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Collecting Ingredients

1558 Fat 4. Liquid
2. Sugar 5. Baking Powder
3. Eggs 6. Flour

7. Flavoring

In cake making as well as in the preparation of
other dishes, a systematic plan must be followed if
good results are desired. Before the mixing is begun,
all utensils and ingredients should be collected.

1. Read the recipe.

2. Place all utensils required on table.

3. Collect all ingredients called for.
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no.z2  3=in=0One and Peanut Surprise Cookies

Three kinds of “mystery” filling cookies you can make from one batter —
and crunchy Peanut Surprises! Both recipes are on the back of this page —
and elsewhere in this folder there are recipes for two delicious fruit punches
to serve with them! You’ll be besieged for the recipes!
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e Shortening (1 cup)

~
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SERIES 11

BUTTERCUP
CAKE

As Refreshing
as the Flowers in
Spring!

* Delicately flavored!
Hmsvn_nw_« moist,
tender and fluffy! Though
rich and buttery . . . yet
a truly <mnm inexpensive
two-egg cake. Directions
are included for a delec-
table icing decorated
with a border of yellow
buttercups. So quick and
easy to make ... wu:.:
want to try it soon

BUTTERCUL REAM shortening, add sugar gradually, "and
E cream until fluffy. Blend in well beaten eggs. Sift

ol U2 i e flour, baking powder, soda and salt Homnﬂrnn ieand
B o) stir into creamed mixture alternately with the bucter-
Sugar :.?.n{vt milk. Blend in the flavorings.
Eggs {2)71, Pour into 2 well greased and floured 8 or 9-inch
miﬂﬂ O‘nwn_.,_u_“?mom_._ \: :nJm? round layer cake pans. Bake 30 to 35 minutes in 2
wnr_:Muvoimm...u ﬁ. .mu.ws " rabderaie guet Aw 50°). ]
2% When cake is cool, spread Buttercup Icing between

Soda (Y2 RE
Salt (Ya tsp.) * layers and over top and sides. Keep in cool place.

Buttermitk{1 ncﬁ

Vanilla (1 tsp.) * o ® »
~Almond Estract | ﬁ.& nmv ) Cowmsine in top of double boiler the egg whites, sugar
Lemon Extract (¥ tsp.) and water, and beat together just enough to com-

OFdrige ExtrachPA tsp.) pletely blend ingredients. Place over rapidly boiling
BUTTERCUL water, and beat with rotary beater until mixture is
wg E white and very light. (Icing is done when it holds its
5Lt & o shape as beater is pulled out.) This takes 4 to 5 min-

Sufficient monw 5 ho. . . Judt i i i i i
otV inch U .smc. utes depending on size of boiler and vigor of beating.

Egg Whites aE s M .:. Remove from over vom:nm water, beat in m»wo.lnw.m
Sugar (1 cup) Vd .. . then beat occasionally until cool. When icing is
Water 3_._»51 thoroughly cool, carefully fold in butter. (Butter
VanilladV2¥ep) ¢ | & should be very soft . . . but not melted.)

Other Flavering (V2 tsp.,"a-com-

biration bf >_f rm:ﬁ: Zoﬂm...%o: can mnnwnmﬂn the edge of the cake by
and Orange .m.x: cts) sprinkling the top with finely grated lemon or orange
Butter (3 tbsp., e&? soft) rind so that it resembles a border of flowers.

LEFT-OVER EGG YOLKS from white icing  to whole eggs when fixing scrambled eggs,
may be used in yeast rolls, plain cooky rec-  French omelette, etc. Or use them in cus-
ipes, etc. (Just use 2 egg yolks plus 1 thsp.  tards, salad dressings, cream sauces, etc.
milk in place of 1 egg.) Or they may be added  using 2 egg yolks for 1 whole egg.

