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FDI ﬂ'll HOM!MAK!R ina hurry Betty Crocker suggests
this prune cake made with uncocked prunes. Bake it at
350 degrees for ens hour in a tube pan er a one.psund
coffes can, or for 35 minutes in a jelly rell pan or small
frozen juice cans, or make cup cakes and bake at 400 de-
grees for 20 +~ 25 minutes.
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and  cormish  with  lenon " !ur.s ui JH}‘ il lllllu“' r'-- I;;I atest "" 1 TIII | 1 cup boiling water
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some Lt pIicK-up suppe FI | : LIS J - met, FL
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Sardines lend henwelves well lque<tion on every hand What §%J >
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