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Appies, apples, apples! Car-
loads of linm, tangy, orchard: Box of 400 46 oz. Can 46 oz. con

fresh apples in our local mar- .
kels are harbingers of a tre- F F
1 grvest. Recent asvie
als an U 0
: R R

GREEN DIANT

Niblets

e all purpose Jona-

(" Red Delicious, In-scason 1:r| s
= vill enable you to treal the 4
EI family to dishes they like best .
] koep a bowl of this crisp fra-
k grant {ruit h.mdj.' for i-'-\-i'-t'.'n'.or-

d EEEEET © Frosty 0's 5.0.5. Pads Spagheﬂi

a desert o mest ac | Cheerios, 102 ox., Wheaties, 12 oz, Soap filled for cleanest pans Or Macarani, Perters, Elbow and fong ‘ihlﬁs

yniment in itself, but it
s 4 meal - and - recipe Kix or” Trix Cereals ’ Pka- of 10 kg Qorn
ewym Puckee

her, Besides theusual
way of preparing applesauce
(steaming sliced apples n a P o F oo F O
minimum amount of water, then K ' 0
G
S R -

sirelc

sdding sweetening and (lavor-
ing! wo recommend the tradi-
tional met hod used by many
prowess' wives, "Fresh Oven
Applesauce.” This is an easily-
prepared, chunkstyle sauce
which may come directly from |
oven = lo = table. 1U's excellent |

i T Ivory Soap Kernel Corn Pork & Beans

s are chewy and {lavorful,

and excellent partners for a o - —— ;
glass of midalternoon milk, | Personal size lvory Grgen Giant. Cream Style, too! Van Camp. Family favorite
The “Danleh Applesatice Cake,” ‘ Pure - Gentle - Mild No. 303 con No. 300 con

though easily-prepared, is a fes-

tive dossert worthy of your fa-
vorila club group or dinner F $ oo F s oo E 00
paty.
FRESH OVEN APPLESAUCE 0 0 0
& apples, peeled, cored and R R R
- ") '

thinly aliced
15 cup sugar
1y tap, cmnamon
i3 tsp. nulmeg
juice of ¥ lemon
Place thin apple slices in
overeproof  dish or casserole.
\1-| inkle with sugar and spices.
Cover casserole and bake aboul
20 minutes at 250 degrees F,
until apples are soft bot nol

==3o2ll Lamb Shoulder Roasts B el Monte Buffets Featured HBel-air

oven and sprinkle with lemon
Peaches ® Fruit Cocktail ®* Cut Green
Beans ®* Cream Style or Kernel Corn »710:9'! 900‘*&

futee, M desired, Mix well,
Sorve as meal accompaniment,
dessert or breakfast “'starter.”
\ _ * Sweet Peas ® Stewed Tomatoes ®
Square-cut shoulder, necl . : :

1 ) )k . Mixed Vegetables ® Spinach ® Green Beans® Mixed Yegs.  ® Peas & Carrots
and shank removed, :
WA ® Kernel Corn ® Hash Browns  ® French Fries

APPLESAUCE COOKIES
_ ® Sweetf Peas ® Potato Patties ® Sinach
Your $ e
€| choice Mix“Em

S.DA Choice young lomb

Iy tap, soda
15 tap, sall |
15 isp. clnnamon
'3 Lsp. nutmeg
2 cups opls lquick or old-
fushioned, uncooked)
1 cup brown sugar
B cup shorlening, salt
1ong
| cup fresh applesauce
Silt together flour, soda, salt,
sices Into bowl, Add remain-
ing ingredients; heat until
smoath, aboul two  minutes,
Drop by tablespoons onlo
groased cookle sheels, Flatlen
with boltom of glass dipped in