ERMITS

Spicy, fruity,
deliciously MOIST little drop cookies

Cream shortening, add sugar gradually, and cream
Brown Sugar (packed in cup) (2 cups)  Well. Blend in the well beaten eggs. Dredge the raisins

Eggs (2) or dates in a little of the flour (about 34 cup). Sift re-
mommgmmm_\wowm:m or cut-up Dates maining flour, soda, salt and spices together, and add
Siffed O»Om_mvvw»mc AL ““Kifchen- to HWn.mamn mixture alternately with the cold coffee.

tested”” Flour (32 cups) Blend in the floured raisins or dates and the nuts. Drop
Soda (1 tsp.) by teaspoonfuls onto greased baking sheet. Bake 8 to
Salt (1 tsp.) 10 minutes in a moderately hot oven (400°).7 to 8
Mﬂ.ﬁmﬂmon m_m_wm.wt doen cookies (depending on size). Note: If kitchen or
Cold Coffee (V4 cup) . ingredients are very warm, chill dough for an hour or

Chopped Nuts (1% cups) [ &03 “'dropping”’ it on baking sheet.

T —
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LUNCHZES

Outdoor lunches should be planned to be a part of the day's food requirements.
When packing lunches check this list of "Right Foods" for the day. Outdoor meals
are of three kinds. Pick your kind and follow these suggestions:

1~ Sack Lunches or Snacks.
2= Open Fire Meals
3= Picnic Baskets

SACK LUNCHZS OR SNA(XS.

SACK LUNCHES should be as tasty and juicy as possible. Plan to buy awww. tomato
or fruit juice at the Park or One Day Camp. Follow the old rule, "Something wet,

Something dry, ‘Something sweet, Something sour", Then plan with imagination and lunch
will come 6ut all right. .

Try These Suggestions !

Vecetable Sandwiches
Use a tooth pick or skewer and string on slices of carrot, celery, radish, left
over bacon or cheese. Twist parsley around the sandwich,
™ Breadless Sandwiches
Thin slices of dried beef covered with cottage cheese and fastened with toothpick

or tied with parsley.

Individual Salads
Lettuce or cabbage leaves filled with combinations of dried fruits, peanut butter
or mayonnaise on shredded green and red cabbage, rolled and fastened with toothpick.
Sandwich Fillings ; v
Chopped cucumber with mayonnaise dressing;~ Minced ham with mayonnaise;- Cottage
cheese and strawberry or pineappl~ jam;- Grated cheese, olives, salad dressing; Rais-
ins,peanut butter dressing;- Honey, peanut butter;~ Date, nuts, dressing;~ Finely
chopped spinach, salad dressing with a bit of lemon Julce;~ Finely chopped carrot and
salted peanuts, salad dressing;- Thin slices of tomato, salad dressing;- Chopped hard
cooked eggs withsalad dressing;~ Meat, beef, veal, chicken, pork, ham with lettuce leaf
and salad dressing (Slice or grind the meat);- Dried fruits, chopped carrots and celery
with peanut butter, jelly or mayanneises~ Use enriched white bread, W. Wheat or rye.

Include:- Orange, loosen mWMs.mu& sections;~ Or, Orange, soften by rolling, insert
stick of candy to use as a straw;~ Whole tomatoes;- Any fruit in season;- Carrot sticks
law cauliflower;- Radishes, onion, celery, cucumber, wedge of lettuce or cabbage,

Menu mzmmomﬂwosm

1 ng W8
Egg and celery sandwiches with dark bread Cheese sandwich with rye bread
Ripe tomato Dates Dill Pickles . Orange
Spice Coke Al Molasses cookies
3 4
Ham sandwiches on wholewheat bread Egeg scndwiches with enriched White bread
Cookies Orange Graham crackers / marmalade tomato

. OPEN FIRE MEALS _

- Out-of-door cookery should be limited to simple and easily prepared dishes. Menu
will vary depending upon type of meal planned. Following are several simple ruless-

- Have one starchy food - Beans, baked potatoes, toast, buns or biscuits,

2- Plan for a crisp or chewy vegetable, lettuce radishes, celery, pickles, raw
cauliflower, young onions, cabbage, tomatoes, carrot sticks.

3- Prepare a hot main dish which may be the protein and the starchy food combined
ae Angels on Horseback.

a3,
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..«nV: SOMETHING old, something new’’ is not con-
fined to brides; it’s exactly what we have in each
of these five pies: the old popular flavors of mince,
pumpkin, cranberry, cherry, lemon and a new pet-
fected appearance. As holiday dinners call for festive

dress on traditional favorites, here’s your answer.

What’s new about cherry?

