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| NABISCO COCOA GRAHAMS

Chocolate and graham crackers press firmly to make an even|
|have always gone together, wheth-|layer aof crumbs on boitom a.nd|
| er you serve graham crackers with | sides of the ple plate, Remove top |
Ihot chocolate (like Nestle's New | plate and the crust is ready to|
| Instant Duteh) or use the crumbs!fill as s, or [reeze for Ice cream|
|iur chocolate pie crust, It is aipie
harmonious combination, For a crisper crust and exira

The new Nublsco Cocon Grahams delicious flavor, bake in a mod-
make & delicious crumb crust. | erately hot oven (375 degrees) for
Serve It lilled with your favorite eight minutes. Cool and fill with
pudding mix. It is especially good | your favorite cooked filling.
|w:"1 cotonut cream pie filling or | NAPOLEONS
fee cream for a frozen pie, Spread 16 Nabisco Cocoa Gra

‘l'u muoke & basic orumb crust, |ham Crackers with a thin layer
use about 1 2.3 eup of crumbs|of apricot preserves, then a lay-
|ronr'- packet of the (Cocoa Gra-|er of whipped cream. Put together
|hams) and combine with Y% cup|in stocks of four. Frost two ends
hutler or margarine which has of each stack with remaining
been allowed to soften sl reom!cream, leave two sides unfrosted.
temperature, and Y cup sugar.|Chili in refrigerator tor &t least

Holl Nabisco Cocos Graham | four hours. Makes four servings.
CII'UL'RI rs o i‘!‘mv even crumbs, | —_—
(Putting crackers in a plastic or| " oo
cellophane bag, or between {wo| MULTIPLE USES
sheets of waxed paper prevents| Don't hide your punchbowl away !
scaltering and lets you see the|hetween holidays, Serve huge sal-|
fineness and uniformity as you go|ads in it for 3 hig buffet, Fill it
- lalong ) Pour crumbs into a bowl, Iwith potato ehips for leen-age
f d |ad|i soft butter and sugar and| {parties. Or use it for a decorative
= |blend, Pour crumb mixture into a|touch by filling it with branches of
nine<inch pie plate. Set eight-inch /bright, [rost-louched autumn,
(pie plate on lop of crimbs and leaves,
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Repeat of a Sell-out! It's

Oregon Food Store’s

' Strawberries
10 oz. pkgs

1

" BE SURE

T0 SERVE
Y | POTATO
NEW in the MNational Biscuit Company cracker line are = _ ; Al ' cHips
Nabisco Cocoa Grahams. The pound packaqes, with three ~—— N
separate, waxed paper wrapped packnh enclosad, are on ) WITH
sale in Klamath Falls. The new item is out in time for Na- _ ; YOUR
L = ) : | I v "~ BEVERAGES

T l SAFFRON
FOOd |p5 Powderod soffron’ is  prepared 0':,:,“.”0 HiRSF
irom a (ower ond adds color and
CREAMED KIPPERS flavor tp Spanish dishes of chic k(-n|
Add variety to your mena with ' and rice with or without sealood |
this tasly recipe suggestion. To aond vegetables, The English’ use
cup of meduim white souce add a 10 in baking.
cup of cooked ecnrrols. cup  of
diced celery ond 2 cups ol Nov
way kippers. Heat over low Tame

Serve hol on trimmed toast, over lwﬂ'lhef !

mashed potatoes ar mounds  of
in Oregon...

—= Asparagus Spears

'BROCCOLI
'SPEARS
Baby .. C

Hash Brown 19
Potatoes Limas ©

FLA\FR'PAE
6 Pkgs. 9 5‘

cooked rice. ldeal dinner for fwo

CHOCOLATE NUGGHTS

Melt 2 squares of unsweotened
chocolale over simmering waler
Add 1 egg, benten lightly, 1 cup
sifted confectioner's sugar, 1 cup
chopped nuts, 1 teaspoon vanilla
2 marghmallows ctt in cubes o
1% cups minfalure marshmallows
Mix woll. Form into balls about
the size of n lorge olive Holl b
halls in erumbs made by rolling uy
8 squars Nobisco Grabam Crock-
ers or the pew Cocon Grahum o o ®
Crackers (rolled medinm fine to m&m
make aboul % cup of erumbs
Store In refrigerator several hours
Makes a6 balls

Flav-R-Pae

..“. * ., Flav-R-Pac
GRAPE JUICE
: : 6-01. $
1 : Tins 6 For l

SEALBVVRLAAAVRA ALY

Welch's
GRAPE JUICE

6-o1. €
Tins 19

PEAS .. 0h

= SPINACH pras. 19

jsimon e g I Tt
49

Mince or |
Your $I 00

for

Pumpkin o

Orange Juice 3fw$|

pkgs.

.and be sure its White Star tuna-
the one with the delicate flavor!

- " a0 St * r S— - e

als they g e SALAD INSPIRATION

- 2, the finent r . try a few slices of un-
VJ LA paelod, coarnely grated |

Daked=n e orcheppedappleslices=

tender. Arnd the with nd o

3- " vllcate ireas =for y
aul tuna e tuna sala

otn




