Take Advantage Of Strawberry Season To Freeze
Berries To Enjoy During Long Winter Months

Strawberries are ripe and red |ably containing ice cubesi Drain
and are in abundance on our gro- iy ealander or on & lray lined
cer's shelf. So while you are en-|\ith soveral thicknesses of absorh-
joying these fresh berries, why nol {ent paper toweling. (If not to
freezo some for those weeks and b (rogen immediately, store in
months when they are out of sea- | pofrigerator.) Remove stems: cut
a ' .
son larga herries into halves or quar-
Directions For Freexing Berries l0rs.

Bf’n‘“‘?‘ such e "“:““'h'-'”“"‘- Dry Sugar Method: For 4 to [‘-!11[ Ascorbic Acid is used, add 12
:‘ﬂh}jI"'t‘l‘l'it‘S- |“J.‘$l‘"hl"‘l}l-‘-‘- 3!'|(|Ieups berrigs, use 1 cup granulated | teaspoon of Acid to 1 quart of
ilackberries may he f_""‘““- VAINE | or superfine serl sugar. Pour |water used in the syrup.) To maka
Glrm'-‘l‘ ‘EI‘Y ﬁllHﬂr Or SUBAr SYPUP. | supar over berries and stir gently | sugar syrup, dissolve  sugar in
""hl‘:-'hemr you use, the Uh]l’ul"-“|llnii1 tha berries ave confed and |boiling water, using thesa propor-
to completely coat the fruit withigygar is dissolved. It is not abso-|tions: For 30 per cent syrup — 1
sugar or syrup. This shuis Ot | lutely necessary to use Ascorbie eup granulated sugar to 2 cups
the air and prevents oxidation — | Aeid” (another name for \-‘ll.ilnin‘willeri for 40 per ¢ent syrup 1 2-3

water; pour over herries, and niix
tlong with sugar. Fill freezer ¢on-
tainers to within *% inch of top;
seal, label and freeze at onee,
Sugar Syrup Methed: Put sliced
or whale berries in freeger con-
tainers and then cover with sim.
ple spgar syrup, Make syrup in
advariee and chill before using.
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i New Low Sugar Pectin
Varies Range Of Sugar
Content In Jams, Jellies

15 to Y cup lemon juice
Calor 1f desired.
Put {ruit juice, Uquid pectin and

“'h_il'h ciuses  darkening. | ), but if you do, allow '4 leaspoon |cups sugar to 2 cups waler; for
Select fully vipe, but firm, ber-|per cup of sugar used. Dissolve |50 per cent syrup — 285 cups suge
ries; wash in cold water, prefer-! Ascorbie Avid in 2 tablespoons!ar to 2 cups water.,

Think of being able o make|
strawberey and other fromt jums |
and jellies with such a range of | f
sugar content that they can be | sugar in keftle, Warm to mell sug-
enten and enjoyed by i:veryunu:,hlr, Add color, if desired. Stir in
| from diabetics to those with a real | lemon juice. It may thicken slight-
“sweel tooth!" Iy.

Never before has this been pos- Warm to melt completely, then
gible until thix yvear, with the de- | fill containers and cool in refrig-

velppment of an amazing new  erator, <
“low sugar’ peetin — the only | Although this jelly will not
pectin that can make jams, jellies; | “stand  up® when inverted, the

texture is wonderful for spreading

on biread, tonst, hot eakes and

i does not refer to the sugar |waffles i

[ in the peetin, but 1o that in the fin. Keep unuzed portions of jelly in
ished products it alons can make. | refrigerator as you do milk, They
With the new pectin, you can liave not been heated sufficiently

ke jums nnd jellies with a su-|to store on pantry shelf,

gar range of from 0 per cent to| —_—

about two-lhirds of that in the 1

regular Ko, which have from ﬂ.’»!lt s Rus err

fo 70 per cent sugar content, Thus,

[the home preserves made with the |

and desserts with less, little or no
sugar al all. The term *‘low su-

“low supar’™ pectin are such that
|TI|1'.\: meel the needs of those who
nre diabetie, on a striet diet or
who silnply prefer these things less
sweet than usualy

Less Sweet Cup-For-Cup Jelly
(1 tablespoon has 50 ealories)
cups {ruit juice, unsweetened
CUps sugar

1 eup low sugar pectin liguid

.« .. Easy, Delicious Salad

Frozen Strawberry Salad Is Wonderful For Luncheon

e

Strawberries — red, ripe, and
lnseions — mike & wonderful froz |
en silad for lupcheon, dinner, or
for an atirachtive buffet e

This salad is easy to make nnd
ensy to serve, bul oh so delicious!
You'll want to make it often while
the berries are i seusan

