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 1 1/2  cup  butter
 1   cup sugar
 1   egg
 2  tablespoons  milk

 1  teaspoon vanilla
 1/2  teaspoon  almond extract
 3 1/2  cup  flour
 1  teaspoon  baking powder

Spritz Cookies

1. Cream butter and sugar. Add egg, milk, vanilla and almond extract. Beat well.
2. Stir together fl our and baking powder. Gradually add this to the creamed mixture.
3. Do not chill dough. Use cookie press to form cookies directly onto a baking sheet.
4. Bake at 375 degrees for 10-12 minutes.

 Heather Alwin, Brewster

 6  ounces  cream cheese, softened
 7  ounces  clear lemon-lime soda
 2 1/2  cup  marshmallows
 1  small box  lime gelatin (3 ounces)
 

1  can  crushed pineapple (20 ounces)
 2  cup  whipped topping
 2/3  cup  mayonnaise
 3/4   cup  walnuts, chopped

Sparkling Lime Salad

1. Heat soda in a large saucepan over medium heat. Add marshmallows until melted. 
Add gelatin and stir until dissolved.

2. Place cream cheese into a large bowl. Pour hot mixture over cream cheese and 
mix until smooth. Add pineapple and chill until the mixture starts to gel.

3. Fold in whipped topping, mayonnaise and nuts. Chill until set.
 Heather Alwin, Brewster

Open Monday - Friday: 8 a.m. - 6 p.m.
Saturday 9 a.m. - 3:30 p.m.

Pick a card from the discount 
tree and receive 5, 10, 15 or 20% 
off your purchase!

(excludes mattresses and floor coverings)

Refreshments Daily 
Dec. 2 through Dec. 7

Join us for Grand Prize giveaways on 

Anniversary Sale!!

Home Furnishings and items in the Gift Gallery

December 2 through December 7

Refreshments Daily 
Dec. 2 through Dec. 7

Monday-Friday: 8:30-5:30 Saturday: 9:00-12:00

KXXX The Ride 100.3 FM KRDQ
1065 S. Range • Colby, KS • 785-462-3305

Listen on-air or on-line at www.nwksradio.com

Tune in for all your 
comprehensive news, weather, 

sports and all your favorite 
music hits.

 1 1/2  cup plus 2  tablespoons flour
 1  cup  sugar
 1/2  teaspoon  salt
 3  tablespoons  cocoa
 1  teaspoon  baking soda

 6  tablespoons  melted shortening or  
     butter
 1  tablespoon  vinegar
 1 1/2  teaspoon  vanilla
 1  cup  ice water

Looney Cake

1. Sift together fl our, sugar, salt, cocoa and soda into ungreased 8x8 pan.
2. Make three wells in the dry ingredients. Into the fi rst, pour the shortening. Into 

the second, pour the vinegar. Into the third, pour the vanilla.
3. Pour water over all and stir with a fork until all ingredients are blended and dry 

lumps disappear.
4. Bake at 350 degrees for 30 minutes.

 Heather Alwin, Brewster


