C Rl hinon-Bgan Sowp

Heat to badlipg in a large anmoum
1 gqfp water
Meanwhile, wash thoroughly end s

WHY STOP THE FUN WITH ONLY ONE? THEY'RE PURE NABISCO COOKIES!

Serv@ in chilled bowls and garnish with
Chivpped diilves or pariley
Paprikn

10 servings

DelLixe Potato Sufml
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© 1y b, (abdut 1Y, cups) large deled
(e bebns Wawth, pure, and cut into cubes
add tmno graduslly to, waler #o slowly 6 mieium-dne (about 2 Ibs.)
Yt budling does not sap. Cover anil Rutcioos (ebout 4 cups, cubed)
ammer 2 min; remove sausepan fram Coolc covered in boiling water to cover,
heut. St snids and lot beans soslo 1 hr,  With
1 muspoen okt
Simmar bwmsns, covered, 1 to 114 ks, o 1 fenigpoen curry powder *
wntil soft. Drain theroughly. Coolc 8 to 10 min,, or until tender. Do not
Prepare overcoalk. Drain. Dry potatoes by shaking
Ve oup dliacd auclcoms or grwon calon  PAn over low heat.
Heat in & large succpan over low heal  Put into a bowl with a mixture of
/s wp Batter or margarine 3 tobloope eus Prateh drooping
Add the omion and cock over medium 2 wablogpoven leniea julis
heat orcsmmnedly moving and turning 1 wstapsoen garlle it
pleces with a spoan, until onioh is trank- 1/, mangoen wslt
Pmt. Raoywe from henat. 1, tesfod Asoif
Add Aywimad Mema bans and canbnty of Y4 Wawboon ety pefedor
14 Wmaspwon papgir
# -® 1 &) \
g ) et in refrigmra to merinate 140 2 by, %
Refius doe Mah mand coddy abme 10 mjn. turning sevaeral timeg
: ' Meanwhils, prapars s
?uﬂd:l:‘u bo: mill ‘:—d:mhtm  Kosrd-codket g, Hosd Melbourne Dressing
vegeushi tranads, St aitie W copl. Ve Mcad colry [iom't mis the taste thrill of this unusual Va cup Worcostarihira souce
- Ya cup diked green peppiar _ sl dram). Solad greens have never 3 tablespaons plus 1 teaspoon sugar
Blend in Add eizss and vegetables to palaitops with tated 4 guod. Cover jar tightly and shake vigorously to
o 1 oy anA Ya cilp ity onisle _ blend well. Store in covered container in
R Pass lightly to coat el ingredionts svenly Commbhidp in @ gorew-top jar refrigerator. Shake well before using.
- Ngtoooision Ageeat et in refrigergor to chill thxzroughly - Wt Toteiol ulice
Cover and #ek b refeigerator o chill. fore serving, Aboyt § dervings Vi 4o ikt ol or olive oll Serve icy cold.  About 1% cups dressing
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ORED CREME SANDWICH, Bet-
ter because of the CHOC
OLATE Y flavor biended
with LAVISH amounts of
) luscious, smooth, creamy
filling. OH. OH, OREO!

LORNA DOONE SHORT-
BREAD. Better because
there's BUTTER in the
batter! A richer-tasting
shoftbraad that's deli
cinus with ICE CREAM!

Sllll-mt SANBWICH.

Hetter mcause of the NEW,

40 NEW FILLING spread thick

N betweah two DELICIOUS

| YANILLA. fiaworad cookies.
Delicate , .. Disfipctive.
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