}e[ﬁ} 3ucfd, ﬂome Cumu'ng
Plisner WH Hedy Yo

JELLY FACTS | the frult contains too little pectin.

For successful jully it is nedes-| Crystals are found in jelly when
ary o have fruit or berry juices|too much sugar has been used or
comaining the right amount of pec-|the juice holled o long before
tin and #eid 1o cook with a measur-| adding sugar, not long ecuough |
erl amount of sugar, Lemon julce | nfterwards, Grape Jelly is an ex-
and partially pipe fruit will boost | coption — the larlaric acid will
the acid-pectin content, | often  cause ,crystal formation.
Poetin — Liquid or puwdere(l.r\\'oi!i by storing grape juice over-
fruit pectin is a dependable source |night (crystals will seltle to hat-
of pectin and removes guess work, | lom); pour off juice and prm'ecdl
shoriens copking time. More sugar | with jelly. |

Is required but more jelly resulis.
UNCOOKED JELLIES

Be aﬁgu i follow l.h;! m(a?ufnctur‘
er's directions exactly. Of cours®.| pad eurrants and Concord grapes
llquid or powdered pectin cannol| ... tha froits that qualify for "E’
be used interchangeably. cooked jelly. They have the prog-
er balonce of pectin and acld need-

sloy and serve with mayonnaise,
This makes one serving.

Sugar = Juice Propai-linn. Forll
juice rich in pectin use 1 cup sug-| g “nriofly the juice is extracts
ar to 1 cup juice, Julce moderntely | o' from the froit just as in the
rich In pectin 2/3 10 3/4 eUp SUSAK| yoyn jally-making — heated to
to 1 cup juice. lﬂulr Julce low in pec- boiling, the sugar (either beet
tin plan to add Jiquid or powdered | - cane) added immediately and

Sweet Cherry Souffie Salad

1 package cherry or raspbecry
gelatin

1 cup hot water

t3 cup coid water

1 tablegpoon vin

* or lemon

fruit pectin and follow enclosure|ihy ketfle removed from the heat, juice
directions for sugar measure and|mphan the jelly is stirred to dissolve| '3 cup real mayonnaite
procedure. the sugar well — that's all thera| i teaspoon sall

Cook — In smaull amounts, nofjc g jf 3 cups pitted dark sweet cher
more thin 4 lo 6 cups juice In gen-|  pa sure to make note of these ries
erous preserving kettle — ore With| oginie 3 ho ut*UNCOOKED JEL-| % cup chopped’ filberts or al

wide flat bottom, This allows quick
cooking and helps preserve fresh

LIES

3 mands
1. Method works only with fruits

Dissolve gelalin in hot w:tl-r‘!

| Frosted Cherry Souffls Saled
] L pint froven pitted cherries
| 1 package cherry ar casphery
¢ gelatin
| 1 cup hot water
| 1 tablespoon vinegar or lemonm
Jutce
‘ Ia cup mayonnaise
¥ cup chopped fllberts or al
* mands
| Take sweet cherries from (rees-
er to thaw. Dissolve gelatin wm
| ot water, Add vinegar or lemon
i jnice and mayonnalse, Blend well
twith rotary beater. Pour inte re-
| felgerator tray, Chill in freezing
{unit for 15 minutes or undil firm
{ about t-inch from edge butl soft in
{cenler. Turn mixture ioto bowl
|:nd whip with rotary besater until
| fiuily. Fold in partially thawed
| cherries and nols, Pour inmto t
| guart. mold or individua)l malds.
1 Chill undil firm, 30-60 minutes. Up-
jmaid on salad greens. Serves 8.

