldressing or dairy sour crfeam or
cumber slices or rudishes for o jonnaise to cont all ingredients,
caplivating soalad. | This makes 6 lo 6 servings.

“soup nog" — a can of condensed | Combine bacon and eggs, Blend
| ereamed soup beaten until smooth | mayonnaise or salad  dressing,
and frothy with milk and a raw|mustard and onion and stir into

Claan and chop shrimp. Blend | S I "von wish. | i mixture. Spread bread with
welli % (R Tttt | Here are three sandwiches your | hutler or margarine. Divide egg
vell with &ll remaining ingred-|opijdren are sure to like, Each| mixture hetween 6 hread slices
lenis. Spread on bread for sund-| papipe makes six sandwiches, so,| and spread evenly. Cover with lot-
wiches {if the children are doing the prep-| tuce and close sandwiches with

remaining bread. Makes 6 sand-
wiches,

aration, you may wish to cut the

SPRINKLE WITH ALMONDS

To make chdeolate cupeakes os
luseious dlmond-mocha  candy,
frost them with packaged mocha
frosting  anmd  sprinkle  generously
with rousted diced almonds, Add
a little almond extract to frosting |

DAYS

HOT WEATHER

portions to [our servings to make
mixing and assembling casier and
faster,

An

older child will have little

No. of ingredients: 8 No. of od diced almonds. Add a it

utensils: 9. Total preparation tme:
30 minutes tra [lover goodness

Try these on your Bar-B-Cue

]

and sprinkle generously with rnuﬁtll

almond extract 1o frosting for ex- |

Let Grundme
do your baking
Jor you

August specials

* DATE FILLED OATMEAL
* RAISIN NUT
* KATHY KREMES

~ GranoMa's CooKIES iz




