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Try Using Milk In Summer Drinks

When friends drop in during the |
summer season, it's the wellorgan:
ized hostess ‘who is prepared fo
serve lght refreshments at any-

time, Most of us bake the tra-
ditional = cookies, frulteake and
sweethrends, which everyone en-

joys so much during the summer
oft, With these treats it's pai-
ticularly nice to serve a flavor-
fl, delicious heverage that can
be enjoyed by both youngsiers and

Just such treals are creamy ega-
nogs and milk punches which are a
perfact accompaniment to cookies

and your special cakes. The nice |-

thing aboul summer beverages
made with dairy foods Is that the |
ingredients are always at hamd
in your refrigerator, and they are
quick and casy to prepare, Your
family and friends will enjoy these
milk drinks, And don't forget that |
a big scoop of fee eream or a
flufty topnot of whipped cream |
rna'kus them taste that much bet-
lerd

Orange Eggnog
(Serves 4]
2 pgus, separated .
1 can {tozen concentrated orange
Juice
1 quart milk
3 tablspoons sugar
Grated orange rind
Combine egg yolks, arange con-
centrate ahd ope (ablespoon of sug-
ar, mixing well. Beat ege whites
untl they woll hold a soft peak:
beat in the rémaining 2 tublspoons
of sugar gradually. Fold egg
whites into eag yolk mixture, -
vide evenly in 4 tall glasses, Fil|
flnsses with milk, Sprinkie top |
with grated orange rind.

Chocolate Royal
(Serves 6)
1 quart milk
1" plece of stick cionamon
by tip, Enlt

2 thsp, ground colfte

rl', § A lam »
| dnys. And timed just right for the
| senson is p Wseful sugyestion from

Stick _Lemon
!In Your Tea |

Are vou going fo be a July
bride? Even though you may he
“iced tea with lomon — ploase.” | Planning a smull or m[orm:n'._ wind- |
ry phrase these hot ding, you will want to maintain

e beauty and dignity of wrdn:lin_t:-i

'A Cake With Beauty And Dignity
For The Happy Bride And Groom

used for years to prevent the dried
ruit from drawing moeisture from
the cake structure and: causing
crumbling.

Groom’s Cake

i nres) cl : {ons {a dark fruit cake, heavy with fruit)
2 ok, (squares) clipeolite |ibe kitehens. To that tell elass of | 90¥ {traditions, il S S e
1/3 oup sugar : & . .| A% Ibs, (6% cups) ralsing, cut
by lh kg | iced ten iry adding 2 or 3 teaspoons| The two customary cakes for | in Hall
a cup: boiling waler lof temonide — undiluted — or| weddings are the bride's ecako) | b }
s tspy vanilla | R RN k . i ] bt et} ke. Th od- 2 1b. (1%icups) glozed cherries, |
- 1 | more 1o tasle, No more stirring|and the grom's cake. e m 2 |
Combine milk, ecinnamon, salt,|; il 1 ] 3 ambiubes i o slived
5 1 1 1 in sugar that won't dissolve — or|em-day bride's cake is a white 1 0
and sugar and heat to boiling 5 A Rt 5 ! Wl 12 1h, (1% eups) glared pine-
A yeus B making up a sugar syrup. No mope | cake, baked a day or two before wple, slieed
point, Strain, Dissolve chocolate in y the ceremony. and beautifully dec- apple, slicer

hoiling water and add o milk mix-
ture, Heat to the boiling point, add
vanilla and serve with a topping
of whipped cream and A spriokle
of cinnamon,

Narth Caroline Syllabub
[Serves 4)
Y cup milk
cup sweet elder
cup sugar |
Ly {sp, vanilla |
1 pint whipped eream |
Dash of nutmeg
Chill.  ingredients, Beat nilx, |
swoot cider, sugar, and vanilly to-|
gether. Whip cream  unlil  stiff. |
Fold cream into' milk mixture and
beal again. Serve with a sprink-
ling of nutmeg on top.

oW

A Coffee Cocktail For Summer

Here's an  exciting new way |
with iced coffee! IU's made offer-
veseent with cream soda, given
added zest with bitters, This is
the thing lo serve on the porch
on a summer evening, and espo-
clally fitting- to offer to those
guests who do not take ordinary
cocltuils

CREAMY COFFEE FOAM

2 eups strong colid coffee

La teaspoon DBitters

LS cup heavy cream

Bottled eream soda

Combine coffee,  bitters
eream; divide among four decs
tive glasses, Add lee cubes, Fill
cream gnda. Stir
gently to mix, Or, use cold coffoe
and thoroughly chilled eream soda
and dispense with the ice, if you
prefer,

| squeceing of lemons, IU's that easy!

