i By CECILY BROWNSTONE

Barbecued Frankfurters

Bring sauce Lo 4 boil over medium
heat, stirring s vou do so: arrange
lrankfurters which have been splt

1 .
4 teaspoon sall i 1wo lengthwise, in ssuee Re-
1 Duh “‘u.‘hl'\. Rlluund pepper duce heat and simmer unti! 1hor-
4 teaspoon onien powder oughly hot, about 10 nmnutes, bast-

1 tablespoon dry mustard

2 tablespoons cider vingear

2 tablespoons molasses

Ly 10be.punce can condensed to-

stoniliy
Seves

mato soup 'z ocup plus 2 1a-
blespoons?
4 o 6 rabout poundr frank 175 cups
furters Vi
Put salt, pepper. onion powder
mustard in 8-inch skillet, Add vin- apple
egar and stir to dissolve seasonings cup g

Add maolas-

blending until smooth
ses and tomato soup and mix well

Rich, Mellow

Mild American,

CHEESE . . . .

CALIFORNIA LGE. DRIED

PRUNES . . 2

PEAS . . . 4

Standard Pack Packer's Label

TOMATOES 2

ANN PAGE GELATIN DESSERT

SPARKLE . 3

A&P

GRAPE JUICE .

FINE GRANULATED

SUGAR . . .

ANN PAGE

MAYONNAISE

Rich and Flavorful Nectar

TEA . . . ...
Marvel Bread . .
CABBAGE . . .
BEANS . . . .
PEAS . . ...
POTATOES . .

. | CUCUMBERS .

4 tablegpouons quivk-cooking

ing and turning frankiurters ocea-

skiller il desired

Cover
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Pincapple Nectar Taploca

apricol whole fruit nec-

Pa cup svrup from canned proe-

ranulawd sugar

P leaspoon sall

EVAP. MILK

Tall

Cuans

42e
Y A
i 2Qe
35¢
27
kes. 20°

No. 2

CANS

NoO. 2
CANS

PT.

sor. 19°
5 Lh.

Bag 43c
PT.

e 495°
'y Lb.

. B
PAN

1's LB.

orr 18°
Pound 4c

2 LBS. 29c
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College Swimming Pool
Built For Only $4.20

TALLAHASSEE, Fla. /UP)
Hollywood wouldn't believe it. but
three Gl students at the state uni-
versity her»e ook the stone founda-
tion .of an
three bags of cement and two
weeks spare time. and turned into
A swimming pooal

It cast tham $4,20

The pool ix 11%24 feet and only
40 inches deep But U's good for a
shallow dive
time.

Ralph Fielding and Ernest Oaks,
Pensavole. and Don Milburn, Jack-
did rhe job

saonville

Lap.oca

Toenp coarsely cul drained |

canned pineapple
I vegeg white
Pul  apricol  npeclas mm:applel
sviup, sugar, sall and tapioca in a|
saucepan and bring to a boil uwr|
medium  heal, stirring constantly
Allow 1o boll for 2 minute. Rev-'
move from heat and stir in pinr-|
apple Add stiffly beaten egg white |
and fold in until no white shows
Chill. Serve with whipped evap-
orated milk or cream, if desired
Serves 4 to 5§
. Grilled Ham, Cheese and Sweet
: Pickle Sandwiches
Ty pound American cheese
Iy pound cooked ham |
6 small sweel gherkins taboul |
1/3 cup chopped)
2 lablespoons mayonnaise
2 tablespoons juice from gher-
kins
12 slices breoad
Fa cup butter or
rine, softened
Put American cheese,
gherking through food chopper
Add salad dressing and gherkin
Juice and mix well  Spread '4 cup
ol the miXture over six of the
| bread slices, top  with  remaining
| slices: press together,  Spread top
surface of each sundwich with &
teaspoon of butter.  place under

fortified margo-

ham and

abandoned building, |

.14 a cooling dip any |

"broiler: when toasted turn” oand
spread each or Lhe other sides with
A leaspoon of bulter ur asgarine
| When these sides are toasted re-
move ond cul in hall; sandwich
‘mnlur(- will be “runny”’ but will

sl oo few seconds so that 5aml-|
wirhes can be eaten with fingers if
desired. Sandwiches may be gnitied |
| stowly dnstead of toasted under the
il-l'mlt'l': lo do so use a hll“d“"l(‘h;
erill or place buttered sides down |
Lin o very hol heavy skillet over low
[ went until golden brown, butter the

atlier «<ile before turning.  Serve
HILTITES Serves 6,

Note These are very rich sand-
wichies pmed one for each person |
nepadty e .nh'![llllt!‘ |

