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Try These Two Pineapple |
Favorites For Your Party |

Two of our [avorite pineapple minutes. Serve immediately from
desseris are offered today. No mat. the baking dish.
ter what the occasion, or the sea-  Yield: 6 servings.
son, they are perfect desserts afl- -
er youw've enjoyed am important| Pineapple Trifle is always a de-
dinner. Give them a try when the licious finale to a big meal — or
occasion calls for a sparkling des- an ideal complement 1o & special

From Germany Came The Idea For This Dessert

Germany — land of hearty out-
door people with heslthy appetities
(to say the least) — has a cuisina
that is not easily surpassed. Neith-
er fancy nor plain, the food is sub-
stantinl with a great deal of flav-
or

Thia characteristic of fixing foods
that “stick to the ribs" so to speak,
is even carried over into the des-
sert line. Many German desserts
are Olling enough to pass for a
light meat, like Apple Strudel for
instance |

Our  simplified, Americanized
version includes an All - Amorican
ingredient . . . raisin bran cereal
with sugar - coated raisins, This |
cereal of crisp bran flakes and
ratsing that have been dipped in
honey and rolled in sugar, increas-
o5 the appeal of this dish so ideal
as a light afternoon meal; so per-
fect too, as a dinner dessert

APPLE STRUDEL

: cup waler

King apples
guartered

'z recipe of pie crust dough

1 cup raisin bran |
& cup sugar
« Cup cimnamon

2 tablespoons hutler

i peeled and

Add water to apples In sauce-
pin. Place over low heat and
steam apples, uncovered, just long
enough o soften slightiv, Cool

Meanwhile, roll pie dough thin,
and to about 10 inches in diameter
Sprinkle eereal over dough, Then

sert
Light and delicately fruit-flavor-
ed Pineapple Souffle is a good
appetite appeaser |
PINEAPPLE SOUFFLE

13 cup flour

‘s cup sugar |

's teaspoon salt |

1 cup pineapple juice i

4 egiys, separated |

\s leaspoon cream of lartar i

1 tablespoon lemon juice

'3 teaspoon grated lemon rind

2-3 cup welldrained erushed

pineapple |

Combine flour, sugar and salt in|
A saucepun. Stir in pineapple sy-
rp a little at a time. Cook over
ow heat, stirring constantly, until
mixture is smooth and thiek. Fold |
in the erushed pineapple. Beat
yolks wuntil thick and yellow and
fold in the thickened pineapple
mixture. Cool
iwam | Beat egg whites until foamy:
os s Apple del sprinkle the eream of tartar over

Stru them and continue beating until
stff and dry, Fold into the first
mixture with lemon juice and lem-
on rind
) I['uur into an ungreased casserole |
Wver appks; Dot itk 2 ablekiiions 1'% quarts), Bake In moderate!
bulter.

Then roll the filled pie
carefully as for jelly roll. Brush
with melted butter wl  sprinkle
{with the remaining tablespoon of
sugar. Place on cooky sheet or ob-
{long baking pan.

Bake in moderate oven (375 de-

slice the quariered apples in hall
longthwive and arrange them on
the cereal. Combine % cup sugar
and the cinnamon and sprinkle

Use Ham Left-Overs
To Muk. 10““ sulud grees F.) 35 to 40 minutes, or until *
ughtly browned. Makes 8§ servings.

“California Ham Salad” makes s
LAST-MINUTE SALAD

good use of those lag ends of hak-

ed ham. Toss ham with celery, |

green pepper, sweet pickle and a! A smooth, creamy topping of
generous measure of walnuts; then | mashed avocado on slices of ean-
combine in seasoned mayonnaise. |ned tomato or beel nspic makes!
It's & hearty combination, so use an elegant last-minule salad. Come
it as a meal-type silad or ay a go-| hine mashed avocadp with mayon-
along with soup. You'll agree, wal- ‘naise and some lime or lemon
nuts work wonders in salads. julee. Spoon over aspic and gar-

nish with wedges of avocada and
CALIFORNIA HAM SALAD | icos of hard-cooked ege.
1 cup diced cooked ham | e 1 S ——
1 cup sliced celery SOMETHING SPECIAL
« cup diced sweel pickie
ts cup diced green pepper
1-3 cup coarsely chopped wal-
nuts
1-3 cup mayunnaise
poon  wine vinegar
teaspoon paprika i
1y teaspoon dry mustard

crust

Juiey cooked prunes, stuffed with
bacon and chesse, add that some-
thing special to a sandwich or sal
ad plate. Pit lurge-sized prunes,
then fill with mixture of crumbled
bacon and grated American cheese
use a prepared bacon-cheese