{for lhe tangy sweetness that adds

lan
| tain its Havor, Use

ta full

| &tir before serving, There's been a|mode by this recipe is moist and

“ing 1o taste. Serves 810,

orated o form a handsome cen-

Just pass the lemonnde mstead—
) i terplece for the bride's table. It

go much o a refreshing glass of |[is sliced, the bride cutling  the
iced tea. You can store it at room | first piece, and served to the
temaperalure and it will keep that| guests, The groom's cake s a

rich, moist, dark fruit cake. It is
bakedd two or three weeks in ad-
vance, shiced, and packed in small
individual boxes or packages. It
froshly drawn|is not served at tha reception but
it come to a|ls given to the guests to take
waler ronches | Home. This custom dates back to
add it to the|the days of the early Romans as
to loose lea|a symbel of plenty.

ervstal elear I

We're fanatic on the subjecl of
good tea. First, keep your tea in
airtight conlainer 10 help re-

8

waler, always, Let
hoil, As goon as the
rolling  boil,

t Ard we lean
or

rather than the bags. If you're us-| You can have bolh of these
inyg a teapol, earthenware or china | eakes for your wedding recoption
please, not metal. And scald it|at a very small cast i they are

well each time before using, Lel|baked at home. Here Is our {avor-
the ten brow minutes—then | ite groom's cake recipe. A cake

35

lot of discussion on the amount of | cuts in eclean slices without crum-

t3 Ib (2 cups) pecans, coarsely
chopped

% b, (2 cups) blanched al-|
monds, slie

2% b, (2 cups) citron, Lhinly
sliced

1 cup unsulphured molasses

2 cup waler
W ocup sifted enciched flur
Yy sq. bitter chocolate, melted

1 cup butter or margarine
14 cups sugar

Yy teaspoon soda

6. eggs, unbeaten

2 cups sifted enriched four
Y4 teaspoon cloves

12 teaspoons cinnamon

14 leaspoons nutmeg

1 teazpaon allspice

Y3 cup milk

To Freshen and Tenderize Frull

tea when ving it hol—but let|hling, because the frult is made
your taste guide you, One teaspoon | tendor and moist with old fashion-
por clp is a fair estimate—but flad unsulphured molasses before
this proves too potent, reduce the | aiding it to the batter. This is a
amount as you preler, | trick that professional bakers have

| Lo, ke, Wit amen,
o S Use Gelatine
In Beverages

6 Llablespoons len
L quart cold water
lee eubes
1 can (6 oz) fresh-frozen lems
and bring to full rolling boil, Re- An array of your favorite bev-
move from heal, Immediately add | erages takes on' a health drink
tea. Brow 3.5 1 ules, depending | note when an envelope of unfluy-
on_ strang < tored gelatineg Is added, i you're

onade (umdiluted &
Place 1 quart wate® In opon pan

into holding on a redpbing diet, i you want
witer ve In tall glas n mid-morning or  mid-afternoon
|2 or 3 lce cubes in each, S

tir in|snatk with staying power,  you
2 gr more tewspoons of undiluted H to improve fragile f{inger-
fresh - froren lemonje, necord-

ﬂ ce j’(l
dgél/ei’( 4 gg

e
j& _/4;-1 C_conomica
wummer %e

or

Stick a vellow lemon on the rim

this delightful

ICED TEA WITH GLAMOR-
IZED ICE CUBES FOR

summertime

FESTIVE OCCASIONS

leed tea ¥
ool dasEert. nets

Te make nich, flavoriud iced tea,

ended by the Jut

1 of the US.A,
CPEN-SAUCEPAN-METHOD FOR
ICED TEA

[Makes absut twe gquarti)

les W

<~
Lemon wedges, optional
. | quart waler %o 2
in u savcepan. Rer
Im addd

Unflavored gelatine iz all pro-|

n, meat, fish, poullry,
or skim mik, . and they

ol
lower in starches, carbohydrates|

s, this gelatine drink has mean-|

Reducing divts are high ing ‘
L

| lo prevent them from baking loo

Prepare fruit; gradually add to
| mAnsses and waler that has been
heated lo boiling point. Cook slow-
Iy, stirring constantly, until fruit

% % 176-55

Use Watermelons
In Punches

Guests come and go — some
come for a moal, others happen
in at all odd hours, Whatever
the time of day, a good punch and
a few cookles will make any ga.
thering festive, whether it's capre-
fully planned or a  spur-of-the-
moment parly.