Luey Ralsin Cookies
cup =ifted all-purpose flour
tepspoon haking powder
tenspoon salt
1 teaspoon ef nnamaon
e |
allspese
L Tenspoen cloves
P e batter o margarine
1 eup granulated sugar
2 =mnall

Lo tepapoen

Yoo tepsponn

eges
3y cap fecdless paisins

Ve eup conrsels ¢hopped pecan
walme meals

(81}
4 cuprs uncrushed corn flukes
| Sift Mo haking powder, salt,

| cinnamon. nraee allspice and the |
| eloves together  Cream butter or|
| margarine, add sugar and cnnllnuv|
| ereaming until light  and Aufly.
| Add eggs and beal well Mix in
| flour. raisins, nutmeats and rnrni
flakes. Shape in small mounds,
{about 3 inches apart on ungreased
| eooky sheet. Do not flatten since
cookies spread Bake in moder-
ately hot (375 deg. ) oven 12 h)i
14 minutes. Cool slightly and re-
Fmove from cooky sheet with spat-
uwln or thin bladed knife. Makes
about 2% dowen large cookies |

=

e

Don’t be surprised when
soon you find your JFG
Coffee in this new, more
beoutiful Padckege.

THE WAYNESVILLE MOUNTAINEER

Novice Cooks Watch the Clock

\ !
EAT IT ALL—SAYE MORE left on plajes or not scr, k
bhowls and pans, food wi I,
Thoyse pennies you so carefully ' pefore it can be used "
save by eclever shopping can mell and cake, unused left.o, =)
away mighty Tast if you aren’t Just ‘countiess other small ), ‘ gy
pieces of food which udyg o
as clever at hame In your food-sav-| .= o motey’ s g
ing habits. No matler how smart| pesith, hp
vou are at shopping, real savings Buve by storagé. Koo '!
result only if you use proper care
in storage, preparation, mking.'jwd needs its own spe I‘"d
serving and use of left-overs. If Refrigeration is imporian vlu
vou don't follow through with sav- ishables. Foods witl u |iy .
ing ways in the home, you can ture content need 1o by .'”
ensily waste over a pound of food | Other foods which have _'
2 da:\' This waste |s made up of | thick protective covering "'*
edible outside lesves and tops and | stored uncovered  Brew
thick pelings of vegetables, food |kept in a well ventiluted Ly ¢
- | cakes and soft cookles s I,""
By (‘3(‘".\' BH(.'?VNS'I:ONE Salad, Ht'l'l.":-; the Mattimores” di- graph. To prepare it chill o 10%. longer If kept in a light) b
Associated Press Food Editor rections I'u;' it, ) . ounce can of condensed asparagus container. o
One wavy o learn lo cook 1 3 'PFO!H\. _"ﬂ!“ hu.h,.d, soup in the refrigerator; open, add Save in preparation and « G
o O ; 1 packege crednt cheess can equal quantity of cold milk or | Waste from careless P I
voure a bride as to el your hus- aunee’ " St beat with 8 whisk d i : .- el .
band to help vou, If vou persevere 9 blespoons mavonnalse light ‘r_""'” "'"_I e A and improper cooking ¢y
= lables; ! ) ‘otary beater lo make it smooth. | bhig dent In vour { 1 do \ 14
vou may oven write o cook book I Noo 20= can (ruit vockta! "_l rotary \ = WL e ; g yYour food dolliy; ;
3 i : ; e Garnish with thin radish slices and | instance, did vou realize 11,0 '
with him, 'Thal's what happened |uI Mash the cheese with o fork and copped. chives: and parsles iy i W . ¢
Jean Mattimore, who has just co- pblend in mayonnaise  Drain the } = ¥ Tow awey o peree s
authored “Cooking by the Clock™ fruit voktail  saving the Jules for J
iFarrar and Straus) with her bus- | gpother meal. Mix the froit with
band, Clarke Mattimore cheese and mavonnalse Pt oan tray
Neither of the Mattimores—by [ in freezing  compariment  of @
their own confession-—knew  thewr | mechanival refrigeratur and  allow
way dround a kitchen when they (o lesirst 2 hodes 1o evese Thorough
decided 1o try  housekeeping to- |13 before serving (Do not make
gether; ofter they learned how to |[this salad too far on oadvanes or 1t
cook various dishes oul of varvious | wWill freeze sobid b Cual oo osqguares
cook  bouvks  they sl oran inte [and serve o erisp lettue
Irouble Samehow or other  thiey I'he Mattimorvs know t's  m-
never vould get the darned wweal [ portant to seirve salads frequently |
on the table all ot one time, and and the Tollow g vecipe of theirs
all at the right temperature and [demonstrates the Kod of dressimg P S ;
stute ol doneness.  They vealized [@ ran Hkes 10 your husband won't ... you don'P have to bvﬁd @ home J)
thew  difftenlls was  the usual _l'u[ldla-u.ut- with vou on the whole "
cook book  with s mdividoal | medd perbaps he'll take over the to be a wonderful homemaker . . . TR 3
recipes-—thevd  wrile o ‘mal | Breens  department Here's  the F . } -
|>|n.n]vl{ ’ dressing that will help build  his 'US’ bU)’ our spnlq, vq’ues %;
Su their book charts ils own salad reputation ) o
course an doutlines menus  that ) Anchovy Dressing
el exaetly by diagranuned | Frenel dressing with choppel ||
clocks—when lo start to prepare anchovies diddueds \
cach dish,  how fo cook every-| ¢ Cup obve ol ”L'. y
thing 10 the proper order—and | "o cup wine vinega g b harie Cam
have things rveady when they ve| 'e teaspoon salt i ’MILK
supposed to he i leasposn  peppier L' :
The Mattimores liave done ap| "4 teaspoon dry mustard "  Phes N BC
admirable joh.  Kach of  their | "4 1easpoon puprika . . Fresh Pork | < |WHEAT
book's thirfty or =0 menus gives I clove gariic Instant Chase & Sanhorn LIVER lb 39 I
recipes. an appropriate shopping | 6 anchovy fillets COFFEE . =c| . . . C Ly Sty
list, the staples 1o be used,  the Combine and beal together in 5 f
utensils needed o addition te the (4 small bowl all mgredients ex- | B-Ox. Jar Only : Fillet of H DOgF
menus there are o number of other [cept garlic and  anchuovies Peel || With Purchase of ome | CQd FiSh lb 39C
chapters one that gives helpful | the garbic elove and pul it into o I' at Regular Price 43¢ s