Salt spread

Peonir ——— =T

G s for garnsh ATTRACTIVE SALAD

Combine ham, celery, pickle Delicate, rich avocads wedges
green pepper and walnuts, Blend and tangerine sections make an at-

tractive winter salad, Arrange in-
dividual servings on leaf of romaine
and top with a ereamy blue cheese

mavonnaise and vinegar with pap-
rika snd mustard; add salt and
pepper to taste. Toss lichily with

salnd mixture. Serve in lettuce- dressing. Canned mandarin orang-
garnished salad howl ex or fresh orange slices are pood,
Serves 4 if tangerines are not availahle

looks good encugh to eal, and
lastes good enough to  repeat!
That's Orange Charlotte. On a hot
day, i's real cool! And after a
hvavy, cold weather meal, it's
just the happy ending

Made with whipped nonfat dry
milk, this deceiving dish is low in

.

'Creamy Potato Soup
'Good For Cold Weather

| Nothing's better than “'Creamy
Potste Soup™ on a cold winter
night. And this is a §-star recipe
for it!

One star s for the ersp diced
haenn and grated cheese thal are

red in. Another is for the
usual seasoning !

and nulmed; a
ereaminess, ac
by mashing or sie
parily by using rich mil

créeam and part milk)

d the fourth star is for a new
pr ael, instant mineed onion, that
gives plenly of flavor to the soup
yel saves weeping, chopping and
peeling for the ol

Craamy Potate Soup
A - o i medium-sized potatoes
it ao0ne instant minced on
+ss Plum Coke b medium onian, finely
nhout '» eup)
- - -
Hot Desserts Receive Lusty Cheers From Friends g vk S
1 « cup diced lean bacon {abaat
Bridie and Canazsta pariles are forms so exceptionally well at the « 10 Y tedspodt clnnamon 2 wlices)
aut the only exc peeded to akinst tabie.) in v
have friends over on winler .
afterncons. Many housewives ge ar
g b L. “vies top and sprinkling
andl re 4 to form a really beautiful Yy to 3 cups rich milk
a American «eee
PLUM CAKE ewl im quar
can (30 or) purple plumae Add | it enldm, waler »
sbout 1%) teaspooh sall. Cook wedll po
1 o ad four fone Bin, saving whal Utth o
v ) %3 teanpoon double-mcting Badking er ta e Ak of sigva piiiie 2
5 < ’ pOWGET e x2-1h moth. Fry bhaces wnid .
"R, Bis Pl i i o8 salt prood haling B, ARTeading desh souics browe Add heecon Wnd BB
wa e grecied rw . r wvenl pmge Witk 3l remaiswng wgreoe
e . . LN . * g--\c.l_ Blums, #f sefa S0 e @ifel chesem 9 The DA
venderful flavor cembining twe wm log o soudn Mig remgsieg  Hea! iwwly el biended awd
populng maredients, coanted sape 1 ssg = LT P omad hg c@anImp i uine hol Sareg wilh a sorsh 0§
| " Ws ren Ths m=eul " W ke L e Fake A { raleef chream .,-.(1'“'.’.
whiesl el bare? krne 3 the vREAl aed Wty wmecls ers ven 0 degrecy g » &
e e g pheg W i'ml 9T T 0 8 BhEPNE wak & migiies. Sertls @ared dvm You I gmis

oven m _liegrt‘el F. for 50 to 60 dings, ples, cakes and salads,

. Serve This Tempting Teaser Called Orange Charlotte

luncheon
PINEAPPLE TRIFLE

1 cup crushed pineapple

1 cup dry macaroons, crushed

1 cup dales, chopped

8 marshmallows

2-3 cup heavy cream

Drain the pineapple, Combine
with macaroons, dates and marsh.
mallows. ‘Whip the eream until
stiff. Fold into the pineapple mix-
ture. Chill thoroughiy

Serve with dessert sauce or ad-
ditional eream, if desired.

ELEGANT DESSERT

Half a cup of chopped almonds
and 2 tablespoons of Sherry wine
blended inlo fn-pnm:l vanills pud-
ding mix, and folded into & eup of
whipped cream makes an elegant
dessert. Belter than mother used
fo make, yet easy enough for the
newest bride.

