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Fudge Nut Bars 
Go High Rise

f'ookip.s go Ingh rise- in 
fudge-mil, bars   t,hrep-lay­ 
ered cookie which features 
rreamy chocolate furlKe fill­ 
ing nestled between" oat­ 
meal-brown sugar cookies 
and nut crunch topping

FUD(iE NUT BARS 
Bake at 3~)0 dog for 2/> (o 

30 minutes. Makch two to 
three dozen. 
Molt . . ,

1 G-ox. pkg. (1 cup) meini- 
sweet chocolate moj'wHN 

^ cup sweetened condens­ 
ed milk

1 tablespoori butter and 
1/1 teaspoon salt over boil­ 

ing water. Remove from 
heat. 

Add . .
V6 cup walnuts, chopped, 

1 teaspoon vanilla. Set
a.e:ide. 

Sift . . .
IVfc cups sifted flour 

1/£ teaspoon

'/fc teaspoon sail 
Cream . . . 

"^ cup butter.

1

Stir

Gradually,

  1 cup firmly packed
brown sugar 

Ad (i ....
1 unbeaten egg and 

teaspoon vanilla; blend I 
well. | 
in ... the dry mgrcdi- 
ienl» and

It a cupn ((uick-cooking roll­ 
ed oatH.

PITH* . . . two-thirds of 
mixture in greased 9x9-inch 
pan. Spread with chocolate 
filliriK.
Crumble . . . remaining mix­ 

ture over filling. Sprin­ 
kle with 

U cup walnut*, chopped.
Hake ... at 350 Heg. for 

2r> to 30 minutes until light­ 
ly browned. Cool; cut into 
bar*. Cover pan with Saran 
Wrap.

Butter-Nut Bows 
Perky with Coffee

A. butterscotch - coconut 
filHng in a yeast dough fash­ 
ioned into perky bow shaped 
rolls gives distinction to 
Butternut Bows, Springtime 
answer to what to serve 
with morning coffee. 

BUTTER-WIT BOWS
H;ikp> at 37" drg. lor \2 to 

15 minutes. Makes about 
two do/en rolls.

Soften ... 1 packet dry 
yeast for 1 cake Red Star 
Compressed Yeast) in 1 cup 
warm water in mixing bowl. 
Stir in ... 
1/3 run instant nonfat dry

milk 
Vfc cup sugar

1 unbeaten egg 
Vi cup butter, melted and 

cooled * 
\Vz teaspoon salt.

Gradually add . . . 3V4 to 
4 cups flour to form a stiff 
dough.

Knrnd ... on floured sur­ 
face until smooth, 8 to 10- 
minutes. Place In greased 
bowl; cover with Saran

Wrap.
]jt*\ rise ... in warm place 

(85 deg. to 90 deg. F.) until 
light, 1 to Hi hours. Pre­ 
pare Filling.

Divide . . . dough in b;ilf. 
Roll out each to MX 12-inch 
rectangle. Place Filling on 

jone rectangle; top with sec­ 
ond rectangle. Cut'into two 
7x 12-inch rectangles". Cut 
into two 7x1-inch strips. Tie 
in knots, tucking ends un­ 
der. Place on greased cookie 
.sheets.

Let rise ... in warm place 
until light, 30 to 45 minutes.

Bake ... at 375 flog, for 
12 to 15 minutes until gold- 
en brown. 
BUTTERSCOTCH FILLING

Melt Vi cup Nettle's But 
terscotch Morsels, !4 cup 
packed brown sugar, 2 table- 
spoons honey with 1 table- 
spoon butter. Remove from 
heat. Stir in 1 cup Diamond 
Walnuts, finely chopped or 
ground, and 2 tablespoons 
flour.

After-Dinner Mints Top 
Neapolitan Cheese Cake

A cheese cak>, with a no 
el approach is Neapolitan 

» heese cake, which features 
-i layer of chocolate and a 
layer of vanilla on a butter 
crust, topped with crushed 
pastel-colored after dinner 
rninU.
NEAPOLITAN CHEESE 
Bake at 400 deg. for 12 

fo 15 minutes. Serves nine. 
Combine . . .
1 cup flour j 

!/2 cup pink candy after! 
dinner mints, crushed j 

1 teaspoon vanilla in mix­ 
ing bowl.

Cut in ... H cup butter 
; mt.il fine. Press into bottom; 

f 8x8x2 or 9x9x2-im-h pan.' 
Bake . . . at 400 deg. for 

12 to 14 minutes. Cool. 
CHOCOLATE VANILLA

FILLING
Melt ... 1 0-oz. pkg. (1 

j< up) semi-sweet chocolate 
[Morsels over hot wftter; cool.

Combine ...
1/3 cup sugar I 

1 - ''    noon salt 
;   ,, < lope unflavored

la l in in 2-quart sauce­ 
pan.

Add . . .
4 cup milk and
2 si ightly beaten egg 

yolks. Cook, s t i r r i n g 
constantly, until mix­ 
ture boils. Remove from 
heat. 

Blend in . .
1 cup (8-o/. pkg.) cream 

   heese and
1 teaspoon vanilla; beat

until smooth. Cool. 
Beat . . .
2 rggwhites until mounds

form. Gradually add 
\A cup sugar; beat until 

stiff. Fold m cheese 
mixture.

Beat ... 1 cup whipping 
cream until thick. Fold into 
cheese mixture. Divide in 
half.

