{wise and place one-half of each
{in a shallow pan. Spread apple=
Pﬁm“ over each and cover with
{the other doughnut half. Fill cen-
iter and partially cover top of
doughnut with remaining - apple-
{sauce. Combine sugar, cinnamon

jand nuts; sprinkle over top of| - .

leach doughnut. Bake in a meod-

jerate oven (375°) for 25 minutes. e
Berve with whipped cream if de-

®™fired. Yield: 8 applesauce dough-|

inut desserts,

i CRANBERRY DOUGHNUTS

, 1 (3 ounce) package cream
cheese

tablespoons milk

sugared doughnuts

slices (% inch thick) jellied
cranberry sauce

Combine cream cheese and milk.
" ® Blice doughnuts in half crosswise.
Spread one tablespoon cheese mix-
ture on<cut side of each dough-
nut half. Place one close cran-
berry sauce between doughnut
‘halves, Yield: 4 cranberry dough-
nuts,

FRENCH TOASTED DOUGHNUT
SUNDAE
8 doughnuts
1 egg, beaten
13 cup milk
Dash cinnamon
2!z tablespoons shortening
113 pints vanilla ice cream
1 cup maple syrup
Slice doughnuts in half cross-
wise. Combine beaten egg, milk
and cinnamon in a shallow bowl
| Melt shortening in-.a skillet. Dip
doughnut halves into egg mix-
ture, turning them to coat both
' sides. Brown doughnuts on both
‘mides in hot fat. Place a ball of
fce cream between doughnut
halves. Serve with maple syrup.
: Yield: B French Toasted Doughnut
| Bundaes.

MAFLE NUT DOUGHNUT
SUNDAE
6 plain doughnuts °
1 pint maple nut ice cream
%s cup maple syrup
Slice doughnuts in half cross-
wise. Place 5 cup maple nut ice
cream between doughnut halves,
Pour 2 tablespoons maple syrup
over each serving. Yield: 6 maple
nut doughnut sundaes,

PINEAPPLE FLUFF
- DOUGHNUTS
1 egg white -
2 tablespoons sugar
1 tablespoon pineapple juilce
2 teaspoons grated lemon rind
15 teaspoon wvanilla extract
4 plain doughnuts
4 slices pineapple
4 teaspoons shredded coconut
., Beat egg white until foamy. Add
sugar gradually and beat until
stiff. Blend in pineapple juice,
lemon rind and vanilla extraet.
Blice doughnuts in half crosswise.
Place 1 slice pineapple between
doughnut halves. Pile ¥ cup mer-
Ingue and sprinkle 1 teaspoon co-
onut over top of each doughnut.
“l;lace doughnuts on baking sheet
and heat in a slow oven (350 de-
| grees) for fifteen minutes, or un-
| til meringue-browns lightly. Yield:
' 4 pineapple fluff doughnuts.

'Fruit Salad has
‘Western Tang -

Here's a salad—colorful and
good. Fruit salads delight family
and guests; in addition, they are
chock-full of healthful vitamins
and minerals, .

GOLDEN WEST SALAD

8 canned apricot halves
12 cup ripe olives
14 cup chopped roasted almonds
14 cup mayonnaise
Lettuce for garnish
,  Drain apricots. Slice olives from
pits. Combine olives, celery, al-
. monds and mayonnaise. Fill apri-
cots with olive mixture, Allow 4
halves per serving and arrange on
Iettuce-garnished salad plates.
Serves 4.

- e b

HOMEMADE

BEEF STEW
The NALLEY Way

It's delicious; it's quick. Aay
weather is Nalley’s weather.

In a hurry or lots of time; serve
Nalley's Beef Stew. The family will
say, “More, please.” “Ohh, good!”
"Best Beef Stew We Ever Tasted™
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It slices nicely, this frozen veal roll, which may pur-
chased in a size to fit the family's needs. Too small a roast
may not be such a good buy as one which may be served
two meals, as the smaller roast shrinks more. The roll
bakes slowly at 350 degrees to an internal temperature
of 180 degrees. A creamy fat coating keeps roll moist.

