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HOSTESS HELP — You foo, can enjoy meeting your guests, free from worry about
last minufe preparation of your salad course, if you fry this pear salad that can be
ready and waiting when they arrive, Stuffed canned poars are base for blue cheese
and olive stuffing.

Stuffed Pears Do-Ahead-Salad

2 tablespoons crumbled
Blue cheese

2 tablespoons sliced
stuffed olives

2 tablespoons mayonnaise
Crisp greens

chill. Blot any extra moisture
from pear halves with paper
towels. Place pear halves to-
gether with cheese stuffing.
Garnish with slice of stuffed
olive. Chill well.

Blue cheese and olives flavor
the creamy cheese filling for
plump canned Bartlett pear|
halves. Cranberry Honey Dress-|
ing, pretty and smooth, is|
served with the stuffed pears.|
Add a basket of fragrant hot
bran muifins and “luncheon is|Combine cream cheese, Blue|Dressing. Makes four to~ five
served!” cheese; olives and mayonnaise; |servings.

Pear halves can be drained|
and stuffed hours ahead, Then
use an easy muffin mix and|
you oo, can enjoy the party.
Menus that are planned so you
may greet your-guests, relaxed
and unruffled, make any meal
‘more fun to serve.

Canned Bartlett pears, so

GIVES YOU
MORE TO
GROW ON!

ered a staple in most homes.
Their mild flavor and tender

testure make them popular| | NATURE'S BONE BUILDERS—
with all ages, from toddler to VITAMIN D, CALCIUM
e e D g compi| | AND PHOSPHOROUS—

ations, in plain or fancy des-
serts- and in meat accompani-|
ments. Top quality is synony-

BUMBLE BEE RED
SALMON HAS ALL

‘mous with canned Pacific Bart-| 1
lett pears. THRE-E'
STUFFED -BARTLETT PEARS|
1/(1 1b. 13-0z.) can.Bart- 'UMB:.E“:EEUSEA:WDS
lett pear haves 5. Otego!

Write for Free Recipe Book

1.(8 0z.) package cream - |
cheese
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Camp Fire Girls will _bej
knocking on doors, starting Sat-
urday, Feb. 20, offering their

finance the Camp Fire pro-
gram. Here are some delicious|
recipes for using the light and|
dark chocolate covert ints.,
These recipes were contributed

Camp Fire Mints Fine For Cooking

aint” initials for place cards,|edible decorations would bel

using powdered sugar icing of

delicious mits for sale to help|sin, CISiSteney and palntlg

Use as hats on rarshmallow,
heads, with other decorations|
from the kitchen cupboard. Ri

ed|some plain, some covered with|

| Use in the camp-fire favorite|
« §'Mores” instead of a her-
shey square. Put a palty on
a graham - cracker, squash a
false eyelashes of paper, a bow!well-toasted marshmaliow _on|
tie, and a paper doily neck ru-|top with another graham crack-
le'and a feather or two. ler.
Pop onto sides of cake icing|GLOSSY CHOCOLATE SAUCE| (roam
for a polka-dot frosting. Leave| 12 mint patties

1 cup light corn syrup
cake decoration peads at- 1.teaspoon vanilla

Press in

2 eggs

1 teaspoon vanilla
% teaspoon salt
214 cups sifted flour
24 chocolate mint patties
23 cup sug:
1% cup nut

butter  and

bottom of

ar

meats, chopped|
sugar,
blend in egg yolks, vanilla and|
salt. Add flour and mix well,

mounds form, gradually add
the two-thirds  cup sugar,
beating well after each addition.
Fold in. nuts, - Spread over the
melted chocolate. Bake at 275
degrees for 10 to 12 minutes un-
til lightly browned. Cool. Cut
into squares. Makes three doz-
en bars.

‘CHOCOLATE
THUMB PRINT COOKIES *

hots for mouth and for paints

lightly

Serve on
~'Drain and chill pear halves. greens with Cranberry Honey

|

by
Camp Fire Girls leader.
i

They will melt and cover
|t

e
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Extra Large, Choice

ORANGES

New Red

POTATOES

Extra Fancy - firm heads

LETTUCE

Crisp Fresh

CARROTS

off the

PINT
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Ioc DUTCH

With Coupon

LIP:A

ing on pink cheeks, colored
coanut for hair (shake cocoa-
a jar with a few drops

ate the hats. The “glue” for|raisins and drop by spoonsfulf
|attaching all these is just pow-
t" faces on palties, or/dered sugar icil i

st MONEY-SAVER COUPON

c Price of all
Brands

(COTTAGE
CHEESE

“MONEY-SAVER COUPON

Large Size

CLEANSER

SAVE. SPECIALS

s CLIP ‘N’ SAVE SPECIAL
;. MONEY-SAVER COUPON J

C Libby's EVENINGS
Crushed ane

PINE- SUNDAYS
No. 2 tins APPLE DiUlio's

] With Coupon # M I LK

£ CLIP ‘N’ SAVE SPECIAL %

ached with powdered sugar‘ 1 tablespoon butter
ing.

Stir a couple of patties intoStirring constantly. Mix in.corni g,
warm milk for a peppy hot/syrup. Remove from heat and fo) -

cup butter or margaring|

nto wax paper for a ‘candy 1
rom-a-candy treal 2

- greased 15 x 10.x 1 inch jelly,
Melt patties over low heat,fii” pan (or make this 's1ze
heavy duly aluminum
Bake at 375 degrees 15

: e
TRIPLE THREAT COOKIES [stand for about five: minutes,
then spread gently around.

% cup butter or margarine
1% cup powdeéred sugar

7 teaspoon salt

1 teaspoon vanilla

_ vellow food coloring), bits| W@ Tup.
Arrange patties on top "l‘m" Taisins for eyes, small/mint cocoa, stir in vanilla and butter|io 50 minutes until lightly| 2 eggs

cake still warm from the oven|marshmallows for hat decora-| Melt several patties and stir|Makes one cup. Use over icelbrowned. Immediately lay the| 2 cups flour

for a hurry-up good frosting.|tion, cake sprinkles to decor-/in some dry cereal, n-uts, or| crearl mint patties over the top, letl % cup muts, chopped

Topping:

|__(Continued on Page ‘19)

Happy Dimes Are Hare Again

— here ot BUY LOW'S great

10c SALE that festures many

BIG values for mighty
b

‘Dime Dondies” are spe-
avings over and above the
scores of super values. 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's Premium
Fully Cooked ™
Ready to eat,
Bake or Fry!

SLICES HAM  49-.
BUTT HALF . - 45°

Swift's — Rock Cornish

Game Hens

Fresh-Whole, 6 to 8-1b.

Yo W~ =l
SHOULDERS

Nebergall’s All Beef

Sa“sa g e Nebergall's Pure l;?'t o 29€ ‘

' 3

Whole
each

19

33

E
Ib.
39°,

1-1b. pkg.

Hudson

® SHAKER SALT '3¢°c;.
©® WYLER SOUPS 4 vaiiis

® DOG FOOD refserim ™
® 5.0.5. PADS & ruck

OPEN

Gallon Jug

-

KIDNEY BEANS
© HOMINY ver conp 300

rds Eye, 10 oz.
In Butter
Sauce -

Flats
Qundee, 300's
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