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Frult and cookies make good
snacks. With Banans Oatmeal
Cookies, the frult is right in the
cookles, Deliclous. You know,
bananas are a fruit that helps
keep homebsked treats fresher
longer hecause of their moisture.
You'll enjoy that quality in these
cookies, a8 well as the wonderful
flavor of fresh banana hlended
with nut-like oats

BANANA OATMEAL COOKIES

1% cups sifted flour

1 eup sugar

1. teaspoon baking sods

1 teaspoon salt

1§ tesspoon ground nuimeg

3% teaspoon ground cinnamon

A% cup shartening

1 egg, wellbeaten

1 cup mashed ripe hananas
{2 to 3 bananas)

1% cups rolled quick-eooking
oats

15 cup chopped nutx

Use fully ripe bamn‘n yellow
peel flecked with brow’. Sift to-
gether flour, sugar, soda, salt,
putmeg and cinnamon into mix
ing bowl. Cut in shortening. Add
egg, bananas, rolled oats and
nuts. Beat until thoroughly
blended. Drop by teaspoonfuls,
about 1% inches apart, onlo un

winter's damp and

* greased cookie pans. Bake in »

moderately hot oven (400 F)
about 18 minutes, or until coo
kies are done, Remove from pan
immediately and allow to cool

Makes about 3'% dazen mohrn
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“Betti Crocker.

OF GENERAL MILLS
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Potatoes Make Food News in All Seasons

2 pounds potatoes, peeled and about 1520 minutes
quartered or 4 cups mashed magh well Blend in butter, Add

#No matter how many ways you

know

ces are you'll weleome a good,

A golden brown top crust gives poisto puff an eye-caiching appearance that will
make your mauth water. Easy 10 prepare, this. puff is similar 1o flufty mashed potatoes, but

even more flutfy.

to prepare potaloes, chan-

salt. Add milk all st once. Couk, 2 earrols
stirring constanily, until sauce s 1 small enion
lightly and uniformly thickened 2 stalks celery
o Gradually stir sauce into egg Chopped parslev
i ol volks. Return to saveepan, Con-  Cut oxtail in sections. Rinse

| A good bowl of steaming, fra

January Egg Month Is a ima.mnl soup can surely warm the
lime to discover and rediscover cockles of the heart on a winlery, |
the extra flaver eggs add in the | plygery day. Next time the fam-
cooking of many foods, Why not

include Golden Calendar Sauces ' comes blowing in the front |

door dripping rain drops, have
I mnen ol enga e (e PESeOl ooy 2 hot bowl of Oxtail Sou
: |"\'I.h‘h flavor you haven't tasted in

CALENDAR SAUCE FOR 'a long Ume, and because 1!‘1

VEGETABLES filled with ‘plump, meaty large

...AND I'AY LESS

1940 Mission 5t Ph. 2-766)

Swill's o Marrell's

1 fablespoon bulter or Marga- | dry limas it's sure to put mew
rine life into those weather beaten
1 tablespoon four folks.
¢ teaspoon sall 1 OXTAIL soUP |
I cup milk 1 oxtall

2 egg yolks, slightly beaten

Melt butter or margarine in 1-
quart saucepan, Blend in Nour and

' 1% cups large dry limas
2 quarts waler
2 teaspoons sall

tinue cooking over low heat, about limas and add to meat Add wa-
3 minutes, stirring constantly. Re- | ter and salt, and simmer 2 hours,
move from heat. Season 1o laste.|or until meat is very tender. Dice |
If sauce 15 not served immediately, carrols and onion and slice ecl-
set il away from the heat, Reheat ery. Add to soup and simmer % | 1
over low heal, stirring constantly. hour longer. Remove pieces of
Makes 1 cup, enough for 4 to 5 oxtail, eool sufficiently o I.undl!
servings and remove bones and fal. Re-

To flavor: Stir one of the follow- furn meat 1o soup. Heal, and
ing inta the sauce while hot serve atl once, sprinkling parsley

Drain and

ne

You will like potato pull es
pecially becuuse It makes & good
company dish, Guests for dinner

me

the menu, so

Iri
ga

MONDAY SAUCE — 3 slices over individual servings.
bacon, eooked crisp and broken  Makes 6 large servings.
into small pieces

TUESDAY SAUCE -
canned mushrooms

potatoen
‘2 cup butter
s teaspoom nutmeg
2 egy volks, elightly beaten
i3 cup light eream of milk
1 teaspoon salt
L2 teaspoon pepper
2 egg whites

nutmeg, egg yolks, cream or
milk, salt and pepper. Mix well.
Fold in egg whites which have
been beaten until stiff but not
rdry. Pour into a butlered 1% 8ea pndt
quart casserole and bake in a WEDNESDAY SAUCE
pre-heated 375 degree oven for leaspoons prepared
2030 minutes. Tesl by inserting mustard,

Boil potatoes in &  small silver knife. If it comes out clean THURSDAY SAUCE — 2 table.
umunnt of salted water' until the souffle ix done. Serve at spoons finely chopped parsiey
tender, in a covered utensil,’ once to 8 persons. FRIDAY SAUCE ~ %% cup diced fried chicken!

My new AIISWGI' Ca,ke

Trode Mark

w recipe

s cup PANTRY SHELF RELISH
il always mesn potaloes on
Aurprise your
ends with polatoes fixed ele
ntly different

POTATO PUF¥
1% quart casserole

- 1%
salad style)

chopper

has its own baking pan and frosting mix

right in the package

Mere's the box . . . ook inside

3 wohderﬁﬂ helpers inside

Luscious cake mix! Superb frosting mix! Ready-to-use cake pan! All in the
Answer Cake box. The frosting mix stirs up in just 2 minutes. Creamy-smooth

" like a perfect cooked frosting but without any cooking at all, The special baking
pan doesn't need greasing. It's exactly the right size to make Answer Cake rise
to full height and feathery lightness.

&l

make the cake youll serve with pride

Makes a 6-serving cake

A new size cake! Just right for smaller families. It makes 6 big, glorious, feather-
light pieces. This way you enjoy fresh- msmhthewhdchmtyouhaveu.
Every crumb is fresh—moist — tender —delicious. A special delight for small
families."The same perfect results can be yours every time, I do hope you'll try
Answer Cake soon!

_I_I_EE -npn Your Family Favorite, Too?
Ty Cake combinstion, Yellow Cake :
with rich Chocolate hllp Frosting.

= -t:ﬁ.ﬁ' W —
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Answer Cake

——y

Mix a one-pound can of whole
cranberry sauce with a lemon or
an orange (rind and pulp) that
has heen put through the food
Refrigerate for a few
hours to blend flavors. Good with

f
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PICNICS 25
4,

Large, Juicy

FRANKS 99

Repeal on Fresh

FRYERS 99

(ascade
Wieners 3|u 99C
GROUND BEEF 3. 89
SAUSAGE. .49
. 49"
SURF

or Phgs. 5
VEL 100
KITCHEN 10,79

QEN oy
FoUR w1

HEINZ SOUP DEMONSTRATION

SALE
10.°1"

Tomato Soup
§.°1"

6.'1"

KETchep 2. 49

We Feature a Complefe Line of
HEINZ BABY FOODS AND (EREALS

SUNSHINE KRISPY

Bean, Celery,
Vegetable

VEG.” BEEF, SPLIT PEA
CHICKEN NOODLE
MUSHROOM

| RACKERS 2., 45

ORANGES 5, 39




