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MEATLOAF RIXO rtrAA.) minntot Tun,. mi. nn TOP COATgmo1 uu iiiuiuna. u, u uu, vaiIdeaTasty 1 pounds ground beef serving plate. Fill center of ring Give homemade
For Meatloaf About a dozen salty crack-

ers
with mashed potatoes and top

your co"ie

(crushed) cake a new "top coat" by niiwiui generous cnunK 01 Duller.

New ways to prepare meatloaf 1 tsp. thyme Serve with mixed vegetables. ing together 4 tablespoons flour
2 tbsp. minced parsley Serves 6 to '8. cup sugar, "t teaspoon saltare always welcome ana tnis one
1 small onion, chopped 1 teaspoon cinnamon, lu

in the mail this week from a cup ketchup Americans consumed more beer wheat and barlev kernels ti,..
cracker company is different and t oz. can of mushroom stems in 1959 than in any previous year, cut in cup butter or margar.
appealing. flavors and pieces in history. U.S. brewers sold a ine, aaa i tamespoon molasses

make it one of the best. To make 2 eggs beaten total of 87,622,845 barrels of beer mix well. Sprinkle mixture nn J

the meal complete serve with but-

tery
Mix all ingredients. Pack light and ale last year an increase of of coffee cake batter. You have

mashed potatoes and mixed ly into oiled 1 quart ring mold. over three million barrels over; enough to cover a 9x9x2 irch

vegetables. Bake in moderate oven (350 de- - 1958. cake.

STOCK
fcN t'-W- .i

MEATLOAF RING

your

FREEZER
and

SAVE!
Pretty Dessert

For an s g 1 package vanilla

pudding mixmour dessert to serve friends and

family some autumn evening, try
these attractive Harvest Moon

2 cups apricot whole fruit
nectar

U teaspoon powdered gingerTarts. You'll find the men will

enjoy their rich, tangy flavor and
the women will ask you how you

Vi teaspoon grated lemon rind J
Csx toi'Sf

made them.
2 tablespoons lemon juice
i pint whipping cream
2 tablespoons sugar
8 baked tart shells

FLAV-R-PA- CAnd that's easy. You simply
start things off with a package
of vanilla pudding mix. Add apri

Toasted coconut for garnish:
Rinse and drain Tokays; halve!

Z gjlQQ

(o) L y
cot whole fruit nectar, a bit of

and remove seeds. Combine pud-

ding mix with nectar and ginger.

CORN or
FRENCH FRIES

powdered ginger, lemon rind and

juice. After this has cooked and
Cook, stirring constantly, until

pudding thickens and boils. Stir;
cooled, fold in whipped cream;
and then fold in crisp, juicy
grapes. Heap into baked tart
shells and garnish with toasted:
coconut. The reddish grapes in
the apricot-colore- filling bring'

in lemon rind and juice. Set aside
to cool thoroughly. Whip cream
with sugar until stiff. Fold
whipped cream into cold pudding
mixture Fold in Tokays. Heap1
lightly into tart shells. Garnish
with toasted coconut and chill un oothe meal to a colorful and per

fectly delicious close.

HARVEST MOON TARTS

2 cups Tokay grapes

FLAV-R-PA- C

BROCCOLI or- -til firm.
Makes 8 tarts.

PKGS.HOW ABOUT A "WEENY WITCH" party to keep the tmall fry off the streeti and out
or tne neighbor i hair there II be no end ot fun tor the guests, and a minimum of

SBrussel Sproutseffort to get ready. The Weeny Witch is ust a skinless frankfurter wearing the
traditional witch's can and eate and mounted on a tinv broomstick. Ailr vnur ku--

er for the Weeny Witch party book for other ideas. Serve the frankfurters with carrot
sticks and canned shoestring potatoes. Be sure to use ingenuity in table decorations
ano provide plenty or games. SUCCOMIII

sqIUM ill yrCHEESE
OMELET t" Ji

FLAV-R-PA- C

ORANGEt eggs (separate two) 12-o- z.

Tins
24 cheese flavored crackers

(finely rolled, about 1 cup)
Vt cup milk
Vt tsp. pepper JUICE2 tbsp. butter or margarine

Separate two eggs and beat the
whites until soft peaks form

7)orderi$ MIX OR MATCH 'EM STOCK UP & SAYE!Set aside. Beat the two egg yolks
and remaining four eggs together.
Stir in cheese-flavore- cracker
crumbs, milk and pepper. Melt .20Green Beans rsor. .15

Tip Top - Del Monte
CIITllTl.. . ) law. cut mii Spinach

bulter or margarine in a
skillet. Pour in egg mixture. Cook
over low heat 15 minutes. Finish
cooking in moderate oven (350 de-

grees) until top Is slightly

No. 2'i
U! P Pinoppl-Gropetru- Drink

.25

.40

.16
46-o-J? aW WBlt:11lM

.25

.35

.29

.31

browned, about IB mihulesv Make
DenniioniA CHEESE OMELET made without cheese. This one getsa 4 inch deep creaso across cen MAYONNAISE Ullll tOn tdlllC IS 'i oi. tin

ter of omelet. Fold in half and
roll out of skillet onto a serving

its flavor from cheese-flavore- d crackers. Top it with a
hot tomato sauce for a hearty dish to start the day. Super Market Pineapple Juice

plate. Garnish with hot tomato
sauce. Makes four servings.

