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Your Holiday Cooking Can Be Easy
Ths
tur
the

Holiday cooling can be Other fruits if desired with applesauce. Reserve

 .

| stick margarine 1 teaspoon vanilla Sift flour, baking powder at 350 degrees 25 to 30 1% stick margarine gla
easy if you choose some of (if use dried apples, add 14 cup flour to flour fruits. 14 c. Crisco 1 can coconut and salt. Add alternately ly Tr ug

the delectable goodies sug- soda) Bake at 325 degrees for two 2 C sugar 1 cup chopped pecans with buttermilk, add minu TING OFTAMIAhor ;

gested by Kings Mountain Cream sugar and hours. 2 C flour 5 eggs separated vanilla, coconut and nuts. 1 bonfectioners igol layers and on

area good cooks. shortening. Add eggs. Beat -000 1 teaspoon baking Pinch of salt Beat egg whites untill Sugar top and sides of cake. 8
well. Sift all dry ITALIAN CREAM powder Cream sugar and stiff, fold in last. Pour into 1 eight os. pkg. cream Decorate with half of na

SANDWICH ingredients alternately CAKE 1 C buttermilk shortening. Add egg yolks. three nine inch pans. Bake , bot

CAKE
cheese pecans

- 1 box white cake mix

2 eggs
114 cup water

1 pkg. (3% oz.) instant
vanilla pudding mix

1 pkg. (8 oz.) dates
1 cup coconut

1 cup pecans
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mw’ \MOKED
VALLEYDALE IARS

Mix white cake mix as
directed on package with
eggs and water. Add
package of instant vanilla
pudding. Mix together
well. Pour half of batter
into well-greased and
floured 18x8x2 inch pan.
Combine dates, coconut
and pecans. Chop until wel:
mixed. Sprinkle over
batter in pan. Add remain.
ing batter and spread
evenly. Bake at 86(
degrees for 35 minutes. Let
cool in pan. May be frostec
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with cream cheese frosting

and sprinkled with

7) \

chopped pecans.

FROSTING
1 pkg. (3 oz.) cream

cheese
1 box powdered Suga!
1 stick margarine
3 tablespoons milk J -<

Mix well and spread or
cooled cake. Top witl

chopped nuts. 15, OZ. CAN WHITEHOUSE Pream...... woz Q0«

BLAGE \ APPLE CHEX CORN OR WHEAT 202.

WALNUT POUND 4 %AUCE N Cereals esses BOX 67

CARE J Napkins.... $58°¢
By Alma Sellers

Cream:
1 c. margarine
8 c. sugar Tn

1 tsp. black walnut
flavoring \

   PHILADEPHIA CREAM ¢ CAMPFIRE v ¢ NIBLE 1D WR GOLDEN } 200

Cheese eco PKG.. 3 M/mallows. he 45 Corn 3 CANS

    

     

  

  
     

 ~~ REYNOLDS HEAVY DUTY It € HUNGRY JACK KRAFT MARSHMALLOW 102

% c. shortening ge 3 LB. CAN ) Alum. Foil 39° Biscuits... 4 PK. 49 Cream
Add 5 eggs : TAST 'N FRESH EVAP. DOMINO LT. BROWN OR : BLUE BONNETsi : | 24 : 39Ie SHORTENING aw 10X Sugar . 5 ¢

fe 8. cocoa

 

  

    

    

 

  

8 ¢. flour / DURKEES i . BANQUET PUMPKIN oid i'e i

3 tsp. baking powder p. T 1402. 69 i Ss
tive ready 1 swest eT Coconut..... VY PIES

”milk

| LIMIT 1 W/7.50 OR MORE FOOD ORDER Bta
14 can black walnuts A 4 LT

\

\ \

WHIP A Ho |
CREAM ARSE

lBRas

Add to creamed mixture

SEALTEST DIP ’'N

alternately, the dry in-

€
Dressing ... 45

gredients and milk. Add

PILLSBURY MIX

walnuts last. Bake in large
tube pan for one hour, 20

Pie C 11.02. 39¢
e rus eee PKG.

BAKERS ANGEL FLAKE €
14 OZ.

Coconut. eeoeoeo PKG. 2e

  

 

  
   
  

   

  
  minutes, at 326 degrees F'.

Frosting: Melt together
one stick margarine and
one square chocolate. Add
this to one box powdered
sugar, 1 tbl. cream. Whip
until smooth. If not smooth
enough, add strong coffee
to make it spread easily.
Add rest of can of

walnuts. Leave cake out of
oven for 10 mins. then put

   

 

  
  

   

   

     
  
  

 

  

in cake box and cover. This EAGLE BRAND CONDENSED ia ; J
makes cake more moist. k 14 02. 59c¢ » { io f- .
Ice later. CAN 3 oT 1S

aox NESTLES SEMI- SWEET Eu, 8ir ow 59° REPEATcas Choc. Chips. <<

AE
FRESH

PUMP

Nina Falls )FhaE 9 0Z. CAN MARTINDALE BAKERS CHOCOLATE BAKING
1202. 63¢

27wisdigas SWEET Chipscou sees PKG,

4 Reaspoen Sat f 16 0Z. 83¢

Bloa O00,Sade

hie

YAMS £'Y Luke Mix eo PKG.

1 cup 8 oz. candiec SHEDDS MARAHmo 002 ¢

therries Cherries JAR a7
SWANSDOWN ey

Cake Flour. 3: 68

 

  

2 eggs well beaten
14 cup fresh orange juice
1 cup chopped pecans
1 cup white raisins ph
   

      
  

A ENGLISH WALNUTS | BRA
1 cub shopped dates ES Nl BORDEN “ it MIXED NUTS CAS1 cup 8 oz. diced candiec g \ 902. rs £3}
Pei gy 5 LB BAG DOMINOS Mince Meat 3) OR

1 teaspoon vanilla , CLIFF HOYSE MANDARIN

Bake in miniature cup HVE 8 ; 1102. e-* SY ; os 5 IH 5 I ay EP AN

a4 SUGAR Oranges . CANS 33¢ Cos A iSake tira atWode j SUGAR / MT.OLVESWEETSALAD are | SOUTHERN BISCVIR
4

      

   

 

  
  

   

  

4 v X 4 bes....... JAR
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REDVELVET NO. 300 OCEAN SPRAY 3 (%4 a

2% Pr (of*AN
S STEN

3 cup Crisco N A
a

134 cups sugar SAUCE1 cup buttermilk
1 teaspoon soda

2

\ Nel) pA
3% teaspoon salt XR oY

2 bottles red color wk ( ) Re

2 eggs SEA J dogo

Xo”

1 amrLIMIT 1 W/7.50 OR MORE FOOD ORDER |
&

2 tablespoons Cocoa PY
Cd) oo DELMONTE PUMPKIN ¢

“Ses Eom JR | 29 0Z. hi '
1 tablespoon vinegar br Pie A

~ limit 1 xX eeoee CAN

(Stir soda in vinegar last) limit 1 w/ 7.50 food order

WE WILL BE

CLOGEDR
THANKSGIVING

DAY.
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APPLESAUCE

CAKE
1 cup Crisco
2 cups sugar

2 eggs
8% cups flour
1 teaspoon Cinnamon
1 teaspoon Cloves
1 teaspoon Allspice
1 cup applesauce
1 teaspoon soda

* 2'cups raisins
1 cup nuts

 

A GREATGIFT
ANY SIZE... ANY,PR  Home of the never ending sale. 


