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ST e 5 f Ingrednenta 2.3 Tu el ~=J.rard the ether end fernung tmy _ ;
--.-fanca, e are e 1cmus
N S water and dralned*- :f'.--'.*:;‘::-}_ - Mix the’ yegurt lenten julee T
ANV e . % cup plain; egurt . “_';i- muetard garl:e salt; sage erega---~ L

T Whelewheat Paneakes_

1 egg ‘(well beaten)
“1cup buttermilk or seur n‘ulk

g -3 Tbsp brown sugar (optional) -
' 3 Thsp’softened butter ntargar- ‘brown sugar (optional)‘and. sof-
: - ine; er shertentng (I use eeeklng tened butterwithdry ingredients; -

coil):r e
_-1% eupe whelewheat f leur

Marshmall A d1‘“” h:‘ ﬁmine‘rneznnnLet
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Marsﬁmallew Squares *
3 envelepee unflavored gelattn

ES LA Cups cold water dwided »;._-_'_:_-:-

2 cups eugar :

-2 tableepeena llght eern syrup

w2 teaspeens vanilla: - oo

~1”cup icy cold: evaperated nnIL

“rhlpp d .'-_._.e._..- '-r'.'"'.-"="= = ,a.. iy ;

*Plain.ot:toasted flaked eeeenut
: Cnrnﬂake erumbs and!er Celered
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_. Sprlnkle gelatln on t’é eup ef the
- cold water in large mixing bowl to -
aeftenf Mix tegether sugar, syrup
~and- -remaining % :cup..water-in -
saueepan :cook-over: medinm
' -heat; stlrnng ‘constantly-until .
ayrup reaches rolling boil..Cook 5:
‘minutes - without-stirring:‘Pour.
- hot ‘syrup:over:softened: gelatm
“add ‘vanilla; sttr untll gelatln lS
dlseelved S e e

e " - + e
4 . L - . 2 - 9
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Ceel at reern temperature te a
thiCk syrup ‘consistency’ about .1°:
“:houry;: :stirring. occasionally.: Add
whlpped evaperated milk;- blend

*-with electric or retary beater un— -

~til.smooth. “Turn into buttered -
*.13x9inch baking pan: Ch]ll about'1-
heur ‘Cut with: cookie eutters or-
edge ‘of drtnkmg glase into 2"’
shapes*. llghtlz,r toss:in coconut,:
eernftake erumbs er eelered
eugar

O 1-"' = “.F",rl

(Te wh:p evaperated nnlk elnll_- ,'
“in, freezer until i ice crystals fermr-.
_.,areund edgea ‘Whip until- snft'?;

‘= peaks.form:— ‘about:2 minutes.
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Deep Dlﬁh Apple Pte w1th vmegar*
'pie ‘crust Ui o
107112 large Melntesh apples
peeledgand_ehe ped ° %
#1/3 cup sugar. (er mere te taete]

"2.Thsp. flour - A Ry
1Tbsp elnnamen
" Toss: apple pteees wnh augar
fleur and cinnamon. Let stand ee

.o fr oW

~..vered-while’ preparmg pastry..”

thegar Pie: Crust 2 .-,x.:,-,;;-,'-:*i :
-2 cups’ fleur i ST
% cup shertentng TR R
ltsp salt et
~legg.’ . L R
YA Tbsp water Yo T
ltsp wnegar _f. T T .
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Werk t‘leur sbertenlng and salt
-until very fine: Beat egg and vine- -
- gar together and add water.:Make -
~a *‘well” in the flour mixture, add
lquId antl blend with. ferk.; - ,___,-

“ Roll % nf pastry, llue deep tbsh ple
__plate. Add apples, dot with butter, -
rell ‘out other % of pastry fer tep
eruat seal pr:ek wnh fork

Bal-:e at 350" t'er 30 m:nutee er un-
f.l] ge]den brewn Dby

“My father-:n ]aw isa dtabetle S0
~.when I bake this for him I eubstl-
- tute Sugar Twin for the sugar, us-
ing slightly-less.-He: really
appree:ates this!!" .

r Mrs Cathy Meadews

ll.-l‘-

¢ 5% fﬁ._"_‘,?_' Can also be spread with’ cinna- - = o3 v
bl lt ‘ " 'd Lhiany " - stock). Divide each wirng into twe -wings.with’ ‘melted ,qna_alted ]:;ut— i T
g LT RS i men butter- after: cooking.Dee- - ‘pieces by eutttng at the’ “elbaw .- ter, and bake for 30 minutes. . < ,f;'_;;ec-'-f; -*‘ |
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Graduait;f add 2 tablespeene_@_‘i g 2 Mute "““““’F'““b”““".t

] PanasomcKXT3135

' ‘; ol Un:enwlle .

