GZ_Z_<._.~_m._.Zm
|* OL mn__:mv




mojad apq £q ufisap 12py00g e 270]G vUf Lq pajL1S e 0pzsv Aq sojoyg

|/

G et TRATITEN) 0z ~r yoeug DG serdy er 1addng 1q31N Suruadg
67 oreadsoeys P Furuasy uy 6T~ OlULg AWIES) a1 Y [T Uy USOMO[RH
aoue( sse|) 10 woid e Buluueld uods v 2g T 7 legng eseuly) Y
. gL~ oTUOTJ OMEQ UBISEUOPU] | e olqe] S IOUUIA OYL
gg * - IBEZEG OTY0OT) SEUNSLIY) LT e yepg OIFY suojsedaQ |eldads
Jg o S1016 APUBY) Q e )1 IOQUINTG ‘| H3LdVHD
.mN Uuﬂhﬂ”ﬂ-ﬂwﬂﬂﬂmmﬂﬂzr__—. mH W.-O-.——O—.%Oﬁ._-..—,n.—ﬂmwm—”wowﬁo h—.—lﬂﬂﬁ:ﬂnﬂ nuesd .._:
9o -¥ . .
Al H3LAVHO Nl 3LAVHO s L el
SIN3ILINOD 40 3718VL

"[eoads (99§ s1san3 soyew jey) ssausnooeid pue yurem oy A ddns o
ssasoy 10 1507 se nok o3 dn st uay [, ‘uonerederd pue Suruuerd sit uo IApE s nuea "Iy mo[[of pue Lred e yoig
‘SUQUOILY| 159, INUBS ] SIANUE[J 9Y} Aq pojeald arom sadroar ayj,
"SoYSIp painjeaj oy} 10} sadoar pue snuowr polsadSns Yiim senIATIOR pue sowy) A}red 10} seIpl Jo suazop saAld off
‘folua [m sgsand imoA pup mof 1eyy sened 9nosxe pue ued o} moy s[[a) Iueaj "Iy ‘saSed Suimoroy ayy uQ
-unj aaey o] st Ljred Lue jo asodind
UIRUI 9y} ‘SRDUBISWNOII Y] I2AA]BYA\ “[[E I8 UOSEAI OU I0] 10 — UOSE3I Aue Iof ‘owiry Aue je ‘a1eymAue p@y oq ues
3] *peipuny om} 10§ woid Suruued-ay-ur-syjuOW B 10 0M] I0] Y[IW PuE IEd Juewow-oyl-jo-mnds aq ued Led y
-Sururelssius uo AjLIOYNE ue ST INUEd "Iy ISPUOM OU SJI ‘pPI0D3I
prpus(ds ® yons iy "A1red [njssa0ons 1949 ur JULIpaISul [BUASS? U oIe sjnuead ‘V[qqIU JLIOAB] S EBILIDWIY SY

adxe Alpd $3\ nuoad 1

‘2IMJI] U0 ﬁ%ﬁ..”__.__ UOTUO PUD SUOLIIIS afunio Y11m 3214 U0 hﬁuum. 04



14

aluminum foil ; tie a ribbon and bow
around the middle. Fill pail with ice.
Wrap a strip of foil over top and neck
of each soda bottle; secure with colored
tape and a notary seal. (To open, lift
off cap and foil covering it.) Chill in
bucket. Serve soda in champagne
glasses.

A showy specialty that can be pre-
pared right in front of guests in a
chafing dish (or brought forth from the
kitchen) is Scrambled Eggs with Tar-
ragon, This may be accompanied by
Peanut Butter Bacon Buns or Peanut
Butter Swirl Coffeecake.

BRUNCH MENU

Scrambled Eggs with Tarragon
Peanut Butter Bacon Buns
or
Peanut Butter Swirl Coffeecake
Gingerale “Champagne”

SCRAMBLED EGGS WITH TARRAGON

Y4 cup (V2 stick) Fleischmann's
Margarine
16 eggs
1 cup milk
11, teaspoons salt
14 teaspoon black pepper
1, teaspoon dried tarragon leaves

Melt Fleischmann’s Margarine over
boiling water in top of a large chafing
dish.

In a large bowl combine eggs, milk,
salt, pepper and tarragon. Beat with
a rotary beater until well blended.
Pour into chafing dish. Cook over
highest flame, lifting from sides and
bottom as mixture sets. Cook until set
but still slightly moist. Hold over lowest
flame while serving. Makes 6 to 8
servings.

PEANUT BUTTER BACON BUNS

Y cup Planters Creamy Peanut Butter
2 tablespoons finely chopped green
pepper
1 tablespoon finely chopped onion
8 slices Canadian bacon
4 hamburger buns, split

Combine Planters Creamy Peanut
Butter, green pepper and onion in a
small bowl. Mix well ; set aside.

Place Canadian bacon in large
skillet. Fry over medium heat until
done, turning once. Drain on absorbent
paper. Set aside.

Toast cut side of split hamburger
buns lightly under broiler. Spread
toasted sides of buns with peanut but-
ter mixture and top with a slice of
Canadian bacon. Bake in a moderate
oven (350°F.) 15 minutes. Serve hot.
Makes 8 buns.

PEANUT BUTTER SWIRL
COFFEE CAKE

Y4 cup applesauce
2 tablespoons Planters Creamy
Peanut Butter
1 package (10%2-ounce) easy
coffeecake mix
5 cup milk
1 egg

Blend together applesauce and
Planters Creamy Peanut Butter; set
aside.

Combine cake mix, ¥3 cup milk and
egg. Mix as package directs. Pour bat-
ter into baking pan from package. Dot
top of batter with peanut butter mix-
ture. Using spatula, swirl into batter
to marble; sprinkle with crumb top-
ping from package. Bake as package
directs. Serve warm. Makes about 6
servings.

Serambled Eggs with Tarragon, Peanut Buiter Bacon Buns, Peanut Butter Swirl Coffee Cake