81.00
51.00
41.00
41.00
41.00
51.00
61.00
91.00
51.00
51,00
41.00

TH, Woironty - Solid" Pock OQ
iUna No. Vi tins

.24

.45

.38

.17
IPSA Grated Tuna

rL:i: Morkct

.23

.13umi ucaii) no. 300

By FLAV-R-PA- C .45Olives tLRipe H. -- 29

Pork & Beans Mi' -- 23 .1500

Milks Reduces
Nervous Tension
Harried housewife or business

tycoon, have you found yourself
lately giving a lot of thought to
Joining the tranquilizer brigade?
It's not surprising considering the
hectic pace we find ourselves set-- 1

ting, but there's a strong possi-

bility your solution is simpler,
less expensive and less drastic.

Milk just plain, good, old- -
' fashioned milk you sometimes

forget about or think it's only
important for kids Is provid- -

ing a midday lunch lift and re-

laxation for more and more fran- -

.35Fruit Cocktail I'l M,Ve .27
Del Monte

ll-o- i

10-o- x.

pkg$.
Mandarin Oranges1 41.00 .16

61.00 .02

.29

.17

.33

Sauerkraut Del Monte No. 303 .

DMti.ltir Del MonteA kidnkv t4 m 41.00 .32I CfJUICJ No. 2',
Prune Juice i?r: .49 2 .79 .18

Super Market

Strawberries
Sliced Pineapple no! i""". .39 31.00 .17

Pineapple tiTZ 19 61.00 .14

Spinach DX."T3 .16 71.00 .12

tic moderns. And it doesn't take
a prescription!

After all, if you oversleep a
bit, grab just a quirk cup of
coffee before taking off for the
office or on errands, then toss
off another cup or two during
the morning, you're likely to
reach lunchtime a little fi Hi-

lled around the edges and a like-

ly candidate for a budding ul-

cer. That's where milk comes
In.

Everyone knows milk Is the

Tomatoes .1tSe,iiP"v .25 51.00 .25

Stewed Tomatoes ND."r0r. .25 51.00 .25

)-(-
S)gJmost soothing and nourishing food

for the ulcer patient, but more

Tomato Sauce tMn". .10 121.00 .20

Catsup o,;.b,.D,,Mo.n:: .27 51.00 .35are beginning to see its value
as a sort of preventative and
midday picker-uppe- Royal Pride

No. 303 .... 17ApplesauceYou'd better try to change your
habits and get up in time for

Apricots NVbr3o3Ho"" .19a good breakfast, too. But in the

meantime, remember milk tasles

71.00
61.00
41.00
71.00

.19

.14

.16

.26

Sill
No. .29better and is a lot easier to take umncu 1 uicauuic 2

"Willison's" Buttered

Beef Steaks
Pkg. of 4 - z. Steaks

than a pill and better for you!
Peaches n.:"";'"0:.0"" .19
Corned Beef Hash Sr', .39

Grapefruit Juice 1JCT.:..B:,..0n:....35

31.00 .17

41.00 .40

Cat food tasters for new
KAL KAN Chunk Style Kidney
A nourishing meal for cats and dogs.. .vitamin
fortified kidney chunks packed in sauce. ..rec-
ommended by veterinarians and breeders! Now
available at grocers and pet shops in 2 conven-
ient sizes I Look for the familiar diamond label.

KAL KAN'S FAMOUS FAMILY OF VARIETY CAT FOODS

Use Olives
For Flavor

Ripe olives are simply wonder-
ful to dress up some family fav-

orite for company. Black and
Gold Salad, for example, is a
variation of shredded carrot salad,
brightened up with chopped pars-
ley and given flavor

Tomatoes n8:--?," .25 51.00 .25
Dog Food nT? .10151.00 .50
Dog Food Z. Tj, .10111.00 .10with glossy ripe olives. Keep this

combination in mind for holiday

...Cackling-frcsh- ,

whole cgps! That's w hat gives
Borden's Mayonnaise its golden-smoot- h

texture, its very big; flavor.
the only Mayonnaise with dairy-far-

goodness! Western m.ulc, sped swiftly
to your grocer. Finest, freshest
Mayonnaise you can buy. Never

take. less . . . because Borden's
costs no more!...

BORDEN'S Mayonnaise

If You're Not Shopping Here You're Spending Too Much!151
KAL KAN

All Red Mut

TUNA

KAL KAN

Jucy-Pa-

FISH

I

entertaining.
BLACK AND GOLD SALAD

1 cup ripe olives
1 cup shredded carrot
i cup chopped parsley

U cup chopped onion
!4 cup mayonnaise

Salt
Salad greens

Cut olives in wedges. Combine
with carrot, parsley, onion and
mayonnaise. Add salt to taste.
Serve on garnished talad plates.

Makes t servings,

KAL KAN KAL KAN

SEEF LIVER j Chunk Style

ftithSiuca KIDNEY

l

Ih KioMiy CI
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PRICES EFFECTIVE .THROUGH SUNDAY NIGHT
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