« o« Flaming Pineapple Rumba

'Here Is A Wonderful Recipe For A Chafing Dish

Pineapple Rumba is a gay flam- | flame. When butter is bubbly hot, | apple syrup, Heat and s

over
ing dessert — a good one to try add pineapple and saute until edg- | pineapple until it looks glazed and
out i Christmas brought you a|es are browned. Push to side of sort of transparent

new chafing dish. IU's the kind of pan. Slir in preserves and pine-| Heal rum over hol watler, then
dessert  that makes entertaining == |pour over fruil (that's the secret
fun. Of course, you don't have 1o |of getting it to flame beautifully).
have a chafing dish; any attrae-| Ignite and spoan, flaming, over
tive heatproof pan, such as a enp-| | pineapple, When flames die down,
per skillet, may be used. | sot pineapple on dishes of hard ice

Any way you serve it, Flamiog | cream, Spoon hot sauce on top.

Pineapple Humba is & real eon- e — i ——
versalion plece featuring rich pine
apple-rum sauce over wvanilla or

Here's A Good Dish
For Big Church Suppers

This “Olive-Rice Pilal" is a good
maindish for church suppers, pot-
lucks and blg buffet partids. It's|

coconut ice cream, " )
an inexpensive “‘stretchable’ ree-

igh lain Cak
FLAMING PINEAPPLE RUMBA o oo Vo b ling affairs, or ll'lg tens Plain Cake
1 can (No, 2'3) pineapple slices s voung marrieds on a budget.

Cinnamaon ’ iv ing-l i
t's a meal-in-one, elishes | Give a spring-like look 1o plain
4 tablespoons butter |:nd 'Inul.}nr ‘au“::tc?:f :n &.: cake wrl.h'?fNocur Cake Sauce."
1 cup apricot - pincapple are needed with it It's an easy |Make this preity, cooked topping,
preserves way 1o serve a crowd. using peach whole fruit noctar, ma-
8 tablespoons pineapple syrup Try “Olive-Rice Pilal" next raschino cherries, marshmallows
3 cup dark Jamaica Rum |time you're chairman for anquan.| and cornstarch for thick=ning.
R CAKE SAUCE

This Cooked Topping

MANY USES |
When replenishing the staple
groceries on your cupboard shelves,

include several cans of canned, Vanilla or Coconut jee cream ¥ CTA
cling peaches. Serve canned eling| Drain l;lmr:i[l)’ll! well and |prin--lfih’1:'rl:m$r:‘:;" I:-.ET; o .I:“;E:' ﬂi'::ps peach whole fruit nectar
peach slices or halves right from kle lightly with clanamon, Melt 1o increase, and you'll ke th)a fact 14 eup cold water

. |

the can as dessert; or use in pud-|buller in top pan or blager of

3 table ornstarch
chufing dish placed directly over ablespoons ¢

14 teaspoon sall
t3 teaspoon lemon extract
| 2 tablespoons finely out mara-
| schino cherries
|18 marshmallows
3 tablespoons butter or marga-
rine

|that it's baked. Once it's in the |
|oven, you're free to tend to other
details of the party.

| Olive-Rice Pilaf

1 ecup butter beans
. 2 9\;|.md| ml.:ml sleak

1 clove garlic

Salt and Kpo'pp(‘-r Heal neclar to bailing. Combine
tablespoons chili powder |water, cornstarch, salt and stir to
tablespoons prepared mustard |blend. Add to hot nectar and cook
tablespoons salad oil and stir about 1 or 2 minutes or
tablezpoons bulter or margar- until thick. Remova from heat, cool
ine slightly, Add flavoring, maraschi-
large onions no cherries, marshmallows and
2 cups long grain rice butter, and beat smooth; cool.
2 (No. 2) cans tomaloes Serve over squares of plain cake.
e cup alicod ripe olives | Sufficient to spread between lay-
2 (10%s or 11-ounce) cans of beef c¢rs and on lop of a 2Jayer cake,

2
2
3
3
2

bauillon
water, o2 minutes: - reniove | THIS Canape Topping

|from heat: et sonk while prepars| . .
ling remaining |m:nenlurntn.]I Ruh Wi" WIII New ACGII.III!I
|sleak with garlic, salt and popper,
|md chili powder, Spread top side| Here's a eracker or canape lop-
{ with mustard; cut in inch squares, | plng that gets instant acelaim,
Heat salad oil and butter in skillet; | “Avocado Bacon Spread.” Sounds
add chopped onlons and dry rice. | good, doesn't it? Anyone, truly any-
Cook, turning eonstantly with pan- one, can prepare this recipe with
cake turner, to golden brawn, immediate success. The fine flavor

