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Whether you start {from scratch
or use one of the many excellent
mixes available, you'll find that
the aroma of baking and the ex-
citement of shelling nuts, chopp-
ing fruits and cutting out cookies
will help to give the children a
sense of participation.

Try this easy recipe and use a
variety of cutters. For the Min-
iature Pies, aluminum foil elimi-
nates the need for tart pans.

Holiday Cookies
-2 cups sifted flour
1% teaspoon baking powder
% teaspoon salt
% cup Mazola corn oil
1 egg plus milk to

make % cup
% cup sugar
1 teaspoon vanilla

Sift flour, baking powder and
salt together into mixing bowl.
Add corn oil; blend in well with
fork or pastry blender. Mixture

- will appear dry. Combine
: egg-milk mixture, sugar and va-
nilla in bowl. Beat until very light

and fluffy. Stir into flour mixture.

Chill about 1 hour. Roll out on
floured board or cloth until % to

Y4 inch thick. Cut with floured

2-inch round cutter or as desired.

Place on ungreased cooky shee%
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We have the perfect Christmas gill for
you. Choose trom our wide salection af
gill {lems "thal won't strain your pockel-
book”
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Also Expert Engraving

Watch Our Experts
Engrave your
personal articles
while you wait

SEE-OUR

PEWTER
TANKARDS

by Shufer

Bake in 400° F. (hot) oven unt
delicately browned, about 9 min:
utes. Makes 3 -"dozen (2-inch)
cookies. Decorate as desired with '

CENTER MALL SERVICES

(Across from Decorator’s Frosting or with
Hughes & Hatcher) plain or colored sugar.
A476-71755 Decorator’s Frosting

1 cup margarine
1 pound confectioners’
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ENJOY

AN OLD 8
FASHION s

by CANDLELIGHT

AND HELP OVERCOME
THE ENERGY SHORTAGE

Complete Party Supplies... ‘
Naphkins, Plates, Christmas Wrapping Paper
..Lutter Boxes with Tags + Tig-Ons to Match
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Livonia MallCard Sheps
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'LIVONIA MALL

'Goédies For A Holiday Treat

MORE
SHOPPING
DAYS il X-MAS

{Order your picturas now - you have "til
Nov, 26 to ovder for Chrirtmas)

ey

sugar, sifted
Food coloring

Combine margarine and con-
fectioners’ sugar, beating until
smooth. Mix in desired coloring, '
dividing into portions for each
color. Press through decorating
tube, to make desired shapes.
Flowers, leaves, etc., may be
shaped several weeks ahead,
wrapped in plastic film and
stored in refrigerator or [reezer.
Makes 3% cups frosting. If frost-
ing becomes too stiff: Blend in a
few drops water.

Miniature Pies

3 cups sifted flour
1% teaspoons salt
% cup Mazola corn oil

4% tablespoons cold water N
Mix flour and salt in mixing . wITSH ¢
bowl. Blend in corn oil with a AD per

fork. Sprinkle all water on top; person
mix well. Press firmly into ball A protessional portrait in Liv-
with hands. If dough is lightly . ing Color . . . not a “tinted”
dry, mix in 1 to 2 tablespoons photograph. Eastman color
more corn oil. Wipe table top fitm used axclusivelyl Satislac-
with damp cloth and place on it a tlon guaranteed!
piece of aluminum foil 12 inches (" g a= . N\
square, Divide pastry in half and K dd G f
w{'lork with % utp a time. Place % I Ie ra
of dough on foil. Flatten slightly, KIDDIE COLOR
cover with waxed paper and roll . PORTRAITS
LIVONIA MALL
CROWLEY COURT - Y,

out with rolling pin or soda bottle
to cover foil completely. With

knife, mark off 25 (2% inch) L
squares. Cut through dough and

foil with scissors. Turn up sides
and pinch comers to form a 1%
inch square shell % inch deep.
Fill shells and place on baking
sheet. Bake according to filling
directions. Makes 50.

ALSO CHARMS FROM
-~ OLD OR NEW PICTURES

WE DO
PASSPORT PHOTOS

~Hardy
Sets the Pace
for Christmas

Christmas Gift Ideas for Your Man

. LIVONIA MALL

. - HARDY BHOE STORES <
A - "STWLE LEADERS FOR MEN -~ ™
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