The telltale design in the top crust and the dash
of cinnamon in the filling.
1. Blend 1 cup sugar, ¥4 cup flour, }4 teaspoon salt and
14 teaspoon cinnamon; combine with 4 cups pitted
cherries (or 2 No. 2 cans pitted pie cherries), drained.
2. Place in pastry-lined g-inch pie pan. Cover with
circle of pastry slightly larger than pan; moisten edge,
folding top pastry over and under edges of bottom
pastry; press together; flute with fingers.
3. In center of top pastry mark lightly with small
paring knife design of bunch of cherries. After baking,
little circles marked for cherries may be taken out with
small pointed knife.
4. Bake in hot oven (425 degrees F.) for about 40
minutes or until nicely browned.

What's new about pumpkin?

Nothing, thank goodness, except that something
so good is always new. Of course we could suggest
ways to vary it—preserved ginger, honey, almond,
coconut, whipped cream topping—but there! You'll
each use the kind your family was bred to, anyway.
We have discovered that some localities prefer ginger
and some cinnamon as the predominating spice; sO
here is a good average recipe in which you may in-
crease either or both of these spices if you like.
Puwmekin, canned or cooked and

drained, 1% cups
EVAPORATED MILK, I CUp

BROWN SUGAR, 34 cup
SavT, % teaspoon
CINNAMON, 14 teaspoon

GINGER, Y teaspoon Warter, % cup
CLovEs, ¥4 teaspoon Eaas, beaten, 2

NurmEG, 4 teaspoon MorassEs, 2 tablespoons

1. Blend sugar, salt and spices; combine with pump-
kin; add remaining ingredients and mix until smooth.
2. Pour into pastry-lined 9-inch pie pan and bake in 2
hot oven (400 degrees F.) for about 40 minutes or until
firm. :

What’s new about cranberry?

The perfection of the crisscross topping and the
easily made filling of raw cranberries.
1. Coarsely chop 4 cups cranberries; add 134 cups sugar
mixed with 2 tablespoons flour, 2 tablespoons melted
butter, 3 tablespoons orange juice, I teaspoon rind.
2. Line g-inch pie pan with rich pastry, trim circular
edge 14 inch beyond outer rim. Add mixture.
3. Roll out more pastry, cut in 10 strips 34 to 1 inch
wide, using fluted cutter if you have one. Weave over
top as shown. Trim ends, moisten, press firmly to
lower pastry, then fold extra }5 inch of lower pas-
try smoothly over trimmed ends; flute by pinching.
4. Bake in hot oven (425 degrees F.) for about 4o min-
utes or until well browned.

e

WHOLE MIXED SPICES

Their strength lasts. Use indi-
vidually or together instead of
ground ones—6 black peppers in
pea soup for 6; 24 cloves to stud
ham for baking; 2 cardamon
seeds in stew; 1 good teaspoon
mixed spices in stew, ragout of
beef. Use inch stick cinnamon
(which is stronger than the
ground cinnamon) in cereal pud-
a_:.mm mon 2; as a stem in baking
fruits, in tapioca puddings and
in certain German soups.

NUTMEG

Mild. Use to bake or
spice fruits; in making
cake, deviled foods,
puddings; in stuffing
baked shad (bread
crumbs, onions, pars-
ley, 1 teaspoon egg
yolk). Dash in egg-
nogs; dash in cream of
lettuce soup; 14 to 14
teaspoon in cream
sauce for spinach and
same amount in white
sauce for cauliflower.

Strong. Use to
season fatty
meats, game,
sausage, pork. In
soups use 14 tea-
spoon to serve 6;
14 teaspoon to 14
| teaspoon thyme
i for six largemeat

1 balls. For sage
tea, 1 teaspoon
to cup of water.
Brew just like
any other tea.

GINGER

Very pungent. Rub 14
teaspoon on a pot roast or
add to gravy, excellent in
gravy for sauerbraten; 14
teaspoon with baked fruits
or }4 teaspoon mixture of
ginger, numteg, cinnamon;
excellent in top-of-the-
stove gravies; use a
dash on chops and on
pork; use in pepper pot
soup, in cakes, breads,
relishes and in chutneys.

FIEE

Powdered tender
sassafras leaves.
Used in Creole
cookery. To thicken
gumbo: 1 table-
spoon to pint added
after cooking, not
boiled; 1 teaspoonin
stews or warming
leftovers; 14 tea-
' spoonintomatogra-
vies; in vegetable
casserole cookery.

