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4 "3 Plumber & Concrete Work
3 Doing business since 1946
3 Guests will love o arpelen
Y AN ; Residential and commercial
R Also bonded
. n
| these elegant delights T Ceanan B e 3971
% g g 133 N.E. Graham St. * 281-1779
Is there a wedding or fancy party Top cream cheese with jelly.
! in your future? Delight your guests  Serve with crackers. a” "
d'oeuvres from the sunny city of CUCUMBER TEA SANDWICHES
I CURL SALE
4 16 white bread slices
y SOUTHERN LANE CAKE | 8-0z, pkg. cream cheese, softened
2 tablespoons grated onion TCB Curl Regular $65.00
4 egg yolks | medium cucumber, peeled, seeded C NOW Smm§
a ¥4 cup sugar 2 tablespoons mayonnaise o) I
) : cup dry sherry - 1/8 teaspoon garlic salt (Includes Cut, Curl, Conditioner and Style)
; cup margarine, 120%°.926%
: ¥ cup finely chopped raisins Cut thirty-two bread rounds with 2- g Cellophane Hair Color Regular
i 4 cup finely chopped pecans inch cutter. Combine cream cheese g NOW 510.00 ;
¥4 cup fMaked coconut and onion, mixi ntil  well-
y P ~r ey R et ok § § Hair Cuts Regular $15.00-$20.00
2 1 18%4-oz. pkg white cake mix thoroughly. Combine with remain- Y ‘g NOW $10.00
: Angel Mallow Frosting ing ingredients; mix well. For each i
sandwich, spread one bread round !
! Beat egg yolks and sugar until with rounded tablespoonful cream §§.
. thick and lemon colored; gradually cheese mixture. Cover with second . . -
e add sherry and margarine. Cook  bread round; top with teaspoonful 3 Hair Design For Men & Wormen
over low heat, 8 to 10 minutes or cucumber mixture. Press lightly. S 1410 NE. Broadway, Portiand, Oregon
until thickened, stirring constantly. Garnish with watercress, if desired. 284-1897
Remove from heat; stir in raisins, Makes 16 sandwiches.
nuts and coconut. Chill several
hours or overnight; mix well.
Prepare cake mix as directed on
package. Pour into three greased
and foured B-inch layer pans. Bake
at 350°, 15 to 20 minutes or until -
wooden pick inserted in center \of
comes out clean. Cool 10 minutes; o ?“ h:ooﬂo ssf.r
remove from pans. Cool. Spread o Closed Sunday 3716 N. E. UNION
two layers with filling; stack. Top
’ with remaining layer. Cover; chill
several hours. Frost with:
' v Angel Mallow Frosting
'f 14 cup sugar
o 2 egg whites
o Judging by the foods they prepare for entertaining guests, Atlan- 2 tablespoons water
’f tans certainly exemplify the tradition of Southern hospitality. The 1 7-0z. jar marshmallow creme
e | Southern Lane Cake (top) uses a filling of finely chopped raisins and ¥ teaspoon vanilla

pecans to surprise your taste buds. In the center, a topping of

jalapenc pepper jelly adds a new zing to the rich taste of cream Combine sugar, egg whites and

oLy cheese. Finally, Cucumber Tea Sandwiches are an sasy-to-prepare water Iin double boiler; beat with
Y appetizer that will content even the hungriest guest until the main  tlectric mixer or rotary beater over |
' course is served. boiling water until soft peaks form.
- 3 Gradually add marshmallow creme,

"' beating until stiff peaks form. Re-
't‘!‘f move from heat; beat in vanilla.

.'.“‘ PEARS IN WINE SAUCE
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In the Puerto Rico of the 1700's, coffee, 1 can (16 0z.) sliced pears
newly-introduced, was drunk with honey,. V4 cup port wine

Va teaspoon lemon peel

N 2 to 3 tablespoons finely chopped,
shelled pistachios
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Drain pears; reserve Y4 cup syrup.
Combine reserved syrup, port and
lemon peel; pour over pears. Chill
several hours. Spoon into dessert
dishes. Sprinkle with pistachios.
Makes about 3 servings.

Super Heavy Duty
BRAKE FLUID
Dot IMA412; 12 0z

Reg. ™ now 98¢

SUNNY BANANA CREAM PIE

2 ripe bananas

| 9-inch graham cracker crust

2 cups milk

1 8-0z. pkg. cream cheese

| package (3% oz.) instant vanilla
mix

i Slice bananas into crust. Gradual-
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‘ LOOK FOR THE B'G “T” (lcte::ld c:u:cupmr:l:::.wun‘::!"e::: LAN_LIN
: “A Sure Sign of Good Taste” edling e, bout showly 1 minete. R*::_’”‘.E’fm”f“

Pour into crust; chill. Garnish with
toasted coconut, if desired.
For variation: Substitute 1% cups
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What do you look for in choosing a food fresh peach slices for bananas.
’ store? Wide selection? Competitive prices?
i Confidence in the quality of the items you BANANA AND COCONUT -__——__-_--._-_______-_—---
" buy? We provide all of these ingredients at ev- PUDDING BESts |°“995t'|aStmg prOtQCtion for your car
: ery TRADEWELL Store. And, because we
really value you as a Customer, we add anoth- 2 exas

4 er ingredient that we think is the most im - ! “blﬂpoon S
: 9 08t import ¥4 cup light cream or half and half

ant of all: Friendly, personal service every time Y4 cup grated coconut
you shop! Rememter, look for the Big “T" 2 ripe bananas, mashed till smooth
it's a sure sign of good taste! V4 teaspoon freshly grated nutmeg
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71 LIQUID OR PASTE Your WEATHER GUARD

Em CAR WAX ChOlce HEAVY DUTY CAR WAX

.o $ 8.88 Regular Price

S $ 7.88 Sale Price
- 3.00 Mail Rebate*
n S 4.88 Net Cost

—
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. Beat the eggs n a bowl; add
% sugar, cream, coconut, bananas and
& nutmeg and blend well together.
. Pour into a small baking dish and

S E 20th & Division 1410 S E Division Forest Grove 2329 PACIFIC s 3

S E 72nd B Flavel 3965 'S £ Powell Oregon City 878 MOLALLA set it in a pan of hot water to bake at !
N.E 15th B Framont N.E. 74th & Glisan Canby 1061 8 W 1st 350°F. about 30 minutes, or until

W BURNSIDE at 215t Hillshoro 980§ £ OAK LLOYD CENTER the pudding is set and lightly HURRY! Sale price ends

SAN RAFAEL 1910N E 122nd browned. Serves 2-3.

*To get $3.00 rebate by mail: Chp this ad and the UPC symbol from the RAIN DANCE * box Attach cash
JALAPENO CHEESE SPREAD ‘eqister tape with price paid circled and maii with your name. address and ZIP code 1o RAIN DANCE*
— I $3.00 REBATE Dept. 305. Ronks, PA 17573. (Only one rebate per envelope or address Vod where
| 8-0z. pkg. cream cheese

l estricled | Rebate request must be postmarked within 30 days of above sale date

V4 cup jalapeno pepper jelly
Crackers
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