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Local Fruit

'Peaches, Pears And Prunes
Join Summer Fruit Parade

| By LOUISE HAYES
News-Review Food Page Editor
Yardon us while we brag a little bit! But to our way of
thinking, there's nothing in this world as good, as delicious,
as super-wonderful as our western fruit!
Out here in this lovely land betwean the Rockies and the
Pacific Ocean, there s a special combination of sun and soil

and agricultural e

While vou are busy with your
canning, don't forget that Junior
thinks a peach or a plum in the
hand is worth two on the pantry
4 & shelf. Now that fresh fruit is plenti
' ) ; ful, keep a bowl of it around the

Y A / A . house at all times. But most im.
IN THE PINK WITH GREENS—Curol Jean Wille, 14, aof Des |pnrlanl Kegp it where [ittle hands
Plains, 10, displays some ol the “green stuff that counts™ after |can gel at it easily. This is the
being chosen gueen of the Illinois Vegetable Week for the second time to |oad up on those sunshine

consecutive year. vitamins againgt next winter's
__leold,

The food editor's desk is being
flooded with frult recipes this
week: Here are some you will find
well worth trving,

Pear Perfection Censerve

2 quarts Bartlett pear slices

£ cups sugar

2 oranges

3 tablespoons lemon julce
| 2 tablespoons ginger

1

2 cup nut meats
| Wash, peel and quarter Bartlett
pears, removing cores, then slice
in thin stices, It will require from 3
to 6 pounds to make 2 quarts, Put
in erock or glass bowl and cover
ith, sugar. Let stand overnigh
Next day add orange slices, lemon
juice and finely cut ginger pleces
and bring to boil, Cook slowly unt‘l
mixture thickens. Five minules be
fore removing from heat, add nut
meats, Ladle while hot into hot
sterilized hall-pint jars and seal at
once. Makes & half-pints

A combination of five [ruils
| makes this conserve colorful and

rich.
. AUTUMN CONSERVE
inkowski, 38-yeur- I book- 8 Bartlett pears
ALL LACED UP—Jaohn C, Binkowski, 59-year old Chicago ar 1
keeper, displays the fillet luncheon cloth whith wan him (he gold § JI:il];‘:"_--:ﬂrw peaches

cup for the best handleralt in the IHinpis State Fair, Binkowski,

whoge hobby has heen needlecraft since he was 18, entered the : r.lram:v!. rind of h‘..l
fair for the first time . this year. L cup crushed pineapple
Sugar

= — Grate the rind of two oranges
- 3.0 7 teaspoons of anchavy paste Wash, peel and chop the |Ir'l'.lr~
Cheese DIDS 1 teaspoon grated onion peaches, apples and oranges. Com
milk or cream bine chopped [rwit, rind and pine
zarlie salt i desired apple. Measure into large presery

ing kettle, To each cup of fruit al:
low 1 eup sugar. Stir together, then
bring ta bhail and boil rapidly, stir
ring Irequently until  conserve
thickens, 1t Is done when two thick
drops rup together off a clean, mel

Mix as for clam dunk
BLUE CHEESE DIpP
2 pkgs. cream cheese
1 far hlue cheese, or a
of blue cheese

Are Party
Favorites

Vi Ib. piece

Dougnuis aren’t the only edibley 1 teaspoons fresh horseradish al spoon. Pour while very hol into
that can _},.‘ dunked. Have you Dash of Worcestershire and Tabag- | hot stevilized bhall-pint fars. Seal
ried  dunking nice, crisp potain g sapee

4 at once. Makes 7 to 8 hall-pint jars
chips in creamy cheese mixtures

“Dunke, or “Dipg” are excel-
lent for parties, WHen vour guests
congregate around a bowlful of de
lelous cheese Dips,"  stilfness
and fomnality mell away quickl}

Here are three excellent recipes

Julee of small grated onion el

Mix togethier by Wand orelecirie Here ix a jam that can he used
mixer until ereamy. for many occasions and in many
wavs. For a new salad swerve a
spoanful of Minted Pear and Apple
Jam in the cavity of peach or pear
halves. With lamb this is a lasty

