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THE EXPENSIVE SURFACE of your electric stave will be

es and dark streaks with the use of this new aluminum-tepped rubber mat.
handsome as it is protective. Tho rubber battom of the mat withstands aven and broil- |
er heat from beneath and clings like & leechk to any materials. The

tured aluminum foil, coated with a hard aerylic film,

pans. Here is a milestone in housawares manufacturing history. Comes in three func-

tional sizes,

FEBRUARY FOR FUN AND FOOD |

et for Februnry—as read pans, 4% Breads lend themselves ideally
as for fun—and in parti s; place rolls onjto numerous varlations and are
is for food, In other words, shioets. Let lent foods to experiment with

tubout one hour),
(440 deg

not make February a month of unlll doubled
Yfun with food.” Here are some|Bake in hot ove
ways you can do just that |40 1o 45 minules

Search about the mnooks andi20 minutes for
crannies of vour kitchen for alllope-pound loaves
those recipes vou've elipped outismall rolls
and  pathered from friends untli Use these
places, bt just never got arouwsdjer {or your own experiments
to trying L Fobriary be the!*fun with If

for lonves
Mukes

roll
of

Lat foue.’* vou've

month to Ly some of those dishies|clded to buke bread loaves, sprin.
san choese over| 1981 marks the 20th year
before bnks| promotion of better health throu

ikle
lo serveLhe

a little Parme
top of he loaves

that sound =0 pood,

Seleet the simpler ones

the family during the week, then ing, of roll the shaped loal injenrichment. Be sure voir family
splurge on o fancy dish for Sun-|ched before the nd rizing|flour packege carries the “ens
day dinner or some other specinl|poriod. For other variotiony, Ley|iiched” label, |
menl. By the end of the monthisesanie seods, poppy soeds or car-] Hore is a delicious “quickie’

you'll hu\'v a ‘complete new filelaway sceds. For an inter

February 23,

Iping [eonrse corn muebl Stir in whois!
A ol fpshionid buttermill bis. bran cereal. Combine epg  ang
dough fq-u'" o busts forjmilk:  str e flowr  mistue |
— wh Shortcike v PeachiPress holl of mixtur © (nto bottom
Satiee, Baked n Yavers, this shoet-lol well-grensed %inch tound cake|
safely quarded fram scratch- ; i ¢l in wedgos, (D,
It is as |TI b3 an
10 l: B o lemon-iccented! Cambine bitter, hrown sugor
ton, of hoavy, fox.. |Hlne thit's simple lo make fromsalt,  notmeats  and  apricots.|
o ] ' convenient  canned  sliced  peack-|Spread over cake mixlure. Pat re
folerates the hottest pots and . )
muaining dough on top. Bake in
APRICOT CREAM SHORTCAKE moderatelv Bot oven 1425 {i\-urvm-|

a1 |l
. 15 to|sppeuling and nutritiois
two with enriched (lour,
five dozen|ucts supply the nutritional benefits

sugpestions as astart-|

in
de-thuked products was

sting de-
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Shortcakes Long
On Dessert Goodness
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] Teasing references to the lead. » cups silted four
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len biscuils baked by recont brides z lenspoon sali
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AT,
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TAKE A
|GANDER

land serve for every. meal of (he
They appelizing, eye-
Propared|
hiked prod.|

are

Gr.
Meditm
EGGS

2 DOZ.

of health-giving food iren, niacin,
thivmine and riboflavin. |
of flour and|

launched 20
vears ago this vear. The yedr
of the

| The envicliment

recipe to add to that file of [nvor-

ufl![‘ Ao-dnte ree Ipes that you know (gign on the baked loaf, sloshiites. Try i in vour “fun with
you can serve  suecessfully  toithe top crosswise i live or six|lood” ventures—these Little Trav-
guests and to the family, places before the second risingleler Cookies will please all cookie
Imagination—thot's another ter- poitod lr wvisitors, They are excellent|
rifle way to have “fun with food,"| Vary the shape of the logves. cookies for mulling so bake a KRAFT
If you're not the brave, courdge-For exumple, to make a biaided|batch to send to friends or rela-

divide the dough for
nto three pleces,

under hands until

ous type. stick to varying vouriloul,
fnvorite dishes in lttle woys with{loaf

dilferént  spices or  pecompani-|strips
ments, If vou are a lite moreiinches long,
daring, 1ot vour imngination “go.” e stiips Logothor
all your own, Muke
Plck oul o new [avor,

