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Featuring Famous

USE PEANUT BUTTER for easy, exciting baking. Photo and rec-

ipes are courtesy of Martha Logan Test Kitchens, Swift &

Company, Chicago.

FAMILY FAVORITE
'

Take poll among (he family
on favorite foods, and you'll prob-

ably ffnd that smooth, creamy
peanut butter rank right up with
the top choices. Certainly, it pea-
nut butter is popular with your
family, you'll enjoy trying new
and different ways of using It.
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FROZE N FOODS m r sk " w u.
Baking with peanut butter isn'tSTOCK UP! SAVE! exncuy new, oui. u yuu iiuveu i

tried it before, you'll boast of a
real discovery when you do. Pea-
nut butter cookies help fill that--v grssaa ever diminishing cooky jar. and
they're easy to make, too. Of

ing rack. Put 'i teaspoon red or
green jelly In the center of each
cooky.

PEANUT OATMEAL DROPS '

(Yield: ( doirn cookies)

1 cup shortening
1 cup granulated sugar
1 cup brown sugar, packed
1 teaspoon vanilla
2 eggs

1 . cups silted flour
1 teaspoon soda
3 cups rolled oats

!i pound salted Spanish pea-
nuts

Cream shortening and add sug-
ar gradually. Add vanilla and
continue creaming. Add eggs and
beat well. Sift flour with soda and
add. Stir in rolled oats and pea-
nuts and blend thoroughly. Form
dough with hands into small balls.
Place on ungrensed cooky sheet
and flatten slightly. Bake in a- hot
oven (425 degrees) 7 to 10 min-
utes.

These recipes were developed
using Swift's Peanut Butler.

course, it's always Important that

COOKIES ARE always favorites with the small fry. The three
different type cookies pictured here are made with raisin bran.
The beautifully bound and illustrated books may be obtained
with box tons from Post Rasin Bran and a small amount of
cash. Other General Foods products featured hero are Baker's
Semi-Swe- Chocolate Chips and Calumet Baking Powder.

you select a quality peanut butter
that is creamy and has a captivat-
ing flavor. This fine branded peaISFROZEN

FOODS
FROZEN
FOODS

nut butter Is perfect for your best
baking.

Something a bit different along
the cooky line is this recipe- in COOKIES greased baking sheet. Bake In

3 for0 Green Garden - 10-o- Pkg. which the cooky dough is formed
into small balls and placed on the

moderate oven (376 degrees) 13

minutes, or until done. Makes
about 4 dozen cookies.cooky sheet. You then can flatten

' Oregon Marshall lO-o- i. pkg.

Strawberries
o
o
o
o

the cooxy sugnuy or make a cieep19cio PEAS 17? 49 hole In the center for. a-- cooky
garnish. ' BREAKFAST

January Is a good month to take

Cookies are a favorite, especial-
ly when they're made with that
favorite breakfast cereal, raisin
bran the kind where the raisins
have been dipped In honey and
rolled in sugar.

As to the books, there are eight
Children'a Classics, including fam-
ous titles such as Alice In Won

This party-styl- e recipe features a

stock of your family's eating hatOOOOOOOOOOOOOOO OpoOOOOOOOOOOOOO o crisp plain peanut butter cooky
topped with a spoonful of colorful
jam which adds a gala note. Chil-

dren will love tilts cooky, and
Its, says Oregon Dairy Council.

Take breakfast, for example.
'

Is It hasty,derland. Black Beauty, and Robin
grown-ups- - will have their share, or none at all? Believe It or not,

every breakfast should be an ap

Golden Cur
Corn ,

Flav-R-Pa- e

too. You'll find that peanut but-

ler cookies keep well. Just store
them in a loosely covered con-

tainer to keep them crisp and
petizing and ahould
supply about d of the day's
nutrition needs. And It can be,,
with a little planning and (ore

21'
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CAMPUS NEWS

The suede vest is seen this year
wilh flannel skirts. Bermuda
shorts and even atop the new
pleated campus kilts. Some are

others flatteringly cover
the waistline; some have mandar-
in collars, some cowl collars; all
are new on campus and any place
where sports-clothe- s lovers linger.
The new styles are made of suede
processed with DuPont's Quilon
which means they are spot and

CORN

Spinach
chewy.

