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Wanderlust . : SR ‘
Leads Elly
To Muffins

M By ELLY

Here's h‘ow a stream of
consciousness can carry you
right out to' the kitchen:

The first few spring - like
days- awaken your wander-
lust ... “Oh, to be in England
now lha! April’s there ..
London ... Albert Hall ..
Thealre Royal . Drury Lane

“Have you seen the muf-
lm man. the muffin man, the
muffin man, Have you seen

DOZENS OF MEAT PRICES BELOW CEILING
Kroger is as concerned as you are about the high cost of meat...
this week we've got dozens of your meat hvomes at below
ceiling prices.

EASTER STORE HOURS:

MOST KROGER STORES WiLL BE
CLOSED FRIDAY APRIL 20 (GOOD FRIDAY)
FROM 12 NOON T0 3 P.M.
OPEN SAT. 8'A.M.TO 11 P.M.
te muffin man who lives in CLOSED EASTER SUNDAY
Drury Lane?" - - RA lowsaleprice

i ‘ — =Ny ARHOUR STAR
kitchen to !mix up a batch of ‘ . U ; : o BUTTER BASTED

muffins. : 3 ;
Muifins are easy to fix as FOOD STORES - ) i -
substitute ; for bread. And ) x o - “RK s

since someé hot - from - the -
oven muffins are as close as
Tl be to Drury Lane for the HERRUD WATER ADDED

- time being, here are som 4 g 3 j

flavori\e muffin recipes. Tr; SEMI'BOHELESS ! o 10-14LB
adding raisins or currants to w “ OLE H AM A : AVG
any bf these.

. BRAN MUFFINS

4 c. whole wheat or Gra-
hdm flourj ~

71 c. bran flakes

“4 t. baking powder

2t salt

3T. honey

3T.oil !

legg

1c. milk

Sift then measure flour:
add baking powder, salt and
bran flakes. Beat egg, add
honey and milk. Stir in dry
ingredients, stirring only
_enough fo moisten. Fill
greased muffin tins two

N IN 5= LB.BDXES NEW ZEALAND FROZEPé
wrsenevorsoms FRESH, FROZEN -'SERVE N SAVE WHOLE .
WIENERS LEG 0 I.AMB

SHectvo st Krogor in Wayne.
gEni  ocEAN PERCH
* Clair counbes. Mor. Apii : N

197, The Kroger Co.

HERRUD HOLLY RIDGE

WATER ADDED

thirds full, Bake at 425 de- i .

ggces or 13 miutes Marhoefer 8 K “Sliced 8 8

wlﬂzog.zsmﬁr\;rﬂgms Canned Ham Can ‘ Bacon............. Young Ducks 69¢
2V 1. baking powder HERRUD WATER JADDED WHOLE 10-19 LB AVG REGULAR OR THICK SLICED U.S. GOV'T GRADED CHOICE BONELESS FARM FRESH o
3. brown suger Smoked Huxn................“.".75¢ Herrud Bologna...-- ¥k 99¢ - BOSTON Mixed-Fryer Phrts . 5.49¢

; :T/gsgcbs::lin GLENDALE WHOLE OLD FASHIONED WATER ADDED HICKORY FAMILY PAK : U.S. GOV'T GRADED CHOICE WHOLE OR HALE .
4 Tooil ¢ Boneless Him ..v.eeevnn.rs. $1.29 Bologna or Salami % $1.35 Boneless $4&959

LB

Rib Eye.....ceoeeneeneees :
5. GOV'T GRADED CHOICE R

Delmonico Steak..evereeeerans $2. 79

|
Mix together the whole
wheat flour, brown sugar,| HYGRADE WEST VIRGINIA

baking powder and salt. Beat HA
g until light, add milk and Semi-Boneless

| LB
oil. Toss in the whole wheat
four mixture and stir quick- WhOIe Hum coesenenes
Iy just enough to moisten llhe
flour. Let stand a few min-
utes until mixture thickens,
then drop by spoonfuls into
thuffin tins. Bake at 425 de-

GORDON'S FAMILY PAK

Pork 1%-LB s'69

Links..ooenivennses

HERRUD ROLL
Pork Suusuge...

U.S. GOV'T GRADED CHOICE FAMILY FAK

Cube Steak Sl 78

HYGRADE FLAT [BONELESS

Wes‘t Virginia Ham.

grees 20 to 25 minutes.

