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them:

i . Mi i th. |melted, pour over corn flakejer, and stir into egg mixture,
red tomatoes with a mixture , add |ful, warm or cool. That is one mints by the case and freeze mel mixture. Mix until smool elted, « _corn
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oni Bake thinly sliced celery and ripe ol 1loaf. Fine|— ——— colors and an _infinite |
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Muffins i pile into lettuce cups. at stews, even hear-| olives, plus a tablespoon or twa most successful use of color in|of i e
: ;:5(:?,;3:15;?%?: l;‘l;etﬁ:dtr‘epalln‘ QUICKBREADS ;fy’s‘::;p? “Rext fime ‘vou make | of chnp‘;ned parsley. These are'a room, balance the various ad.;l_]z curs coo):‘%draie.ag Eh:tt {:I::ihc:;ng‘ e}';"l'r; Girls, delight 1; 5:; qugar . CHBCOLATEM[NT i
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L - mint wafers
2 egg whites

Y cup sugar phls 1 table-
A N N E D ™ mnwncocunm
% cup ut

4 cups cnm flakes

= 2
% cup chopped nuts

! Melt chocollte Camp Fire
mints over hot water, Beat the

| > egg whites until almost stiff;
g add sugar and salt grndu.llly.

| until white stand in stiff peaks.
. S Add corn flakes, coconut a n d
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nuts to the chocolate mixture,
then beat in the egg white mix.
Blend, Drop smnll amounts on
» well-greased cookie sheet and
. ~ bake for 10 minum at 325 de-
: grees, Let cool about 10 minutes
) = 2 before removing from shut.
Makes about 3 dozen.
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Y 7 ; CAMP FIRE
d ; : i i SUGAR COOKIES
¥, - . \ / 1 cup shurlenlng
i o 7 % teaspoon salt

% teaspoon lemon extract
% teaspoon nutmeg

1 cup sugar

2 eggs unbeaten

2 cups all-purpose flour
1 teaspoon baking powder
% teaspoon soda

1% tablespoons “milk

Cnmp Flre mints for

Fully aged Standing
cuts. USDA Choice
Grade Beef. Best for Ib
flavor,

Combme llrst 6 ingredients
and beat until smooth. Sift the

Measure out 1. te:

dough for each cookie. Place
. on aluminum cookie sheet and
flatten each by pressing down
with a flat-bottomed glass cov-

-
ered with a damp cloth. If nut
U cookies are desired, add about
1 cup of chopped nuts at the

last and proceed in the same
manner. Bake 8-or 10 minufes
at 375 degrees. -
Minute Frosting
When cookies are ready to
remove from the oven, place a

. ) blend. Add milk and mix well.
aspoon
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DELICIOUS, EASY-TO-DO
MINT TRICKS

eight Camp Fire mints which
have been standing at room
tnmpal‘llure Add to cnmnur
cial cake mix
dlrectad

Prepau r:homllle
pudding as directed. ﬂne hot

add three Camp 'Fire mints;
sl!r until melted and thorough-
blended.
=‘ Ice Cream Ideas

Melt six or eight Camp Fire
Mints in the top of a double
boiler, ‘add two tables,

SI Wonderful Flavor; Oirenioy

‘Fresh Bread

Enjoy bread at its finest.
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or milk and stir until smooth.
Makes the BEST Toastl Firm Red Slicers Pour over vanilla ice cream.
¢ 1-lb. 6% oz. loaf Salads and Sandwiches To. one_pint of vanilla ice
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