Frozen Strawberry Salad

1 pint fresh strawherries

L cup granulated or superling |
desert sugar

1 tablgspoon lemon juice

2 ocups commercial sour eream

3 cup g2ranulited or siperfine
desserl  sugir

1 1o 2 cups additional whole her.
res

Wash, holl and  drim berries, |

then erush enough to make 1 cup, |
Sweelen with about 153 cup of the

supdr. Add lemon juice. Stir rest
of the sugar into sour eream and
mix well; fold in  steawherries, |
Paur into a 1 - or 10 quart elreu- |
Lar mold, Freeze,

When, ready to serve, pour the !

cup sugar over additional whole
herpies and carefully  mix unbil|
stigar 15 dissolved. Remove salud
from mold; (I center with the

sugired berries, Serve withh whip-
eream or marshmallow dress-

B,

ADDS FLAVOR

Lising minced
the most convenient wvay of
g onton flavor 1o ctnntless dish-

Instant onion: 18

wild

Stro i I "4
s THIS new mosturefree otion Strawberry Jam Ralls
can be found at your grocers in
glass jars or foil packets. Try il

Dish

vour recipes calling fo

I by ol
i tht from it mtain

Light Pancakes And Strawberry Jam Make Lunch

" wi ituid Is pres i al Here's something ditferent for rack lined with paper towels of nooready  Ip serve  (hese
reeipe. Or, add to o lttle water oo op broneh' Wonderful light napkins. Spread with L[ vitering Strawberrs Jam
and lot stund o few minuies Whitn sapenbos spresd with Strawberry Strawberry  Jam  made Halls, brush tops with melled hut-
adding 1o a “dry’" mixture, Jam  and tolled, | brushed = with  reeipe tor and brol 1o a golden brown
et meltad butter and broied. These STRAWBERRY JAM serve piping hot
DINNER STARTER luscinus i ean he put to- 4 cups  strawherries  (messured
Frosty glosses of chilled apricot elhies d e anid run un after stenming TASTY LOAF

hole fruit nectar of pineapple | dor the hroiler when ready to & cups granulated s Delight' your hridge guests with
O Are extrd ihviting when tope| Serve M pancakes by vour fi & tablespoons | o Yasty csandwich loaf moopluce of
thes of mbllow-fluv { | vorite récipe or use this wonderful | Select Hem, ripe berries P the usual sweet dessert, Cul losl
in small glasses Sour Cream Puncake recipe und drain  carefully o prove unslieed bread into four length-
! an 4n tall onks SOUR CREAM PANCAKES crushing,  Hemove stems  with & wike slices, Spread one slice with
¢ an afternoon refreshir 2 eRis, ! sharp knife If ‘herries are it cheess, top with second
MARINATE POTATOES yoeup or superctine tremely Jarge, You may want s &l spread. with ripe olive and
irm weather menus. call for Klgar alve or Put 1 0} il mixture, Put on third

ver popular 10 salad  Make 1 P e vial sour J R ries anoa large pan, or ket iwe of bread and spread

vours hottied ver by marinai ablespoans  melted or Add 2 eups of r, mx gent almond-tuna - mixture.  Top
\ { potntoes in white margarine Iy last slige and wrap In aluminum
M 4 spvinkling  of 1 cup cake flour Plage ‘ovir heat  and foll and chill several hours. Frost
he ni n bl soltened cream cheese and
Lot botl & with chopped  almonds  be-

lore serving

EXOTIC TOUCH v st In rest o ar and
lemon Juice f
Bring an excitifis exolic tauch i ‘. longer, or unt GOOD DESSERT
1 Wb wikhing th aters, beat eillee of n el Here's »' dessett! for chocolat
»; il lght in eolor. (Do i from heat and sk lavers, Bake chocolate angel |

st heaters of mixers [rom 1 1 AARUCTpAN MRX according to directions, When
:nn'_-'. an. b SHr i sour cresm kv 1 tnbule the eool, split into three layors. Put
muolted r ft Mour, salt ! them aver, Lot lavers  together with chotolale
aKing p rethor add to stand for sgvoral hours or oversroroam, made by eombining ehnio:
i mix  well. n lote e eream, chopped or sliversd
’ 1ley ) ! lerilied I almonds with very stiffly whipped
aboul JRLL hot parsl- cream, Sprinkle top and sides of

inct Cool on wi Makes a pin cake with erunchy almonds

Shortcake Time

Early summer is raspberry time,
And we think the best way to
serve them is on “old-fashioned’
|iipmemade biscuits  for  the best
| shorteake you ever ale, This recipe
uses nll-bran cereal as one of the
ingredients, which assures extra

— (#ood {lavor and texture,

Tike advintage of the {resh ripe
herries on the market at the mo-
ment. The red raspberries are apt
to have a more delicate flavor,
but either the reds or the black
fruit make excellent shorteake
BRAN SHORTCAKE BISCUITS

Ly cup ready-lo-oat bran

¢ cup buttermilk or sour milk

s eups sifted flour

1 teaspoon baking powder

La teaspoon soda

1 leaspoon  salt

2 tablespoons sugar

e eup shortening

1 tablespoon melted  butter or

margaring

Combine allbran  and  butler-
milk: let stand until most of moist-
|ure 1= taken up, Silt together flour,
baking powder, soda, salt and sug-
{-ar, Cut in shortening until mixture
(resembles  conrse cornmeal, Add
| all-bran mixture  and  stie  until
combined.