FRESH WATER CRESS
Witer cress, (o be fresh, mist
he bright green, crisp and clean.
Wilted or vellowing leaves means
the cress v getting toa old for wuse,

00
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Freeze Cherries For Year-Round Use In Foods

thing special. Be sure (o seprve
those cherries while still pactially |
frozen. . .while there are stil! fece
erysials apparen! om them. It's a
tagte treat to make even the mest
sophisticated govrmel glow,

] SECOND SECTION

Cottage Pudding
And Cherry Sauce
'Are Delicious

| CHERRY FESTIVAL SAUCE

Cottage FPudding
14 cup shortening

1Pyt Summer [nte Your Fresser|es with a fork (o permit sugar)
| With Fraten Cherrles {lh';;rplmn_ . -

ough big cherey time is but =/ en, next winler “speing” a
fu:h\t\?‘:{g ‘ltntg you can extend it| delightiul frech cherry salad for
Twell through winter i you stock| Thankstiving dinner, . . or when.
| that freeer now with iar after jac|EVer the oceaslon requires some
|nl swesl cherries. Then you can

enjoy the luxury of out-of-season
1 cup sugar fruil next winter, and give a gay
1 egi It fo many a winter-weighted e
;a_ toa»poora“almand urr]rar'l meal, e 2
% cups all purpose [lour To Freezs Charrles 5 J 5
;;T feaspoon ”". | A Freezing sweet cherries Is sv Ppte ’ e e’ L i a
2t teaspoons baking powder simple, even the most amateur
2/2 cup milk

homemaker can do it snccessfully,

Cream shortening  and  sugars | pieet select firm, fresh, ripe cher-

add egg and almond exiract and

fruit flavor and eolor.
Jelly Donencss Test: Jelly is ._~uf-
ficiently cooked when two 1hlck.i

| high in acid and pectin, ., .such as
grapes und curranis, .
2, Best to use some slightly un-

Add cold water, vinegar, mayon-|

naise and sait. Blend well with|beat thoroughly. Add sifted dey

ingredients alternately with milk;

ries, Wash, stem and pit them, it

dexired. You may leave them wm-

heavy drops run together off a rotary beater, Pour into refriger-

clean metal spoon. A candy-jelly |
thermometer is an aid — works to-
gether with the jelly spoon 1esk
The finished temperature for jel
lies is 210 degrees ¥, to 221 degrees
F, at sea level, In an altitude, add
7 degrees F, to temperature ol
which waler bolls in your commun-
iy,

der-ripe [ruit. ator freezing fray. )

3. Be sure that the juice is boil-| Quick-chill in freezing wunit 15
{ing hot when the sugar is added; |to 20 minutes or until firm about
|and stir it well to' dissolve. one Inch [rom edge but soll

4. It may take several days be-| canter. Turn mixture inlo bowl
fore the jelly is a desired firm-{and whip with rotary beater uniil
RET { futss.
| 5. Make in small batches — don't| Fold in pilied ¢ r5 and nuts,
|increase the recipe. Pour into. one-guar old ar indi
vidual molds, Chill until firm. This
will require from 30 to 60 min-
utes. Unmold on salad greens and
garnish with ripe cherries with
stems, Makes six servings.

CHERRY CIRCLE SALAD
1 dozen dark sweet cherries
1 cup coltage cheese
‘& cup erushed pincapple, draln-

JELLY TROUBLES?
Sugar usually gets the bhlame
when there are jelly failures, 1t
has been proven, either best or

cane sugar may be used In mak-| ed : s L. It

ing jams or jellies, Lettuce or endive Sparkling Cherry Fruit Cup
Tough jelly ocours when too liftle| Parsley % cups pitted dark sweel cherries

sugar is used in proportion to the| Mayonnaise 1 cup pincapple chunks

1 cup pineapple juice
1% cups melon cubes
6 mint leaves

amount of pectin in the juice. Or| Wash and stem cherries, Line a|
if the julce and sugar is boiled too| salad plate with fresh lettuce or
long toughness may resuli, | endive, Toss together dralned pine-

Syvrupy jelly resulls when {oo|apple snd coltage cheese. Pluce
much sugar I8 used; or becausc|mound in cenler of salad plate,|S
the jelly is not hoiled long enough|arrange cherries in ecircle around
after adding the sugar, or because cottage cheese, Garnish with par-

g/ueéemy nc! " C/wmy. yam
W// :Z)e/igltf fj/ie gamz' Y

“ENE
55

rve in frait cocktail or shecbet
ATgps “hisd with a sprig of
int, Serves mx.