PEPPER-
CORNS

Pretty hot.
Use 1 to a
soup serving,
especially
pea soup; 4
in water to
boil fish or
meats. With
bay leaf in
.boiling
corned beef

From same tree
but more deli-
cate than nut-
meg. In bouillon
and pea soup, 1
teaspoon for 6;
in oyster soup a
dash mixed with
flour thickening;
in minced lamb,
14 teaspoon with
onion, butter; 14
teaspoon to spice
a pound cake.

CHERVIL

Resembles
parsley and
fennel. Ex-
cellent with
shrimps and
fish cookery;
a variation
for soups and
J stews; dash
inmeatgravy
browned over
flame; 14 to
14 teaspoon
to serve 6.

FENNEL

Mild, with
anise flavor.
Often mixed
with thyme.
In sauce for
baking mack-
erel, 1/ tea-
spoon. Nice as
change in fla-
voring. Fennel
was. once be-
lieved to be a
good fly-chaser.

g R

CHIVES: Kept in soil in which they grow. Chop fine
and use with omelets, eggs, scrambled or fried, with
mushroom and tomatoes for dressing filet of sole; on
?.»mg_.msa .m:m.a chicken, chopped with parsley as gar-
nish; in drippings for fried meat; and in deviled crab.
Not a substitute for onion, but often used with it.




CARA-MOCHA TAPIOCA

1 egg yolk 2 14 teaspoon salt

1 cup evaporated milk 1 cup water
14 cup Minute Tapioca 2 cups strong coffee
24 cup sugar 1 egg white

1 teaspoon vanilla

Mix egg yolk with small amount of milk in saucepan. >m.m Minute
Tapioca, sugar, salt, water, and coffee. Bring mixture quickly to a
full boil over direct heat, stirring constantly. Remove from mnm.
(Mixture will be thin. Do not overcook.) Beat egg white until just
stiff enough to hold shape. Fold hot tapioca mixture gradually into
egg white. Cool—mixture thickens as it cools. When slightly cool,
stir in flavoring. Chill. Serve in parfait glasses with caramel sauce.
Serves 7 to 9.

To make caramel sauce, place 1 cup sugar in skillet over medium
flame and stir constantly until sugar is melted and golden brown.
Add slowly 1 cup boiling watet. Boil 6 minutes. Cool. Al measure-
ments are level.

@ Note how easily and quickly this cream is made—over the direct
flame. No bother with a double boiler. You'll find this easy method of
making Minute Tapioca Cream now on every package.
But be sure you use genuine Minute Tapioca.

Want a fruit pie secret? Use Minute Tapioca for the
thickener. Your pie will be juicy yet never runny. See
directions on Minute Tapioca package. =5

And send—now—for a

FRE

Brand-new cook book of 58 miracle-working reci-
pes! Address General Foods, Dept.Mc.C.10-39, Bat-
tle Creek, Michigan. If you live in Canada, address:
General Foods, Cobourg, Ont.

Offer expires March 31, 1940.

tions:
WALDORF SALAD

2 cups apples, diced

i 1 cup nuts, broken
2 cups celery, diced

Dressing
Lettuce

Wash, core and cut the peeled or unpeeled apples
in small pieces. Add the diced celery and moisten
with cooked salad dressing. Serve on lettuce gar-

nished with nuts.
Variations

These foods may be added:

1. Bananas, sliced.

2. Grapes, cut in halves and seeded.

3. Dates, pitted and cut in rings.

4. Raisins, steamed a few minutes to plump.
5. Cabbage, shredded fine.

6. Cranberry jelly, cut in cubes.

FLAGSHIP SPECIAL
CHEESE TIMBALES

The cheese timbale is the perfect nucleus of
a meatless luncheon—dainty yet filling. This
month it is our Flagship Special and will be
served frequently on planes of this line:

Pasteurized process
American cheese,

Salt, 1 teaspoon
Onion, grated,

medium or sharp, 1 teaspoon
4 pound Cayenne, few grains
Milk, 1 cup Eggs, 4

1. Combine cheese cut in small pieces with milk
in top of double boiler; place over boiling
water until melted; stir to blend well.

2. Remove from heat, add salt, onion, cayenne.

3. Beat eggs and add to cheese mixture; blend.

4. Fill greased timbale molds, place in pan of
water and bake in moderate oven (350 de-
grees F.) about 30 minutes or until knife comes
out clean when inserted in center.

