(Continued from Page 12) With serrated kmife, cwt 12 gelatin. Chill until shightly thicken-
in preheated 350° oven about 35 diagonal slices from Italian bread, ed. Measure 1% cups. Pour in
minutes or until set and lightly each about % inch thick. (Reserve cup mold. Chill until set not firm.
w.l.ua'lud}minmthm any remaining bread for making Combine sour cream and mayos-
cut into bite-size pieces. Makes 4 fresh bread crumbs.) Fold ham naise; blend in remaining gelatin,
dozen 1% inch squares. and cheese slices to fit on 6 bread Chill until thickened. Add

slices; top with remaining bread pincapple, nuts and cherries.
S Cranberry Salad slices (o make 6 sandwiches. Spoon into moid. Chill at least
(Mrs. Margaret Johnson) In pie plate with fork, beat milk hours in mold.

6 ounces cream cheese and eggs until well mixed. Dip

2 tablespoons mayonnaise sandwiches into egg mixture, one Chocolate Nut Pie

% cup chopped nuts . at a time, until well coated on both (Mrs. Ellen S. Willis)

1 cup whipped topping or whipped  sides. k1% cocoa

cream _ In 12-inch skillet over medium- 1 5¥i-02. can evaporated milk

7 ounce can crushed pineapple, low heat, hot butter or 1 cup sugar
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2 teaspoons sugar
N 1 Ib. can cranberry sauce.

15 minutes. Meanwhile, in small Pinch of salt
Soften cream cheese. Blend in saucepan over low heat, heat 2 eggs, beaten
mayonnaise and sugar. Add fruits maple syrup until hot but not boil- 1 cup nuts,
and nuts. Fold in whipped top- ing. Serve sandwiches with maple Mix all ingredients
ping. Pour in loaf pan. Freeze until syrup. Makes 6 main-dish servings. in unbaked crust (can bake a bitte if

firm. Cut in squares (or pour in
muffin tins with liners).
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Freach-Toasted 2 pkgs. lime gelatin
Ham and Cheese | 8-0z. can crushed pineapple in Meal In A Mulfia
(Mrs. Margaret Johnson) juice (Mrs. Ellen 5. Willis)
1 loaf Italian bread, about 15 in- 1 pear - peeled, cored and diced 2 cups self-rising flour
D ches long Ya cup well drained sliced % cup grated cheddar cheese
1 8-ounce package ham slices ino cherries ¥t cup finely chopped ham
1 B-ounce package mozzarella- 2 cups boiling water turkey
cheese slices % cups sour cream V2 cup mayoanaise
Y cup milk Y4 cup mayonnaise 1 cup milk
2 eggs ¥4 cup chopped, toasted almonds Sift flour into mixing bowl
% cup butter or margarine Dissolve gelatin in boiling water. separate bowl combine milk,
1 cup maple syrup or maple- Drain pineapple, save juice. Add mayonnaise, meat and cheese.
blended syrup water 10 juice to make 1 cup. Add all at once 10 flour mixture.
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and serenity this holi-
2] The simple peasures of Christmas! May day season and always.
you and your family share in all its won- N

drous joys. It is a pleasure serving you.
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"TWAS THE
MORNING OF
CHRISTMAS

To all our
triends and customers,
a very “Merry Christmas™
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May this Christmas gladden the hearts of all with the true mean
ing of the season. Best wishes to each one of our fine fnends
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Fred Holland N 2 .
]  RAEFORD PLAYSCHOOL & Tanning Center
h Jean Holland 3 b ol

Happy Holidays!
THE MANAGEMENT AND STAFF AT

Miller’s Garage

WOULD LIKE TO TAKE
THIS OPPORTUNITY
TO REMEMBER THEIR CUSTOMERS

* Let the glad message of the holy season
!k‘lmld\nﬂiﬂ_\'Nﬂl Our very best
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Happy holiday wishes to all
our wonderful customers.

We have enjoyed serviny and
““““““““ forward o seeing, you aain. A VERY MERRY CHRISTMAS AND

KINDERGARTEN

. * A JOYOUS NEW YFAR
THRU 12th GRADE

“May your coming year be trouble-free but —
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