Keep on hand a fow cans of
fresh-frozen lemonpde. Rumo s
has it that the pink lemonade is
very popular right now. Water.

| melons, too, are at the hedad of

the list of good buvs and look

around — lols to choose from - |

lump, juicy and blushing pink
nside,

So we feam the two — heauti-
ful pink lemonade in a ‘punch
bowl® of water melon rind. Turns
ot & conversation plece you'll

termelons last. Here's how to flx
it. Choose a nice ripe watermelon

lengthwise. Scoop out the pink,
edible melon of one half with a
sharp knife, leaving the rind in-
taet. Now run the polnt of the
knife gently around the rvind about
one-hall inch from the edge, to
score a light line, Still with the
sharp knife, make a serrated edyo
culting slantwise to the line. Fil

want to l‘“lI‘f-‘f"- a8 long as the wa- |

(vou know how) and cut in hali | WATERMELON PUNCH BOWL}

with chilled pink lemonade and | sleed,
serve immediately, For extra gats | halls, Allow 8 to 8 ounces per sery-
nish, float watermelon balls made | ing.

:b(mg ﬂu )omzf y 3(1 vort fed

Mrs, Jack Myers, 331 8, Main
St., Roseburg, gives ns our Dougs
las. County Favorite for today,

Mes,  Myers, mothér of two
eharming children, Trudy and Jers
emy, l§ a gracious and welbknown
hostess in Douglss County. She s
also a mar us cook. Her ape-
clalty I8 “just plain good food,"

Mrs, Myers ls a divector of the
Roschurg Symphony Sociely. The
Myocse have lived in Roseburg for
n number of years,

Hor [avorite runch Is made with
fruit julees nnd chilled ginger ale,
It Is vasy to make and serves
ahout eight people. It is just the
thing for a cool drink after a hot
day at work or for an eyvening
geldogether in the backyard,
FRUIT JUICE AND ALE PUNCH
Combine and boil for five min.
utes one cup of water and one
cup of sugar, Cool the syrup and
add to it the Juice of six oranges
and the Jules of six lemons, Chill
these ingredients and immediately
hefore sprving add one quart of
chilled ginger ale. When ready to
gerve, put in frosted ylasses and
garnish with sugared mini loav-
b watermelon (hollowed and|es. Put in a maraschine cherry
serrated) for udded color,
23 cans fresh-frozen pink lom-| Makes two' quarls,

onade

lew water PINEAPPLE TREAT
Hollow out watermelon half fol-| You'll be known ns a ‘knowing"
lowing directions given above. Dl-|eook i you treat your ciowd to
lute lemonade with iee water, fol-|doughnuts split and  sanawiched
lowing direetions on ean. If de- | with n pineapple slice. . Jand sery-
garnish  with watermelon | ed with a hot pineapple sauce en-
riched with butter and 4 cup of

shredded eoconut,

with a small scoop into the lem-
onade,

{hag absorbed all the s_\'rur (about
5 minutes). Pour fruit in large,
ghallow pan or platter to com-
Rlvluly cool, stirring occasionally.
fix feuit with the %% cup flour
just befors adding to the hatter,

To Mix Cake: Sift together the

2 cups flour and spices. Cream
together chocolate, bulter or mar-
garine, sugar, and soda, Beat in
eggs. Stir in 2 cup flour mix-
ture; beat in remaining eggs. Add
| the remaining flour mixture alter-
| nately with the milk. Stir inten.
derized fruit, Line the bottoms of

(two 15 x 12 X I-inch pans and

grease well. Pour batler into pans,

Hake 1 hotir and 45 minutes in a

presheated  slow oven (300 Deg.

F.), kevping a large shallow pan
il hot water underneath ecakes
Turn out

dry. on wire coolers,

and fats, Unflavored gelatine can|Remove brown paper. When cold,
supplement the protein needs of | wrap cakes In a clean cloth satur-
the day with a minimum of eal-|ated in fruit juice, wine or brandy.
or The envelope portion has| Te Cut and Box Cakes, Before
only 28 calories! (the woedding, cul eakes into 2tax

Since proteln has staying power, | 1%4x%-inch pleces. Wrap each in
a mid-day fruit or vegetable juico |metal foil or cellophane, pack in

s

drink with an envelope of unflavor-|
ed gelatine added has stick-to-the-
ribs quality, This s a snack for|
dieters and non-dieters  alike,
An envelope of gelatine m day|
In water, milk, fruit or vegetable |
juices or in bouilion has been|
found by many people o Ime|
prova fragile and splitling flnger-
nails, In group tests and after a
o0-day use period. . .the time I\|
takes to grow a now nail . o Jthe |
gelating  beverage  hrought im-|
provement In a majorily of cases. |

|
Preparing Gel-Drink
Use is sumple. Empty an enve: |
lope of tha unflavored gelating
ito & plass of fruit juice or wa-
ter, Let the gelatine absorb thel
liguid: stir briskly and drink. I!‘
will be softened but not dissolved. |
Gelatine is ssolved only In hot |
* hot water, Howey-
; is odorless and |
sless, and the drink will only
have a slighly thicker consistency
In J
tlomato w
saliis

zoilen
gelatine in
a small saucepan
or béel houlll
low h
the ge
lon heated.

ple-
pecue can

| The most mol

 lunel
aneh or

He-walering
r har

afice ix a
complement

o make

} in
wilh

rd lemon io taste. Rund

making

¥ d fo give a |
Hineh or

eating

outdonr

ICED COFFEE
(Serven §

ankd

h roid ke one
ane-hall quarts of finlshed
part of e inlo

1
Re-

T, and freere,

| s Lray
lingerate the resl.

