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Biscuits And More IMPOSSIBLE
BANANA CREAM PIE

1 cup milk
1/3 cup maragarine or butter,

melted
1 teaspoon vanilla

IMPOSSIBLE PUMPKIN PIE
1 can (16 ounces) pumpkin
1 can (13 ounces) evaporated

milk

SAUSAGE AND CHEESE
TURNOVERS

10-ounce can refrigerated big
flaky biscuits

lA -pound Italian bulk sausage,
browned and drained

’/, teaspoon Italian seasoning
4-ounce can mushroom pieces,

drained
1 cup shredded mozzarella or

provolone cheese
1 egg slightly beaten
2 tablespoons grated parmesan

cheese
Heat oven to 350 degrees.

Grease cookie sheet Separate
dough into 10 biscuits and press
each into 5-inch circle.

In medium bowl, combine
browned sausage seasoning,
mushrooms, and cheese.

Spoon about 3tablespoons mix-
tureon halfofeachpressed biscuit
circle.Fold doughover filling and
press edges to seal.

Brush top with beaten egg and
sprinkle parmesan cheeseover top.

Place on prepared baking sheet,
bpim 10 to 15 minutes or until
golden brown.

Makes 10 sandwiches. 4
servings.

(Continued from Pago B6)

IMPOSSIBLE
COCONUT PIE

2 cups milk
1/4 cup margarine or butter
l'/i teaspoons vanilla
4 eggs
1 cup flaked or shredded coconut

3/4 cup sugar
1/2 cup Bisquick baking mix
Heat oven to 350*. Grease pie

plate, 9xl'/« or lOxl’/i inches.
Place all ingredients in blender
container. Cover and blend on
high IS seconds. Pour into plate.
Bake until knife inserted in center
comes outclean, 50 to SS minutes;
cool.

IMPOSSIBLE CHEESCAKE
3/4 cup milk
2 teaspoons vanilla
2 eggs
1 cup sugar
1/2 cup Bisquick baking mix

3 eggs
l'/i cups granulated sugar
1/2 cup Bisquick baking mix
2 medium bananas, sliced
1 cup chilled whipping cream
2 tablespoons powdered sugar

Heat oven to 350*. Grease pie
plate, 9x114 inches. Beat milk,
margarine, vanilla, eggs, granu-
lated sugar and baking mix until
smooth, 30 seconds in blender on
high or 1 minute with hand beater.
Pour into plate. Bake until knife
inserted in center comes out clean,
about 30 minutes. Cool complete-
ly. Arrange banana slices on pie.
Beat whipping cream and pow-
dered sugar in chilled bowl until
stiff; spread over top.

2tablespoons margarine orbutter,
softened
2 eggs
3/4 cup sugar
1/2 cup Bisquick baking mix

2packages (8 ounces each) cream
cheese, cut into about 1/2-inch
cubes and softened

214 teaspoons pumpkin pie spice
2 teaspoons vanilla

Heat oven to 350*. Grease pie
plate, 9x114 or 10x114 inches.
Beat all ingredients 1 minute in
blender on high cr 2 minutes with
hand beater. Pour into plate. Bake
untilknife inserted in center com-
es out clean, SO to 55 minutes;
cool.

Cheesecake Topping (below)
Heat oven to 350*. Grease pie

plate. 9xl'/ inches. Place milk,
vanilla, eggs, sugar and baking
mix in blender container. Cover
and blend on high IS seconds.
Add cream cheese. Cover and
blend on high 2mintues. Pour into
plate. Bake until center is firm, 40
to 45 minutes; cool. Spread care-
fully with Cheesecake Topping.
Servie with fruit if desired.

IMPOSSIBLE CHERRY PIE
1 cup milk

2tablespoons margarine or butter,
softened

IMPOSSIBLE
FRENCH APPLE PIE

6 cups slice pared tart apples
114 teaspoons ground cinnamon
1/4 teaspoon ground nutmeg
3/4 cup milk

1/4 teaspoon almond extract
Cheesecake Topping: Mix 1

cup dairy sour cream, 2 tables-
poons sugar and 2 teaspoons
vanilla.

IMPOSSIBLE
BROWNIE PIE

4 eggs
1/4 cup margarine or butter,

melted

2 eggs
1/2 cup Bisquick baking mix
1/4 cup sugar
1 can (21 ounces) cherry pie

filling
Streusel (below)

Heat oven to 400*. Grease pie
plate, lOxl'/i inches. Beat all
ingredients except pie filling and
Streusel until smooth, IS seconds
in blender on high or 1 minute
with hand beater. Pour into plate.
Spoon pie filling evenly over top.
Bake 25 minutes. Top with
streusel. Bake until streusel is
brown, about 10 minutes longer;
cool.

2tablespoons margarine or butter,
softenedIMPOSSIBLE

CHOCOLATE CREAM PIE 1 bar (4 ounces) sweet cooking
chocolate, melted and cooled

1/2 cup packed brown sugar
1/2 cup Bisquick baking mix
1/2 cup granulated sugar

1 cup milk
1/4 cup margarine or butter,

softened

2 eggs
1 cup sugar
1/2 cup Bisquick baking mix

1 teaspoon vanilla
Streusel (below)

Heat oven to 325*. Grease pie
plate, 10x1Vi inches. Mix apples
and spices; turn into plate. Beat
remaining ingredients except
Streusel until smooth, 15 seconds
in blender on high or 1 minute
with hand beater. Pour into plate.
Sprinkle with Streusel. Bake until
knife inserted in center comes out
clean, 55 to 65 minutes; cool.