hints, one on " The Cup  That | Jar or bottle, Pour i the dressing, ||
Cheers wne on Hors 1YOcuvires. [cover tightly,, and Keep in the re- |
cipe: serving, chop the anchovies fine, |
Hamburgers with Barbecue then add to the French dressing. |
Sauce Shake or beat the ingredients thor- ||
Cdrit on the Cdb oughly before using. Hemove the
Frozen Fruit Salad clowe of garlic. Makes over Yy cup I
Buttered Rolls dressing—plenty for 6 servings

(hocolate Upside-Down Cake One tip all new cooks, and old |
with Whipped Cream ones too, ought to remember this ||
Coltes summer is that il's wise to serve

The Cooking by the Clock” [d hot dish al most meals.  Even
recipe for Frozen Frun Salad on [when the weather s woarm  we
the above mona nterests mg be- | need some hot food for good diges-
cause every once inoa while sume- ton, However, when there's a warm
one takes me  aside whispers casserole for the mmin course you
something  about o vers spectal may o want o seeve o ellilled soup
‘quickie.”  and  offers  me  the In this case try the atlractively
recipe. It always furns out to be garnished  cream ol asparagus

a wverston ol this Frozen

Fruit shown in the accotipanying photo-

Speaking Of 3
Homemaking

By ELIZABETH GREENWOGO 1

Home Service Reprosenlative
Carolina Power and Light Comp, i,

LUX SOAP .
LIFE BUQY .
CLOROX . 29c
Package Quick Elastic

STARCH . . 10c

Quart Bruee -

Floor Cleaner 68

f%:i‘-g ..- ‘reml“»;.luk-‘v Cubed : EI;HL’IM"“
5-Lb. Bag STEAK . 1b.79¢ ¥ ~Ar
SUGAR & i 43C| “ Country Style E : (\’C;).Hirﬂ
Quart Mason . AN
JARS . dz. 8lc p°ﬂfb_s‘;;s°g° o
I-Lb. N. B. C. Crackers & DINNER
RITZ . . . 3¢ ——
PRUNES .’ 25c Vegel
Large Box Rt )
RINSO . . . 34 SuiB

|
cums

C

BEANS

A

SPRY Ik Liplae
31b.CAN |

TEA .

1.27

KANSAS MAID

FLOUR :*~
_' e » o

g o

CAS

C : > - ~AXpr- g f‘-\ !
e tes - PN

by :g,-' 7 et “...:'a..-u‘:d‘

MAIN CTREET wsos

‘,J
A . 7
Gﬂ i /

HA Lwool

-

Sddinn, & o

e
=3

for
SHOES FOR THE ENTIRE
FAMILY

JUST RECEIVED — NEW S8

MEN'S 0X

PLAIN TOE
MOCCASIN TOE
BUCKLE STYLES

QUALITY

FOB
9

.

54




