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Biscuit, Pudding

- ) \

\ we Mixes Combine
You won't find many
cookies any easier to make
: than these Date Dreams. In.
menu a.nd stant lemon pudding mix
3 - ind  biscuit. mix simplify
h ln d the sparation, and if you
S Opp g gul e \\Iii!\w\lu\‘llx..n\ u~<-‘ |»;uk,\:'11.1

diced dates.

DATE DREAMS

. % cup fresh California
M C l R F r dates or packed diced
ore LOOKY hecipes r'o You dates OCTOBER IDEAS
1 pkg. (3%-0z.) instant
LEMONADE COOKIES lightly with remaining lemo- Sprinkle with remaining lemon pudding mix or COOKING
di 4 d Kkl f h Bake 2 inut 1 cup biscuit mix
A nade an sprinkle with nuts. Bake 25 minutes or - b i
i i:g :‘xl:lagrarlne sugar, until golden Cool in pan. 3 cup shortening WITH BEER'
2 e —Mrs. R. D. Covell Cut into bars. Makes 25. 1 egg ¢
s 8BS —= 1 tbs. fresh lemon juice or CORN BREAD
3 cups flour 5-HOUR COOKIES :

1 tsp. baking soda
1 6-0z. can frozen
lemonade

Cream margarine and
sugar; add eggs and beat.
Add flour and soda, alter-
nately with % cup lemon-
ade. Drop on pan and bake
at 400 degrees about 8 min-
utes. Brush hot cookies

Young Cook In
House? Let Her
Whip Up Snacks

Chock full of goodness are
these Nutty Noodle Snacks,
so easy that even the very

2 egg whites
% cup sugar
14 tsp. cream of tartar
% tsp. salt
1 tsp, vanilla
1 pkg. chocolate chips

Beat egg whites until
foamy. Add salt and cream
of tartar. Add sugar, a ta-
blespoon at ‘a time, until
mixture is stiff. Add vanilla
before last 2 tbs. sugar.
Fold in chocolate chips (op-
tional — % cup chopped
nuts or candied cherries).
Drop on ungreased cooky
sheet. Turn off oven, . put
cookies in and don’t open
the door for 5 hours. Tap
pan sharply on bottom to
remove from pan.

CRUSTY BREAD

To give your prized home-
baked bread a soft crust,
brush  the with
melted butter or margarine
immediately after removing
from the oven. Cool the
loaves on a rack loosely cov
ered with a towel, For crisp
crusts, simply the
bread to cool.

loaves

allow

orange juice

Cut dates into smali
pieces if whole dates
pudd g

are

used. Blend

shortening well. Mix in egg,
lemon juice and dates. Drop
by spoonfuls onto ungreased
cooky sheet. Flatten with
bottom of " glass dippe¢ in
sugar if you wish, Bake at
375 degrees 10 minutes.

‘0ol
on rack. Makes 2% dozen
cookies.

1 pkg. (1 1b. 2-02.) corn
muffin mix

2 eggs

1% cup milk

1 cup beer

1 tbs. dried minced onion

2 tbs. each diced red
and green peppers

Combine ingredients,
blend well. Pour into 2 well-
greased 8x8x2-inch pans.
Bake at 375 degrees for 20 to
25 minutes.

RANCH HOUSE BEANS

12-cups cooked pinto or
pink beans or 6
(1 1b. 4 oz.) cans

2 onions, sliced

‘4 Ib. bacon piece, cut

in 1-inch cubes

1 cup chili sauce

1 clove garlic, chopped

yt?ung cook can make —Ida Tardaguila 2 tbs. firmly packed
shem. brown sugar
NUTTY NOODLE SNACKS CARTY Bans 1 quart beer
1 cup honey S buttelinor Salt and pepper
IT'S THE BEST—OId-Fashio rumb Cake. “Cake” is a margarine g 1
sort olsie with sugar, ﬂoucr!.undn;:anfxp gl:xfbl made in a sprin -lon: ctu:llyA LV i e 1 pkg. lemon cake mix Diatn - Jeths, ILE" Wit
et s < ¥ spring e peanut butter (2-layer) other ingredients. Simmer
ples used are B. C. McIntoshes.

