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Refreshingly Cold,
Drink Filling Too
o Gy e e 3 oy

and
are made with skim milk, 2 scant quantity of sugar
mdmvmmmd{‘ioumummmmmum

excellent sweetner. | N
PRUNE SUMMER coom. | 2
1 cup cooked prunes, * 3 cups sugar Among the warm weather drinks that give nourishment while quenching the thirst
;'z :u!_lg mﬁm Yiquid ‘ﬁ cup m‘;’:ﬁg‘“m czred tiiLe e}‘;{mous ﬂ:i:iorecf milk ?hakes. This one, a prune beverage, takes dry milk solids
: . ! teaspoon an ore provides less caleories than the rich F
Cottage Pudding gets @ new outlook orr life, when it's made inio such @ modemn mkiC“t e :f si;’rot_n:pits dr.?d mmithﬁﬂuﬁ a det:re m W_itta : i o
dessert as this. Mocha Cofiage Pudding uses up leftover breakfast coffee in the recipe, - o F““m“ ”mm. P ar & “l 2 it | EATING MONEY
and of course should be served with cups of freshly brewed coffee. This is just one ' |in sugar. &“&wmwmm.m’;mnﬂ DULUT:HianH—AmaSked Wl:EIT:)FF & licuids sbilled it 3
.of several ways.to make the good old favorite—Cottage Pudding. partment. Freeze until about half frozen. Turn out into bowl, an ko sdle £ s, T desse THS “Ive-Mod . (hat -tes
' — add nutmeg and prune mixture and beat until light fluffy. xl:ubo A m" %T&Eﬁ on the kitchen floor, and using|through” the freezer, the less op-
i Makes about 5 (8 ounce) glasses. of the loot ot b Rodits: voten rickety chairs and stools to stand | erating cost there will be per
ear eSSertS etu r R RIS TR A Bes AN, 1 eI e P W 5t = % | the balance within a year with 6 on to reach lngl} P].ﬂC'QS, ge the pound., Families who arrange to L
' | per cent!interest, “if I get a job.” | Main causes. of falls the|“live out of” their freezers as
! : n ALL THE SAH{E 4 + g °‘;': rounds with a cookie cut-| 7y letter added, I hﬁ.e a”ge_ kitchen. Playsafe, wipe up spills| much as possible, and thus have
. gl & {208 . Hamburgers for the outdoor | fter. mmmmm"mendmu._mnu“_but1usoongstheyaremade;useanrapidtumomo!froantood.
) lyIAXIwNE UREN _ grill party should be even in size. | to the meat, mix them in before mm.'m&gthﬁg- sturdy kitchen stepladder when|make the most economical use of
With all the Statesman Mmpn’mcdupbymchun.u k P:Emtthmtmahmdaad patting out. ger than my ocenscience.” you have to reach a high shelf. |this appliance.
eaich the fancy of hat has ever become of some of’the Bocon ‘Uh es ¢ : _ : : B

Dinner Menu

tritious also can be for
summertime it fea
tures and tex-

make it a matural for summer

| TOPPING FOR CAKE : sers:ice, :

4 tablespoons melted butter Y cup cotonut " lect a top quality bacon that

6 tablespoon brown sugar 3 tablespoon cream has an unsurpassed flavor. This

Beat eggs until very light, add sugar and beat again, add salt bacor‘licom 1.91’0“‘::“”5

and % cup hot water. Add flour, baking powder and the burnt | POTNC PRCKAEeN s the smagt

' sugar syrop. The more you beat this cake the better. Bake at 350 ing to family meeds. You also
degrees for 25 minutes in a 9 inch by 12 inch cake pan. can choose bacon in the thiek
mwwmwummmm“ upon
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are just a few of the foods that

> : take on new glamour with the
THIN LEMON SAUCE addition of bacon bits' -
light corn syrup { tt:::esmkb““ﬂ ’ Bacon sandwiches are alwgys
sugar es mon
e poon Juice popular, and especially for sum-

stgar and syrup with water in a small saucepan for 5 min- :nd to he;ﬁn%mmmm:_
; freshi

on the large
_ _ jar of this
Flour, salt and peppér 8 &WMWM g0/ _ : |
LS Lwvnereclf = amazing coffee
- discovery!
celery

Look for thic Soecib) Sole Jar

WHILE SUPPLIES LAST!
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eream of tartar
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dummgmetarded Not powder! Not a grind! But millions of ﬁn;y.
i - gl “FLAVOR BUDS" of real t@ﬁee; ready. to burst instantly,
_ into that famous GOOD-TO-THE-LAST-DROP flavor
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