. For variety, add sesame With this th d $5 ad b h d 55 odd ho: ha
ith thi With thiz coupon an With this caupon ond 35 additiona] urchese ith tni n i te

:FEdSnuiu‘n"w:njl?e‘k rrml {exeluding beer, {excluding Dears wine. a"(.w..uu rehore (.l:x:,a;;bff : nzst o 'f" ﬁ;sl',d.‘.‘:"ﬁ :.":e“a.“ff' "“"'r’“

sins, nuts'or a spoonful up ‘ u P

of jam or. jelly to the muffins SAVE I 5 : SAVE! SAVE 6‘ SAVE TS l 0

YBefore baking. REFRESHING . GRADE “"A" ALUMINUM . FRESH

KROGER
CREAM CHEESE

HEAVY DUTY
ALCOA rou

.PINEAPPLE-CORN

3 MUFFINS

< 1c. whole wheat flour
2173 ¢. say flour

23t baking powder

1c. yellow cornmeal

T. .instant nonfat dry
milk (about 'z c.)

-. 2 eggs. beaten

I 1 c¢. water (or part water
and part: liquid from pine-
Apple) :

s butter, melted

*IT. honey

:+ 8 ounces crushed pineapple
-(unsweclened), drained pine-

KROGER
LARGE EGGS

ERNOR'S

'.‘KROGER KROGER . KROGER BUTTERCRUST

apple ll)rgse)rvas {or orange Z_LFEKg_0£ 88¢ : .

‘marmalade : : . P .

~"Stir together all the diy in- Homogenized 99 Mandarin 4 $ White 69
edients, including the d oz -

redea ot o . TPKG Mllk-c----PLASTIC gt Orunges sryeeere Wr RS, Bread..

‘milk. Combine all the re-

-maining ‘“g'eg‘i{“s ‘f""jpl KROGER DOWNY . KROGER

msErVeS) an ir into ry _PINT GA’ 8-0Z
singredients. Don't overmix ke i Whipping €ream......." s 25c Fabric Sohener.... CBALI$1.09 Crescent Rolls..... 4 wiTdees $1
<Fill oiled muffin wells about i .
£2/3 full and top with % to 2 - 25¢ e KROGER SMAL L OR LARGE CURD FOIL PACK WITH COUPON BELOW '

‘teaspoon pineapple pre- p THE PURCHASE OF ANY PXG. e
?erves ?%{e at fOO degrelesl . ROSE Coﬂage . 3 LB ’l Alka Ut 7‘ Oxydol s-1g 102 ¢
or about; 20 minutes, or until Ch CTNS PKG :
€eSe....ouuuen Seltzer............. Detergent. .
5 3 | .

‘golden. - Since these muifins

“are not very sweet they can !

tbe served with the main

<ceurse For a dessert muffin

“you might wish to add more

honey. \lakes about 15 mui-

flns. E =

- T DEODORANY ==  0XYDOL

'53,%”5:;5“‘”“”"””5 ZEST SOAP E. DETERGENT
. r -

1%z c. blueberries, washed

d dried

il
i |
CRISP VINE RIPE SALAD SIZE JUMBO 8 SIZE FRESH

PASCAL CELERY TOMATOES " PINEAPPLE ASPARAGIIS

¢ ¢
FOR ’ ;
L8 EACH L

13 c. sifted alt -
:QDIH‘C sifte purpose CALIFORNIA
it Soking pover Navel Oranges.......... 15 For 99¢ .
_:Ef,ESCESmnk ) oncwand crove 140 2 PECan 08 BTREUSAL NEW CROP CALIFORNIA ENDIVE, ESCAROLE

A : :
2 x'c. melted shortening K PURE S SARALEE o Romaine Lettuce ........ 2 HEADS 49¢
R . ORANGE JUICE = S COFFEE CAKE TRAWBERRIES

ZJugar on blueberries. Into
Jarge mixing bowl sift flour,
xalt, baking powder, and re-
Snaining: sugar. Beat eggs
‘}vell add milk and shorten-
_;ng Add at once to dry in-
gredients. Stir' quickly and
ﬁghtly until just mixed. Mix-

re will be lumpy. Gently

Id blueberries into batter.

=GAL 9 A
e, s oM

" Flofida - I
" Sweet COFM..veeviivierna I

' EASTER FLOWERS
35 BLOOM' . eacH
_Easter Lilies.....cccoeenecers $3.49

LOADED WITH BLOOMS

% éw;x 79 -
@& '

S
pi 1l eased ffin

;,?‘;L?;o.{ﬁdﬁm“sake ‘ g KROGERDELUXE S NN o< X 1 K 1
G preheated hot oven 425 de- ICE (REAM " nCH POT

“grees for 25 to 30 minutes.
* Remove' from pan. Makes
about 16 muffins.

A =y

TUPS cvvevrnerenvnennnenennce $2.99




