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| welcome new neighbors
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When new neighbors move in,

welcome them with a come-over-
for-coffee “invitation to break the
monotony of unpacking cartons.
Diane Gryger, Homemakers School
home economist, recently provided
a selection if ideas, each using a
popular ingredient, BAKER’S
ANGEL FLAKE Coconut.
* Fresh baked Honey Coconut Pin-
wheels are sure to gather planety of
compliments. No need to tell anyone
the tender plnwheel rolls start with
the convenience of refrigerated
crescent dinner rolls. BAKER‘S
ANGEL FLAKE Coconut is sprin-
kled over a mixture of honey and
brown sugar which is spread on the
unrolled dough. Serve the sixteen
pinwheels warm with plenty of
BLUE BONNET Margarine to make
them even more delicious.

Housewarming gifts from your
kitchen go a long way to say you
care about people. Plan to bake a
batch of Pressed Chocolate Cookies,
a spritz-type cookie with the flavor
of chocolate. Select an attractive
glass jar, pack the cookies and
deliver them with a friendly note.

Another time try Cocolate-Coco-
nut Bars Supreme, which start with
a cake mix. This rich cookie with
shortbread-type crust combines the
flavors of unsweetened chocolate
and BAKER‘S ANGEL FLAKE
Coconut.

HONEY COCONUT PINWHEELS
1 package (4 oz.) refrigerated cres-
cent dinner rolls

2 tablespoons BLUE BONNET Mar-
garine, softened

1-3 cup firmly packed brown sugar
1+ cup honey

% cup (about) BAKER‘S ANGEL
FLAKE Coconut

Unroll dough’ separate into 4 rec-
tangles. Combine margarine, brown
sugar and honey; spread over
dough and sprinkle with coconut.
Roll from short side; cut each roll
into four 1-inch slices. Arrange in
lightly greased 8-inch square pan.
Bake at 425 degrees for 15 minutes.
Serve warm. Makes 16.

PRESSED CHOCOLATE COOKIES
1 cup BLUE BONNET Margarine

% cup sugar

2 egg yolks or 1 large whole egg

2 teaspoons vanilla

2 squares unsweetened chocolate,
melted

214 cups flour

1, teaspoon salt

Cream margarine. Gradually beat
in sugar and continue beating till
light and fluffy. Add egg yolks,
vanilla and chocolate; blend well.
Add flour and salt; mix well. Mold
dough’' through cookie press onto
ungreased baking sheets. Bake at
400 degrees for 8 to 10 minutes, or
till cookies are lightly browned
around the edges. Cool and deco-
rate, if desired. Makes about 3
dozen.
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Investment Dressing For Todays Woman
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Howard Wolf
believes in

THE POWER OF
FASHION.
Sportswear that's
decidedly confi-
dent and sophist-
cated

The cape jacket
plays two colors
off one another to
cascade the body.
With full skirt to
match. Pure wool
in cinnamon/black,
black/ white. And
the shell blouse

in cotton/linen
blend in black/
cinnamon, plum,
tangerine & white.
Come discover our
fall collections.
And enjoy THE POWER
OF FASHION.
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Hickory Corners Shoppes, Carverton Road, Trucksville
Wed., Fri.,
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Sat. 10-6, Thurs. 10-8

. For the latest
fashion trends in

hair design and makeup

These dishes will help to

CHOCOLATE-COCONUT
BARS SUPREME
Measure 2-3 cup dry cake mix;
set aside. Combine remaining cake
mix, margarine and 1 egg, mixing
well. Press in bottom of greased
13x9-inch pan. Bake at 350 degrees
for 15 minutes. Meanwhile, combine
measured cake mix, brown sugar,
corn syrup, chocolate, 3 eggs and
vanilla. Beat for 1 minute; add 2
cups coconut. Spread over partially
baked crust and bake 35 minutes.
Sprinkle with remaining coconut
and bake 5 minutes longer or till
coconut is lightly browned. Cool;
cut into bars. Makes about 36 cook-

ies.

Homemakers
School

Sept. 18

7:30 p.m.
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ENDLESS
HOOPS
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EARRINGS ™4 -
SEA SHELLS
GENUINE
JADE

Beautifully boxed pierced
earrings. Always just right
for giving or getting. Just part
of our glittering assortment!
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659 N. Memorial Hwy.

