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COCONUT DROPS K 

3 egg whites 3 tablespoons flour H 
& teaspoon salt 3 cups flaked coconut 
1 cup powdered sugar 2 tablespoons butter, R^ 

(not sifted) barely melted | 
lit teaspoolis vanilla 

Beat egg whites with salt until almost stiff, then grad- 
ually beat in powdered sugar, beating until very stiff. 
Add flour to coconut, and mix lightly but thoroughly with 
egg whites. Last, fold in the butter. Drop by teaspoonfuls 
on greased baking sheet. Bake at 350° (moderate) 12 to ^ 
15 minutes until tinged with brown. Remove at once to 
rack. Makes 30 to 40 delightful little cookies. 

frost your own chocolate cooKtes with: 

QUICK PANOCHE FROSTING 
2 tablespoons milk or £ teaspoon vanilla, or 

half-and-half £ teaspoon maple 
£ cup golden brown flavoring 

sugar, firmly packed 2£ cups powdered sugar, 
2 tablespoons cold butter not sifted A 

Heat milk and brown sugar together, stirring con- 

stantly, just until it reaches boiling. Pour at once over 

the cold butter in a bowl, and stir until butter melts. Add 
flavoring, then gradually add powdered sugar, beating 
well after each addition, until frosting is right consistency II 
for spreading. (If it should stiffen too quickly, just stir 
in a few drops of milk. If not stiff enough, add a little 
more powdered sugar, 1 teaspoon at a time. ) Beat hard, 
then spread on cool cookies. Makes about £ cup—enough 
for a batch of those Chocolate Drop Cookies. For a two- 

layer cake, double the recipe. 

• For Business 
• _Vacation 

• or Just a Week-end 
Minutes from everything in 
Downtown Minneapolis— 
shops, theaters. Auditorium 
and points of interest. You’ll 
enjoy the Neu/ Hotel Mary- 
land.—where Southern Hospita- 
lity moved North 
Write, wire or phone for reserva- 
tion. Very Popular rates. 

FREE TELEVISION 
AIR CONDITIONED 

PARKING FOR GUESTS 

HOTEL MARYLAND 
200 Rooms • 200 tile Baths 

LA SALLE AT GRANT • MINNEAPOLIS 

THE ISCWt MASCH Of CTMSS 

NfF= 
THE NATIONAL FOUNDATION 

CHOCOLATE NUT BAR COOKIES 
2\ cups sifted all-purpose flour 3 eggs 
2 Vi teaspoons baking powder 1 cup chopped nuts 

Vi teaspoon salt 1 6-ounce package (1 cup) 
% cup shortening semi-sweet chocolate 

2\4 cups (1 pound) brown morsels 
sugar 

Sift flour with baking powder and salt. Melt shortening 
in a large saucepan (2J» to 3 quarts). Stir in the brown 
sugar and allow to cool slightly. Beat in eggs, one at a 

time, beating well after each addition. Add flour mixture, 
chopped nuts and semi-sweet chocolate morsels. Blend 
well. Turn into greased pan (101*" x 15M" x %"). Bake in 
moderate oven (350°F.) 25 to 30 minutes. When almost 
cool, cut into desired size squares or strips. YIELD: Ap- 
proximately *48 23s-inch squares. 

APPLESAUCE COOKIES 
% cup soft shortening Vi tsp. wit 

1 cup brown sugar (packed) Vi tsp. cinnamon 
1 egg Vi tsp. cloves 

Vi c“P applesauce 1 cup seedless raisins 
2Vi cup* sifted flour Vi cup nuts, chopped 

Vi tsp. soda 

Heat oven to 375° (quick moderate). Mix thoroughly 
shortening, brown sugar, egg. Stir in applesauce. Sift to- 
gether flour, soda, salt, spices and stir in. Mix in raisins, 
nuts. Drop by teaspoonfuls onto greased baking sheet. 
Bake 10 to 12 min. Makes 4 dozen. 
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Yes, I'd like chose 2 big Phlox! I enclose ! 
■ 25c- Send rone big, new catalog, free. • 

| Name_ a 

I Address_ I 

S P.O- [ 

"Become I wont you to try our 

high-quolity northern stock I 
moko you a special offer ..." i 

George Gurney j 
GORGEOUS GARDEN / 

i Extra-Yipms, Hardy Plaits | 
\ (Regular value I™ I* 11,11 1 
J 984-SAVE 7341) A £4 j 
7 sorry, only one otter I I ns customs I 
A real boy in No. I field-grown, bloom- I 
ing-siae plants! Fresh, vigorous, $ 
grown in our own nurseries. No ordinary I 
phlox, they're the large-flowered rype I 
with huge dusters. 

Easily-grown in average soil. Grow $ 
18 to 36 inches tall, bloom from mid- 1 
July through September. They prefer full 1 
sun bat do well in partial shade. Best 
of all they’re hardy, last for years. 

Ax this special price we must select 
colors for you. They’ll be different 
varieties and colors, sure to delight you. 
Send for yours right now! j 

CORN 
Golden, whole 

kernels, “quick- 
cooked” to give 
you all the flavor 
and tenderness 
of fresh-picked 
corn. Compare 
Festal with any 
—either cream 

style or whole 
kernel. 