For a summer-time no-bake des
gert that will gatisfv the sweelest

for *Dips.” Don’t shy away from | sweet-tooth in your family, try combination
the clam recipe just hecause il Peanut Brittle Crunch Minted Pear and Apple Jam
sounds xo unusual. You'll he sut- | gup heavy eream, whipped 2 cups diced Rartletl pears
prised ‘how tasty it is | Vs oups quarterod marshmallows | 2 cupr diced tart appies
CLAM DIP Loeup orushed, peanut brittle 1 box puwidered frult pectin

r | [}'n.;'~, eream cheese 2 cups loa eled coarse enriched d'y cups sugar

lenspoon grated onion fged bread erumbs 1 lenspoon mint {spearmint) flav.
b leaspoon Worchestershire sioce hino cherries oring )
small can mincod elams and juice Combine whipped eream, mursh Green food caloring
Mix all ingredients together; ¢ith- | matlows and peanut brittle, Line Mix diced Bartlelt pears and
ot by hantd or electrle mixer, u bottom of & x 87 x 2 pan with | diced apples. Place over high heat
creamy. Pile in attractive bowl and ' yne third of bread erumbs, Spread | and stir in peetin Bring 1o a hoil
serve with tray of patato chips. (10 ane third of peanut brittle mix- | Add s all al onee and stir i
vou make your dips early in W€ yype over erumbs. Repeat ti in, Bring to a rolling boil and con-

day, remove from refrigerator and’ Save three vors with pes tinue boilipg for one minute, stir
let stand at room lemperaliure an s oyt top, Chill, ring  constantly Remave  from
hour hefore serving.) mit ipte 8 portlone and heat and stin in mint flavoring and
calinb . W
ANCHOVY DIP epach with 1 maraschine cherry. | coloring. Skim and stir alternately
2 pkgs. cream cheese *Takes § sopvines lor three minutes, Pour ”‘.l'” hnt
sterilized jars at once and seal

Makes abou tfour hall-pint jars

[ - — ey

This will be 3 summer {avorite
for vour buffet luncheon
Tempting Pear Melon Bowl

. ¢ fresh Bartlett pears
1 honevdew melon
\rUNTOEAT... =

o F 1 cup red grapes f
S ey h d Remove melon meal from honey
and m'g TY 800 dew and set shell upside down in
e = [ r | drain, Dice melon, Peel core and
> / for am 'tbol lice pears in sighthe, Cul orange
1 U sections  free from  membrane
Wash grapes amid remove seeds
Vary summar meals with Perter Fill melon shell with fruit and

melon mixture and place on salad
plate. Chill well, garnish wi
greens and serve with {
Dressing
CANNING PEACHES

Canning peaches is a simple pro
eedire, well worth  the time it
takes to have this flavor fresh [ruit
the winter long. Seleet firm, fully
ripe peaches for canning the Kind

Fril-lats, Soladettes, Midgat S5e
Shells, and Kuris-Q Noodles
Vour grocer stocks them oll.

“00K1nG TimE 6 MNVT

that produces fruit with real flavor.
| leges are constantly warking to gild the
lily and improve what is already mighty good —
pears. cherrvies, peaches and prunes.

WONDERFUL

M AND
JELLY ™

IT°S JAM AND JELLY INSURANCE

And our orchardists

our plums,

| you most enjoy eating, Wash the
fruit; dip in boiling water for about
30 seconds then intn ice water for
the same period of time The skins
| will' then slip off casily with the
aid of a paring knife

Cut peaches in halfl and remove
pit. Pack the raw fruit to within ‘3
inch of the top of clean hot jars
Cover with hot 40 per cent syrup
made in the proportion of 1 eup
sugar 1o 1V eups water, Wark out
air buhbles from jars by inserting
sliver knife down. the sides ol the
jar or by shaking jar. Wipe rims
of Jars with clean damp cloth. Ad
just lids according to manufaciur
er’'s Instructions, Plunge jars into
boiling water bath, Process 20 min
ules for either pints or quarts,
counting the time after water re-
turns to full boll. Remove jurs ax
soon as lime is up and cool quickly
away from drafts, Separate jars
from 3 to 4 inches for guicker coul-
ing. After 24 hours, check for seal.
Store in cool, dry, dark place.
SUMMER FRUIT SALAD
| #02, can crushed pineapple
2 cups bolling waler
1 pkg. lime-flavored gedatin
I cup seedless white grapes
Fresh fruits
Fruit Dressing