(/old . . . incited chocolate 
into one part. Spoon over 
baked crust. Spoon vanilla 
filling over chocolate. Cover 
with Saran Wrap; chill at 
least 2 hours. Sprinkle with 
crushed candy after dinner 
merits before serving.___

Chocolate Macaroon 
Toppers Will Please

An old-fashion macaroon
ooki<» with semi-flweet cho-

/ frosting, Chocolate
ioon Toppers feature a

 unt.y red cherry topside. 
retty enough for party
 re, but filling enough for
( ' r%i~ - school snacks, the

"i hide a sugar cookie
' -.'.-.iii ihp ma croon

( HOCOLATi; VIA! AIIOON 
TOPPKRS

Part macaroon, part criap 
i r.nkin, chocolato topped.

» at 375 deg. for 12 to 
. i . ...inuteg. Makes about 3Vis 
I dozen cookies. 

Combine . . .
2 cups (7-oz. pkg.) paek- 

<2<»d grated coconut and 
ip powdered or granu­ 

lated sugar. 
Stir in ... 
1 rgg white 
t i^blespoon water and

3«tpoon vanilla. Form 
,,ito 16 inch roll. Wrap 
in Sartn Wrap; chill, 

ream ...
'£ cup butter. Add 
\*2 cup packed brown su­ 

gar; cream well, 
'end in ... 

1 unbeaten egg youk

Viz teaspoon vanilla and
U teaspoon salt; beat well.

Add ... l 1 ^ cups sifted
flour; mix well. Form Into
10-inch roll. Wrap in Saran
Wrap; chill.

Cut . . . cookie dough in 
'4-inch slices. Place on un- 
grea.Med cookie f.heet*. Cut 
about '4-inch slices of coco­ 
nut roll, using (sharp knife, 
shape into patties the same 
size as oookie rounds. Place 
on cookie slices.

Bake ... at 375 Heg. for 
12 to 15 minutes'until golden 
brown.

Melt ... 1 6-oz. pkg. (1 
cup) semi-sweet chocolate 
morselM. Frost cookies. Cut 
maraschino or candied cher­ 
ries in sixths. Place one on 
eachcookie.

THE "12TH STATE"
The April 1, 1960, census 

discloses that Torrance and 
the South Coast area com­ 
bined have a larger popnla 
tion than the states or South 
Dakota, Montana, Idaho, Ha­ 
waii, North Dakota, New 
Hampshire, Delaware, Ver­ 
mont. Wyoming. T̂ * v n H a. 
iand Alaska.

Fun! Prizes! 
*100

each day
tv«iy Weekday Channel ,13 KCOP-TV 
11 a.m. to 12 noon. FREE nothing to 
buyl Anybody can winl Pick up your 
free TV Bingo Card at any Food Giant, 
then ploy thi& exciting gqme at home! 
J100 cash pi ize to be given each day,

plus 10 additional merchandise prizes 
to the next 10 winners who call the TV 
Station. Only persons over 18 yean of 
oge are eligible to win Food Giant em­ 
ployees and families aie not eligible.

$500 
WINNER MR]

77$
Bu

MRl
,-u<1

lol 

MAi

Mrs. Don Cappadonnct «J 
8425 Saturn Drive 
Bwena Park

MAGIC CHEF FROZEN

FRUlf PIES
apple
apricot
boysenbtrry
blueberry
cherry
peach
pintapple

3-INCH 
SIZE

CHICKEN OF THE SEA

TUNA
light meat 
chunk ityle

no. 
can

C & H

Season it your way for salad dressing "a la you11 ! 24 oz bottle

Food Giant Salad Oil 29*
Napkins on the table for manner's sake! Paper wrapped. 80 in pkg.

Orchid Paper Napkins 10C
Stretch a meal with tasty tender peas. Heat and eat tall 303 can

Ma Perkins Peas 7 ^ %\

Peter Pan. Smooth or crunchy. Sandwic1

Peanut Butter
Stock up now for whiter and brighter v^s

King Size Cheer
Island Sun. Try tropical flavor for spt*

Pineapple Tidbit
"PRODUCE

U. S. No. I 
RUSSET

POTATOES

Hours
TOMATO 

SAUCE

8 OZ.

cans

Elbow tegular or Icunn 1 I

A-1 Macaroni 1
Mdishbum Kfi'in. Fiozo, IV ||^ i

Stew Vegetables 3!
Hollywood Safflowtr Margarine 1

Salt. Margarine
Kerry ^ pok. Tiy mirmitu'e pi:*

English Muffins
N.B.C. Crisp sugar honey*! i

Honey Grahams 3
Sue B«t. Cieamy and goodl 17 <v

Honey Spread

LENTEN SPECIAL

Deglet Noor 
DATES

10 oz pitted 

12 oz- non-pitttd 19 pkg.

SWEET JUICY

D'Anjou 
PEARS

2 25

OREGON'S FINEST CHEDDAR CHEESE

TILLAMOOK 69
DANOLA IMPORTED. FOR A FINE MIDNIGHT SNACK!

IMPORTED SLICED HAM 59'
A ZESTY IUNCH FOR FOUR HEARTY EATERSI

XLNT BEEF TAMALES 4 , ,; 

ST. PATRICK'S DAY
CUP CAKES

PASTRIES, COOKIES
CHOCOLATES

AND
CAKE:

CHICLE
CAT FOOD

Chicken with giblets

2 6 oz. O O c 
cans 0 J

SWANSON
TV DINNERS

Fish, Shrimp / re 
r«g. slz« OO

THIN FLAKE
SALTINES

. 1 Ib. ^|c 
pkg. pi

M.J.B. WHITE
LONG GRAIN RICE

42 w. / Ic
Pkg. 61

/
CAMAY 

TOILET SOAP

o r*9- oo c
J bars Ll

GIANT SIZE
IVORY SNOW

79'

DOWNEY
FABRIC SOFTENER

pint ^c ^

THRILL PINK LOTION j
LIQUID DETERGENT

22 oz. /re
plastic O*J 1

9


