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| APPLE PIES

II.IM‘IFE. Baking = made simple
i ovou Pillsbury  products

[There is a complete line of P

hiiry cake mixes and for the

| ples, Pillsbury  Golden

Crust Mix or mnke vour ow

Pillsbury Best' All Purpose ]
APPLE ORCHARD Pil

b package Pillshiry  Golden

Plo Crust’ Mix |

tablespoons cold wa

nse

\flll FILLING

| l'»rl"fin pared
use conlection.
apples are
Juicy
by leaspoan nutmes

cup whipping cream |
1 tablespoon confectioners’ su-
Bar
Nutmeg
Prepare pastey for one-crust 8
linch pie as directed on label, Rake|

! [in hot ‘oven (450 degrees) nine Lo
(11 mingtes until golden brown.
Coal
| ‘Apple Filling: Combing sugar|
i.mr.! nutmez. Rlend with | apples, |
I'I'Li:'n into cool, hu'.;.:n' pie. shell
Beat cream until thick. Fold in
suguar, Spread over ple. Sprinkle

FILLSBURY suggests +hree unusual and delicious apple pies to make using this year's |with nutpieg. Serve finmedistely,

bountiful apple crop. Use Pillsbury Goldea P Crust Mix or make your pia crust CROSSSTITCH APPLE PIE |
dough from scratch, using Pillsbury's all-purpese flour. Neote the special offer from 1 1"-'lf-iff“.l"-‘I!i:ll'“-'\' Gold- NEW KING SIZE FAB has been infroduced
Pillsbury this week at your grocer's. You'll want to stock up on flour for winter baking: :;:Eiln\'t 'h'l'_‘k_t-'”“l s

for pancakes as a good starter for the day and wonderful home made bread for your |

famil i tablespoons cold water
amily at all times.

tablespoon lemon juice

- D

; APPLE FILLING: pany has gone to foil pac
{4 o 5 cups cooking applt of moistura by the package.
pared. cored and sliced
3 Cup sugar |

Mo munch longer tme. 1 you like to)

to hold fogether. ¥

vocup Pillshury's Best All

Purpose ¥
1 Ltaspoon sall
shr

CHRISTMAS CHEER "'Né;v"p;gvor &
PREPARED AHEAD .

!t are Bakor

rlll‘ll

tCup
LChees

it the marke
| Chips

Here are two easy and delec-|an unh . Ir ‘ wopiar g l'lull ”‘ :
tahle recipes — lor a memorab lo howl h-. '} ' o R . Mix [.-n;m i 1
{ ke, vou can bake either in on .I e pow o I- 1T l-i'ln s, 2 - intp <L W lj' —~
f pans or In the form of n|g contectione o R i o=lings or (o ¢a large as q
( h'lklmm tree: and for no-bake|! | fa | = . s " 1
cookfes that will be a holiday sed- b} ntl -I. ‘ e ERR T i !" i 1 r| 4 I||1|I|..r.1- 'l !-!l
con  {avorite. In prop these pa e i 18 12 dpe g
for vour friends, season easch with [ Minute Fudg o L.'.I‘: ml‘ulp._‘::‘ }Jr
the favarite liquor of the reciplent, ¢ INGREIDMENTS i 4, I.-.',.' ® L .I.I.II.’
and you will win extta pralse for d . e 2.3 cup (1 small cani undilut 1 moining  pastiy; ¢ it "He E‘Wﬂr!
the results next cake on lop an 0w sEme rjas (et INRE ity |
d I diractions umtil all the lavers .,r,\! '3 r‘:rl'ﬁ:l.‘.ur'rwlrl:-lq ‘r:.ri milk in nln.“‘cllvlkl‘l_lr .rrl,_lnr: :'r\ any desi wears ’h.nf
UICK - AS - A - MIX A0 ] = s Tk WERr WEkEL OF-Cnokie| g expression
8 RUIT CAKE it leaspoan <pll culter, Place on ungrensed baking| 2 P -
FRUIT CAKE Tr wrap, place cake on o eiip chopped nuts wel,  Bake' ple hell .n-1l .‘I vLi when fibdias J
1 Lo : ard or plale, set on large sirip 114 cull Kot i i : \ | e |
1ty cups i aril nuts pn”'“’ 'lr.l (| =t s oups abony 1 mediom! [ouls in o moderately ot aven Lo SMITIAM
shelled nuts, or 1 pound un. |0l plaste \ \,‘_'_“'! rn “" up rlrl diced - morshmallows degrees! 10 minues, Cool | SLUE LAXE
shelled! | ' :I';l‘l--\::‘;;dlé 1!"7|‘y:'|l]‘“”.h nt top with 1% cis F.:M{I. Chotolate of | Applé.Chesse Filline: Creamm biite | STmeLIss
1 cups pecans ('a  pound | LRT § Tt 1 Caramel Chif 1er, Gradiul \ gk ietn
<hefled, or 1 pound un- BOURRON OB RUM BALLS 1 tonspoon vanilln ing well Blond Un eges, apple bt
. shelled) 1, cuns vanilla water erumbel Mis milke sugar ond salt nter four, salt and chewse. T |
2 puckages (ty nunces cach T 1eup i wpped  pecans | saucepan over low Heal. Heat lofinto pa haked pie shell 1!.‘||~'"‘
pitted dales cun hourbon or = boiling; then ook Hive minntes, |in oven 350 degrees - m
1 vip ounce ] cun conlectioners tirting constantl lethove Trom | 46 il minutes. Arrance haked! e _‘,]ﬁ)g!
iECInG A tablospoons  cocos Add  nuts,  marshmallows | pas cut-outs over [illing. "“‘ G“E'-“
wiile corn sy-tchips and  vanlla Str ane o e
i winles o unh 1 !
e By i POPULAR FABRI AIGHT-STRINGLESS
it neh sSaguitre par U] i Anve nhg lro W, L MEAT ‘
I -
L squares, Maki I 1o a glamorous Al
— = ks good in printed cordure TENDER GREEN BEANS §
i The n washahle coltor
y COws ! alile ¢ 1
I tl{\! L ) will stand  innumerahie
Tt 1 ¢ washings

