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W. L. HARRISON .

449 Lincoln A H Park When we want a cake that is quick-
P& ly made and a little different from | AS

i

1

;
i
!

theusmlukenreﬁnkiu.lvmlﬂ*
ceptable substitute will be found in

| a few nut bars.
TELEPHONE 410 In the following recipe one table-

G
SPECIAL
- apounnfdateuiuuu‘d,whichzim.
J SMI l H the bars a little color and flavor with- SPIRAL
® out having enough of the date flavor
Dealer in ROAD

to call them date bars.
The nuts used may be English wal-
{ nuts, pecans or almonds, and may be
cut fine or chopped. Very delicious
black walnut bars may be made from
this recipe, substituting black ws
nuts for the other nuts and omitting | pren
the dates.
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Nut Bars
2 eggs
1 cup granulated sugar
1 tablespoon melted butter
1 tablespoon dates cut very fine
% teaspoon vanilla '
1% cups flour
1 teaspooh baking powder ~
s teaspoon salt
_ 1 cup nut meats ;

T8 tablespoons hot-water

1 teaspoon soda '

Beat eggs, add sugar and butter
and beat well together.. Mix flour,
| baking powder, salt, nuts and dates,
dissolve sods in hot water, mix all |}
‘I well together and place in a well- |1
greased, shallow pan. Spread smooth-
ly with a knife or spatula dipped in
warm water. _

Bake 25 to 30 minutes at 375 de-
grees, and, when cold, eut in bars
with sharp knife. Dip in powdered
sugar or serve plain.

r | R to fix that r in;
"THE IDEA, HEAN A \ YIS | | pair at your hessen®Y, Dlumbing re
OF SMOKING,AND YOUR | | at No. 1401 and say “R
HAT ON,LISTENING TO Ny P55 expert plumber will be there
A SE R 2oLy, NG appelizing. Way.4~ .- VT B order.. We stand back of all our v
s . - Pairs, no matter how complicated.
and bake in | Glad to submit estimates op any job.
& casserole, This dish may be used

for either dinner or Incheon.

Casserole of Ham and Vegetables - s R e L B MOl' ﬂIl__BIUﬂlel’S

Slice of ham—about one and one-.

Wil pounds . | Mzﬁwum-dﬂu&'

4 potatoes of medium size. i | Itrn.%#d"‘

e —

4 carrots of medium size,
4 onions of medium size.

oy Tk 2 tabl hoppe ley.
L11ke O || 112't0'% re cppid parsley

' { Place a layer of the sliced pota-
be comfortable, |f, P g st pote
when Im listening || stiee _%:Emt; Iayer o slcad
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tO thisr adlo- ley and aplittl:pempper-c b alan

; Trim the fat from the ham and cut
ﬁom . the fat in diece. Place the slice of - |
ham over the vegetables, then the 7 F. \ p. =y beé done for as little as it can

SELVI C ARIJSON re?lin_der of the potatoes, carrots | X - d.a ‘ . llfnir _rgpln-e:
and onions. e . . i Kor do all kinds of tin_. and
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Place some of the diced fat over the |

.Gree]] Bay Road top, sprinkle with Ehn‘pped Pll"ll!j‘, : ‘ | * - ¥ :
TELEPHONE 3066 cover and bake at 350 about two ' Q Henry G. WInter
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hours or until done. No salt is &P RN, o | T g el - |
Corner Central Avenue andxu needed, 3. the ham will.snié-the - : DL TR T —— . j ,
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