A plum of
The Butter Mushroom ' SURPRISES ,\/
turns simple meals FORSANTA _‘l/l
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] to eCIal meals 1 package (12 or 15 0z.) peanut butter cookie mix

ln o] L] 1 egg white

1 cup chopped salted peanuts

A 10 Y% cup grape jelly or jam

For starters, BinB® Mushrooms are fresh-picked, tender Prohical ovens 10 3757 )

Crease 2 e cookie shects, Prepare
and delicious. Then they're broiled in fresh, creamery

vookic i accarding to basic jackage dieections. { Refrigerate
butter and packed in their own butter broth. Because danghaf ton ol Beat epg white slighitly with fork. Roll
they're' no ordinary mushrooms, they can turn quick, demghomta el ballss Dap it e whate: then rall s nats
simple meals into something out of the ordinary. Try Phwe abont 2 anehes apaat on cookic sheet; press tanmh
them in a lot of delicious ways. gentho e center of cach Bake Jaminutes. Remove from oven

nmn. Thc Butter Mlllhﬂ)om il depression withoahont 5 teaspoon elly ov . Retur to

aven and bake s additional 610 S minates o until lightls
hrowned, Cool on cookie sheet, Remove ta wire rack to cool
for better meals. ) completel. Makes 2 10 3 dozen cookies depending upan the

oy seds Abent 100 calonies vach
2" The Butter

Mushroom JCees STIR-ME-NOTS
Omeler. 1 4

Noostircing Porfect for a Santa with o sweeel tootl

!/>» cup butter or margarine, melted

1Y, cups graham cracker crumbs

1 cup shredded coconut

1 package (12 0z.) semisweet chocolate pieces
1 can (14 oz.) sweetened condensed milk

1 cup chopped walnuts
Prehieat oven 1o 430 1 Powe bhutter or warggarine wito 1358
el elass bk dishe Spemkle grabion cracker coumbs even
I nelted butter then coconut. Sprinkle oo chocolate
poves ot bbb oo mean ol then Pone condensed milk
evonlv over b igedients e dishe Top with nats. DO NOT
SHHE ke far 45 o 10 minutes Coal completely. Cat into

32 picces Aot 165 calories each teontinned)

COORIE TIP-SHEET

sihieats e o that made wgoodd coukie hetter
o el ool e cotire tecipe o be sune vou bave all
the menedients o vouprent on had
o Measime and assemble mgredients hetone haking
o Sponncall ponpoye o lightly ek brown sugar firm-
I Both st din measarmg copas Level witly spatula
o Picheat von oven o 100 15 minnites before you bake
o Lomeasine shotenig or btk bitter, solten and pack
Bt din imeasinme cap |y\||\\|ll| spatula: remove
sathoubiber s
® Iyl swhpped hntter o mangarine mrecipes
o Borncmber 1tk of hatter equ up
® G s oed htter well: anee von adhd the flour
dan't oveheat Too el the caokies will e tough
o L o e prelerahil
® Wl ciating cittos peel s ue only the colored portion
ot e orls and v )
& Becpes callne fon “wronmd nuts™ mein " fine powder,”
At endor works well 1 ising a ood processor or
Blender tahe care nor to overdo it Nty can beconmie pasty
o bty vers quickly
o Cavnnd spiees awe, bosime o sand claracter, Store
sprces earthight contamens, awany hrom heat gfd sunbight
Wit the date an spee bottles s vou pureflases them
o b dbien cookies dip o ihashottone glass o Hour or
sttt o e hes e the Peope sates)
¢ Mot coohies shonld be remmed immediately from the
coohic shieet panless athersw ise stated)

1] s have caoled an the sheets and are hard o
et e et o the oven bricly to soften
we e and enerey, plce 2 cookie sheets i oven
once Rotate Talbwa througl bhaking ting

“The secret of great holiday gravy? Mom just told me,
Kltchen Bouque 99 “It’ really so simple. Just add Kitchen Bouquer* to your chicken or turkey hroth for a

delicious geasy. Kitchen Bouguet's special Hend of natural seasonings pives gravy a real
home-made taste and a rich, brown color. Those gravy mixes just aren't the same”

“Mom says Kitchen Bouquet makes all kinds of stews look and taste extra-special. oo™
“And | thought Mom had taught me everything '™
Kitchen Bouquet. No gravy should be without it

P
Mom's simple holiday uuvy.
(Revrpe radkes 2 vt
Blend ¥ cup of softened margarine and | teaspoon of
Kuchen Bouquet into ¥ cup all-purpose flour. Stir wich 2
cups of brath® over low heat for 2 to 3 minutes. Add
chopped. covked giblets if desired. Season
totaste.  *Cook giblets
appeoximately 2 hours and
steaen off broth

: 12 minutes or until barely set. Makes
SURPRISES TOP TWENTY about 72 cookies. About 80 calorics cach.
FOR SAN continued from page 105 > DUTCH FRUI/T BARS

All recipes pictured on pages 104-105 A Wsunall Eela,

Lassld okis.