Frozen Veal Roll on |
Small Family Menu, Too

Frozen veal roll has made its appearance again in some local
stores and it proves a very practical meat for a small family. Rolled
and covered with a coating to keep it moist, the veal can be

cu
wnmunmmwmmm.mm;unmn
any number of diners. ‘

It slices well because it is

Roast thfnrneat on a rackslgsm
open pan a slow oven (325°).
Frozen veal roll will probably | JUa"t casserole. Cover with shred-
carry complete cooking directions | sor " TR SO BISEY ho': s
for roasting the frozen or thawed (425°) ISto!Om!nuh:.Serm
meat. For sure doneness, lnsennb‘m
roast meat thermometer in the
meat, and cook toT;n internallt:;:- ;
perature of 180°, The creamy er
of fat which surrounds the meat Centerplm Edﬂ’lc
keeps it mojst and flavorful dur-
ing roasting and is the basis for a| ¥00d centerpieces are thrifty
rich brown gravy. mmm.mum
Enough for Seconds air about them. Get out your best

Purchase enough on the roll for
several meals, for repeat perform-
ances of veal are delightful. Since
the meat is boned, it’s especially
easy %o cube, slice, or grind the in-
cooked veal to use in numerous
tasty casseroles and salads.

1% tablespoon butter or
margarine
2 teaspoons curry
1 can condensed cream of
mushroom soup
8 cup milk
3 cups cooked dried lima
beans-
Minced parsley
Saute onion in butter until soft
and golden in color. Blend In cur-
ry powder and heat a few minutes.
Stir in soup and gradually blend

Molasses Bar is
Chocolate Cookie

EARLY

No Bales
Teo Dealers

BEST FOODS

BIRD SPECIA

BOX WILL BE ON SALE FRIDAY ONLY—8 A. M. TO 11 A M
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eup apricot whole fruit “mm 3 '“ =
nectar ot % cup evaporated milk, un- ww ‘.:u-....m‘
WEEST | WEm Makes Relish X 2 T et e
pepper 3 cups
Mnh 6 egEs, separated Serve cold canned sauerkract ! tesspons,
grains - Hm&nhhhdl““mmuﬁ.*. by temspeon
chopped or ready diced mmw-&m-nh—l-nﬂﬂ.tﬂ I cup chopped o diced
muwwhmham-uﬂ. almands
deLm-hmm:bmm_h;h— here is & cold ssuwerkraut Cosk riee slowly In
m'&h move from heal Beat -“MMﬂﬁmm“ ~
cook wm-rohﬁ;lhbhfhh-mh“—h:.ﬂﬂmh:
stir in almonds. Serve hot or bhummmm;m‘“m M-“mﬂh,"'h v -
pudding, cake, ice cream, well-greased § in. skillet or shal-| these Ingredients. A; ME; m‘nd m‘::'.:lv:.
1% hwmlﬁhmrtnuha"yh'ﬂh."hhnlnhﬂmm_whyl
Makes about cups gn“hfomm”h.ﬁ Chill several hours before serv. water s absorbed. Meatrwhiie
‘ .
NUTS Wb- m.m_h;,ohknde FMMWMMn-

I slices of bacon in half
story in a nutshell — they teaspoons butter mwmm-nu.m|mm
Pprotein, fat, calclum, tablespoons top milk or thin|big chunks of canned > Serﬂrtm-sm”p,um
um_m& cream . secure with M&ﬂﬁmw_mmmmmrﬂumhg:m
® a lot of nutrition: - Gm,”""'“mh slowly, turning omce, until the}an impressive finele 1o & bugry-.p
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Val-Pak or Armour's Crescent

iced Bacon

POTATOES
CELERY MEARTS
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