Streusel: Mix 1 cup Bisquick
baking mix, 1/2cup chopped nuts,
1/3cup packed brown sugar and 3
tablespoons firm margarine or
butter until crumbly.

Betty Light
Lebanon

2 eggs 3/4 cup chopped nuts
Heat oven to 350*. Grease pie

plate, 9x114 inches. Beat eggs,
margarine and chocolate until
smooth, 10 seconds in blender on
high or30 seconds with hand bea-
ter. Add brown sugar, baking mix
and granulated sugar. Beat until
smooth, 1 minute in blender on
high, stopping blender occasional-
ly to scrape sides, or 2 mintues
with hand beater. Pour into plate;
sprinkle with nuts. Bake until
knife inserted in center comes out
clean, about 35 minutes; cool.

(Turn to Page B8)
2 squares (1 ounce each) melted

unsweetened chocolate (cool)
1 cup sugar
1/2 cup Bisquick baking mix
Heat oven to 350*. Grease pie

plate, 9xl'A inches. Place all
ingredients in blender container.
Cover and blend on high 1 minute.
Pour into plate'. Bake until no
indentation remains when lightly
touched in center, about 30
minutes. Cool completely. Top
with sweetened whipped cream if
desired.

Youarewhat you

Streusel: Cut 2 tablespoons
firm margarine or butter into 1/2
cupBisquick baking mix, 1/2 cup
packed brown sugar and 1/2 teas-
poon ground cinnamon until
crumbly.
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Single
Double
Queen
King

Reg. Ret
$589.95
$729.95
$859.95

$1099.95

OUR CASH PRICE
$259.95
$309.95
$399.95
$519.95

SPECIAL.
$119.95
$149.96
$199.95
$259.95

SERTA MATTRESS&BOXSPRING
We Him The Nwr 1995 Coven

Reg. Ret. $609.95 OUR CASH PRICE $149.95
DOUBLE... Reg. Ret. $749.95 OUR CASH PRICE $199.95
QUEEN... Reg. Ret $869.95 .OURCASH PRICE $249.95
KING... Reg. Ret $1129.95 OUR CASH PRICE $299.95

CLOSE OUT
4Drawer Chest

Limited Quantities
Reg. Retail
$139.95

f PC. TRADITIONAL
BEDROOM m

Ctekflnlth|ChM(, fM jTill

Reg. Ret5599.95 mm
OUR CASH PRICE *197*88

OUR CASH
PRICE
•35.00

(CANID) FIONT COIN
Cherry finish
5 glass shelves
two doors
lightod interior
mirrored back

ABLE LAMM
5OO to sel

at sl9*oo each
Styles vary from shown, wood,
metal, and/or glass.

28”-32” high

Reg. Ret. from
$79.00-$ 109.00

fr~*AKCLAMPBlack or Bran Finish.
Adjustable Lamp leads.

Reg. Rat. $389.95
OUR CASH PRICE

*99.9*
miso Available 3 Pc.

Brass Plated Lamp Group
(1) Floor Lamp +

(2) Table Lamps
Reg. Retail $259.95
OUR CASH PRICE

*89.88

Volume Buy II
Reg. Ret. $559.95

OUR SPECIAL
PRICK

•159.8 S

f*■ Clip This Valuable Coupon! dip This Valuable Couponl' if" “ ®iP This Valuable Coupon! ■*|
14DRAWER CHEST ,jf NER |

! 2?SS IjgA I[ GoW Tobl,
, i. Ret. $389.95 [

I Herdweit. IJ Whit* Choirs Uj CASH PRICE |
! .W Reg. Rot. ■MU WU*
! CXJR CASH PRICE !l $629.95 WA r*T\ WITH j
I OURCASHPRICE T'\|f|fr l! . W • COUPON I
■ Mmi || Oar Cuk qa |

jL-K?2-,®9*BBJ
■-. dip This Valuable Couponl - r “ Clip TlfaV 'lF --j
| FULL SIZE 11 ROCKER RECUNER II TABLESET >

I RECUNER (A& 11 it'T'T-s. Full Size HiA || II Iff*-*.- I; II SeledionOf 3PIECE brew hardware .

| 3 Posibonel (rWr£' IJ leSa OoSewßSee. | 1j Reg.Ret 11J/v Reg.Rets629.9s II VoS^h
Rw

*

, $39995 l» OUR CAPRICE || t&MO J
, OUR CASH PRICE 11 W.THCOUPON jj ]S

139*95 J[Factory OveWtocklj 19&>88j|_ WTHCOUPON_*lO&SS. j

f Pc. Dinette
'ible
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Choirs

Solid Natural
Wood with
OakFinish

Rm. Rot.
$599.00
49.04

BIG SELECTION OF
WOOD AND METAL BUNK BEDS

HUNDREDS OF OTHER ITEMS!
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