one|Uves—then bake another
roll into)family. |
ahout 10LITTLE
then braid or twist|
Tuck the onds
Coneoet o new food combinationiunder snd #ip Into a loal pan,
i bubble loal hy pinching
and pair|oll picees of dough the size of wal-

fur the

MIRACLE

WHIP
49¢

TRAVELER COOKIES
I cup sugor
Uy enp shortening
1 epy
2eups silted enviched Qour
‘s leaspoon baking soda

it with nn old fuvarite food; select|nute  dnd  shaping them Into I cup dalry sour cream (% Quurl’
a cul of meat ond see how many|smooth bills, Place them in a pint D Hi
different ways wvou ¢an |m~|:,nt-|iu-l pan In rows, three te four Clrnamon sugar | uncan Mines

it; experiment with leftovirs nnd|layers decp

prove to dad and the family just!

how pood they eun be. Loosen|dough intd o loaf, and ude {He egg
vour creative spirit, and see howjother hall for rolls, Devise shap-
many new ddead vou ean come ing variations of your

up with, You'll toke even greater|can muke many  different ml('-\lxn-'lrn Mix well, Drop by rounid-|

whon|front the same bateh of dough

pride in your cooking resul

the ddens nre vours fram the|Here agnin, mix ints or lop the|ie sheots, Bake in moderate oven|

shirt ’ rolls with different things—such| (976 dogroes) for 16 ‘minules, Swift's c
Here's o “fun with food” start- 08 mineed  onjon, onfon  rings, [Sprinkle  with  einnamon  sugar, | Jewel

er lor vou—a bagie veast dough dried parsley or dried fruits, such!Makes ahout five dozen two- ||“-||,' Quart
Prepare 4 halch ol  yeust|ns chopped apricots llt -:ll,.m' <, | pookio