5. Serve with hot tomato sauce, asparagus with
olive butter sauce and tiny bread and butter

sandwiches. Makes six servings.

7. Pineapple tidbits.
8. Dill pickle, just a bit, shredded.
9. Marshmallows, quartered.

These substitutions may be made:

1. T frequently choose toasted or salted nuts in-
stead of plain ones, but various kinds may be used.

2. Mayonnaise, French or different kinds of
cooked dressings may be employed. A favorite is
Pineapple Dressing made with pineapple juice in-
stead of vinegar, with whipped cream added.

These ways of serving offer variety:

1. Place salad in nests of well seasoned cottage
cheese, the cheese having been arranged on greens.

2. Mold the salad—the apple, celery and nuts—
in gelatin. When cold, cut in squares and serve on
lettuce with salad dressing.

3. All the ingredients may be cut in strips. Or
a shredder may be used.

4. Scoop out choice red apples and fill them
with the salad. If the apples must stand several
minutes, brush the interior cavities with lemon juice
so they will not discolor.

EMMY’S GINGERBREAD

25 cups flour

114 teaspoons soda
¥4 teaspoon salt

1 teaspoon cinnamon
1 teaspoon ginger

1% teaspoon cloves

¥ teaspoon nutmeg
Y5 cup shortening
Y5 cup sugar

I egg

1 cup molasses

I cup hot water

Sift flour, measure and sift again with the soda,
salt and spices. Cream shortening, add sugar grad-
ually, creaming until light (Continued on page 39)
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Corn bread and
sausage top

Im’s THE Tors that make a simple
stew or casserole combination into a
gala dish. And do you realize what
a wide choice of tops there is? We
didn’t until we began to experiment
and then we made several discoveries.
We found that by using a corn-meal
top with sausage garnish over vege-
tables and gravy you can make a
small amount of meat go a long way.
We discovered a new topping for
chicken pie—a rich scone mixture
rather than the usual baking powder
biscuit type. And we made the well-
known pinwheel biscuit into a truly
delicious deviled top for bland foods.

Corn Bread and Sausage Top

Egg, 1

Milk, % cup

Shortening or chicken fat
tablespoons

Sausages, 10

Flour, 124 cups

Corn meal, 34 cup

Sugar, 2 tablespoons

Baking powder, 4 teaspoons
Salt, 34 teaspoon

23

>

1. Sift flour, measure; add corn meal, sugar, baking
powder and salt; sift again.

2. Beat egg, add milk and shortening or chicken fat; mix
well. :

3. Stir liquid into dry ingredients, blending only enough
to moisten; spread #hinly on warm pie mixture.

4. Arrange partly cooked and thoroughly drained
sausages on corn-meal dough.

5. Place in moderate oven (375 degrees F.) for 45 minutes
or until baked. Makes top for about 1}2-quart casse-
role. Good on vegetables with leftover gravy or cheese
sauce; or on diced chicken and ham in chicken gravy.

Cream Scone Top

Flour, 2 cups Shortening, 5 tablespoons

Baking powder, 4 teaspoons Eggs, 2
Salt, 24 teaspoon Cream, about 4 cup

1. Sift flour, measure; add baking powder and salt; sift
again.

2. Blend in shortening.

3. Beat eggs, reserving small amount of unbeaten egg
white; add eggs to flour mixture and gradually add
cream to make dough.

4. Turn onto floured board, pat and roll 15 inch thick,
keeping the dough as near as possible the shape and
size of the casserole top.

5. Place on top of warm pie mixture; with floured knife

e

Cream
scone top

make diagonal gashes and brush with reserved egg
white diluted with a little water.

6. Place in moderate oven (375 degrees F.) for 30 minutes
or until scone top is baked and well browned. Makes
top for 114- to 2-quart casserole. Good on chicken,
veal or tuna fish mixture.

Duchess Potato Top

Mashed potatoes, hot,
25 nﬂHum

Butter or margarine,
2 tablespoons
Egg yolks, 2

1. Combine hot mashed potatoes and butter; add egg
yolks and beat well.

2. Using a pastry bag, cover filled individual ramekins or
baking dishes with mashed potato mixture; brush
with a little egg white diluted with water.