WITH TODAY'S RECIPE, a bowl of cherries will become a tasty batch of jom in less
than fifteen minutes after the fruir has been preparad!

CHOOSE CHERRIES FOR
INSPIRATION

i

floating fruit,

d

Stir in
slivered

vour hostess, Several glasses of
jam ag a pgift will make your visit

fo prevent
the almond
|

if a bowl of cherries in- | memorable! into plass-
a lyric, just think ALMOND CHERRY JAM | 1. C am At once with 4 inch
: of homemade almond cherry (Using sweet cherries) hot par
jam ecan_do fi 0l On' Yield: abour 5 medium glasses
toast at bre (4% ibs. jam) Blusberty and Cherry-Jam

{Using sour cher )
Yield: About 11 medium glasses
(6 ibs. jam
y "

4 cups prepared fruit Tabowt 3
Ibs. ripe sweet cherries)

Y% cup Jemon julce (2 lemons) |

y fla-

with 1 hax (2% or.) powdered fruit | 4'4 cups prep £ (about 1
1 fruit pectin and fully ripe pectin qt. ripe hlue 2 and 1% Ibs
es, Add almond extract and | 5 cups (2% 1bs.) sugar Ipe sour ol
1 d blanched almonds o 1t teaspoon almond exiracl V% cups (0% lbs.) sugar
m this jam tasle st right 1 eup sfiversd blanched almonds 1 le liquid fruil pectin
method  necessitales nnl\'ka First prepare the fruit, Stem and irst, prepare the fruit.
]

pit about 3 pounds fully ripe sweet
cherries, Chop fine or grind and
measure 4 cups ind larg
sapeepan. Squeezs the juice fr
2 medium-sided le

Mens
cup into saucepan with cher-
the

m

ure

-'4
ries

Then make
sugar and sel
ed fruit pectin t
pzn and mix
high hest and
comes to z hard

you don't have !
wundy, insert a

jam. 3

riation,
es o

ol

to ‘13
slir in sugar, Bring o 2 full r
ing boil and

stirring const
heat and

once £
oll- | fod th melal
hy
ol

cherries
real

iny

. |and lemon stice. Mix cornstareh | nifted, pfick in three or four plac-

| piited for salad and dessert garu.
| ishes, but for eocktails and tossed
salads, pitted cherries are much
preferred. Once these preliminar-
ies are (aken ecare of, pack thel
cherries in moisture-vapor poof |
comntainers or in glass {reezer jars,
and cover with 40 per cent sytun
{ This syrup is in the progortions aof
| 1% parts sugar to X parts watler.
| Add % teaspoon sscorbie acid or
| other anti-oxident for each cup
cold syrup. When {illing container,
leave one-half inch space at top
for expansion. Place a piece of
Heat %6 eup water and sugar 10| erumpled freezer paper on the top
boiling, Add halved and pl.“t.'il!-'!f cherries to keep them below
cherries and lemon slice and cook | fevel of the syrup. Seal and freeze
for 10 minutes. Remove cherries | immediately. I cherries are not

| beat well after each addition. Bake
|in greased 8-inch square pan In
a moderate oven, 350 degrees, for
0 to 45 minules, Remove from
oven and cool. Cut in squares and

serve with cherry festival sauce.

/I/[/Aen %ec[ . yam', }e//?f

Charry Festival Saves
2 eups dark sweel cherries
8y cup waler
‘z cup sugar
SHece of lemon
1'% tablespoons cornstarch
5 cup cold water

| with %4 cup cold water and add to |-

Combine chilled fruit and julee. |

r |

| eherry syrup. Cook until thick
land clear, Return cherries 1o sy-
rup. Keep hot until ready to serve.
Will serve 6 lo