Dallas, Pa.
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So you always look and feel
your BEST!

It’s what made us

FAMOUS!

fashion. Call or come in today

for your FREE

CONSULTATION!

\

MARY TAYLOR

lHAIR & SKIN CARE CENTERS

| 28 Lake Street, Dallas 675-4222
' 630 Wyoming Ave., Kingston 283-0060
./ Hickory Corners Shoppes, Carverton Rd., Trucksville 696-2818

Call or Stop By Today To See One of Our
Friendly, Professional Cosmetologists For Your

FREE CONSULTATION.
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Sunbeam mixer does it all

Looking for an appliance to mix
cakes, but -also want something
which will slice, shred and grind
food? A mixer from SUNBEAM
may be the answer.

SUNBEAM has three attachments
for its Mixmaster Power Plus TM
Mixer: a slicer-shredder, a food
grinder and a juicer. They attach
quickly and easily to the front of the
mixer with no adapter needed. One
model in SUNBEAM’s line comes

packed with all three attachments,
usually saving the consumer sub-
stantial dollars over purchasing the
mixer and attachments separately.
Two other mixer models, can be
purchased without accessories,
allowing the consumer to choose the
attachments desired.

The SUNBEAM Mixmaster Power
Plus TM Mixers have a 350-watt
motor; 16 electronically-controlled
speeds, two conventional beaters
and two dough hooks, which will

mix and knead up to three pounds of
bread dough.

If your most frequent need is for a
conventional mixer, a stand mixer
that either comes with attachments
or for which attachments can be
purchased could be the right answer
for you. To see this mixer and its
attachments, come to the 1984
Homemakers School, where home
economist Diane Gryger will share
how easy and simple it is to oper-
ate.

We all have a love for coffee cake

CHOCOLATE CHIP
COFFEE CAKE
(Makes 1 10-inch tube cake)
% cup milk
1% cup BLUE BONNET Margarine
one third cup sugar
1 teaspoon salt
2 pkgs. FLEISCHMANN’S Active
Dry Yeast
% cup warm wter
degrees)
2 eggs, beaten ( at room tempera-
ture)
3 cups flour

(105-115 F

1% cup HERSHEY’S Semi-Sweet
Chocolate Chips

Scald milk; stir in margarine,
sugar and salt. Cool to lukewarm.
Sprinkle yeast into warm water in a
large bowl. Stir till dissolved. Add
lukewarm milk mixture, eggs and 2
cups flour. Beat at medium speed of
electric mixer till smooth, about 15
seconds. Stir in remaining 1 cup
flour and chocolate chips till well
blended, about 1 minute. Turn into a
well greased 10-inch tube pan.
Cover and let rise in warm place,

free from draft, till doubled 1n bulk
about 14 hours. Bake at 400 degrees
for 20 mmutes remove from oven
and sprinkle with Coffecake Top-
ping. Return- to oven and bake
additional 15 minutes or till done.
Turn out of pan immediately andlet
cool on wire rack.

Subscribe To
The Post

® Glass & Brass
* Wood & Crystal
* Pfaltzgraff
Stoneware
® Music Boxes &
Jewelry
Candles &
Candlesticks
Precious
Moments
Figurines
Silk Flower
Arrangements

"We Can Fill
Your Container”

Baskets
Clocks
Picture Frames
Pewter
Miniatures
Kitchen Linens
* New Placemats
® Aprons,
Hot Pads,
Dishtowels
* Mugs that
match
e Wallets for
Him & Her
¢ Hallmark Cards
& Party Goods
e Albums
¢ Stationery
Recycled Paper
Cards
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i’ Phone HARDWARE & GIFT STORE Mon.-Sat.
o D”.:'WO 675-2127 Main Highway, Shavertown Ffi"?ﬁf’g

GIFTS FOR EVERY OCCASION

BRIDAL GIFT REGISTRY
Help Your Friends Select A Gift They're Sure You'll Love And Receive A Gift

For Registering.
PLUS

TOYS & HOUSEWARES
HARDWARE, BUILDING MATERIALS AND PAINTS

FOR ALL

YOUR REDECORATING PROJECTS

BACK MOUNTAIN LUMBER & COAL