% cup undiluted
evaporated milk

1 pkg. lemon-flavored
fluffy frosting mix

uncovered, stirring occa-

sionally for 1 hour or until

1 tsp. vanilla 1% cups chopped almonds liquid is absorbed. Season to
h l I[l M 2 tbs. flour 1 cup flaked coconut taste. Serves 12,
c n OS eS ar e 1 can (3 o0z.) chow mein ¢
" noodles Set oven at 350. Blend
3 ake mix and butter. Press
B. C. McIntosh apples are Mclintosh apples available 5 cups peeled, sliced Mix together all ingredi- Cdlxt 3 d p
in the markets again. All. (to any commercial extent) 4 B. C. Mcintosh apples oo ;xcgpl noodles. g'rhen ll‘:x]:,l;le. jlrl)ll;) m:llngpr::sir MISS CERTIFRESH, official emissary from
purpose apples, these deli. 10 the Southern Callfornia - 2:tbs, flour. fold in noodles. Chill 30 min-  cooky sheet with sides. Bake  CertiFresh Sea Foods, and Vaughn Clark, sales
cloud ot Mot Goddt Bt nf.n'kel. They are‘a\allall)ﬂe :\? cup alll‘g‘n utes.’ Drop by D 5t07 or ‘until stir ger of the seafood pr ing firm, enlist the
cooked and uncooked. They ‘r; o llh"‘~eg(.] el ity (o W o Ul on greased cooky sheet. face is set. Meanwhile,  support of Duane Peters, director of store operations,
A % & hrough February. Blend- butter, sugar and Bake at 325 degrees 20 min- prepare - frosting mix ac- Ralphs G: Co., right, for the October Fish "
N o Aare extremely juicy and An excellent crop is fore- . cups [lour'\vlm pastry Utes. Remove from.cookie cording to package direc- SIERA. RIOPLY re Bt t?r d co'er s
crisp, with a snow white cast for the year, with a o o= g0 Vo Pots. sheet and cool on rack. tions, Fold in 1 cup nuts and Seafood Parade, industry-wide promotion of the
Pll\lill' and an extra tender good percent of “‘extra fan- ic e’ crumbs on bottom  Makes 3 dozen. coconut. Spread over crust. National Fisheries Institute.
skin. cy” grade (designation ‘‘ex- \ s SV, B
B. C. “Macs” have a no< tra fancy” is determined :ﬁuiu ?&Ltm"ﬂnﬁwf}:’r:’“ [::2
ticeable apple aroma which largely by percent of red sides, P
is a unique feature of the 'color on the apple, rather ‘ e i
variety. A'bowl full will per-  than its size). C'ox;\blneﬂ apples with reé
fume a room. The tangy g i maining flour, sugar an
tart-sweet flavor is a char- 0I1ID‘I~‘ABHI01\M) X cinnamon. Spoon into
acteristic found in no other APPLE CRUMB CAKE ““"(‘ib -lined pan. Bake at
Western apple. % cup soft butter gfm evm ?:: """;vzo 'smxrli‘::lfls
The McIntosh™ apples are % cup sugar p °n; n Y fn“- P be
grown in British Columbia, 1% cups flour r({)ptw mrema . %ct;'“l:“ ;6
and these Canadian B. C. % cup finely chopped loeagml oveln and bake
Mecintosh Reds are the only nuts minutes longer.
Popcorn Balls Are Easy
.
.|+ For the Family to Make
Popcorn balls are easy grees). Add remaining
and fun to make. Here are :“K:‘fdl‘l’“lsd“l"duc‘)“’k ne?%
d s
two kinds for your sampling ll’:lgr‘:es;tlrSl\:asyru:g:lowly
pleasure. into popped corn until every
CARAMEL POPCORN l\'.(‘rn(-l is coated. Shape
BALLS lightly into balls as soon as
% cup Jolly Time In““lllll'l‘E is cool enough to
popcorn g e i MDA
3% 31
6 WD SRY UNUSUAL APPETIZER
1% tbs. butter Dip jul By
3 o p juicy wedges of fres!
s C“PS kf' B o pears in lemon juice. Then
6 tbs. water wrap in thin slices of Pros-
Pop corn according to clutto or baked ham. Serve
package directions. Sprinkle ~_On picks.
popped corn with salt. Melt n
butter in pan, add brown thews o 4 , ,
new crop’s in
» § ® until sugar is dissolved. Boil ]
without stirring to soft ball i
stage (238 degrees). Stir
mixture slowly'into popped
corn until every kernel is
coated. Shape lightly into
balls as soon as mixture is
cool enough to handle.
SNOWY POPCORN BALLS I
% cup Jolly Time ‘ n o S e S
popcorn
% cup sugar ’ '
% cup water
2% tbs. white corn syrup h
e the all-purpose apple
1 tsp. vanilla
14 tsp. vinegar
Pop corn according to di- .
o @ rections. Combine sugar, Tree-fresh, tree-crisp, mountain-grown McIntosh That “just right" combination of snap and
water and corn syrup and TOPS IN QUAL'TY' . : } P
stir unti) sugar ds dissolved, ‘ Reds from British Columbia are here again. sweetness comes from sunny mountain valley
Boil without stirring to the | LA AL B[4 i ¢ days and cool, crisp nights...makes B.C. “Macs"
i ball st 248 d B.C. ‘'Macs'’ are gaining new friends every year Y Bty
g ball Cstagen (M8 def 201 g Yy perfect for pies and desserts, sensational for
because of their inviting aroma, rosy-red rich- salads, marvellous for munching any time.
ness, and tempting, distinctive flavour . . . and
because they are so convenient - it's the one You're sure to like top quality, all-purpose B.C.
here’s No Figh ‘°‘$ More kind apple that's just as good for cooking as for = Mclntosh Reds . . . the one apple that's best
As m As DELIC or fresh eating. for every apple use. Available atall better stores.
"~FRESH r1n'' | of more people
A Giiarokbiad listen most to
e suone | KKIMIPC
BREADED SHRIMP ; .
They're US. Grade A! dial 7] 0 Mcintosh Reds...Canada’s finest all-purpose apple
L] » "




