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i . e e i powed e Pved cold
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% :xnupr davimg overnigh? peenty,

1 cup SOUr cressm

1 tasgnonni i Ml

2 cupn M

1 1zaspoon haking powdor
1/4 teaspoon sall

| M4 {up brawn wugar
1/2 cup muts (opuonal )

. II_-.r'
Ll "t

Cream togelher margaiine & suspar. Combine remaining cake ingredicnts, Spoon hater
inio 1 habe pan. Combane topping sngrodseats and spread aver cake.
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BLT Salad
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lHﬂdR-:-n'n-:ultndl.u.[me
21 Roma Tomsioes

2 Aviocados

1 Slices of Bacon

Dhessang:

| 14 Ciap Mayo

2 Tablespoon of Sugar (Or To Tasic) Whem Gireg 10 oo for this

| Cup of Grated Pasmecwan Cheese o we bave to double the recipe
< B can't feem b per enough,

DMrectiors: o

Tear letruce ioto bite size phoces: dice the (A little family seceed fo make

tomatoes, peel, pit & cube the avocados; cook crismbling the bacon '."1"."‘

the bacon and cramible. place cooked bacan into the

Comhine all of the shove. Sreezer for fifteen minutes or s0.)

Croambine dressing imgradiems bol don'l add o
salad wntil showtly before serving,
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N Creamed Turkey ) Tovy

I‘ ol fretm Brob Propzer
"‘*-.E‘, 3

/3 Cop Butter

1f3 Cup Flour

| Cup Half and Half

I 14 Caps Chicken Brath

2 Cups of Cooked Turkey, Cubed

| Cup Each: Peas, Pearll Onions, Carrots, Diced
Salt and White Pepper, 10 Tasle

|4 Teaspoom Mutmeg

L4 Cup Sherry

Thix is a Berger dradition for
Teftaver Thanksgiving nirkey.

Dlrﬂ-ntlunsz

Melt batter amd =gir in Mour. S0c in cream and brotdh,
Cook uniil thickenesd, stiming constantly. Add other ingredients.
Just before serving, heat thoroughly over low heat. Serve over warm noodles,

Recipe doubles easily,
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,ﬂ%‘) chy Merlire

Ir-.s_:.rq-r]hnt*::
4 I Fackage of Chocolae Cake Mix wilth Padding mcluded
v - 2 Packages of Chocalate Puckding
% 12 Cunee Contxiner of Coal 'Whip
6 Heath Bars The ariginator of the recipe
ifd - 1 Cop Eshlua ix mat respansible for
Dipesfins: N e comsumption
Put Heath bars inthe freezer the preceding doy, af the dexsert.

Ramsave and crumbls inko ting, tiny pleces.
Enke cake per b instruciions on the boas,
Perforate ahous TE2 times with a bong tined fork.
Puuar Kahlsy over calkke. Crumhble coke inio small chanks.
Frepane chocolaie pudding per indmactions om the bos.
Layer in large howl;
Cake
Puxddinyg
Conl Whip
Candy bar crumbles
=#*The more layers, the heiter the resulis, Makes Iots! Prompily refrigerale unused porisons.
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