dough; then Ygo to town' with it

Shape it to suit a special ocen ( )U C S K DINN ER
i flavar It with a new herb I |<I A A WIN FANCY HUDSON c
wiradt, and serve it with o EREESTONE A e na Ib. c
new spread—the sky's the limit,| Sauerkeaol and Drankfurters en 2 tablespoons butter or mar- " H d per
ENRICHED YEAST BREAD joy [ino [nme as ong of thoe most parine Mo, ygrq e
| packinge yeast, compressod|harmoning couples on the menu 2 Boz, cans tomido sauce HALVES 2l s S,o
ar iy Loty I can witer
v eup witer Oukewarm Tor The wvirtugs of this tasty paoir I pound [rankfiseter 'ced Bacon lb. c
compressed veast, warm forinve many—=both are potably eco«| Drain kraot well, (Sauerkraut Cr
dryi nomical and alse gloriously ensy | tice goes well in tomato Juice. | 100 Count Bags Pennant Pure F ater Lokﬂ
2 oups mitk o store and prepace. Saverkraul, Brown krout, onion, and green t 0
2 toblespoons  sugHr purtieularly, un amazingly |pepper lightly in Butter, Add to:| ﬂc,ors R c eese lb. c
& fitmbonns al) low ealorie content, a plus which|mato sauee d water, Simmier 1 20-0z,
Y L.hil-]wn LD sends its popularity raling zoom hour on low heat with franks lail Del Monte
Goups sifted on 2 high! 'Mhe mild-flavored, never: on top of kraut. Sorves 5 or &
(ahout | loo-saity s '_'"l od by(iAdd o little more tomato saiee Spngheﬂi in Tomoato Soauce and Cheese ausa e ]'"I. 'ﬂ"l c
Soften’ veast In waler 1 wne. of Tk lendingland  water to make juice for
mitlk \"‘1"_‘,"” sall and shoidon. Kot packes fs favor withjcooking dumplings on top for & No. 1 c Scon‘, Pur‘ P ;
ing. Cool to Jukewirm, Add twel|nll members of the family special dinner all in one pan.) | Tall - ck lz'ﬂ
cups flour, stirring well. Add solt Krout and frankiucters are well KRALUT-FRANKFURTER Tins 'e z,
ened veast. Add enough m ore/hled 10 a varicly of trealments, SANDWICH ners Pkgl. c
il :-r m:.k-- a modes : with plemy of fronks and I No. 301 can Westernstyle Calitornia Patty Dac
t on it henrty auerkraul Hershey's Syrup Pearl *
hoard. ar ¥ cloth uaramteesd kfurter .l 116 c Hunt's l;lo. 1 Tall T
tntil smooth .d!d salh five to 15 N ey powns butler: or mar-| s k F
eight minutes), Inte ball]™ ""{"'I'"':  are 1Mp case i oco a e Tine P 9 r"" C 00
and place in Llightly greased bowl. | F“‘:"- l,il’l’l:1. \ o R DS PONS: ORI} ' -1 :
Grease surface nf dough 1ght satersraul and Irsnkiurier 2 ..-‘.}a;..-.r: prepared  mus- . c k I
¢.,‘ r and et I. 4 KNAUT-FRANK DINNER tart Medo Bel's Delicious Frozen oc u' 8
80 dogrecs to #5 degries b ™ SUPPEME slices buttered brond ®
doubded tabout 1% bours). Punch R can’ Western-style)  Melt bubler or margarine. Add Half c Yam Hill
down. Divide dough info tivo equal Shuerkraut .l”‘”‘ durters and. cook over low alr esser Gal N t
sortions. Shape each portion into omion,  chopped  fipe| €9t until browned on all side . ﬂ,'
!I"_m”“!]. b wil 10 miksi e FNI‘I.,._ e wilt i Meanwhile, combine kraut, cat Pears 2z
ties. Shao 1hto loavie ar rolls up, and mustard; mix well. Ar- tins
—range kraut mixture on 4 bremd Pi $ 00
shiees, Cut frankfurters in  half ictsweet
lengthwise. Arrange over kraut MEAT PI Es Bocf - chid“’" Ol' Dundeo No* 303 [
ind top with vemaining  bread Turkey - Tuna ' A esuuce : t
e ppl §
RI'E OLIVES PEP SALADS Pictsweat
For. wonderfil waloe and fisvor a1 FRENCH 146, C
1o cup of slived --.'cd r[. L Y Heat & pkgs. Dundee Mo, 303
olives and one ¢ foed. with arge FRIES SQP\W c E t
our best gr ||.' iwnd .ae corn ream or =
vine ! Iitg for th KI"I‘I"
st | Artichokes 10¢ (o
; -I[.'l.\:'m. t‘{ul‘ll l‘;'leul...l.-Jj:.::;‘- i F i ( Dundee cu"’ No. 303
il i mnlds, or in Inrm:a Firm: Fancy, Shicing . FISH & CHIPS E 5 ‘
1 nrimp  maol r1- Jaunt I G B
ol | Tomatoes 2 29¢ reon Boans i

for that ideal snack

DON'T OVERLOOK peiate chi

onemical and a popular com-

s

after school, They are
bination terved with a juicy, red apple. Snack bowls can
be kept full far ""the gang” teo, without stretching the

food budaet,

You may wish to Bake half the

own—-you | mixure

Cream togother shortening and
sugar until light and fuffy. Add
and beut well, Silt together
fMour and soda. Add to ereamed
alternitely with sou'r

CAKE MIX

|ed teaspoonsiul onto grensed Lm:k

into wedges

Apricol Whipped Cream

Fudge Nut
Apple Sauce
Pecan, Devil
White, Yellow

Coconut

NEW MOIST

Vegetable Shortening

SWIFTNING

wat 15 minutes, or until nively| Combine whole hran cereal and; 2% cups (1 Ib. 4 oz, can) sliced BRIGHT WITH COLOR
owned on top. While ‘hot, cut{buttermitk: let stand until most of peaches
Lo I 0 LT S ————
serve with Apricot moisture s taken up, Sift togeth.| o ket refroshing peach and

1 cup sugar

o beaspoot salt

1 tablespoon cornstarch

| tablespoon lemon  julee
Drain peaches thoroughly, re

mint salad work magie on winter-
WEAIY Prepare apple-
gelatin necarding to dl-

hipped  Cream
Yield: 6 wrvings

Topping er (our, haking powder, soda
salt and sug Cut in shortening
Topplng: lunt! mixture resembles  coars: |

corn meal. Add whole bran cereal|

nppetites

Havored

L eup heavy credam esllng,
e .