3. Place in hot oven (400 degrees F.) for about 20 minutes
or until potato tops are delicately browned. Makes
tops for about 4 individual ramekins. Good on steak
and kidney combination, veal or chicken mixtures.

Toast Top

Allow 1 to 2 slices of bread for each individual pie.
Cut bread with any fancy cutter and brush each piece
with melted butter. Place in design on pie mixture.
Bake in hot oven (400 degrees F.) for about 20 minutes or
until golden brown. Good on creamed sweetbreads with
peas, creamed tuna fish, Welsh rabbit mixtures.

Duc
pota

Toas
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A DREAM CUCUMBER SALAD. Dissolve Jell-O in hot water. Add re-

Lime Jell-0

vater

:d cucumber
n vinegar
poon scraped onion

ayenne
salt

- | water

ons

e Raspberry Jell-0

ce, or ginger ale

ntaloupe or honeydew
n balls or grapefruit

maining ingredients. Force through sieve. Turn
into ring mold; chill until firm. Unmold. Gar-
nish with lettuce. Fill center with chicken salad.
Serve with mayonnaise. Serves 6. Pictures can't
do justice to the beauriful color of this unusual
Jell-O salad—nor more than hint of its delicace.
refreshing Lime flavor.

RY JELL-O FRUIT CUP. Dissolve Jell-O in hot water. Turn into shallow pan. Chill

until firm. Cut in cubes. Arrange cubes in sherbet glasses alter-
nately with fruit. Serve plain, or add 3 to 4 tablespoons chilled
fruit juice or ginger ale to each serving. Serves 6. No better
way has ever been invented to stretch out one or two melons
or a grapefruit, until they’re enough and plenty for a big family!
.. . And the taste of Raspberry Jell-O has been artificially en-
hanced so that every bite reminds you of big red raspberries,
sun-warm from the bushes.

6 fresh peaches, sliced, or
3 cups sliced peaches
, %3 cup sugar

1 package Orange Jell-0
1Y% cups hot water

Dash of salt
1 cup cream, whipped
9 baked 3/4-inch tart shells

JELL-O PEACHES-AND-CREAM TARTS. Combine peaches and sugar and let stand 10 minutes. Dissolve Jell-O

in hot water. Add salt and pour over peaches. Chill until Jell-O begins to
thicken. (Remember that Jell-O is fast-setting and thickens quickly.) Fold
4 tablespoons thickened Jell-O into whipped cream. Chill. Place layer of
whipped cream in bottom of each tart shell. Chill about 10 minutes. Cover
with layer of jellied peaches, arranging slices in attractive design. Add thickened
Jell-O to fill tare. Be sure to use genuine Jell-O—it gives jellied fruit such
tender texture and lovely transparent luster. And how Orange Jell-O’s sweet-
tart piquancy does hit it off with ripe peaches!

JELL-O SAVORY VEGETABLE SALAD MOLD. Dissolve Jell-O in hot water. Add vinegar and

1 package Lemon Jell-0
1 pint hot water
4 teaspoons vinegar
¥4 teaspoon salt
1 cup diced tomato
/2 cup cooked Lima beans
/a2 cup diced celery
/2 teaspoon scraped onion
/a teaspoon Worcestershire sauce

Y teaspoon salt. Chill until slightly thickened. Season vege-
tables with 1 teaspoon salt, onion, and Worcestershire
sauce. Fold into slightly thickened Jell-O. Turn into loaf
pan or ring mold. Chill until firm. Unmold on crisp lettuce.
Garnish with mayonnaise, if desired. Serves 6. You can
whisk this dish together early in the morning of a hot
day, and when dinner-time comes, there’s your substantial
salad, all ready to serve. Leftovers not only used, but ex-
panded and glorified beyond belief!






ROASTING THE LEG OF LAMB—TIt will roast more quickly and keep its shape better if the “fell” (the thin, paper-
like covering) is not removed. Place on rack with fat side up. Rub with salt and pepper. Use open pan. Do not add water.
Do not baste. Place in oven preheated to 300° F. and maintain constant temperature—30 to 35 min. per Ib. If using a
thermometer remove when thermometer reads 175° F. for medium and 180° F. for well done. For variety in flavor—insert
pieces of garlic, a few herbs or prepared mustard in a few gashes over surface of meat before roasting. Garnish ideas: A
wreath of water cress and big, red strawberries, a “frill” for the bone of celery curls in a ring of lime peel.

