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PEANUT CRUNCH-DATE

MUFFINS

% cup peanut crunch
1 Tbsp. shortening

% cup dates, cut finely
1 egg

3 tsp. baking powder
Y4 cup sugar

1 cup milk

1% cup flour

Y tsp. salt

Cream peanut crunch and shortening
together. Add sugar and well-beaten egg,
milk and flour, baking powder and salt,
which have been sifted together. Add dates.
Put in greased muffin tins and bake 15-20
minutes at 400 degrees.

Stevie Campbell

Union High School

PINEAPPLE ANGEL FOOD CAKE
1 box angel food cake mix
20-0z. can crushed pineapple

Mix dry cake mix with can of pineapple and
pour in a 13- by 9-inch pan and bake for 35
minutes at 350 degrees.

Delores Rodgers Johnson

Hideaway, Texas

Formerly of Oil City

PINEAPPLE COCONUT CAKE
3 cups flour

1 cup sugar

1 tsp. baking powder

Y tsp. baking soda

% pound oleo

6 tsp. sugar for meringue

4 eqggs

1 large can crushed pineapple
1 tsp. vanilla

Coconut

Add flour, sugar, baking powder and baking
soda together. Add oleo and blend like pie
crust. Add 4 beaten egg yolks and blend
into dough. Press into 13- by 9-inch pan.
Beat 4 egg whites and stir in sugar, 2 tsp.
at a time. Add vanilla. Pour pineapple over
dough and top with meringue. Top with
coconut. Bake about 45 minutes.

Betty Mertzeis

Tionesta
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All You Can Eat Fish

October 30th 5-8pm $8.95++

Includes
Rolls, Coleslaw, Choice of Potoato
(Sweet, Baked, Fries)

Santa Breakfast
November 28th,
December 5th and 12th
9:00am
Adults - $8
Children - $5
Must make reservations

New Years Eve 2010

Come join us for...
Dinner and Dancing

Seafood Buffet 5-9pm
Frenz Band 9-lam

PINEAPPLE WALNUT CAKE

2 cups flour

2 cups sugar

2 tsp. baking soda

2 eggs

2 tsp. vanilla

2 cups chopped walnuts

20-0z. can crushed pineapple (in 100
percent pineapple juice; all-natural
fruit, no sugar)

Mix by hand all of the ingredients. Bake in
9- by 13-inch pan at 350 degrees for 35
minutes. While cake is baking, mix the icing
by hand.

Icing:

1 stick butter, at room temperature

6 0z. cream cheese, at room temperature
2 cups powdered sugar

1 tsp. vanilla

Tip: Do not microwave the butter or cream
cheese. After removing cake from the
oven, spread a very thin layer of icing over
the warm cake. After the cake cools com-
pletely, spread on the remaining icing. Top
each piece of cake with a walnut prior to
serving.

Betty Davidson

Mercer

PUMPKIN BARS
4 eqggs

1 2/3 cups sugar

1 cup Crisco oil

1 pint pumpkin

2 cups flour

2 tsp. baking powder
2 tsp. cinnamon

1 tsp. salt

1 tsp. soda

Beat together eggs, sugar, oil and pumpkin
until light and fluffy. Stir together flour, bak-
ing powder, cinnamon, salt and soda. Add
to pumpkin mixture and mix well. Spread in
ungreased 15- by 10- by 1-inch pan. Bake
at 350 degrees for 25-30 minutes. Cool and
frost with Cream Cheese Icing.

Cream Cheese Icing:

16 oz. cream cheese, softened
Y% cup oleo, softened

1 tsp. vanilla

3% cups powdered sugar

Cream together cream cheese and oleo.
Stir in vanilla. Add powdered sugar a little
at a time until smooth and creamy.
Amanda Schwartz

Harrisville

Exit B3 (old exit 7) 1-80 + Knox, PA

' WINTER TIRE D

Good Tire erv

Open Dally 7:30 a.m. to 5:00p.m. / Saturday 8:00 a.m. to Moon
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Artic Claw®

m . ™ Snow Groove Technology

\  * Tri-Polymer Blend Tread Compound
* Enhanced Studded Performance

* Carries RMA Severe Snow Symbol

* Variable / Corrugated Siping

* Pinned For Studs

Wild Spirit TXR II

* All weather tread compound for
excellent performance in all seasons,
and all surfaces

* Unique shoulder lugs provide extra

incredible ice and snow traction

provides longer treadwear and increased
traction

* Staggered tread elements to provide
improved wear and a quieter ride

* Computer-Optimized Random Pitch Sequence !

grip for outstanding on or off-road traction
* Outer tread blocks are pinned for studs for

* Extra tread depth of up to 20/32 of an inch

Studded tires can be put on Nov. 1st
CALL FOR PRICING AND AVAILABILITY

Glacier Grip I

High Traction Tread Design
The intricate tread pattern
balances winter traction and
a smooth, quiet ride. The
deep lateral and notched
drcumferential grooves
provide excellent evacuation
of water and slush from the
tread contact patch.

Firestone
Winterforce

The Winterforce is “siped &
studable” designed for excellent
winter performance. With its
directional, computer-modeled
tread design, delivers confident
snow, wet and ice traction. The
Winterforce provides a quiet and
comfortable ride regardless

of the weather conditions