FALL FESTIVAL

OF VALUES

in grocers froxen
. _ food cabinets faday/

A FLAV-R-PALC

FROZEN FOODS

pare, i
v i slow oven (D des|
ut 1': hours for

o asspmmhle L

o hold [

HELPS NERVES

STAY PROPERLY IN ‘'TUNE"!

unnySJde Up
or OVeY easy/

When you taka that much-nesded morning

iay,
iv one you'll want to

and afterncen break . . . "make mine

milk”] The milk habit

kaep!

ICE-COLD MILK IS OH-50-GOOD!

imx vadouctns S ASSN.

-~

package by Colgate- Palmolive Company. This size con-
tains five pounds, three and threa.quarters ounces and has
a perforated opening for fnur]nq on one side. The com-

ages to prevent the collection

NEW FAB

15 and everyiling

Feshve Peach Pie
ve Peach Pie

1u save for  speaanl
Treat your family tonight.
sweet, rich and flavorful with nut
cherries and golden canned c¢ling |lure.
peach slices — the beautiful Iuml’lll::
fruit from California that does s0| Makes |1
much o brighten your menuy, |[———
We'd suggest serving this pie when|
the rest of the meal Is light or as|
an evening snack,

FESTIVE PEACH PIE

12 marshmallows

softened marshe
i5 ton goot and pecans,
oceasions, | Combine welldrained peaches with
It's | granulated sugar, *and turn inin
| pastry shell. Top with eream mix-
Chill thoroughly before cut.

{sugar. Fold In

1| | mallows, cherries

L} 1m‘!|' pie.

Yy cup orange julce
1 \- 2ig) can cling pench
Yy 1\‘|‘|i|\|r|: cream
143 powdered sugar
2 tablespon 'm,qn‘.l mara-
1-3
0
‘ 1 baked patstry shell

n
Cut marshmallows fine and com-
| bine with orange juice. Allow to
stand until all of orange juice is
absorbed,  stirring uu.nnmlx
{Drain _pepches  thoroigh Whip
¢ream until stiff. Beat in ruw]i'lnll

in the foil

TO EAT! |
Kool
MEXICAN

1 tablespoon flour

1 teaspoon sall

fz leaspoon cinniumon FAB has added Duratex which|dopositing on them as scum in the|.

i teaspoon nutmog is a miracle blead of three wonder- | wash walor

Combine ezg volks and vl s i d ;

& nmt ml < ulk ind | wor edient . Yo geb @ whiter, | biighter| And it's fun that's alw av i pood
emon - juice MiX!  purate odorizes vour elothes | Al waeh then ever before | taste! Rosaritn’s real, exciting, Me=-
while and helps keep them odor-free lor| | 7 ] | ican flavor griarantees the success of
T T i for cottons, wool, nylops,

