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| Three Easy
d Holiday
Cookies

Three more cookio recipes—you
can not have oo many at Christ-
mas Hme  And these are the
cafy variety

One 15 & new recipe made with
st unusual ingredient, candy
bars. But this ones ingredient
tokes the place of three. For
three distinet flavors are adided
by the candy: rich caramal, malt-
ed milk nougat and good ehoco-
Inte;  Bost of all, the recipe is
simple o prepire

Christmas Stars

L ecup butter
1 cup verifine sugar
1 ¢gx
5 'eups flour
2 teaspoons baking powder

dush of =alt
3 chocolate malted milk

candy bars
Vg cup milk
Cresm  butier
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and sugar very
Add ez Mix together
Sift together {lour, baking pow-
der and salt.  Add to butter mix.
ture:  Mix well,

Melt eandy bars with milk in
top of double boiler, Add to above
mixture. Mix well. Form dough
into- oval loaf. Smooth surface
with hands. Store 2 hours in re-
frigerator. Boll out small amount
of dough on lightly floured board.
Cut with starshaped eookie cuf-
ter.  Bake on greased baking
sheel In 350 degred F. oven 12
Lo 15 minutes

Store remaining dough in re-
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{rigerator until ready to bake. '{;‘
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CRANBERRY
AUCE

Size c
can

MPKIN

Brand
6

4

PU

(oftage

303
Size
(an

OR

BUY BY THE
CARTON AND
SAVE!

110 Count
220 Size

Sunkist's Finest

LAUREL FARMS

COTTAGE
CHEESE

1 19
Mayonnaise B9

49-

JEWEL
QUART
JAR

KRISPY

RACKERS

2.. 39"

HI-HO
CRACKERS

Broken

SHRIMP

23

lue. #

Box

Tt T

BANANAS : 15¢

Celery Hearls
19

CARROTS

Cello ¢
Bag

FINE

QUALITY MEATS

WE

i TOMS . 45¢

HAM CERTER SLICES

Xmas Hams

WILL HAVE TURKEYS

49¢ |HENS . 53
99 1. 43
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BONED AND ROLLED—SPECIAL

BEEF ROAS

Lt

1. 29

ARM—BLADE—RUMP

BEEF ROAS

1

A
i
§
i
or Whole — Either Eod i
— a
T-BONE ¢ nig ¢ %
STEAK o 39 STk« 29"
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