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PAS Camp Fire Girls will

_

b
ra knocking on doors, starting Sat

resis finance the Camp Fire pr o-

gram. Here are some delicious)

lrecipe for using the light and)

|dar chocolate covered. mints.

‘These recipes were contributed

by Mrs, Charles Houston,

Camp Fire Girls leader.

QUICK TRICKS

Arrange patties on top of

cake still warm from the oven t raisins
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«Pail

Extra Large, Choice

ORANGES
New Red

POTATOES «

Extra Fancy - firm heads

LETTUCE «

Cris Fresh

CARROTS =.

HOSTE HELP — You foo, can enjoy meeting your guests free from worry about

last minule preparation of your salad course, if you try this pear salad that can be

read and waiting when they arrive, Stuffed canned poars are base for blue cheese

and olive stuffing.

Stuffed Pears Do-Ahead-Salad
2 tablespoon crumble

Blue cheese

chill. Blot any extra moisture

from pear halves with paper

2 tablespoon sliced towels. Place pear halves to-

halves. Cranberry Honey Dress-| stuffed olives gether with cheese stuffin

ing, pretty and smooth, is 2 tablespoon mayonnaise| with slice of stuffed

served with the stuffed pears. Cris greens olive. Chill well. Serve on

Add a basket of fragrant hot|” Drain and chill pear halves. jgreens. with Cranberry Honey

bran muffins and “luncheon is|Combine cream cheese Blue|Dressing. Makes four to five

served!” cheese; olives and mayonnaise; |serving

Pear halves can be drained|
—

and stuffed hours ahead, Then

use an easy muffin mix and

you too, can enjo the party.
Menus that are planne so you

may greet your-guests, relaxed

and unruffled, make any meal

more fun to serve.

Canned Bartlett pears, so

Blue cheese an olives flavor

the creamy chees filling for

plum canned Bartlett pear

TAT
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COTTA

PINT. CHE
With Coupon

GIVE YOU

MOR TO

GROW ON!

OAR RA eA a aR

ered a stapl in most homes.

‘Their mild flavor and tender

RH ARR REeo oad Be

texture make them popular MATURE BON BUILDER

with all ages, from toddler to VITAMI CALCI

ae eae eee com

|

AN PHOSPHORO

ations, in plain or fancy des-

serts: and in meat accompani
ments. Top quality is synony-

BUMBLE BEE RED

SALMON HAS ALL MONEY- COU

‘Write for Free Recipe Book
1.(8 02.) packag cream

--

cheese
10

‘With Coupon

mous With canned Pacific Bart- =

lett pears.
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Books
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BO

MATCH

AMAZING VALUES IN SHOES FOR.

WOMEN - BOYS.- GIRLS

RAVAN RA SBE

Exciting selection Colga MR at

,. includes Dress-ups, . :

Cast ATOR
Tennis Shoes,

Slipper etc.
Hunt&#

c
REDUCED

PEA
TO

Halves
No’ -30 Tins

‘With Coupo

Wa aed

UE ae ce

Values t05.9

APPLENo. 2 tins

° fy 2 usin powdere sugar icing of

jurday, Feb; 20 offering their|;); : 7

pee tatives.
= delicious rhints for sale to helpit consistenc and pain tl

e
ea Use as hats on riarshmallow)

heads, with other decorations}

from the kitchen cupboard R

hots for mouth and for paint

‘jing on pin cheeks, colored co-

coanut for hair (shake cocoa:

Inut in a jar with a few drops
lof yellow food coloring), bits|

for eyes, smalljmint cocoa.

