'l‘wo words mkemy mou!!: water: >tﬂmm=:hwn.m°oolbd and
corn bread, cutl.nl.ol:mﬁu e!ly
Idoﬂ'lneednpmec!loulloadar .
gﬂai%kmw&q}oymgml ' SKILLET CORN BREAD ’
on nnnmmealtllme, 1 cwp all-parpooa floer :

Just: aIIAMly buttered. 3 tep. baking powder
ur(mduldlhahndlrodpe 1 thep. sugar .

for, oom hmd (::r 1};‘:’ 1% tup. salt : .

cream, I m;Hngl ¥ tap. black peppes - |

b&uﬂdghtmmupot we wern in lespyellowcornmen)

‘T've prepared sovera) kinds, inclod- 3 aifces bacon
» lng ono made with cllves, But my, fa- 2 eggy, beaten
vorito s baked In & skillet, featuring 1 cup buttermilk
wnmd ""&‘1‘}«“""“‘: ol In lage mixing bowl, =it fl th
y oot your favorite recipe bowl, sift flour wi
wlu: allof v, baking powder, sugar, salt and pepper,
meal Io heavy

~-B0UR CREAM&)RN BREAD 10-inch skillet, cook bacon until crisp,
lnpnllowcunﬁmul drain, crumbls and stir {nto mixture.
1 fap. aalt . Add eggs and bultermilk, tlr just to
1 can (8 o) cream-style corn molsten all Ingredients and turn into
1 contatner (8 o) sour cream bacon drl;:zdlnn In ekillet. Place'skillat
in

WEFEATUREA ood Market
COMPLETELINE

OF FRESHSEAFOOD- 35558 GRAND RIVERM-gB-SZBt!

L7 (et Drake and
OUHO(MUTYISGUAW N Hllla- Squars

BOAT DOCK PRIOES

SALMON s
‘STEAKS $3 9f
WITH THIS AD THRU 4-21-84
e E vounnwauumasrod.-
BanE ¢ NAUTICALITEMS

“00 05 Party Trays Made To Ordar
q& -FRESH FISH DAILY-

m\‘mmz

[

Al

&

; {Tm, am! Wed: anI;)
v oiir melc-in' -jous-niouth shombread
PORK PIES - AYRSHIRE HAM ™
. MEAT PIES- PASTR]ES
o 9

Scotch Bakery & Sausage '
25366 FIVE MILE, NEAR BEECH DALY -
<" " REDFORD, 532-118%, - .
.. OPEN MON.FRI, 56 SAT. 830-3

mmw

2 tvp Iuk!ng pnwdn- utes, until toothpick Inserted in center
it

Comblno all lngredlenu and pour  brown about 4 minutes untl crusty, re-
into greased 2-quart baking pan. Bake move skiliet with pot holder, cut into 8
ln 350-degree oven 23, w !U minutes, Iedza MeTVe Warm, .

Giant C'Ookies ‘ oncHAnn-mmAu

ARES K % OUBLE
24065 ORCHARD LAKE RD. .| ‘ORCHARD-10: gives Yo
‘ l a b B -, | .{cents off) manufactu
p US On US #on.-Frl. 8-9; Sot. 8-9; Sun. 9-58 , ‘including50° -face 'Valy
o g . We. Feature Wesiem Beef .| free”coupons excluded .
st = ausmtiy . ok 22!.2*:*:.&*3935*.,.%":»" Bl
gaus, o Leup buter onto preparsd bux, Fights Hot Reaponamie for Errora in Prinﬁng ~| coupons at '};c"e' Va
g batter for Bonus Cockies below). Bake In

remainls
a 375 degree oven 20 to 25 minutes; Cool complete- *

B e |F@SEiVE Easter W@ Eue&.
. tablespooniy onto
sheet | Sgggdalmg*;h‘nghmwggi‘{;*;,‘:;m In order that our employees may spend Eas_ter.Sunday with their

bonus cookles. | families, We will be closed Sunda Aprll 22n'd See y'ou on
*ORNAMENTAL FROSTING: ' it
{:A;wwwdwmm mgar -| Monday, Aprll 23rdat 9:00 AM. : 5
“:;"" R : ‘ - pawL T A TABLEHITE HAMBURGER e -Pé‘.blden B
t ) eream 4
o A s e o o g \ .+ from Beef Bananas
electric beater until frosting holds its shape. Cover Whole . g: -
ith damp clth untl ready t use. I rosing s not ﬁ"@un u@ ¢
stiff enough for decorating, add a little more con- B ' r.m*:::.-.r..r
P oneless A
‘To Make Colors: Use vegetabla dyes and follow

In:lmcﬂon&, uaing small batches of {roating for
re;anheulnr

BUNNY AND CHICK GINGERBREAD COOKIES
;zwplhomﬂlu

g .
rgp Gmdm s Unsuiphored Molaoses  *

<
chglulpurpuennn.luud '
% tap.salt”

CALIFORNIA

More

1GA TABLERITE
1 Assorted
Sliced

Pork -

; Chops

b ' Buony and Chick Glngq‘bréual:“ T ; ’
211, Chill. To Mak ]

Gooklea: Roll out portion of the oo 1. oo iiek. { 44 p o $@ 3 g -

Ehillet Use outline of bunny of calck e siown i |.7/11 Chops B LB, L

plct: : 1GA TABLERITE WESTERN BEEF WHOLE

Boneless Slrloin

HOLLY FARMS

b tip. nﬂtmex

mmw clherlhoﬁmlng,lunrlndmohm ]
Addeggynl.k. Mix well. (Reserve egg white for

—_—“crﬂe.r,*—_
e AW et Pomm

/
EiE g,

should
yleld lbont 8 10 10 cookles, chick outline 10 to 12
cookles. Buke {1t 350 degreo oven for 8-10 mimutes,
Coal.

. To Decorate: Use reclpo for Ornamental Frosting
a8 given for Easter Cooklo Cake, or decorate with
uts, raisis, shreddod coconut or small candies. |

Prize-winning mix | .~ =
‘Is non-alcohoilc [ Eckon:

w}‘-‘amoulEnhtor

.[u t of the growing interest in effecing non-

uﬁwumumnm conmt
yvnhn!dh:twmknmoubumdgn
ukancallj'}w to create valque,
pog-aleoholic drinks,

wmmtdwmdmamm
-lndNuuomlcwndlonMﬂIm(NCA)m
nuldmt.narhan 3 :

The, wioner was Cralg Robinaon of ﬂ’n‘
Lourtyard, whpmamda t, frull
,mmm:ga:cn s aul




