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To each his own coffee cake! These little coffee cakes go one to a customer, and will
please either family or guests no end. To the accompaniment of a good cup

of coffes,

they'll make lovely refreshment for mid-morning guests.

Little Coffee -
Cakes Make

Refreshments

When your church or club
group comes in for a planning
gession at mid-morning, you'll
want a little “some

Paa?h Dessert

Here's one of those wonderful
desserts.

its
vanilla wafers
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Rib Roast Still Top Eating Meat

In all our’ rush to budget the shallow pan in a slow oven (325 F.)
meat, we may forget about some |3 Ibs. 13¢ hrs. 140 F. (rare)
of the roasts that really should be ﬁung" East acCRSN the follow-
included on the menu occasionally | Weight Approx.  Internal
even in the family that watches Time Temp.
its meat dollar, One of those meats

41bs. 1% hrs. 140 F.
is rib roast of beef. Every child, 2% hrs. 160 F.

’ hﬂu
34 hrs.
3% hrs.
4Y; hrs.
3% hrs.

6 ibs. ki
. . (med.)

, (well done)

. (rare)
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JUST RIGHT

|

right to serve with spaghetti. To
serve four, use a quart loose-
ly packed greens
|cup French dressing.
and pepper to taste.

L
|
a

:

g

;

ning for a nice dinner. Here they are served with Spanish rice for a sudden supper; when
company unexpected
savteed in butter,
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Those fish sticks you see in the frozen foods counter at the grocers’ are the begin-

arrives. The rice is made with chopped onion, pepper and celery
tomatoes are added and combined with the cooked rice.

Walnuts Dipped
For Next Party

Sugared walnuts are a popular

Baste the pears with a light syTup | forms a soft ball between the fin- .

A tossed green salad is just|p. den

F
ddaﬂ
and % to 35 |material. add grated
salt |peel or cinnamon to the syrup for
variety. Makes about 1% Ibs.

Your every_day Sugar...

» ©asy

to make and greatly

\

s\lfﬂ““ for everyday
this year

\
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doneness. Insert it in the thickest
part of the meat mot touching
bone or fat. Internal tempera-
tures should read 140 F. for rare,
160 F. for medium, and 170 F. for
a well done roast.

rib beef

To roast a
roast, place it fat side up, in a

ple Flavor in
Type Pie

WONDERFUL FOR

80 smoothly on your bread!

YOUR FAMILY!
THE NOURISHMENT you
could get from the best grade
of the “high-price” spread! In
fact, BLUE BONNET is 2 more
uniform source of vitamins than
the “high-price” spread—and
ﬁvujutamehdthemﬂk
minerals. And you'll love BLue
BonNeT. Every pound tastes
just so sunny-sweet and spreads

~ All The Minerals, All The
Vitamins, All The Food Energy

OF THE “HIGH-PRICE"SPREAD ARE IN TODAY'S

Blue Bonnet Margarine!

A chiffon ple that takes cider or
g Do g gl g E
pany sometime. Nuts add to the p Ro o
CITTON PIE
e Compared to the “High-Price”
N ::‘" g Spread, Blue Bonnet gives you:
3% cup chopped a
L fonge s g phory ALL THE MILK MINERALS—
N e wie shall ALL THE CALCIUM
R, I it weker & ALL THE PHOSPHORUS
minutes. Add salt and 1§ cup su-
gar to cider, add gelatin and stir ;
i St o, [ttt s
and add with mis to whipped VITAMIN D
s ptes i e
e e i o o
VITAMIN A
o, BT ? e oty rind
VITAMIN E
AND ALL THE VALUABLE

FOOD ENERGY e

Blue Bon:

5y 4

el Fiavor! MUTRITION ! ECONONY!

FROZEN-VAN VALEN'S

CHICKEN

’ ‘ s

PURE T

GROU

\
1

PIES

BEEF

12 for
$'|'n

ND BEEF
4.99

KITCHEN QUEEN

i $89 s
By
s, 79¢

PHEASANT BRAND

Roasting Chickens

PLUMP

FLOUR

AND

. 89

COTTAGE-TALL TINS

DOG FOOD |

12 - 99

AVOCADOS |

5 |
:

EACH

RITZ FAMOUS

CRACKERS

Uil

10: 85
Bag i ;’{" 5

HAMS

Powdered Milk

DEMONSTRATION FRIDAY AND SATURDAY

POUND €
BOX

SUGAR |

.-
-

Limit

Half or
Whole

o 33}
3575 |

Tomatoes

ol )

29t




