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f, lean out Uour cupboErds, Uour rlosets, Uour drourer$.
f , leEn out U0ur ba$ements,  gour El l i rs,  Uour s lore$.. . .
lUe Ere h8uing a rummsge sEle f tpr i l  28,29, f lnd MaU lst .
l lfe need Uour unl|.,anled items, End help uith lhe $ale.
0rop all arlicle$ lplease don't ouerload us urith rlothing) off st the coop
before ftpril 26th End sign up_ lo helQ set up, $ell, End tEke do|rrn.

Bemember one Ferson'$ juftk is anotfter pErson's lreasure.
fl l l  proreeds uil l go to help pEU off the stole snd Frinter.

NISU P{INUITfiIB
Herlth Uslleu luhole Ufhesl Lo$agna

Spectrum Poanut 0ll
Brlk Peonut 0ll
ldeal Bors-Troplcal fruit
l|rftole nutmeg
CelestlEl SeEsonang$ TeE:

6randmE's Tummu Mint
Spe6rmlnl

$r.49/#
$5.95/prnt
$2.50/#
f 1.85/6 oz
$1.45/oz

$2.4s
$2.45

BEGOPE GOMSEB
ffiMONMITIFOM
I  l12C oal brEn
I ltz c uheat flour
I l/2 t baking pourder
5/4 t balting sodo
| /4 t salt
4 egg uhites bealen
| f, buttermilk
2 l /2I  o i l
t/2 C honeg
Preheat ouen to 400o. Mi$ dru
ingredients together. Mi* egg urhites,
buttermilk, oil, D honeg. Pour Into drg
ingredient$ and mi$ uJell. Pour into
lightlg greased muflin tins- 2/5 full.
Bake 20-25 min. Makes 12.

MIIIlm NfiilEB
o{toufng Bo{ilIF-rice bran I t !
*The neu, brochures contalffng
Introductorg Informstlon on the coop
are back from the printer. lf Uou'd llke
to displou these in Sour ploce of
huslne$s. let us tnour. lue ulll proulde
$ou urith as manu 6s Uou need.

OEM EBflN FOE GBUtrI
. | t uu Ff,stru flour

| /'Z C ost brEn
I T tce cotd rxoter
lrZ t $alt loption8tl
l /J  r  bul ter
t0mhine fir$t 5 ingredient$. fiub in.
hutter to resemDle fine brEod rrumbs.
ffdd uffler s l it lte at E time, to hold
mi$turE togelher. Form inlo boll, roll
out on lighilU flourEd board, l ine a 9. pie
plflte.

SUPPORT YOUR LOCAL COOPII