ICED COFFEE FOR PICNICS !

individual wedding-cake favor box-
es or wrap in a good-quality bond
paper and tie with a white satin
ribbon. Place the hoxes on a
large glass plate or silver tray and
ask a4 member of the wedding
party to aep that each guest re-
veives one, YIELD: 88 pieces the
above sire,

Everyone Will Enjey
A Blueberry Shake

How anything as good to drink
can also be as good for you, is
the questlon many ask when sip-
ping a milk shake. It always
seems that foods thal are most
enjoyed often "are lacking in cer-
tain  fundamental food nutrients
that are so necessary (o health
and well being,

Not 30  with
e

delicious drinks
Not only does

with milk

the appetite appeal of milk, eith
er by isell, or in combination
with olher flavars, hit the spot but

HOW DO YOU LIKE YOUR

big test will come when you s
variety of tastes and textures

due to the unigue gualities of milk
If, it furnishes most of the es-
nutrients.  Milk sup-
amounts of tha
found ia auch
s quantities In most other
foods, as well as other important
inge 15 b supplies |
L oguality:
und in milk
you vim_ ang
Ik which at
e most refresh-
age of all.
milk heverages will
of the d This s

s moxt

me

milk see how delle
and refréshing a milk beverage
can hbe

BLUEBERRY MILK SHAKE

(al left)
d with

In the coffee cooler,
for example, cocos blen
coffee gives that g
flavor, bul sumelhing
n introduced. Toppl
gives added zest an
Hocl, The double coffee soda,
(center) on Lhe other hand, i« nll
coffee flavor, Here is a deloctable
sxdn created sdpecially for
who like thele  drinks
creamy. The last membe
. mocha frou,

ot

and

efferveaconce—as atimulaty

I' cup crushed blusherrics
'3 cup wugar
Few grains salt
2 poons grated lemon rind
] spoons lemon juice
8 cupd enld milk
1 nt vanilla ke cream
ibine bluoberries, sugar, salt
t ritwl, antd fuice, Blend that
oughly and add cold milk, Pour
into eold glasses and top with
i eream. Garnish With
ieberries of thin lemon
| slices. Makes 6 servings.

C)o//ee | jn
Deligifil T

those

ummer ~_95

m'né

COOL DRINKS—dark and zesty, smooth and creamy or light

and bubbly? You might choose ary member of this cool coffee trio on looks alone, but the
ample them, TF‘.L“_} are  per fect s_-cc:rn;ﬂu:. of the umuzing

you can base on the lively flavor of coffee.

A Tasty Coffee Trio Takes A Cool Bow | Make Pink Party Punch

| relreshing a summet dreink
could wish to [t
With such lusc
k

ss sou For The Children

5 o be
home, there's
I i as soma
y when you
You can

You ean give “'kid™ partios oft-
en, with litle expense and offort,
it you follow this easy refresh-

plan. Simply open cans of

'il"lt ”‘(;'_‘i'" “'JIUI! cocktail, use the syrup to
.::” -l mnke this sparkling “'pink parly
CoMen Cooli | puneh™ and save the deliciolts fralt
Dissolve 1 tablespoon swoet eo o spoon over the lee cteam. The
ul-l.ﬂ-llvn will love the preity sparks

ment

frugt

N T ol iking ¢ ing frwit cocktail topping, Whip
with robar up some appealing animal cookies
bletder 1 with raisin eves and fill junior's
Po eqiial amout eaich of 3! train with pandy, You ran become
tall mlassen. Fill plasses with foe-| the most popular party-giver in the
cold ool heverage. ‘op  with nelghbortiood  as simple 45 that!
Milpood: erean | PINK PARTY PUNCH
1 Double Coffee Soda | 1 cup syrup from caoned fruit
Pul a ous ur two of cockiall )
| enffee Lo 113 eup leman julce
| Fill glasses wi 2 fo 4 tlablespoons graoulated
aled coffoe bever sugar
Y cup grenadine sytup
| MOCHA FROST 2 cups water .
| Combitie 2 cupe sicung, eold cof Drain syrun [rom fruit cocktail.

p, Y cup|Aod lemon julce and sugar, and
| 2 teaspoont va-| slr to divsolve sugar. Blend In
in & tall elass-| wrenadine atd water. Chill thor-

ith jce cold spark- | oughly.
Makes about 4 te 6 servings.
+

Vi cup ch