any meal
vou wash, |

AW | fmice ink i hier i |
balls; one twice the [leave napking ‘i) olher smil|yry,) like the odor-free cesult,
‘lll 15 wice W Ui tarticles 1o be ironed in the \\-:-i_»-:h-,- If vou have Yeon usihg snothet ) Eides taining the bhe il
O - Mo a while 165 who doesn't™) i A \ | Relaring wieh TV
A Roll aut Larger portion on floured F (ype of soap powder or detergent, | Jwnl Aot v
mice to know they do not |h| 1 itile 0 ! NOEARITA !
supface 1o a 14xI0dnch Toctangle. | 1L I G e e YU Wi | need Lo bse n little more | rheHiLaoAs |
Fil looscly tnto 10861nch puin e ',, ,,i % " sk .““" L SR FAB for the first  wash  Lhin : I
roll 1o I1linceh squore; (it oty CALBRE SR PrEIISUNE: iR U0 o subsequent tubs of clothes, 'The| i . !
0. 121 square; it [they were first washed. \ W # Tialfl { Jpmroehoew ot 2. 16ee Boal 00 ]
BxBxinch pan A4 i suds level should be only o ha | Cheeseillind Eochilaons Serve with |
Appla Filling: Combine mgredi Duratex — prevents the  diPU g gie fneh above the surface of Rouarith Refried Baans — tog off
i M il SR | achiod ot ol ||n [ Iull\r s fram re - | ! ne win 4 sacce fo it |
ents for filling Turn nto pastys-| oo Hhe water, Start with onehall cup g gE | ey yime o taste’ |
ed  pan. Roll oul ro 1ol FAB for 1He tumbler type anto-| M M-Marvaioned 1
e o s ' | oe 1
dough (o & 1IXT-nch roct MELANZANA matic  wnsher. 1 that s n|~1I PROFEQQ!ONALQ U +
For square pan roll tn wmeh | Melanzana is the Mtalian namelenough, add more FAR, o table.|
square.) Cul X-shaped fort' nt, From e to Asti | spoon - at A Ume, DO-IT-YOURSELF
|._;”_.-__qm.|1 effect ta allow cscape | . cguplant is baked in W FAB iz wonderiu] in the dishpan AND SAVE! MEXICAN FOODS
of steam. Place top crust over!skin or stewed in oil. In Turkey,|for pots and pans <ilver and dish:-]  Genile, odorlass, safe. Doesn't soak P e 2] youtaruenni st
filling. VTold edze under ttom |Greece, the Balkans, Persin and|es Use it for mopping the {loors —dries quickly, lasves no ring. |
st pressing 1o seal. Flute, Buke| Indio. eggplant 15 often combined|in the kitchen and treat vours -i‘.f' 1 qt. can cleans & 9 x 12 rug. Try it! .
in hot oven (450 degrees! 10 min-{with lamb or muiten, placed won|to an odorless cleaning job & .
utes, then at 375 4 40 ol dkewers and cooked over an open - =
M minutes. Cool nd {rost | fiee, In this colntey, its most pop.| 'l
Confectioners' feing: |ulsr way to resch the table is)
. B i 3 I L e L T LA,
Measure 15 cup st confection: |hreaded and fried in hotter ,..-“"""' B LTV
|ers’ sugar into bowl, Blend in 1y [ E—— 'm....
|teaspoon vanilla and two to IIl[u e -, g o .,
teaspoons milk to form - | I.‘\lll‘.[,f‘ TREATMENT . | - ..-
" . APPLE-SCOTCH CHEESE PIF For a I_ ay af u.|.|-‘|||.t.I touch .1 -||nr-| ] r .
s T ' s 1 package  Pillsbury G |euphoards with seli-adhesive plas . L,
GIFTS from your kitchen can be made well in advance of Christmas. Whethar you shape ‘[,I“ oust i iy Golden tie sholeing, 1t won't slip or slide] % o
fruitcake into a tree, or bake it in flat loaves, or make no- bake cookies rich and flavor- APPLE CHE FILLING: on the shell and can epsily ]wr‘: Lentt
ful for holiday nlbbhnga—ummn your gift with the favorite liquer of its recipient. A tree Y cip buller of margarine | Kept elesn. . ~ LLL T
fruiteake and a4 bowl of Bourboan Balls are shewn in the photograph from the License | l'.""' Algur I | ""M-..*..' .
Beverage Industries test kitchens. A sifphtly. bentan opy '-...
a — I cup apple hutter

-:: éecawe 1 fiighher proienn ﬁaz/r

SAVE 25

with coupon below on 25-1b. or larger sack

Pillshurys BEST Flour |

f=—=

CXXXXXXXXXXXXXXXXXXX]  10-702-101-370
ON 75 LB, OR

WORTH 25¢ LARGLR SACK
Pillsbury’s BEST Flour

TAKE THIS COUPON TO YOUR GROCER TODAY

10 GROCER, I = honid thim rmipen shen roememmed by otail omstemer, meemng
i serures will ko fow 104 plos 2o Mireg remi, | g et PN
« b pronrifan e 4 aabenrman o el i secdves below, Vod mniess imesily presented 10
yooy b priall rw whees perh s twned o 1t restrmioe] o & Femed
Wt eibe i LA Thes aesngwn enpdenn 40 das Tromm dabe of meon, Cash ssbon |/ W04,

PILLSNURTY MMLS, W9C, ROX 307, MIRNTAPOLTS &0, MMNISOTA

JX\X)\\\XX\)\\\\\X XXXX

hiomg poTIR

THIS
COUPON

0LE-101-20L-01

. e e s e YA




