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:Com Good in Casserole Offerings lReminders On Baking Fruit Cake | i siies sonaioe e

Pans must be bright and|pans sre bright, To Cool Fruil Cakes ® cool place. Adbesive tape
gleaming i you expect glow-| Baking Cakes Remove the pans, leave on :"“‘ the M-ldn:‘ cabinet
¥ ing results with fruit cakes.| Arrange cakes on oven|ihe pan-lining papers and| l‘:‘ @ I‘“‘ Job making
/ Food experts sgree that 10| ghell and put a shallow ,.u',nhce on m rack. When thor. | things air-tight,

| make a better cake you need | of water on the bottom to ﬂ.,-.-taughly cooled, wrap with ad- G‘:‘:h"

a shiny pan” snd we're glad | cake a soft crust as they bake. |ditlonal waxed paper and rale cake shorily be-
S0 ¥ | that a maker of scouring pads | Bake frult cakes in @ alow | Slore in alr-tlight container In b

e, jli making & big point of this. | oven. 1f you have several|® ool place. boil and spread or brush over
SN | Many & heat resistant glass|gmall cakes baking at the same| 08 Aging cake surface. Decorate as de-
| d : To asge the cake with|sired with nut halves, candied
BERNES | |pan, as well as aluminum and|time, be sure they are evenly “spirits” or fruit julce, re-|peels, dried fruits orswhat-
tr_ gl [tin pans needs a ‘h"“’“hi'l’““‘d throughout the °"'ﬁlmo\re pan linings from the|eyer you like.*

&lﬂmfi"l Layers are definile-|and that there ls enough room | cake, wrap in s cloth soaked| Cutting, A fruit eake will
\ ly higher, texture lighter,|between pans so air can eir- | with brandy, sweel wine or|ecul easier if thoroughly ¢hil-

browning more even whenlculate freely. | frult julce. » Wrap the whale |led; cut with sharp knife.

il

N,

.

-----

You owe it to yourself
to try the coffee that's.

~ ; as ! : | \
Casserole cookery Is an arl] For lortance, our Unexpected |serole Ingredient because iis 1 cup,milk I RESS“RE PACKED.

unto itsell. It requires & qulck}Compiny Casserole. This is lidlltlncli\'{- flavor Is easily ree-| %4 teaspoon salt
hand with spices, Yet no other recipe you'll appreciate when |ognized even when combined| % cup chopped green pepper

dish has been developed which | you have unexpecled guests for | with a variely of other ingred- 1 cup cracker erumbs ,
compares to it when it comes|luncheon. It features & casser- | ients, 2 cups corn
to making savory, delicious,|ole natural corn. This vege-|Unexpected Company Casserole 1 tablespoon butter or

one-dish meals—inexpensively. |table is an excellent basic cas- 1 can luncheon meat margarine, melted

— et | g s 1 small can pineapple Shape sausage into 6 patties
l I' ‘ 2 cans whole kernel corn  |and brown In {rying pan. Re-
c f.n 0'. ' ’°° Slice luncheon meat. Emply /move sausage and stir flour in- eee

S\unwnts of 1mm into casserole. !10 2 tablespoons sausage drip-
rrange  slices of luncheon pings. Add milk and salt and
meat, alternately with slices of [cook until the mixture is than u"Y co{'.. pﬂck.d
pineapple in casserole on top of |thickened, Add green pepper.
corn. Add ' cup pineapple  Arrange %3 cup cracker crumbs
juice, Place casserole in a mod- | in greased casserole, Add corn,
erale oven (375 deg. F.) for Place sausage patl.es on corn
about 15 minutes and pour white sauce over all,
Corn 'n Sausage Casserole Mix remaining eracker crumhs
i pound pork sausage and melled buller or margarine
2 tablespoons flour and sprinkle on top of mixture,
2 tablespoons sausage Bake 40 minutes In a moderate
drippings oven (350 F.).

in vacuum cans or bags!

" Fresh-Milk
FIAVOR!

'HOFFMAN MEATS INC. " horsss

Here at Hoffman's, where MEAT is our business and not a sideline, we give you

quaiity plus prices that can’t be beat anywhere. Due to our large volume and tre- |
mendous buying power we are able to give you, Mr. and Mrs. Consumer, real savings , |
j | on top quality meats! Take advantage of these items and save!
| . .
| FOR YOUR FRESH A
| ﬁﬂds LOCKER AND o Uuie GEMEATS | e

i

CHOICE GRADE ROASTS | SLICED BACON . 59

NO LIMIT ON THIS FINE FLAYORED BACON

SAVE zo‘ Lb, FRREE‘E;‘E’R ™ 39c This is a funny item to have in @ Meat Mkt., but we do

some peculiar things now and then.
ENGLISH STYLE

SHORT LOIN for dub Steaks 19 10 BARS OF FINE SPECIAL
GENUINE U. §. ms:cnn_LocuzT lt"!'A:'-r o v A lIIOII.E]l So Ap g;g lo A% 59:

SpRING I.AMB %2 or Whole . b, 45|=

Here's a Special That Wll Pay for the Trip Downtown
Ereezer |L.o

A big glaasful goes

down Einbz}.l;u:::‘; AR R S We were lucky and were qud Quaérty Bete"'f':sks:ggly
girls (and big ones, S'I'EERS 38]/ ¢ | able to buy another load of | going up. So we think these
too) love that Sides—2200bs. . . . . Ib. 2 | genuine Young Lamb. The specials are af real buy for
Gives lhzmnﬂvt‘;: ARMOUR’S GENUINE—LOCKER READY meat that doctors recom- this Weekend!

bone and muscle-
building mnourish-
ment of milk, too /
...and costs only
about 9¢ a quart!

BABY BEEF souises . . . .39 | ™ e
Budget Pak-ett | Economy Pok-ett | LAMB . 99’

-f.:j‘?'-“ 1 i ‘
g 15 Lbs. Roasts 15 Lbs. Steoks oy "o 39 Ib.
P iforrdl 20 Lbs. Steaks 8. Roasts b h B, ¢ Guarantesd to be the best
e ,,.:;.,..‘ y PB_V‘!LL.‘- 7 Lbs. Ground Round 12 Lbs. Short Ribs lum c ops 5 5 :;: have ever ....“!

12 Lbs. Ground Beef Akl

1. . . . 32310 591bs. . . . 525” ROASI . 39‘ Ch;ﬂl:hhss;;uk .

Any Size You Wish

- .Q{\
Mizes fast with /& NEW . Won't cake, Tu_mr:‘
ater ri ' . uif
S e AIRTIGHT SCREW.TOP | BASel.os
faycet. GLASS JAR )
N

IN TWO SIZES
AT YOUR GROCER’S

When you shop at Hoffman's there is no need to buy 2 asg ¢ ¢
more than you need when you stock your freezer or I_AMB Ib, 19 49 b,

locker.

Wonderful With Vegetablas Really Good Eoting Anytime