4 cinnamon - sugar  mixture. c AN N ED YAMS

Sprinkle with additional cinna- ) )
mon-sugar, Top each with a ack O' Lantern, foncy
shelled walout, hall. Bake in ° : . No. 2V can C
modecata oven at 130 degree: .U DA Chaice c
I, for 12 to 15 minutés, Makes ee I oas tanding Ribs Ib.
215 doeen cookles,
DANISH APPLESAUCE CAKE MAR s H MALLOWS
89 Flut-Puft, miniatures.
$I 10V3-0z. 25C

1'% cups slited enciched
8-ox.
or

flour
Cans

'y cup melled bulter
3 cups freshly ground dry ‘ ® [ ] ;
bread crumbs Armour Star. 3.1
Vi cup BURaT a“ne Icnlc No bone or waste ca.
1 thap, cinnamon

4 cups thick fresh apple-
Ao

l:i'\'llﬂ" nutmes
Cuptard Sauee r for stewing Ib [
Mix butter, crumbs, sugar, | or Brazing »
und cinnamon; beown in mod ;

etste oven, 325 degreen ., 10 karge iadn Lost LUCERNE PARTY PRIDE

mibtnutes, stirving nnl!lrvn.’ll' - @
Put 23 r! crumb mixtare iito | C
B o v I 45¢ - venjoy brea

s et winsiom e o [Djece Bacon - v ‘. Wieners

tom. Spread applesauce ov et

orumbs: then op sith romikn. L Armour Star franks. ¢

ing crumbs. Sprinkle with nut. RN, portian fram . top. queiity c Always frosh

meg. Bake in moderale oven, or oas Mid-Wertern Pork b lb c

150 degrees 1, 45 minutes. e
:11,\-,-“.-"1«-, ol pan, Serve warm (e US.D.A. Choice giade, fully aged beel Cl’n
or cold with custard sauce ot | ' t o

$ whipped croam - s L Lamb Cho S Lucerne. V2 Gal, Ctn, - 99¢

' CUSTARD SAUCE W ffl c' 1 Gal, 2
Soald two cups milk in top | Round bone, Minimum of wate Rib Chops, Choice Lamb arfle Lremes . s . C
:\;t ;:{‘l:;n:::t‘:n\_lcz;lf:c .: 1:\: Lamb Chops Choice lamb Ih 69c Children's favorite 79 .Ib X

sugar and Vo leaspoon  salt
Powr milk very gradoally over |
oxt yolks, Return (o double Folaers 49 6 :
| - Instant Coffee "3t 1 o 99¢ Sk From The Gven

boiler, and cook over simmering
waler, stirning condlantly, until

e S "BEST" .
| FOR Instant Coffee ~ou..1 S 19 Baked Goods

POI‘ k Chop “ VALUE! | Bisquick """ o o 3

Skylark Tea Rolls
. valiine pErE eroukds Pky. o
Cheez-its > ™™ 1314 or. phs. 29 2w 29€

Heinz Ketchup ' "™ " 20 ox. on. 39¢ Skylark Variety Rolls
Potato Chips "= *** "4, o e 2l 39€
Cocktail Peanuts "~ 73, or. con 69C Skylark Potato Rolls

(] . - :“9‘ :' 35c
Planter's Peanuts =" " o con 39€ -
masly, sdding Just enough wy "BEST" FOR VALUE

Ll = PRESTONE or ZEREX *" ... 179

——

ples into eignths Peoling |

- 5 | oz, pkyg.

f themn s optional, but if
you do dave the skin
on, you will want (o put
the cooked sasuce through
it Mrainer

Y5 1o 1 cup sugar
(For diets or diahetics

sugar may be omilled
v saccharine may be | POUND
addod. Also hobey may
be used as o natural
Aweelener |
dash ol salt
I tp. esmon Juilce
'_ tep, grated lemon 1

|\ Rroted cinnamen
graled clove

‘

Cut From the Heart of
Small Eastarn Pork Loins

i r' el {
Add mt-np apples to botling |
siler, already sulted. Simmer




