
**'•* WOT TB£E

CDrC 10° Christmas 
rltCE. TREES T

GIVEN AWAY THUR.. FRI., SAT., I TREE 
GIVEN AWAY EVERY Vt HOUR YEARLING HEBE IS TODB OPPOBTBHITT TO BUT TENDEB. TOTING TEABLING IAMB ... 

LOWEST PBICES. MABKET TOWN HAS MADE A SPECIAL PUBCHASE OF FINE 
t. I 60VT GBADED CHOICE TEABLING LAMB WITH SAVINGS FOB TOO.

LEG'0 
LAMB
LAMB BREAST 9

ROAST
LAMB SHANK 19JUICERUN

HEESE
EASTERN LEAN SLICED

BACOCARNATION

TUNA -BtOE RIBBON- 
PRIZE WINNING 

GRADED CHOICE

"ECONOMY BEEF" 
ULS. GOn. GRADED

CHUCK 
ROAST

HUCK 
OAST

APPLE SAUCE 2 ~ 25C
MARLO m^A

BEEF STEW &35C

COFFEE BUN
Regularly 8c ^SUGAR N' SPECIAL 7 SPICE lndlvl( 

BAKERY 
TREATS

and an Irrealitible flavor. They're 
really a buy I Apple, Berry and Cherry.

TROPICUPS
SPECIAL •** 

PRICE I ••
ttiit dcHolnie

NEREIS THE RECIPE THAT WON..

$25.000.00
1 AST TUESDAY AT PIUSBURY S 6th GRAND NATIONAL 

RECIPE AND CAKING CONTEST

GROUND 
BEEF

4 89C
OR 23c LJB.

YOUNG FARM JFRJIH

STEWING 
HENS

JOCKTAIL 0r FRYING m f±*

SHRIMP 49'

HAM
FULLY COOKED. .

NEEDS NO REFRIGERATION.
IDEAL FOR MAILING.

292

at 3'J6

OPEN SESAME PIE
•T MM. MRNAM A. KOTNN 

WAtHWMTON, P. C. 
ADAPTtD »Y ANN MUMMY

Bake at 450 degraae T. lor 10 to 13 minute., Mekee »-lnch

4 tabltiapoona aeaame ecedB ID D-lnoh plepan 
  F. (or 8 to 10 minute, until light golden 

_  ... .--.-.--e eeeda. then turn oven to 460 degreaa F.
Slit together 1 cup allied Plll.bury'a Beat Bnrlchod Flour

and '« teaapoon aalt Into mlllng bowl. Add the toutedaeaame aeeda. . •
Cut In % cop ahortenlng until partlolea are the alae of

fiprlnkln'a to 4 tableapooni cold water over mlxturo. a 
little «t a time, whlli toaaliig and mlrrlng lightly with fork. 
Add water to drleat pertlclA. puahlng lump* U» aide, until 
dough !  juat molat enough to hold together.

Form Into a ball. OTalten to about "i-lnch thlckneaa, atiooth

"""Boll out" on"(lour«d peatry cloth or board to a circle JV4 
Inchna larger than Inverted B'lncli plepan.

Fit looaely Into plepan. Gently pat out ajr poclteta. Fold 
edge to form a aUndlng rim. Flute. Prlok generoualy with

°Ba'ke In hot oven (4M defree F.) 10 to 11 minute* Mtll 
aoioen brown. Cool.

DAT! OUIVPON m.LlNU
0o/ten 1 envelope (1 tableapoon) gelatin In 44 eup cold 

water.
Beat together 1U cupa nitlk, a egg yolka, u oup auger 

andVt teaapoon aalt In top o< JoubleEofler untlT well Mend-
Oook ««er hot water (or dlrevtly over low heat, atlning 

oonoonetamly) until ntuture will coat a ntetal apoon.
Add the abrtened gelatin. Stir until dl.MlvcjJ. Clilll until 

ulmoet aet, atlrrlng uocaalonally.
Fold In <H cup whipping cream beaten until very thtoa. 

I teaiflHJOU vejillla and 1 cup pitted datea, ehpppixt vary fuie.
Beat ' > egg whltea until alight mouada form when beatoi 

la relaed. Aid a tauleapoooa augar gradually, beating veil

iALIBUT Mil*

BILLETS _ 49"
RED ft*'

SALMON 59"

MORRELL'S—l-lb. <:<*• pic* «%f%c

SAUSAGE ROLLS 39
SWIFT'S PREMIUM - 8-ox. pkg. m**t

BROWN & SERVE 49~
LUER'S—l-lb. pkg. «%<%

PURE LARD 23

IHflRKET
Limit 

Rlghti

BUs at our
Cashier's Booth

KG SALE DAYS Than.. Fri.. Sal.. Sun.. Dec. 16.17.18


