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ELEGANT SIMPLICITY describos these breakfast treats. Elegant becauie the crumble topping

and sugar icing crown a deliciously tender muf fin, Simple because quick breads are so0 easy
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MAKE REFRESHING FRUIT DRINKS EVEN
MORE ENJOYABLE, MORE WHOLESOME!
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Ings, no need to be spread more! and workable

A CGOLER and a cookie. The cooler? leed coffee, served in tall glasses with a simple
sugar syrup for easy swoetening. Caokies shown are Coffee Butter Bits. To make 3 dozent
V2 cup cornstarch, V2 cup confectioner's sugar, | tablespoon instant coffee, | cup sifted
flour, | cup bubter or margarine. Mix and sift cornstarch, sugar, coffee and flour. Have but-
ter at room temperature. Blend ingredients until soft dough is formed. Chill | hour. Shape |
into balls l.inch in diameier. Plece on ungreased cookie sheet about |13 inches apart. Flat
tan cookies with lightly floured fork. Bake in slow oven (300 degrees),
Recipe and piclure from the Pan.American Colfee Bureau.

FROZEN POP

Here's an eyecalching -..:u'l..\;n-
usial extra for your summertime
lemonide  pas
wirawberry o ) An| ¢
your :: culle trays iMake your | action

uumm

nn”mum
P
m

..meal plannings
4 "breeze With

COOKING
TIME

62 mnures

deten, Midgel San Shally,
and Lusagne.

FRESH-EGG NOODLES

# Econsmical, daliclows, healthful, newr-
Ishing. .. and 1o sty 19 prapere. ASKYour
GROCER fur thase Pasier produels, tao: Sals-

THURSDAY, AUGUST 28, 1054
—

awn Keol-Ald if you wish) Whey
frozen; pub the cubss in a plasig
[recrer bag. Al lemonide {ime, Jusy
Freege some pop one SIEAWDErry eube intg e
red sodn pop in| glass and walch the delighted re.

I

20 to 25 minutes, |

[

qulekly. The bowl of [rosting ma'_-'|
e wilh g Creamy coaked frostings harden | be pliced over warm water while|
gumdrops  on | more quickly than uncooked frost-| Shreading to keep the trosting soft

makes a big difference in cooking results

What every

good cook knows:
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is so creamy, so digestible
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1007, PURE » ALL-VEGETADLE SHORTENING « MADE BY THE WESSON OIL PEOPLE
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better tasting foods.

COMPARE THE VALUE...BUY ZEE 1100

45 MORE SHEETS...
equal to the height of a °

Here's the biggest, most economical roll of ' l |
tissue you can buy...ZEE 1100! It's Powder-Puff

ZEE! It's in a new size,.. 1100 sheets... 450
more sheets than ordinary rolls. It lasts longer
... saves you money! And it easily fits your
regular holder. Your grocer has the new giant
economy ZEE 1100!
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CTOWN JELLEREACH CORPOIATION @ 14

14-story.building!

than in ordinary rolls!

Extra-soft Powder-Pulff

ZEE 100

...the new giant
economy roll with
1100 sheets!