Turn out on lightly floured board
and kn sently a few limes. Raoll
out to thickness of Y inch. Brush
with melted butter, fold in half
and roll to thickness of ¥ inch, Cut
with floured 2%c-inch bisenit eulter,
Place on greased baking  sheet.
|Hulm in moderately  hot oven
(400 deg, F.) about 15 minules
| Yield. 8 shortcakes, about 2%
erhn-g in dinmeter

DESSERT-SALAD
For a beautiful dessert - salad
fill avocvadae hall shells with fresh

or canned  froits and  top with
spootiful of  lemon  sherbel.  Ae-
compuny  with dainty checse or
chicken  sundwiches, To  prepare
avocado half  shells, simply  cot
frint in half and remove geed
Drizzle  inside of avocado  with

lime or lemon juice to keep dek
cate colug

'‘QUICKIE"
Here's @ quickie for Friday
night supper. Heat undiluted  tos
mate soup with ripe olive wedges,

canned  shrimp, I'hlli_l;!l_'ll Hreen
pepper and seasomng of chill pow-
der, FPour into shallow  cassercle

and top with baking powder his
cuits, wprinkled  generously  with
-I||rrl|11'-r shwrp Cheddar  cheese.
buke in hot oven about 20 minutes

NO FROSTING NEEDED
No frosting 18 needed with wal
nuttopped upside-down cup cakes
Mot melted  hotter-brown  sugar
mixture and wiulnute in bottom of

| o mulfin pans. Cover with
yellow cake batter and hake ax
usual. Let stand about 3 minules

before myerting pan 1o remove

ADD FLAVOR

A teaspoon of grated orange
rind and ‘s cup or more of mast
chewy raising  mixed into  plain
cooky batter is an easy way to add
fiavor and extra nutrition. Lise a
package of cooky mix or your best
recipe

+ « « Strawberry Party Punch

Here's A Strawberry Punch With A Party Touch

| “Let's plan a party™ is suggest-
od by this recipe for Strawberry
Punch — for it will surely add to
the success of a party with its
gaily hedecked steawberry islands
floating on  top ol the creamy
simooth punch |

It ts grafifying fto know that a|
refreshment such as (his v con-|
teihuting to the daily milk  re-
quirements of vour guests, Milk
i the hest dietary sowrce of cal-|
cium, and it supplies large quan.
tities of protein, riboflavin, and
many other valuable minerals and
vitaming, As one of the basie !’nnrhd|
adults should have at least two|
cupe & day while growing chil-|

ADD TO FILES

Do you huve a flair with veyge-
tables? Then you'll certwinly want
to add this recipe (o your vegelalile
collection, I's lima beans ino sour
eresm, The sour cream adids dush |
to tha bland flavor of the vege

(table, Here's the recipe.  Finely
ehop L smull onion and dies a pi-
mientn, Add them to & 1Zounce
package of frozen lima  beans,

Couk the heans aecording tw i
rections on the package, Drain,
Cambine 1 cup of dairy sour cream,
1 tablespoon of flour, ‘s Leaspoon
of sall wnd a dash of pepper. Stir |
into the vegelablés and cook over |
Iow heat until thoroughly  heated

The recipe will make four sery-
ings.

QUICK AS A WINK

Guy red and white crushed pep-
permint candy tops a rich choco-
late desdert treat that You can pre-
pare for the family In & mattor
of minwtes, Just combine 1 tall
can of evaporated milk 1 28 eups)
with L5 cup water and 1 package

choeolante wstant pudding mix in
a guart jar or tcontmawner, Cover
and shake briskly for 1 minute, or

well mixed. Pour inte Jour

let stand & minutes to sel,
sprinkle with crushed  peppermint
eandy  and  serve  (Chopped pea-
nuts are good on top, (oo, )

until
dighes

NEVER-FAIL FROSTING

| This Iy & neverdail choeolate
frosting that spreads on benotifully
ani tastes heavenly, Heat YW oup
bhutter, 3 squares of semb-sweel
dipping chocolate, and % cup evi
porated milk in the top of a double
haller over het water until ehogo.
late is melted, stirring constantly
Remove from heat. Add 1 pound
confectioners sugar, sifted, a little
at a tme, beating after each addi-
fion until the frosting is smooth
and ercamy  Dark, vich and lus
tioun it's all ready 1o be spread
an your favorite cake

fand add

dren should have thres to foue or
maore eups each day.
lee eream is hlended with straw-

berries to add smoothness and
color to this  party punch, lee
cream also  contributes many of

the valuable nutrients of milk,

Serve vaviations of your favor-
ite butter vookies wilh the puneh,
Make some with a cookie press,
marmalade, tiny cho
late bits sugar topping, or ¢
namon  for color  and  flavor
others.