Sweet Cherry Shortcake

sweet cherries
13 ‘cup sugar
Y cup waler

sponge cake
1 cup whipping cream
15 cup sugar
12 teaspoon wvanilla
Wash, halve and pit cherrles,
Combine % cup sugar and water
and boll until syrup spins a thread,
Pour over prepared cherries and
let stand., Whip eream and add
sugar  gradunlly. When stff fold
|in vanilla. Spoon crexm in & cir-
lela around outer edge of one lay-
er of cake. Place 2 cups of sweot.
ened cherries on the plaln layer
|of the cake. Cover with cream
fopped layer. Fill the conter of
the top layer with the remaining
cherries. Will secve 6 to 8

Sweet Cherry Sundae Topping

1Ya pounds dark sweet cherries

i3 cup sugar ;

1 tabiespoon lemon juice

Wash, pit and chop cherries,
Measura-2 cups of fruil and mix
with sugar in saucepan. Cook until
sugar has dissolved and julce has
heen extracted from  cherries
(ahout 5 minutes). Add lemon
juice and mix thoroughly. Remove
from heat and cool, Serve over
ice cream. Will make two cups
{topping.

FRESH CHERRY FACTS

1. Fresh sweet cherries are on
the market from the first part of
July into August.

2. Cherry quality is denoled by
plump, bright appearance. They
should be firm and have good color.

2, Cherries should be kept in coal
place and should not be washed
until ready to use.
washed before using, they should
be dried, spread on plates or trays
and stored in the refrigeralor.

4. 3 cups slemmed, unpitled cher-
ties egual 1 pound, 2'& cups of
stommed and pitted cherries equal
1 pound.

5. In addition to thelr delightful
Ravar—cherrios mak
tribation to good nut

their vitamins and

8 There are three Lypes of &

rries:

a. The ROYAL the
lightest in color and is used

r for maraschino cher-

hough it (s also used

ing and salads

weet

is

bright red and is keal for

| salads and » des
It s also used for
and eating out-al-hand
¢. The BING cherty s a deep-
| red fruit used walads
| dessects, cannin m and
for out-ol-hand Ling

7. Sweot cherries are grown prin
teipally in the western states

8. Sweel cherries are ideal
d y, Pack the
with ko

§FTUD
hath

2 min Pack

5.
ted or unpitted, depending

use
)

9 In freering sweet che
pack washed fruit inmv molst
vaporgroof conlainers, Cover »

to permit sugac absorption

3 oups halved and pitted dark

2 %inch layera or squared of

I they are|

LAMBERT cheery Ia

|

Try Cherry Top Hat
For A Delightful
Luncheon Dessert

It's big cherry time, . .when, as |
| the YO‘:{ said, “Whether we look | » |
| or whether we Jisten, we can hear
‘hfr murmur and see it ulistrn:"l
and it's now thal those big, jwicy |
| sweat cherries appear on Uhe mars
ket to give a 1dt o the eve and the |
| appetite, !
| Sweet cherries are probably the | 58
| most popwlar fruit on the market
and hecause their season is short,
it's the rare person who can get
{nis fill, Their flavor is tantalizing | -
. » JOne calls for another. . .and
[that calls for a third. Bul pever |
|tr|md. et evervone e¢af as many |
| cherries us he likes, for they're a
| fuley  fruit, sweetly satisfying,
brimiul of Vitamins A and B as
| well ss iron, copper amd mangan.
ese which are so important to lhcr FOR CHERRIES
i Blood: and don't fret if the children | Gearge Washington began the fa-
{want fo “gorge’” themselves, for | hle about the cherry tree, but jam
|cherries are easily digested, areland jellymakers all aver the coun-
low in roughage content so ihat|try continue to spread the fame of
they're often fisted for “‘soft” and | its fruit each year. When the troes
“eoml-soft” diets, yes, and believe | bicssom with a promise of cher-
it or not, are ideal for the dieter |ries 10 come, il's lime 1o cheer
who must watch hiz calories. |for more cherry jam! )
| The cherry began life as a w‘if: _ Perfect chetry fam should 1aste
. . .a noglécted seedling that no |lke the fresh, ripe fruit when it's
one policed until a Chinese gard- | picked, and there's o method that
|ener took a tancy to it and gave | assures these re 5. It's o meth-
it his Joving attention, The fruit |od which ealls for natural frult
that resulled was an vnusual one, | pectin and fully ripe lruit. Only a
deep red in color and sweet in|one minule boll is required, so
flavor, and was pamed afler the (none of the full frult faver ls |
ultivated 3. Another fav-|stéeamed away, and you get more
v is a brighter red | glasses per pound of cherries. Us-
and favored not only for eating but | ing this method, sour cherry jam
alsa for cenlerpisces, Lighter yellls ready lo paraffin in just 15
la the cherrv used chielly lor mar- | minutes alter the fruit is prepar
aschino cherries, hut also delight- | ed I
| fu) canned, in salads and for fresh| If you want enough good cherry |
eating. jam 1o fast from now uniil next|