Hood, that may be obtained with
box tops that come with thte same
delicious cereal, along with a
small amount of cash. (Look on
the cereal box back panel for com-

plete details.)
BRAN FLAKES COOKIES

1V cups silted flour
y teaspoon soda ' '

', teaspoon salt
'i tablespoon ginger

V. cup molasses

thought.PEANUT BUTTER
JELLY CRUNCHIES

Flav-R-Pa- e

10-o- One of the best ways to give a
boost" to breakfast. Is to Include'(Yield: 2' doien cookies)Oranae Juice I

A.rsv Tin

a glass of milk for everyone, That,
means Mother and Dad, too, as
well as the youngsters. Of all the
common foods we use, milk Is ourstain resistant and can be safely

la cup shortening
V2 peanut butter
i cup brown sugar, packed

'2 cup granulated sugar
teaspoon vanilla

1 egg .
1U cups sifted flour

6 tablespoona butter or otherana economically dry cleaned.
shortening richest source of calcium. It also

contains valuable protein, otherI 19 Vi cup firmly packed brown
minerals and many vitamins. Chil-

dren need four glasses a day;
sugar

l'i cups raisin bran-
adults two to three, and to meet.

1 teaspoon, soda
1 teaspoon salt

Red and green Jelly
Combine shortening and peanut

j Vegetable-1- 9' 3,w55c

French Frys - 23l 365t
Sift flour once, measure, add that requirement each day, milk

should be a "must" at breakfast,.soda, salt and ginger, and alft
again. Place molasses, butter, andn for n7r
augar in saucepan and cook gent-
ly 2 minutes, stir constantly. Cool

butter. Add sugar and vanilla and1
mix until fluffy. Add egg and beat
well. Silt together flour, roda, and
salt and blend into sugar mixture.
Shape into balls 1 Inch in diameter'.
Place on cooky sheet 3 Inches

to lukewarm. Add cereal and mix
well. Then add flour mixture and

Remember that cereals can be
cooked In milk as well as served,
with It, and cocoa served as a
beverage, for those who do not.
like to drink milk.

. You can have good breakfasts
iday ofier dity without greatly vary-
ing the menu, but it's fun. ones
In a while to. surprise your family
with something a little special. 'Plan a surprise when someone la

mix thoroughly. Chill until .firm
enough to roll. Roll ' inch, thick
on lightly floured board. Cut Willi

apart. With thumb, press deep hole
in center of each cooky. (If, sides
start to crack, pinch together with assorted Christmas cooky cuttersfflS&m Green Beans

I FROZEN FOODS J
Place on greased baking sheet andfingers.) Bake in a moderate

oven, 375 degrees) about 10 min bake In moderate oven (350 de
23 3-6- 51

25 3-- 69'

grees 10 minutes. Outline edges going to have a long, hard day,
or when the weather is particularly

of cookies with confectioners sug
utes or until lightly browned. Re-
move cookies from cooky sheet
while warm and place on a cool ar frosting, using a pastry tube.Cauliflower Manes about 2 dozen cookies. discouraging. Or Just to make the

day seem brighter. It will give you
Flav-R-P-

10-o-

. Welch's

Grape Juice all a lift. Here's a good one: Grape-
fruit halves, creamed dried beet
on toasted English muffins, butter, .

preserves, milk and conee. ur
serve e juice,
choice of cereals with milk or

SALTED PEANUT COOKIES
l'i cups sifted flour
)i teaspoon double-actin- g bak-

ing powder
, s; teaspoon soda'

'.teaspoon salt '

Vi cup shortening
l'i cups firmly packed brown

sugar '

1 egg
cup milk .

Vt cups raisin bran

cream, cheese sorarnoied eggs,
whole-whe- toast, butter and jam.

i. Cons

25
3 -- 69c

milk and coffee.

Brussel Sprouts25 3o69c

BroccoliW 27' 3 75'
Remember to take advantage of

the wonderful packaged mixes on
the market to save time, and add
variety to your breakfast menu.cup chopped salted peanuts

Sift flour once, measure, add

Be safe... buy
faster. . . foolproof

RED STAR

YEAST
Big Fresh Cake

AND

Special Active Dry
Dtlivered

FRESH by BORDEN

' rIIU CkMU DivliiM

baking powder, soda and salt, and
sift again. Cream shortening, add
sugar gradually, and . cream toPure Ground BeefCher's Chicken, Beef, Turkey'

EUUS
(Serves 4). . .

2 Tbsp. butter
6 eggs '

V2 tsp. salt
', tap. pepper
Vj cup rich milk
3 cup grated Cheddar cheese .