Melt several pattie an stir

some dry cereal, nuts, or|°
marshmallows for hat decora-

an
I i

TRIPLE THREAT COOKIES |
for a hurry-up goo frosting.|tion, cake sprinkle to decor-|

They will melt and coverjate the hats, The “glue” forjraisins and drop by spoonsfu

attachin all these is just pow-

t’ faces on patties, oridered sugar icing agai

3 B B B
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Libby

sheer seamless NY L 0 ee 29 PR. _Crush
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Cam Fire Mints Finé Fo Cookin
aint’ initials for plac cards,| decorations would

_

be

cake decoration

ing.

irom-a- trea

ieQRCENRL ALERTS
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Campbell&© TOM ‘sri

© M NAPK &lt; cos

© TOMA JUI sun, 200 tins

e KRA Hudson, No. 303 Tins

e PUMP Hudson, No, 303 Tins

BAB FO Siz Sr&quot;

SARDI scine, no. 1 riot

© DO FO Pe erin, 2&

© 5.0 PAD « rock

OPEN

EVENINGS

and

SUNDAYS

DiUlio’s

MILK
Gallon Ju

“*S’Mores” instead

she square, Put a

a graham cracker, squas a

false eyelashe of paper, a bow|well-toasted marshmallow o

tie, and a paper doily neck ruf-\top with another graham crack-| 2-3 i

le and a feather or two. er. 4 cup nut

Pop onto sides of cake icingj| CHOCOLATE SAUCE)
Cream. butter and

blend in egg yolks vi

salt, Add flour and mix -well.

for a polka- frosting. Leave!

eq| plain, some covered with|

pea
tached’ with powdere sugar

Melt pattie over low heat,

stirring constantly. Mix in co1

syrup, Remove from heat and 9:1
stir in vanilla and butter.jig. 9
Makes one cup. Use over ice browned Immediately lay the

mint pattie over the top let
tand for about five: minutes,

then spread gently around. —

Beat the egg whites until soft! (Continued on Pag 19)

Stir a coupl of patties into

‘warm milk for a peppy hot}

nto wax paper for’ a ‘cand

Use in the camp-fire favorite] 2 eggs

12 mint patties
cup light corn syrup

teaspoon vanilla

tablespoo butter
Press

‘om

e

cup butter or margarin
2

of a her- teaspoon vanilla

patty on ‘4 teaspoo salt

2% cups sifted flour

24 chocolate mint pattie

grease 1 x 1 x inc jelly
roll pan (or make this size

Bak at 375 degree 1

mounds form, graduall add

the two-thirds. cup sugar,
beating well after each addition.
Fold in. nuts,- Sprea over the
melted chocolate. Bake, at 27

degree for-10 to 1 minutes un-

til lightly browned. Cool Cut

into squares. Makes three doz-

en
b

cup sugar

meats, choppe

sugar,
in

CHOCOLATE

THUMB PRINT COOKIES
©

5 cup butter or margarine
% cup powdére sugar

teaspoon salt

teaspoon vanilla

lightly, eggs
2 cups flour

% cup nuts, choppe
‘Toppin

in bottom of

_

lightly

heavy duty aluminum!

minutes

—

until

Happy Dimes Are Here Again

— here of BUY LOW’ great

10c SALE thot features many

Might BIG volues for mighty
i

‘Dim ”

cial savings over and above the

scores of super valués. that fill

every department at BUY LOW.

So, bring Happy Dimes to your

food budget — shop on a dime

at BUY LOW this week.
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Swift& Premium Quality

LUNCH MEATS

Pickle Pimiento, Olive, Spice g

Head Cheese, Salami, etc.

With Purcha

ands

With This Coupon.
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‘AA’ Medium

Fo G 269°
Local Produced

Sliced
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6-or, tins

Each
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Mixed Fruit Drink
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Best Foods Margarine
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SHANK HAL
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Heavy Syru
Sliced Clings

303 Tins

Fully Cooked &gt;

Read to eat,

Bake or Fry!

Swift& — Rock Cornish

Ga He
&quot;
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7

Fresh-Whole, 6 to 8-Ib.

33

Boath’s - 7 oz. Breaded

SCALL
rds Eye 10 oz.

In Butter

Sauce =

Flats
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