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Opened Late
Friday night until 8:00 p.m,
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Market

From The Heart

Toss together Planters
Tavern Nuts, rice squares,
wheat squares, bran squares,
and raisins in a large bowl.
Melt margarine in a sauce-
pan; stir in honey, vanilla
extract, and cinnamon until
well blended. Pour syrup
over nut.cereal mixture and
toss to coat all pieces well.

Spread mixture on a
large, ungreased baking
sheet. Bake at 350°F. for
10 minutes. Remove and
cool. Store in an airtight
container,

Santa says, "have a
happy Christmas.”...
We'll add, thanks for
being good friends!

Beecher’s

(Gale, Jonny and Dorothy|
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TAVERN NUT
CRUNCH

Makes approx. 9 cups

2 cups Planters Tavern
Nuts
2 cups bite-size rice
squares
2 cups bite-size wheat
squares
% cups bite-size bran
squares
1 cup dark seedless
raisins
1/3 cup margarine
1/4 cup honey
1 1/2 teaspoons vanilla
extract
2 teaspoons ground
cinnamon
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2 Artish Todd Miller
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