ure seldom heard these days. One 1 lewspoons baking  powder tablespoons sugar mixture,  stirving , until  doupliiserving 1 cup of the syrup. Mix Add 4 drop or two minit b
resson miy be thal hiscuils as i oup = ¢ eup cooked, finely et apri-leaves sides of by \\-I urn oul|sugar, salt and cornstarch in me. @xtroct and tint sparkling green
lsuch are less o mealtime staply Leup whole bran cereal ols 1 lightly |..,.m' board. Pat |,1L|u|l1 lum-sized saueepan; ttir in peachiwith food coloring. Pour Into an }_
than they once were g saft shortening Whip eveam until stiff. Fold inj2 Sinch tounds I'ul | layer inlsyrup, Conk over low heat untilisight-inch square pan and  ehill :fi
Nevertholess, a deft hand with b spwons butter or marsugie and  apeicols. Serve .1:-'.‘m|".u||| of grewsetd ®ineh roundithick and elears stiv in lemon| i (e Cut o squares and F
A biseult  dough stll remain ey A dibrtidke topping laver cake pan: spread with but-|luice and peach slices; heat thor- S {
worthwhile, For williout biscuiis| 1 esg. slightly heaten PEACH SHORTCAKE WITH 10 e il vemaining Iu-\-|““'-fh'\' [Pioce. nch on'leduce cleafs -As
lone can't erijoy e delleloins fruii ! >3 cup milk PEACH SAUCE o i moderate oven (450 Yield: about 3% cups sadpe,  [FADRD drained canned eling pene
|shortenkes which nre such satis e 2 Idegrecsl about 20 mipttes, or e —— — slices over gelatin square. Shope
fving desserts e year around, 2 tablespoots  suft butter or| '_:Ill: l‘!:‘lt"l'_ll:l'];:' “-'_'“'"ll Il done. Sphit  shorteake  and| A large kp[tll-. \\|I'.h o perlorated eream cheese or blue e o
Apricat. Creum. Shorteake is n . .‘Ill.-.l vurin ‘:m]lk Ilesy or souE e with  additionn]  butter {insert s convenient for boilinglspread into small he ._
luscious dessert porfectly suited tn| =3 cup brown sugar, firmly 1% euins sllted fous "' v warm with Peach Savce be-[spaghetti or macaroni, The pastalslightly between two po
the months when fresh fruits ary Packed ‘ li"[I;lPl.hlll bitkings powdir 1“"” lavers and over lop muy be litted out and drained inlPlace ane on each salad for mar y
less plentiful, It consists of two| teaspoon salt 1, h...‘_‘ 061 h'kl'-mli‘ xiddn Yield® 6 servings, the insert nish .
feathery  biseult  layers  belween cup chopped nuitmednts | [l‘.L :wnm ‘J‘IF’! S Note: If sweet milk s uscd) B T 1
which is sondwiched a In-lll[.-illlj,.“ L3 cup cooked, finely ¢it ap 9 l_lI‘;IZL]H.."“ bt {instead of buttermilk; omit soddis | - ”,
apticolnut filling. Whole bran co- ricols ol ‘-“H.e'.hlll'll ;“m: and inerense baking povder to glves am that
rodl used in the biseuit dough| Silt topether flour, salt, baking) 2 {easnoond soft hulter or |3 1eAspoons [ i
pVRE. & '."'lm‘" flavor  whieh[powder i 1 sugar into lurge mix margrine Peach  Sutive 2
Wlends nively with the fillinge Topiing bowl COL In shortening and T
leach serving with a mound of (bulter with pastey blender or twe \
[fully apricot whipped cream fop Ik1!!\f- until  mixtare resemhles|

kidney nmeat liver 'n meat L
chicken o meaty mix e chopped f sh

< 0URLOW

\ \ Lynden's Chicken
NOODLE DINNER
Large

29 oz. 4 9‘

OYSTERS 500|350
FINER DOG FOOD
2 49"

v RINSE
A-F)

FﬂﬂDPRICES!

Majorette

Macaroni, Spaghetti, Noodles ..

2:=2)

Van Camp's

TU NA Grated

Pound
Package

B ox.
tins

One
Dozen
Tall Tins

LARGE
PKGS.

PUFF

e “""mnlM

Fresh

Large Firm

Lettuce

Snoboy Red Delicious

Apples

[
3 5%

® People Read
SPOT ADS

Open
Till
9 P.M.
Every

BUY
= LOW,

OF The 4 B,

— you are

Week Speclals For Thursday Tllrough Monduy




