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When ater has dripped thmvgh.in dtiferetil sites tod arc tceipen--COFFEE CORONET coiiee a ready to serve. U sama
iadi? lingers. Add another third of
gelatine mixture, another layer of ,

put lady fiocers and a too layer
iive. They are g?ae rally available

1 pToporiions of coHee r;d water as
above. DemRssse csltee may he
sugared Is tate, hut cream Is aev
er used.

m fine housewares shops and in
imlua Spanish niighborhood
stops.

3 doien lad? finsers bouU
sf gelatine. Chtlt unui firm. Re ;
move pas. Just before serv-- -;

me- snriRk! vtrifh & mixture of 3
It Is best to use fine srlndtepjens &u4r and I teaspoon

very luve y ground cojiee, u&misnr
wsth addioaaJ whipped cream and
iugar-cu;(e- e mistuj e. Makes 12 '

DtMI-TASS- jVJU! I -

ccsllee of Julian or Tiench dark
rsf. Ts ue a "Macchiiatta.1 re--;
move top reserveir and put mea
urrd waier m tt. Place coffee ia
cemer colJee basket, and fssert
over water reservoir. Cover wtih
section which has the spout. Place
over heat and when watet reaches

BK MOVING STAINS

Embroidery boops are conre-rup-jt

Jor b oJd lr. mlez:&l is place
while pourtoK beiitog water
through the efaMh to remare trry

r fruit stains,
DemMasse coffee may be made
tth regular American roast cof-

fee, using either the drip or vac

ehocolate pieces, mrlied
3 cups beay cream
I iaalespoos run er rum

Sprinkle geUtu on cold colfee.
Add hot coffee, sugar and stir
tmtil sugar and gelau&e dissHe.
Chtll until consisteacy id unbeaien
eg$ wht. Meanwhile spin ft r 40
X&dy fingers and dip sat end of
each ta melied choesisie. Whip
chilled gelatine mixture untii light
and iliufy. . Whip cream and io3d
m wnb pecans and rum flavor-
ing. Ssoou into spring term pas to
a depth f about a tech. Stand
chocolate tipped lady tmgera up-

right round edge of pas, chocolate
tips upmost . Add about jtelstme
mixture and layer wuh plain spin

hurtling psiai. remove from be;
ami turn ecare pot right ssd up.

uum ireihod. Do not sse a perro-- 1

r ..,.--

CAHIIOI1

As Its title indicates, eotlM U
the main ingredient ia this Coro-

net. There's cotlee combined tth
geUune Us make the molded till-

ing, imeiy ground colfee and sugar
sprinkled on. the top as a lovely
last touch. Need we add that pip-

ing coffee in the cup should ac-

company a Coffee Coronet? It's
just a case of bluebloods comple-
menting each other, that's all.

But coffee isn't the only flavor
in Coffee Coronet. There's suave
chocolate piesest, a sprinkling of
pecans, a touch of rum flavormg.

' a dssb of whipped cream. A

wreath of lady, fingers forms the
"coronet" more lady fingers hid
in the center.

How's the time to make this
handsome Coffee Coronet plus a
pot of your best demi-tass- e coffee.
Youil find they're two of the
brightest Jewels la your culinary
crown.

COFFEE CORONET
' 2 envelopes ttnflavored gela-

tins
li cup strong cold coffee

l'i cups strong hot coffee '
! cup sugar

kitchen towel
inside detergent!

U3 way use: j

6 tsMeapoons coffee
ii measurtE cups water

This makes tour J es. demi-ta&- s

scrvinps.
However, the best kmd of demi-issu- e

coffee is prepared m an
Italian coffee pot called a

These coffee pots come
-V. 1

Tbert t a real Cjsob
ketches tsmel 'mti&t
arery Gltat Ecaessay
iiic of tkt ptkaB

"MOM"
G, tnst
DINE TONIGHT AT

DING'S
3460 So. 6th

TOWN & COUNTRY

Fin Food
Reasonable Price

SKisi Artflioj Gi ya Ta
TH Ifjdas!

msaey back it sot

User tre. at, H.T.
AlialMffily i tailor

Zmit Mada Te OrderTnmfTf
i iiraasg-cf- it n9souTH7rt, ,v MiLvaTSs1 cup broken pecans

THE CROWNING TOUCH and a rsgal decoration for any party dinner fable or gala buffet
board is this Coffee Coronet. Your friends and your family will recognize a royal dessert
when they see one and you won't have to admit that it demanded only a minimum of time
spent in the kitchen to prepare it. Serve it, of course, with demi-tass- e coffee. Photo courtesy

Coffee Bureau.-

Quick Dessert
Mrs. R. D. Bucll of Lakeview

contributes this recipe for an
easy dessert.

I egg, beaten
1 No. 303 con of fruit cocktail
I teaspoon vanilla

Sift together four times:
i cup sugar
1 cup flour
I teaspoon salt
1 teaspoon soda

Mix dry ingredients with fruit
mixture and pour into a greased
8x pan.

Mix 3 cup of brown sugar and
ti cup chopped nuts and sprinkle
over the top of batter. Bake 30 to
35 minutes at 330 degrees. Serve
with whipped cream. (Note: The
mixture is thin. Do not add more
flour.) -

mmmLmimtm ", iaaaaaaL.iSgSMfata. ..