Grease a large casserole (or two 'of sieved avocados together with
smaller ones) with tight fitting lid. | erisp bacon jusi can't be improved
Casperole ahould be filled only 2.3 Avocade Bacon Spreas
full 1o let rice expand. It triples| % cup sieved avoeado
lin bulk when cooked. Pul in layer| 2 strips bacon
of meat squares; then rice (go| 1 tablespoon lemon julee
|easy on the rice): tomatoes, and! ‘& teaspoon salt
|beam. Sprinkle with freshly ground | 1 teaspoon graled oniom
black pepper and chili powder,| Dash Tabasco sauce
| and repeat layers, ending with ripe | To prepare sieved avocado, cut
olives, fruit into halves lengthwise, re
| Pour in as much beef bouillon |\ move seed and skin, and foree
as casserole will bold: cover: bake | through a sieve. Cook bacon until
in moderate oven (350 dogreos I",)lk'ery erisp, Drain on absorhent
about 3 hours, or until rice is ten- |paper, Crumble bacon into avocs-
dor and fluffy. Add more bouillon |do. Add remaining ingredients and
from time to time, I blend  well

Serves 10 Ia 12, Makes about % cup spread.

.+ » Orange Charlotte

calories and
easy too,

Wedges or strips of sponge cake
will substitute nicely for the lady
fingers or for a change, arrange
in an oblong dish or ndividual i
sherbel glasees,

ORANGE CHARLOTTE

1 pkg. orange favored gelatim

I cup boiling waler

1 801, froten orange concentrale |

3 tablespoons fresh, canned or

frozen lemon Juice
cup sugar

1 teaspoon grated lemoa rind

desired

13 cup ice waler

1-3 cup nonfat

1 doren lady §

Dissolve gelatin | Natir
Add unthawed orange concentrale
lemon juiee, sugar asnd grated
rind. Let stand until the mixture
thickens (nat too stiff

Place ice water in small mixer
bowl, add nonfat 1 .
it mixture §
Add gelatin m
finfly. (M mixt
cod in refrigerator
minutes. ) Arrange split
rers vertically around
farm pan. Pour in RnLy
hickened orange mixture. Chill
for several b

Wedges or
nay be us

ers, and for

inexpensive, quick

milk

n bolling

pring

A
iy fin
ay

of spor
ce of

a
w made in an oblong

rigeralor tray or in sherbet glass

.« . Baked Pruns Whip

-8
SERVE FLOATS E h P Wh' .
ey mimve i Custard Sauce Enhances Prune ip |
aflernoon drop-in guests are fubsl ‘
spricol nectar [loats Cambine The i fashinned desseri. Prune {ood value in any course a8 which Sauce. Makes & sarving 'I
equal parts chilled roabe and wiie I in favor. A sug- it s used CUSTARD SAUCE
apriest whale fruil nee! Ad o ion s 1o bake the BAKED PRUNE WHIP WITH ips milk
woop of rream or rrbet to : - CUSTARD SAUCE " 1
each glass arve with crup Whip & creamy 1 eup ¢ p D 1Y ke " P ar
sliviosd  codp wel rd drained an . Apoon
. i A% 2 Latresp neT T I te W VA
ADD RAIRINS ' ' 1 it Scall A
Fragrat warm pgmj ity 1w ' (] o tar 1 pic# er, Beat ¢
e ¥ LT hat . {f i ar A
Mump chewy Taja Afm 1 siga t P s
w ibe batier, and ' i ' ¥ wl. Return to dou
dark chnoolsde frosti | ¢ ir carelully and cook over hol nol ballk
m g e gip or more Lght | pleasurs . mintare. Pouar nte ter, stirting constantly, until mix-
o #ark aeedioss ralsiny to » o add the vasprrole. S ) pan fure coals a spoon, aboul T to 8
. gimgerhiresd | and bake in & mod nules Memove atl onte from hot
with 8 serving of hig golden gan- mina Ml i ™ iny “rale ave 150 deyr I M) watler, cool and stir in vanilla
™8 cling peach halves or 7 in the conking giver A to 35 minutes, Serve wilth Custard  Makes 2 cups cwstard sauce.

.