Th | summer olls around again, make |

COVER THE CHERRY JAM with Va inch hot paraffin. lsn't thot easy? Now you have
glowing sweet spreads which your fomily will enjoy for months to come.
THREE CHEERS EESSSS N——— —

| man who ¢
orite sweet che

AT, Al e i )
ries to make 100 calosies. Chervies
will find 2 place lo yousr sumiser

CHERRY TIME MEANS
HOME CANNING TIME

are many delightful ways | sum

to serve sweel cherries at meals, [it pow! Chances are that fater| Cherry time means meny as well as in the winter
but one of the most provoestive (oo, the market won't be nearly ¥ time f you can mow with the Iu:
we've run acrose in a Jong time ix{so well supplied. L ture in mine

this cherry top hat Try it the next CHERRY JAM herries In good con-

time you entertain
Cherry Top HM

fresh sweet chermies, pi

{Using sour cherries)

{Yield: About & medium glasses
(4 ths. jam)

4 cups prepared fruil (about

freering re-
¥ is the key
. Try o get

o

1

| v - f : Ties as soon after they are
| 1 package cherryflavored gela-| )by ripe sour cherries 25 poasitle. Wash, sort and
| fin ) | 4% cups (2 The.) sugar e stems. The cherrieg
| 1 Tounce bottle Ginger Ale or| 3 box (24 oz.) powdered [ruit pitted or not depending
lemon or Lime-flavaved cnr-; peciin use for which ther ace io-
h {  First, prepars the Fruir ¢ are nof pitted, the

e cake mix
cream

fand pit abot 3 pounds fully
gour echorries, Chop fine or
and measure 4 cups into a
saAUCEPA.

§ be pricksd
1sees o pormit

ui-

it cherries. Dissolve

to directions on| Then maks the jam. Measurs Make

bever-| yugar and set aside. Add powde sug-

A ipd frudt ctin tn 1 the

tin ne | pan and mix well, P) ertrie
mold mn hestl arnd Wiy until rhit ach)
has heen to & hard hoil. Al puee slir in , with a5
Chitl in r sugar. Hring to & full rolling be 15 possihle. Place
jund boil hard 1| minute, stirr rthwest chesrlos in

tn directions on pack

same

- proof eantain.

| cotistantly. Remove from b
| o ; e §yTup gver them,

finch layes pan foam with metal
shispe as cherry . B
cake mix
When eake

emove from

, eool. When ready 8 sorve Cover jam the
unmuld L hot paraffis sdintely
Nate i & afronger cher r ¥ i ples should

T
“es e he
o oAher
Iatis 1ha!

flavor, add a few oy
| t meals during cooking, or
| ‘a4 teaspoon almond extract before
Hadling jam into glasses

1 pack meth-

. e
CONCORD GRAPE JELLY es and let Wand

Eabitssae ar soh. untid  fuice is

Extract e from grapes by the AYOCADD DESSERY voie penh- Turn '.:'rﬁ\tf‘r \f\"\_ 1pOOn
Mepsuz ] Ever dice avocado and g dicsalved, Ses

] add § with cul-up fruit piez may he predared

g h ar 15 eacd Diress it with » ¢ vhistieatsd | re the oven thea cacefalle

Ur-eaper

ange or pineapple juice,
jeman junce

sfter & mesd. Low
} yheort W eher. |

e




