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NABISCO COCOA GRAHAMS

Repeat of a Sell-ou- t! It's
press firmly to make an even

rrn

Chocolate and graham crackers
have always gone together, wheth-

er you serve graham crackers with
hot chocolate (like Nestle's New
Instant Dutch) or use the crumbs
for chocolate pie crust, it is a
harmonious combination.

The new Nabisco Cocoa Grahams oniood storesurea
make a delicious crumb crust.
Serve it filled with your favorite
pudding mix. It is especially good
wi'h coconut cream pie filling or
ice cream for a frozen pie.

layer of crumbs on bottom and
sides of the pie plate. Remove top
plate and the crust is ready to
fill as is, or freeze for ice cream
pie.

For a crisper crust and extra
delicious flavor, bake in a mod-

erately hot oven (375 degrees) for
eight minutes. Cool and fill with
your favorite cooked filling.

NAPOLEONS
Spread 16 Nabisco Cocoa Gra-

ham Crackers with a thin layer
of apricot preserves, then a lay-
er of whipped cream. Put together
in stocks of four. Frost two ends
of each stack with remaining
cream, leave two sides unfrosted.
Chili in refrigerator lor at least
four hours. Makes four servings.

To make a basic crumb crust,
use about 1 cup of crumbs
(one packet of the Cocoa Gra
hams) and combine with ',4 cup
butter or margarine which has
been allowed to soften at room
temperature, and V cup sugar.

Roll Nabisco Cocoa Graham
Crackers to fine, even crumbs.
(Putting crackers in a plastic or
cellophane bag, or between two
sheets of waxed paper prevents
scattering and lets you see the
fineness and uniformity as you go
along.) Pour crumbs into a bowl,
add soft butter and sugar and
blend. Pour crumb mixture into a
nine-inc- pie plate. Set eight-inc-

pie plate on top of crumbs and

MULTIPLE USES

Don't hide your punchbowl away
between holidays. Serve huge sal-

ads in it for a big buffet. Fill it
with potato chips for teen-ag- e

parties. Or use it for a decorative
touch by filling it with branches of

bright, autumn
leaves.

Strawberries

10 oz. pkgs fri)cjpr
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BEANSNEW in the National Biscuit Company cracker line are
Nabisco Cocoa Grahams. The pound packages, with three
separate, waxed paper wrapped packets enclosed, are on
sale in Klamath Falls. The new item Is out in time for Na-

tional Cracker Month.

SAFFRON

1L
UO POTATO CHIPS!"

!.NOTMWtr POTATO CHIP INOUSTRV .hwBBB

Powdered saffron is prepared pkg. 39'Asparagus Spearsfrom a flower end adds color and
flavor to Spanish dishes of chicken
and rice with or without seafood
and vegetables. The English use

Food Tips
CREAMED KIPPERS

Add variety to your menu with
(his tasty recipe suggestion. To a

cup of mcduim white sauce add a

cup of cooked carrots, cup of
diced celery and 2 cups of Nor-

way kippers. Heat over low flame.
Serve hot on trimmed toast, over
mashed potatoes or mounds of
cooked rice. Ideal dinner for two.

it in baking.

BROCCOLI
SPEARS

number 1

in Oregon...

Flav-R-P- Russet

Hash Brown

CHOCOLATE NUGGETS

Melt 2 squares of unsweetened
chocolate over simmering water,
Add 1 egg, beaten lightly, 1 cup
sifted confectioner's sugar, 1 cup
chopped nuts, 1 teaspoon vanilla.
24 marshmallows cut in cubes or
114 cups miniature marshmallows.!
Mix well, Form into balls about

Wt Bak, MGOOD

Grade X

Distributed by Crater Lake & Metfo Lend

Potatoes U aU Umas chubuy
the size of a large olive. Itoll
balls in crumbs made by rolling
8 square Nabisco Graham Crack-
ers or the new Cocoa Graham
Crackers (rolled medium fine to
make about V4 cup of crumbs.)
Store In refrigerator several hours.
Makes 3B balls.

Wkitz Satin
SUGAR

Flav-R-P-

GRAPE JUICE

Tirn 6 For$l

Welch's
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Tint 19LJTurkey & Beef Pies Too!
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MIXED

VEGETABLESFull 8" Family Size!

Mince or

Pumpkin &9 $100Your

Choice 6 p11"- -

12-o- z. Tin
"rrrrr-7m-T ' l:K. 1 mm for

..and be sure its White Star tuna-t- he

one with the delicate flavor! If you're not shopping here - you're spending too much!
j. j." r r
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TeM him why, toe! Tht White
StnrTuna It the prima fMift

of tuna, the finest mony
can buy. And it's o carefully
pressure-bake- d al way e

moist, firm, tender. And the
texture, ,,t,o light, ao deilcate-tru- iy

the finest tuna on the
mark t today. Don'fJyou a grew

SALAD INSPIRATION

...try a few eltcee of

coarsely grated
orchopped apple filcee-wl- th

oiland-lemon-ui-

dreetmg for your nvt
tuna salad.
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