Drain pineapple and save syrup
for dressing. Pour boiling water
over lme gelatin and stir uatil dis-
solved. Chill until eonsistency of
unbenten egg white and fold ia
drained pineapple and grapes,
Spoan inlo iy  individual molds
and chill until firm. Unmold on
salad greens around edge of large
ciiop piate. Fill center willy assort-
e fresh fruit, such ax melon halls,
sliced bananas, pineapple chunks,
berries and sweet cherries. Serve
with Fruit Dressing

FRUIT DRESSING

1 tahlespoon flour
1-3 cup sugar
1 ege, well-beaten
Ly eup canned pineappl
iy lemon, juice
i3 large orange, juice
L3 cup heavy cream
Mix flour and sugar in top of
small doible boiler. Add egg and
etrained fruit juicesr blend, Cook
aver hot water, stirring constantly
until thick, Cool. Whip cream and
fold in. Makes six servings.

juice

CANNING Ii’ll.I!N PRUNES

Wash: halve and remove pit or
leave whele fully ripe Italian
| prunes

METHOD: Pack raw fruit tn

within '3 inch of top of clean hot
jars, Cover with 40 per conl syrup
matle by dissolvinz 1 cup =ugar
in 1's cups water. Work out air
bubbles from jars by inserting A
knife down the sidex of jar aor by
shaking jar. Wipe rims clean. Ad
just _lide; put  jars into boiling
water bath. Process for 20 mmn
utes for elther pints or quarts
afler waler returns 1o hoiling
Separate jars 3 to 4 inches for
caoling after they have heen pro

tessed. After 12 hours, check for
sral, Store in cool, dry, dark
place

SPICED PICKLED PEACHES

& pounds Freestone peaches (abe
a0 ta 22 medium size)

d cups SUgar

2 pups Vinegar

§ Finch sticks cinnamon

1| piece whole gi

1 tablespoons whale cloves
Seleet ripe firm peaches. Dip

intn boiling wster for 1 minutt

Remove and plunge into cold wal

er. Peel. Cut in hall and remove
pit if poaches are large, nr leave
whole if small to medi size, Tn
prevent fruit m hrowning drop

inta salt wiler or vinegar wa
(1 tabletpoon vinegar o each
quart  water), Combine s
vinegar and spice tin a bag) |

and bol
ahaut 3
jars with

to boiling. Add peacher
gontly until just tender
minutes, Fill hat, clean
peaches covering with Kol syrup (o
within ' inch of top of jar. Wipe
jar rim with elean damp cloth
Adjust lide aceording tn mann
facturer's instructions, Process in
bolllng water bath for 10 minutes
Yields & pints,

* % 194.52

5

*ORK UPSIDE-DOWN PIE — Shape | pound bulk pork sausage into patties. Cook over low
weat until patties are thoroughly cooked. Pour off excess fat as it occumulates. Remave pat-
ties to casserole. Slice 2 medium onions into rings and brown slowly in small amount of sau-
sage drippings, Place onions in casserole and p our |1 can condensed tomato soup over meat
and anions, Make one recipe boking powder biscuits and lightly roll out dough fo size thot
will fit casserole. Place on top of meat mixture. Boke at 450 degrees F. for 15 10 20 minutes
or until biscuit dough is well hrowned and done throughout. Turn out on platter so meat and
| onions are on top, Cut in wedges, Serves &

'Garden Fresh Vegetables
Plentiful And Nutritious

This is the time of year to enjoy garden fresh vegetables. TR IO
Whether yvou raise them yourself or huy them at the corner | putter.
| grocery, vegetables ave at their best now. And the fresher
they are, the richer vour sources of vitamins.

ean tuna fish, grated,
filelts, chopped, )
chopped parsley '
chopped  basil, 2 Jdjees
sonked in waler

salt, pepper, tuna, anchovies,

| salt, '3 teaspoon pepper, 1 medium | halves, a heavier
4 anchavy
tablespoon
leaspoon

hread,
and  squeciold | er you want them in slices, Quar.