Stummertime  parties,  geadua-
tioms  and  showers  will call  for
casy-o prepare, delicions and  ats
tractive food. Whether the party

Lo

e [ 18 for nduilts or the young crowd, |

an jee eold milk drink will be a
perfeel  refreshment  eholee.  So
keep this reeipe handy, You will
want to use it aften
STRAWBERRY PARTY PUNCH
1 quart frosh, sweetened, sliced
strawherries

I pint vanilla dee eream, soft-
ened

1 opuart wellaehilled  milk

Hed food coluring

Whipped cream

Fresh whole, washed, unhulled

stfawberries, oplional

GOURMET FOODS

Mushrooms and sour cveam are
Lioth gourmet fools, Conilbine thteimn
together in & recipe and you have

one Lhat's douhly delieious,  Like
mushrooms in LUngy siuee sofvid
o taast. Bxeelent for luncheon or
sutithay night supper, To make four
servings Saut prouid gl fresh

sliced mushrooms in 2 talilespiians
of melted butter unbtil mushrooms
are tender and browned, combine
I tablespoon af flour and 1 cup ol
dairy sour eream; blend into mush
rooms ani until thoroughly
hented, Season (o taste, Serve aver

cook

Lomsl wojlibres
ADD TO GELATIN
Fruit « flavored gelatin desserts
are quick, easv, light and airy
but snmething really now s added
when Yo oeup Port or Muschtel wine

replaces that quantity  of
These desgert  wines
enhance the cherry

waler
plrticulaely
raspherry ol

grapeflavored  gelating, Why not
serve them with a thin  custied
sauce? It's pretly and lasis very
wood
ALWAYS GOOD

Noteitious  and  flavorful  dried
fruits  are good the year “voumd
Sorve langy cooked apricots,

plump prunes, poars, apples and
peaches in eombination with fresh
fruits in geason during spring and
summer months  Use  them in
moldded gelatin salnds with creamy
collage cheose

-{ whole strawberries,

Combine defvosted frozen siraw-
bereies and softened lee eream in
|electrie blendor o mixer.  Aix
| thorgughly. Pour into punch bowl,
|Stic in chillod milk, Tint, if de-
|.'ilr¢-d. with red food coloring o
mitka an  attractive  strawberry
pink enlor, Top with spoonfuls of
whipped cream (or additional vi-
nilli e ercam),  Garnish  with
Muakes 12 1o

< 14 punchecup size servings,

SOMETHING DIFFERENT

| Do you like to serve something
different when vou're entertaining
for dinner? Then try this euenm-
ber soup for a  deloctuble first
conrse. The recipe will make four
o six servings, Here's how. Plice
2 vups of dieed eueumbors, b ten-
spoott of sult and % leaspoon  of
hlitek pepper in a saveepan, Add

(f eup ol waler and bring to a
hoil; then eook aliout 15 minttes
il the cucumbers are tender,

Propare a can of condensed eream
(o celery soup aceording Lo dired .
tons on the ean: stir in cugum-
bers and 1 ¢up of daivy sour eream,
Heat 1o holling point and serye
Add a dush of paprika on lop of
eich bowl for a splash of color,

COLORFUL SALAD

Ty teniler pranes, stuffed with
ootinns of fresh or
darin orange make
addition 1o a
neratgement the  Iarge
araed proanes to use nosalads - and
compotes.  Uke  the  geonomieal
sin il o prunes for breads,
cukes, pleg off other recipes eall-

ing for chopped or sieved prunes.

REFRESHING
a refresher serve ehilled
pear or peach whole fruit
in frosty - lookin

slasses

Dip rim of glosk in len art lime
then Ino sugar. Chill in re-
ralor

and £l with eracked

nld whale fieuit neetat, A
shee of frosh lme as gamish,
ELEGANT TOPPING
A blend of avoeado and  sour
erenm mnkes an elegant topping
for tomato soup. Mash avocado

with fork and combine witly coni-
mercial sour eream and fow deojpe
lemon Juice. Spoon on' top of hot
tomato soup Just hefore serving.
Deliclous on frozen shrimp  soup,

ulso,
SERVE PIE
To top off a lght meny, serve
wedges of sweel walnut < raisin
ple. Break the walnuls inlo large
pleces atld 1o favorite ralsin

plo filling, Top with lattice pusiey
utrips to show off the lusclous
[’tl“l\l‘ raisins,




