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Chicken-Duc- ks amj Geese--A Complete Selection Oysters --
Crab Meat and Shrimp-T- he Very Best Bulk Mincemeat - --
Available in Our Meat Department.
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1-- Bagmm 49Canndly Betty Crocker
PIE CRUSTI Y TfliT0) MlX33c'

FRESH LOCALGirls' Wool and Orion Skirts
Sizes 7 to 14 . ........$5.98 to $7.98
Subteen 8 to 14......$5.98 to $8.98

Whipping Cream 32c
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I OPEN SESAME PIE - I
I Submitted by Mrs. Bernard A. Kotten, Washington, D.C. Bake atAND I 450 degrees F. for 10 to 12 minutes. Makes 9 inch pie. Toast 2 to 4 I
I tablespoons sesame seeds in piepan at 323 degrees F for 8 I
I to 10 minutes until light golden brown. Remove seeds, then turn I
I oven to 450 degrees K. Sift together. 1 cup sifted Pillsburys Best I
J enriched flour and Vz teaspoon salt into mixing bowl. Add the I
J toasted sesame seeds. Cut in 13 cup shortening until particles are I
! the size of small peas. Sprinkle 3 to 4 tablespoons cold water, over J .V S U UU U U VI I I, AJ mixture, a little at a time, while tossing and stirring lightly with J
! feivlr AAA untAr in HrtHt nnrtir.lni. nuxhinff lumns tn Rirl. until f

NEW SHIPMENT OF
YOUNGLAND DRESSES

Sizes 3 to 12
dough is just moist enough to hold together. Form into a ball. !

I Flatten to about Va inch thickness. Smooth dough at edges. Roll
' out on floured das try cloth or board to a circle XVi Inches larger 2.

than inverted ch cie pan. Fit loosely into pie pan. Gently pat.7 98CRISP GREEN lb toU
I out air pockets. Fold edge to form a standing rim. Flute. Prick
I generously with fork. Bake in a hot oven 450 degrees F. 10 to 12
I minutes until golden brown. Cool. Date Chiffon Filling Soften. 1 (
I envelope 1 tablespoon gelatin in W cup cold water. Beat together I

IV cups milk, 2 egg yolks, V cup sugar and 4s teaspoon salt in
I top of double boiler until well blended. Cook over hot water or JI directly over low heat Itirnng constantly until mixture will coat
I a metal innnn. Add the softened eelatin. Stir until dissolved. Chill

until
! cream.
! dates, chopped very fine. Beat 4 egg whites until slight mounds ,
! form when beater is raised. Add 2 tablespoons sugar Kraduallv. sMP0 5l- - DELICIOUS

Large Fancy
beating well after each addition. Continue beating to make a me-- Z -

I nngue which stands in stiff, glossy peaks when beater is raised, i
I Fold into the date mixture. Spoon into cooled, baked pie shell,
I heaping into fluffy mounds, Chill until firm. If desired, sprinkle
I lightly with nutmeg before serving. i ;
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ASTORIAMm PEANUTS' WALNUTS, PECANS,

BRAZILS, FILBERTS, ALMONDS.
BULK OR CELLO

. mFw tow iALWAYS A PLACE TO PARK
WE RESERVE THE RIGHT TO LIMIT QUANTITIES

r:


