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You can doll up canned sweet
oes b no Ume at all by

g them in a skillet with

wn sugar and bulter and
sprinkling with canned diced
roasted almonds. Use the propor-

4 servings,
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A new fish product on the market, plump morsals of fish, potatoes and seasonings, are

rice biscuits
1% cup nuts or shredded
coconut
% cup butter or margarine
2 cups brown sugar, firmly
packed
2 eggs
1 teaspoon vanilla
2 cups sifted all-purpose
flour
4 teaspoon sall
2 teaspoons h:ﬁl powder
2 tablespopns
Heat oven to moderately hot
(370 degrees). Crush little shred-
ded rice biscuits and combing
with nuts. Set aside for later
use. Grease cookie sheel. Cream
butter and sugar thoroughly,
| Beat eges. Add eggs and v
to be to' buttersugar mixture. Mix

et

have been in storage since harvest-
|ing in the fall and are good keep-

New! Carnation quality in

SIMPLE SIMON

‘Get a SIMPLE SIMON Pie.
The family size is a full 9 inches
(2 Ibs,, 4 oz.). Serves six,

now it’s .

Fresh-Flavor frozen pies!
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Here is chili con carne that tastes like the own home-cooked beans would be.
finest homemade kind! Not 100 bot ... 00t pyegly guiced sames—~slow-simmered the
0o bland—it's just perfect. home-cooked way o keep “hot” and “bland”
Dennison's Chili is slow-cooked the old-  jn perfect balance.
fashioned way 1o keep in all the extra good- Try Dennisos’s Chlli Con Carne with Pen
ness of these choice ingrodients: Beans in the economical {amily size or con-
“+ Teader gool beef —big bome-style pieces of . venient regular sizelook for Deanison's
Plump rich besas— tasty and tender as your  give you real home-kitchen flavor!

Get the large family size=and savel