2 tsp. minced parsley'
Dash of Tabasco sauce

Melt butter in top of double

6 to a

packagePatti Steaks
gether until light and fluffy. Add
egg and beat well. Add flour, al-

ternately with milk, mixing well
after each addition, stir In cereal
and peanuts. Drop by teaspoon-ful- s

onto greased baking sheet.

NEW BATHING and swim
suits present colorful novelty
textures and patterns made
of fabrics woven with Cela-per-

the Celaneie Acetate
with the sealed-i- n color. This
is "Gingham Girl," designed
by Jantzen, who calls it the
"Copacabana Brazilian

Bake in moderate oven (375 deBreaded Fantail "Shrimp Ahoy"
boiler. Beat eggs; add salt, pepgrees) 8 minutes, or until done.

Makes about 4 dozen cookies.

Pies 27c 499c
Chefs Chicken

"
55c

Bradley's - Cherry, Apple, Berry

Fruit Pies -- 49c

per, milk and beat well. ' Add
10-o- pkg. CHOCOLATE CHIP COOKIES

1 cup sifted flour
1 V2 teaspoons double-actin- g bak

43c

59c

69c

43c

cheese and parsley. Pour Into
double boiler and cook over
hot water until thick and creamy,
occasionally scraping egg from,
bottom and sides of pad as Its sets.

Heat and Eat

Shrimp
Gorton's

Scallops
Rockfish

i. pkg.Flav-R-Pa- c, 10-o-
WUVE SEEN IT ON 7V
NOW... GET THE NEW

ing powder
I2 teaspoon salt
','2 cup butter pr other shorten-

ing
1 cup sugar
1 egg. well beaten
2 tablespoons milk
1 teaspoon vanilla
2 cupa raisin bran

cup scml-swe- chocolate
chips

Sift flour once, measure, add
baking powder and salt, and sift
again. Cream shortening, add sug

Bellana FilletsRaspberries29c 383c
l ib. pkg.

d: - .a 4Bw KINGSIZt

ITALIAN INSPIRED
LINGERIE

Cold winter slecpwear has taken
Its cue this year from the Italian
sweater. For a completely covercd-u- p

look and warmth, Carter's pa-

jamas have a striped top In a
combination fabric of brushed ny-
lon and orlon designed in Italian
sweater fashion with long sleeves,
high neckline and two sizeable
pockets for stowing belongings.
The fltted-cuf- f trousers are of
brushed nylon. Plushy, and soft as
the knltlcd fabric is, washing is
easy and ironing not necessary.
Available In bright red and bright
sky blue.

Bellana Dressed
l ib. pkg. 37--Smelt ar gradually, and cream together

until light and fluffy. Add egg
and beat well. Add flour, alternate

MOULI

SALAD
MAKER

Bellana Fillet

355c
751

295c

ly wllh milk, beating afler each

Juice 1VC
Flav-R-P- -

Lemonade 17c
Willison's Chip

Steaks 4 00 k949c

59'Sole 1 lb. pkg.
addition. Add vanilla, cereal and
semi-swe- chocolate chips and
blend. Drop by teaspoonfuls onto

Bellana Fillets
NEW FOLD AWW ifCS

TIMESSalmon Mb. pkg. WITH RUBBER FEET"IT (. U h AT p D NL7vr-V-ft
WONTSKID Crm29cTEMPO-- 7

Buy Low Food Center Yor F.vt.-g-.

Bellana Fillets OR SCRATCH:nenvr
Blue Mountain Horse Meat

Dog Food 27 499c 69Mb. pkg.

COUNTRY KITCHEN

annns

mJmWV0 USE... Ji
X ssasfej? j&rN0H'T CUT HANDS O

ijf OR FINGERS'

WITHJL 5 STEEL DISCS
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Fraternal Order of Eagles
TRUSTEES BUILDING FUND

DANCE
Saturday, January 28

Floor Show Donation 50c

Dancinq 10 P.M. 'Til 2 A.M.

Music by Don Phelps Trio

MEMBERS and GUESTS

QC HAM AND I

B W TURKEY DINNERS I

j0' IUUI J
Chef's Olt
Ban nko of 2

Alio Regular TV Sttt
With 4 Diiki S2.9S

(Extro Fin Ditk Omirttd)
Send Check, Cash or

Monty Ovdtr
Petto Poid. uy Now

I amaies w
Turkey, Chicken, or Beef Phono 68754710 So. 6th