Open 8 a.m.

8 p.m.

Closed Sunday

'.A at v.. ' -i a a a,

J X at GRIGG'S! J
hum M, Lorga

U"AA"

$'By the Piece

3

SPICED FILBERTS

Combine J cup sugar, 3 cup
water, 1 tablespoon cinnamon and
V2 teaspoon salt and bring to a
boil. Boil for two minutes then re-
move from heat. Add 2 cups fil-

berts and 1 teaspoon vanilla. Stir
until syrup looks cloudy. Place on
waxed paper or buttered platter
and break apart.

fcrSLAB BACON
Rtg. 2Sc Haini

Ketchup
Morreii

Party Time4PORK SAUSAGE it.Mb, roll:

Peaches CmLean, 100 Pure

3 lbs.

NEW 1Pears 3'"
GROUND BEEF

Try a "Fir Crest" AA

Fryer They're the Best!

Cocoa 2uyciEW . . BEEF
FOR YOUR LOCKER 36 lb Sorden'i

Mayonnaise

CANNED MEAT SPECIALS

SpUm4

Lunch Meat ..,; ;239
Canned Picnics t;2J9
Canned HamsJltt 4J5
Chopped Pork,.lfc t3,95
Figs Feet1G8( i.r1.S9

Front tpuarf ers ,b. 29c

Hind Quarters .Ib.47

No Charge For
Cutting, Wrapping

or Freezing!
P-N- ut Butter " II

49C

lb.
USDA "Choice"

USOA Choice
:r Mr m

Veal Steaks
USDA Choice

Round Steaks 69c
V J3nv it 1

Sirloin Steak 65c

MARSARfME , L Ife
ith Ste coupon an next pgnhaw.

FLOFFO 3 lbs, 8fc

CAT POOD. ,
4 far 3ft

Nabisco

GRAHAMS Ik. 37c

KRI5PY CRAMERS . 2 ffcsJfe

PAPER TOWELS roll lfc
Instant Cetfee
NESCAFE I ,.
SMOKED OYSTERS 2fc
tt'fltlt, ( (Milt
ZEE NAPKINS .. , 2 for 2Sc
Aunt

Sirloin Tip Steaks-- " 69 c
lb.

BWfOOB J far Be

MANDARIN ORANGES Sfc
Ubby'a. M. St earn
FRUIT COCKTAIL 25c

SiUm't Ganim, K. SW raw
PEAS tk
Del Montp, Na. MS can

PEAS 23c
Blamonl A, No. t cn
PBRPli PLOWS - 25c
While Star, Cfcuofc No. 4

TUNA Sk
B--

WTEX S1,4f
Calfrmw. Ka. t't cn
APRICOTS i 4 far S1J8
Canhew

MB? SPREAD .J Jar t

Whiting Fish ., gAffjiCW

a' 'e. O-- sj You Get Fresh Fruits & Vegetables at Griggs!
PANCAKE FLOOR . Vh ib. 31c

essHoy
C

FLOWR Old Dutch Cteaiser $ for 2?c15 or. 39cSolid, Critp
New CropNutritious j STOKELEY'S HsnsrBrand

l CDA7CU CAAT D1IVC1

Cabbage
Grapefruit
Potatoes

CA CI f1ATE N INSTANT WHEAT
If's the different Hot Cereal. Now better than everl 4 f.r 49Pinfcj or

White!

STRAWBERRIES fttik 2?c

1(K49US No, 1

Ktsmoth

and all the acfite protein of natural
whole wheat. Always wonderfully differ-

ent.. .now wonderfully improved.
Get this even better Carnation Instant
Wheat today. Look for the familiar red
and white Carnation package. ..for this
new cereal your family is bound to enjoy.

MORC PROTilN NOURISHMENT! WHEATII

tAVORi COOKS 1NSTANTITI Famous Idaho
Baart Wheat makes the difference. To-

day's Carnation Instant Wheat now has
the "wheatiest" Savor you ever enjoyed
In a hot cereal. Much more nourishment,
too-n-ot just a few, but oil the

Green
2-- 25c

Cells

Carrots
j ORANGE JUICE Sfc i

PEAS 1?Ci; io PkS.
:

rUCT'C DICC iBfiMuai, ieef. Chicken, 00y f
Asparagus 7

Rhubarb 23
N

. $2.00 VAWZ

2FOS! ONLY $1,0Special
Offer! Send $1.00 and "Old Miner"

trademark from Carnation
Instant Wheat plus

New! Made In Ore,

DUTCH MAID

MARGARINE
CM 5 BleaminB. heavy sauce. your name and

dress to:

FREE STEAK KNIFE

f0c Valu wild Purchase el

DRIFTED SNOW

FLOUR"
$725

t 25 lb. lag Mm

1 u .
IMiTAHT WHIAT -

tmnlea uteel ALL PUR-
POSE BOWLS. Each one
holds iuart. Briftht seal-tig-

plastic lids for storage.
Now you can store, warm,
bake, serra all m the sam
bowt I Start your set

HMTMOOrf - SOJ J
IHARMOOff CAtifOINIA 2 &9Cvision si "a sh3Sta WayyI