Thrifty Lamb Cuts Glorified— ROLLED BREAST OF slices. CUSHION STYLE LAMB SHOULDER ROAST

LAMB (Above)—looks like a jelly roll—cuts in nice slices. (Above)—an ideal cut for the small family. Get a square-cut
Have bones removed, spread skin side with liver sausage or shoulder, boned and sewed on two sides. Fill with bread
ground lamb mixed with egg and bread crumbs, roll and stuffing, seasoned perhaps with onion, a few drops of tabas-

poultry seasoning, salt, celery and lemon juice.

tie or skewer into shape. Garnish: curly endive and radish CO sauce,

How To Carve Tue Lrc o’ Lams

H Cut 2 or 3
lengthwise slices
from thin side,
making flat sur-
face on which
roast will stand.

N Stand roast on
cut surface. Be-
ginning at shank
end, make slices
down to leg bone.

hw As shown in photo, run knife parallel to
leg bone and free all slices at one time.




PUMPKIN CHIFFON PIE

(One 9 inch pie—uses only Yy package)
1 envelope Knox Sparkling Gelatine
/4 cup cold water 1Y cups canned pumpkin 1/, cup milk
1/, teaspoonful ginger 1/ teaspoonful nutmeg

1/, teaspoonful cinnamon 1/ teaspoonful salt 1 cup sugar 3eggs
To slightly beaten egg yolks add one-half cup sugar, pumpKin, milk,
salt and spices. Cook until thick in double boiler. Pour cold water in
bowl and sprinkle gelatine on top of water. Add to hot pumpkin mix-
ture, mix thoroughly and cool. When it begins to thicken, add
remaining sugar and fold in stiffly beaten egg whites. Pour into pre-
viously baked pie shell. Chill in refrigerator or cold place. Pie may
be garnished with whipped cream just before serving. This is deli-
cious served in a gingersnap crust made as follows:

GINGERSNAP PIE CRUST

k 115 CUPS GINGERSNAP CRUMBS
V4 cup powdered sugar 1/, cup butter, scant

Crush gingersnaps and mix with butter and sugar. Pat mixture mna._«.
into pie pan. Place pie pan in refrigerator or cold place. Allow to
stand for several hours, then fill with the above pie filling and chill.

MENU

Tomato juice
Unsweetened pineapple juice
Assorted appetizers*

Veal roast with tropical garnish*
Parsley new potatoes
Asparagus with lemon butter
Salad (with main course) "Hot rolls
Bavarian cream Coffee
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WHEN YOU WANT A Dir- LI #h 84
FERENT SALAD —just try |
this simple banana-walnut
combination. Delicious
for lunch or dinner—and
definitely smart.

WHEN OLD DESSERTS SEEM
DULL — mix orange pulp,
dates, cocoanut and wal-
nuts, and bake in orange
skins — 30 min. (350° F).
Different—and oh so good!

®







Want to make them hungry?

SR

Give ’em Whole Kernel Corn,
garnished with broiled sliced sau-
sages! Del Monte grows it for
folks who hanker for Golden Ban-
tam goodness. Cream Style, too.

DEL MONTE CORN













WHEN THE COOKY JAR'S
EMPTY — quick, fill it with
brownies and wafers, made
with plenty of walnuts. A
sure hit with every mem-
ber of the family.













Cocktails qlf fixed for you!
New desserts made easy!

Open a can of I,
and there before Yyouis g delicioyug appetizer,
ready to serve, In it are five fruits, Carefully
selected to “go together?’ Supremely we]].
Tangy Hawaiian Pineapple is one, seedless
grapes another, Peaches, Pears and mara.
schino cherrieg make up the Peerless comb;.
nation. @ Thjs Libby Specialty ig more thap
a ready-to-serye Cocktail . . . it’s the mak.

It’s un-

and it’s €asily made . Gt

SYrup from a No, 224 can of

Ooowﬂmz. dilute to 14 cups,

heat to UoEbm. In it, dissolve 1 Pkg. stray.

berry gelatin; when mixtyre starts to stiffen,

fold in 2 ¢, whipped €ream and poyr into g

damp ring mold. When Set, unmold anq fill

with the drained fruits, Garnish with galax,
violet, or any green leaves, (Serves 6)
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