chopped, W
oregano, 1 fablespoons | then slice or pack into freczer gons

Cut 1ops off tomatoes and scoop
| ot pulp, Strain pulp and mix with

On Market Launches Canning Season

Freeze Ripe
Peaches For
Fine Results

| Capture the orchard fréshness
of golden p_aches tiis summer by
freezing a supply of them for win-
‘ertime caling. The fresh flavor
mnd. succulency of this favored
rult s something Lo anticipate.
here are many uses for froren
‘eaches in desserts or just to par.
.lilt;i_\'l r.l-;_ll'unt ind eal,

oly firm. well-ripened peaches
should be (rozen for 1hinpﬂparly
nerfect"  dessert fruit. Most of
he varieties are suitable (reezing
aeaches. When ihey are right for
sating —firm, juiey and uniformty
vipe—they are right for [reezing.

Some varielies of peaches may
be easily peeled without dipping
them in bolling water, Test to see
It the skins will slip off easily
without scalding. The fruit re-
nains more firm il done this way
or scalding has a tendency to
often the outer layer of the peach.

or varieties that respond more

*adily to peeling after being dip-
ied into boiling water, chill them
ulckly by plunging them in jce
wnter. The scalding time and the
chilling time should be about the
(same so' the peach will not be-
come sofl.

In_preparing the peaches for
the freeeer, make up the syrup in
advance and chill . For a W0
per cent syrup allow 1 cup sugar
o 1% cups water, In using as-
corbic acld add %4 teaspoon lo
each cup of cold syrup

Peaches may be frozen in slices,
quatters or halves. Il frozen in
syrup s better,
uking 1 cup sugar to 1 cup water,

FREEZING PEACHES

“”.‘h pnurh\-,\_—-lhme in prime

condition for eating Decide wheth-

ters or halves. Peel the peaches,
talners. Cover with ecld syrup ta

which ascorbie acid has heen ad-
ded, Use % teaspoon powdered

nar- | ascorbie acid to each cup of cold

syrup, adding it with the least

stirring possible. Put a pad of lock-

lomators | er paper on top of the peaches 13

{ hold them under the syrup. Seal.
Freeze,

REFRESHING
OLYMPIA BEER ADDS

Green beans, for instance, can =1 <
be cooked in a variety of ways, | ;L’-‘){m:l“ﬁl'lll,“‘:_‘luﬂ- garlie, Jrega-
Y FUACEUE ol an ¢ 7
:;':3 ::rr\f‘mllhllni:lhnla Irl'[':'HLJ“{iI PIAN L pup into a greased baking dish Mlix well and  stuff
e ML ADd MUFE Place in a pan and surround with | with mistie. Place {omaloes in
exciting If served in fancy dress water. Bake in a very modcrate | well-oiled baking dish ‘snd bak
i ) i nle in
Green Bean Pudding oven (UK degrees F, (o 325 desress | moderate oven (375 degrees F.) 20 | ——
(Serves 4) F.I' for about one hour or unill minutes, adiding more ofl, if need.
One pound green beans, 2 table. S€L Serve al once ed.
spoons buller, Y teaspoon salt, 1 Spinach Parmesan Vegelable Cheess Towaers
cop cream sauce, 2 egps, lightly (Serves 4) I medium  sized  eggplant
beaten with 2 tablespoons grated | One pound spinach, washed and 4 eups eorn flakes
Parmesan cheese, 2 tablespoons chopped, or 1 package frozen Ly oup milk
fine bread crumbs, 2 tab'espoons chopped spinach, 2 tablespoons | teaspoon salt
butter bBulter, 14 teaspoon sdll, ‘s leas |1, tea \pnnu- peppor
Wash beans and cul inw Very | spoon nutmeg, 2 eggs, lightly beat: | 1, oilp shortening
small pieces, Boil in waler 18 win- | en, 3 tablespoons grated Parmesan g thin sliess sweet onion
utes and drain, Place beans in | cheese 6 ihick slices raw tomato