-3 thsp.: lemon juice : - no and pepper. together in a l_a_rge, Moy
1'tbsp. Dijon’ mustard glase bowl::Add the chicken wing -_-a_ bt
‘3 garlic EIB_VES_ PFE‘IEd ﬂﬂd n'nneed . pieces and mix well.Marinade o> <

-1 tsp.salt . i “vered ‘with a plateé;-in the re-:

<¥e:tsp.. drlEd eage i frtgerater a; mtnlmum of twe e
-4 tep pepper .- ke : j_~ TR S e *-;—v.- t _;_ L
-+ Y2 cup stale: bread e‘rumbs RIS Place the bread erumbs,,par— g oy
<Y cup parrnesan eheeae : = meaan 'cheese; cayenne, seasoned -
. Pinch of ca enne wnth salt’and pepper,‘in a: plasttc i
*Salt; pepper. . ba 7Add the wing pieces; a few at - _'r_.--;_ :
Melted unsalted butter -

g a tnne and shake to coat. _Arra’nge i |
. Prepare the wings by eutttng eft' .one inchapart on a bittéréd bake ST
“the: tips..These may: be set aside ‘-sheet and chill one hour:; Preheat I
for ‘another purpose: (ehtel-:en _the oven to 375°F; then drizzle the~ = -

Heat pan and brush llghtl wnth
eul Drop batter. by tablespeen
“fuls.- Bake until gelden brown’on .
‘bottom, and bubbling.:Turn over:
“and bake lightly on ether side. "
‘Mom used to spread them with
hememade apple or grape jellyor:.
~Jam;-and;roll.up,.can also- be::
apread wrth eern eyrup (er
‘maple). - |

'é ts balung seda

o tap ba}.lng pewder
% tsp. salt :
Beat egg unt;l hght — add nnlh
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- beating Just eneugh te emeeth the
batter.. u % ___.

-|'-|
-..a--.-p-.s‘

the batter before cooking.

~Makes about 12 pancakesl - lr

'|. e .L'ﬂ_:'r.:

-

JJJJJ '-'I"".l'l-

3% Serrea four for. dlnner or: may CEAERIGE

lleteus ! A combination’of 'a'ugar

:and cinnamon, and rnargarme er o ‘For:special ‘occasions, take: the~

lernen Jmee and eentmue whlp- --
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- ping abeut 2 mmute;s] ol | seftened butter = ~time.to separate:the’flesh from = beﬁaergetl: _as het hors:d’éeuvies. - ,,.~~, r
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46-49 MHZ Cordless .

Panasomc KXT3315
Cerdless Phene

. Twe ebannel aeleetabte i
. “Tone/pulse emtehahe X
‘. Last number reﬁlal
®.one way page - &
I 255 t:ﬁgltal Secunty eoda.

CP86 @bmi
4649 an Cerdless

- 45’49 MHZ lrequeney

@ 256 sem.mty ce-ttea
;@ One way g .
.@-Tone pulse aw:tehabte

- @ Flash button. """ 1%
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Candlestlck
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e Tena’pulse amtehable. b
-® 32 digital codes.. =i o LS e b
. ® Last number redial,” g

_ - Desl'-c.tw&tl mountable. "
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"¢ Shows numhen as |hn are : f.'
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ThlS Mether s Day treat Mc_)m to a taste that Il make o
- -her feel like a queen—a dellcmus Dat Queen M
Frnzen Cake or Frozen Logiirnid 5 ol R
.+ *1"Cool, creamy chocolate and vantlla Deuy Clueen
seft serve. Crisp: cheeelate cookie crunch;Rich, . =" _—f'“:f s
~-cold fudge and i lc:ng Frozen and paekaged fer Sl ek
easy take home: i s e iy | = ¥ AR
“It's notjusta deheleus ldea lt sa sweetheart A s
of an idea thet i show Mom how much’ yeu care..
Just giveus acalla dayin advance to arrange your
- Mother’s Day Frozen Cake of F zen Log She‘ll _; He G B
leve the theught And the taste o o8 :,'-. o
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“2'Line
Speaker Phone

KXT234SE _
Speaker Phon'e

-'-"32 number memory. ;_;‘.L;'_,_ s
' & Automatic redial, . * '-_:.-.;-,
- @ Hold button TS S

e Telepbom hne med
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, . Offer available at

pamCIpa

tlng stores,

“ DAIHY QUEEN BRAZIER STORE WiERig,
10 WELLINGTON ST E: (MAHKHAM RD: & er 7) o

,;.-,.1-294-4999
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