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Crust: Preheat oven to 350° F. Combine the flour and sugar in a bowl!. Add stand for 15 minutes
milk and oil to the flour mixture. Stir with fork until well mixed and then form

pastry into a smooth ball with your hands. Roll the ball between two 12-inch
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of paper. Peel off top paper and invert crust into pie plate. aafait

Filling: Combine sugars, salt, spices, and eggs. Add milk and vanilla. \
Stir. Add sweet potatoes and mix well. Pour mixture into pie shell. Bake
for 60 minutes or until crust is golden brown. Cool and cut into 16 slices.

Sweet potatoes are an excellent source of fiber and cancer fighting beta-carotene.
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Scotch Egg And 2 Russet Potato Pancakes

When you think of an activity associ ems tor Funny Little People” has some T
. ’ : wo Eggs Any Style, 2 Buttermilk Pancakes

ated with Thanksgiving, what do vou think All You Can Eat Rap advice for kids about overeating “ bon
of?If you are like most people, you think of As afunidea for Thanksgiving, have a

iting. The tradition ‘I IFI| ink ing i ['went 10 a place My legs now hang over hild lr I ly betw tl f PHUPI (W Wy S S SHEgAL Aen—
Ui g € rac on o ANKSZIVING 18 Cid In your rami wetween the ages of i i

A ateind chilh lentiful meal that serves all you can eat, the edge of my bed I - II: ‘I With Fresh Fruit
L = CI'e( A0 I Ce g d el [ | SEX and mne recite 1S POSIm & ne dinner
: _ : 2 and now my new shoes B i _ b L8 ps
with family and friends. And usually the o o B¢ e e So, if vou should visit table. “Funny Little Poems for Funny Little Cheddar, Egg & Salsa Crumpet Sandwich With Fresh Fruit
end result of Thanksgiving dinner is clean ! the very same place. People™ is a delightful poetry book aimed 3
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Half Order Ham Benedict
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Order your Thanksgiving
IT,S NOVEM BER 1 7TH P turkey and side dishes.
; THREE EASY WAYS!
00— ou /6 ww % 7our 1. Call our Turkey Hotline at
4 9 503.473.8695
T I a K EY 'S . 2. Order online at
www.newseasonsmarket.com

3. Come into one of our stores

LOCALLY OWNED 8. OPERATED

CONCORDIA ORENCO STATION RALEIGH HILLS SELLWOOD SEVEN CORNERS
NE 33rd & Killingsworth Cornell & NE 61st Ave 7300 SW Beaverton-Hillsdale 1214 SE Tacoma 1954 SE Division Street
Portland OR 97211 Hillsboro OR 97124 Portland OR 97225 Portland OR 97202 Portland OR 97202
503.288.3838 503.648. 6968 503.292.6838 503.230.4949 503.445.2888
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