
EASY COOKIES
If you were to lake a survey

of homemakcrs to find out what
type of recipes they like to pre
pare, you probably would discov
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2 teaspoons baking powder
Blend butter, margarine and su."

gar. Add egg and beat well; stir
in Sift together flour and
baking powder; stir into
mixture a small amount at
time. Knead and shape into two
rolls, about Hi inches in diame-
ter. Wrap in waxed paper, cov-

ering ends carefully. Store in re-

frigerator until firm. Slice very
thin and bake on ungreased bak-

ing sheets in hot oven (425 de-

grees) about 10 minutes.
Yield: 74 dozen cookies (two

inches in diameter).
Note: One tablespoon water or

milk may be added to dough if it
is too dry to shape into rolls.

mwwem
er that most women prefer those
dishes which are quickest and eas-
iest lo make.

And. one recipe which always
rates high among the cooks as
well as the consumers is Butter-
scotch Refrigerator Cookies. These
tangy treats are easy to prepare
and require only 10 minutes to
bake.

Why don't you whip up a batch
of these tasty cookies today to
have on hand when friends drop
in unexpectedly?

BUTTERSCOTCH COOKIES
'a cup butter

" M cup margarine,
2 cups brown sugar
1 B
1 cup
3 cups sifted flour

WASHABLE TOYS

When you give some youngster
a cuddly stuffed animal, it is well
to make sure it is washable.
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REAL GOLD display at the Big Y Market is a miniature
replica of one of the family boats which are offered as
prizes in the current campaign conducted by the makers
of Real Gold fruit concentrates. Official entry blanks for
the contest are available at nearly all of the local markets.
Each can of Real Gold fruit juice concentrate makes a
full quart of juice. Easy directions for mixing call for
adding five cans of water to the contents of each Real
Gold can of juice concentrate.
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SBIFF THE NEW FRESHT-ROASTE- D AROMA? uncapthe jar! SEE THE NEW DEEPER HQLQflJ Pour yourself a cuP Todays
Instant Maxwell House has new body, new strength! No powdered coffee, noOne. sniiT tells you this coffee's going to taste better than any you've ever

known. Here's exciting new aroma no coffee ever captured before! ground coffee can give you such deep-dow- n pleasure in every cup.

SiOJSUAL breakfas will give a lift to appetites of the
reluctant Breakfast eaters in the family. Shown are frank-
furter pancakes. Lightly brown sliced skinless frankfurters
in an electee skillet or range-to- p griddle. Pour small
(mounts of pancake battO over the slices; brown, tuOi
Otice, when $ubbly. Top with honey or grilled pineapple
dices for a meal worth rising and shining for.

BREAKFAST BOREDOM?
Frankfurters for breakfast? W'i drain. Prepare eggs as desired.

scrambled, fried or poached. But-
ter each tMlish muffin and place
sausages on one half, egg on the
other half. The sandwiches may
jsy eaten open-fac- with knife and
iork, or put together, Hero sandwich-

-fashion.

Try adding slices of fried to-

mato or a sprinkling of grated
cheese to your "sausage and egg- -

wich." Or, for a mostounbreak-fast-- y

twist, serve the following
pavcaKes with unlit sauce with a
pitcher of syrup handy for the

wi(h) a Qvvcet tig)
SALAMI-EG- PANCAKES

Beat five eggs light with three
tablespooritfjflour, V teaspoon salt,
' tiiwpoon pepper and V cup
milk. Melt l'.j tablespoons butter
in a large frying pan. Dip

salami, cellulose cng re-

moved, in the egg mixture: slow-fr-

as pancal, first on one
then the other.

Another variation on the pancake
theme calls for) mixing your fa

mm: raruciuariy n uiey are me
mild - flavored Swift Paiifum
Franks.

o Or. for weekend breakfasts or
branches, serve Sausage and

and sen a liberal t&'lp-ii-

of potato chil d alone with the

op0face santte.ches i a big
plate

fflii reveille sounds at your
hoye. does tjfis family bound out
of beP ancb race one another to

'.fr. breakfast (able? Or do you
have to call and call before you
evokany si;nT) of li'ijj

Yours is a rare family if the
former picture fits . . ., b u t

wouldn't it be nit) if the bitter
o:(6) weren't Ql too true?

une way t$)make 'hem rise and
tli.' is to make fjjteakfast, the
F'child of meals in most homes,
exciting as well as nourishing. By
plannii and organizing the night
before, you can Isjfc

menus befi(u& your family when
mornin" rolls .rfijind . . . (eyi
if yoiOown eyes are not quite
open!

You can be as unconveinal
as you like in planning breakfast
menus, as long as each contains
the proper balance of fruit, meat
or eggs, and cereal or bread prod-
uct. But remember to tackle dishes
that are quickly and easily pre-

pared. .Minor varioWW) of old
flandbys and ''little touches" are
i.n all that's needed to perk up
lagging morning (Qpetites.

Qlf your family is sandwich
for example, try "sausage

and For pajjeake fan-

ciers, here are two cQeat ver-on- e

featuring salami, the
other skinless frankfurters. Last
are hints for sing scrambled
eggs in unusual wavs.

SALSAGE AND
For each serving, saute two skin-

less pork sausages in a lightly
greased skillet. When the sausages
are nearly done, begin toasting
halved English muffins in the broil-

er. Remove links from skillet:

vorite rtyncake batter or prepared
mix, trying ):ed skinless frank-
furters in a bit of butter on a hot
griddle, then pouring batter over
the sliced franks to form small or
large pancakes. When bubl-- , turn
once and brown the other side.
These are delicious.-ilai- n. with a
topping 01 noney orgtyJQ pine
apple slice.

Finally, there are all the ways
you can serve scrambled egrg)
in a uuiiuweu-uui- , (nouea loq.io
.(Mil; combined van diced bnl- -

opna. cervelet or salami: or, to de
light the childity in bologna boats.
For each "boat," cut a slice of
bologna or ham bologna at least

thick: do not remove
cellulose casing. Saute slic-
es in butter until they cup.
then remove to a heated plate.
Quickly scramble eggs in the same
skillet and heap in the boats. For
a real touch of genius, add a

toothpick with a banner of an or-

ange section . . . and watch those
sleepy eyes open!

ENJOY THAT MOST HAPPY FLAVOR 1 omy those miracle
"Flavor Buds" can deliver enjoyment like this millions of tiny "Flavor Buds" q
of real coffee, ready to burst instantly into thalCamous Maxwell House flavor!
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Only Milk Gives You All 3

1. Nutrition
2. Economy
3. Refreshment
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FOR COFFEE THATS GOOD TO THE VERY LAST DROP (f) REACH FOR THE JAR WITH THE STARS ON TOP I