saucepan with butier and sall and Cook spinach in 1 cup of waler 55

cook gently 5 minutes. Memove | minutes, drain, and  chop  fine cheese
from fire and add cream sauce, Place in saucepan with butter, salt Pare egigplant and eut inlo &
epgs and Parmesan and nutmeg and cook 4 minutes, erosswise slices aboul ‘e inch
Grease a onequart mold and stireing well thick., Cruzh corn flakes into fine
sprinkie with bread crumbs. Pour Shut olf flame and Keep pan on  gpumbs, Dip egplant slices firs!
in bean mixture, top with more hot stove plate, in milk mixed with salt aml ;kn:wi‘
bread erumbs and dot with bhulter Add egas, mix well, add Par then in erumbs, Saute in heatod
Bake in hol over (400 degrees | mesan cheese and continue stirring hortening until golden brown on
F.1 45 minules, or until mixlure 2 or 3 minutes. Serve immediately y

is firm. Remove from aven and let

stand 4 minutes before unmolding. | 12 conked small whole
Here's o way to HIt groen oeans | ' oup salpd ol

into the de luxe class without ex- 115 cuprorn flakes

Toasted Carrots cheel

carrnis

thin slices processed American

Lioth sides; Place slices on a baking
tn lop of each shice of egp
plant, pul a slice of onlon, then a
slice of tomato; then one of cheeses.

1}
and

Rake in moderate oven (350 deg
pense or worry I/ teaspoon sall F.y about 30 minutes or wunt
De Luxe Green Beans Ly teaspoon pepper cheexp js melted and brown

13 te 4 servings) Dip earrols in o, then in {inely¥  onion §s lender. Serve al ance.
One package [roren green besns | eroshed oo lpkes into which the Yield: 6 servings,

or 1 podnd garden beans, cooked, | salt and pepper have beon added | =

Y5 cup chopped onfon, Y2 cup sour Arrange ino pan and brotl until

\rl":lrIL corn flakes are toasted. about ~
Cook green beans ' and oolons  minutes, Daste twice with remain:

following directions on the pack- ing ol while loasting. SHORT CUT T

age of heank or use cooked garden Yield: & servings

| REAL|ENJOYMENT
_TO YOUR WEEK-END

THIRST WITH

QLYMFIA BREWING CO., Otympn, Wosh, U 5 A

xtra-Special Picnics

heans. Draip, leaving small Spaghetti and Cabbage with

amount of Hquid (about 2 table Cheess Sauce

spoons)  on beans. Mix in sour (Serves 4)

ream and reheat Ihreequarters  eup  spaghelli
A spinach soulfle makes ai®deal | broken in inch pleces, 1t tahle-

ime-dish lunehean sponns fable f&1, 1'a lahlesponns .= o
Spinach Souffls flour, vu teaspoon wall, 1 cup milk, 2
(Serves &) o pound cheeae, grated, (ahout 1
One cup cooked chopped spin T cups shredded cabbage
ach, A tablespoons bulter or other crumbs mixed with melted fat
fal, ¥ tablespoons flour, 1% cups Cook the spaghetti in  lightly
m 1%« trasopoon sall o tes: | salted boiling water until tenter,
sposn . pepper, 1 tablespoon finel  Drain. Make a sauce of the [at,
chopped onlon. tabasco sadee, 3 four, salt and milk. Remove sauce
'y from the heal and add the cheese,
Wash the spinach well and ook  stirring  until ¢ iy I melted
it aboul 5 minutes in water  Place alternate layers of spagheiti

that elinge to the leaves Drawn,  and cabbage in a greased baking

and chop [ine. Prepare & crepry dish or pan. Pour sauce over the

sauce of the fat, Hour snd mwiik. top and sprinkle with the erumbs

Add the spinach, =all, pepper. Cover. Bake about 40 minutex at

onion and & little tabasen Aat Uit degrees F. imoderate oven),

andd mix well, Séparateé the ¢ removing cover for at least 15

heat yolks until light and lemon minutex 0 crumbs will hrown 3

colored and whites until very dry Tomatoss with Tuna ([}

| i addy

Add yolks to the spinach mixiure (Serves 4) i brend ney tae N Sorag

then fold in the well beaten Four large inmatoes, Ly leagpoon wr old fm-o-,p", “Ppeal iy all
)
3andwiche,
Hot Dog, Barbacyey
""l'ﬂbup“" 9t Salay

taste even better!

Plain or iodized

Best Foods Sandwich Spred
makes everything you like

Made by the makers of Eﬁ'
| NUCOA® margarine and BEST FOODS Real MAYONNAISE

Best Foods
Sandwich




