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cream stands in peaks.| Spread The Moores were married in!the women can serve as pilots in Dash salt > and continue freezing. When mix- LUMBAGO,
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Then lay stacks on edge on a
platter to make one long roll with
cookies and cream altérnating,
Spread remaining creamion out-
side of roll. Chill in reiregerator
for 3 hours. To serve, slice diag-
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Slip a piece of newspaper over
the heels of shoes to make put-
ting overshoes on easier.

onally, about 1 inch thick Serves | 'spapers and toast. Place toast, spread side up, | the buttery cooked dry limas in i o4
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business course but showed more
aptitude for painting. They us-
ually go on flying assignments
together. One mans the controls
while the other shoots the pie-
ture. Their photographs i%
ca-

hanna Valley will entail about
five hours flying and picture-tak-
ing a day for about three months.

For these jobs Mrs. Moore

with the Wake Forest (N. C.)
College football team. “The foot-
ball went over the line, and I
tried to catch it,” she laughed. “I
caught him instead. We were
married in six months.”

Mended clothes look much bet-
ter if they are fixed immediately
after washing and before they
are sprinkléd and ironed.

12 slices toast
Combine mayonnaise, mustard, |
galt and cheese. Fold in egg
whites. Spread 2 tablespoons
cheese mixture on each slice of |

and browns. Serve immediately.
Makes 8 servings—2 slices toast

per serving.

HOMEMADE SOUP

Homemade bean soup has a
goodness all its own and it's no
chore to prepare when you puree

Make an extra large recipe and
{:.ul some in your freezer to enjoy
ter.

stiffness and swell-
joints or muscles
when eof rheumatic or gouty
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Not Just A Name — You Really Pay Less

OPEN 9 A. M. 1o 10 P. M. DALY — CLOSED MONDAYS

MARGARINE 5 : 85
SWIFT'S PREM -~ 39

NESTLE'S

(CHOCOLATE CHIPS pkg. 15
BARS 10 - 35
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CANTALOUPES .. 9¢ s
LEMONS ... 19¢ | BEEF ROAST i 28¢

SPUD5 50 . 67¢

REG. 15¢ DYANSHINE

-SHOE POLISH .. 9¢

Apricols or Peaches
2 ‘e 49¢

ALL POPULAR BRANDS—REG. SIZE

CIGARETTES
CABTON ___ *1.69

2 Pege. 37¢

Watch For
Our Grand Opening
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LOCKER .
BEEF v
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COTTAGE
CHEESE

" 25¢




