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.. .casy pickle recipes

Put Up Pickles The Short, Easy Way

(Ml ‘time plekle mpkers eluim the sugar and, alum, bring to botling | wWash, rinse and drain vegetd
hyv-guess-and-by-lloatan-eee, or then add the cucumbers amd sim- phles, Cut deep slit in each small
mavhe it was a polalo, svstem mer 10 minules, Spoon hot pickles | oyeumber Slice  larger  cucum-
gave results “that pleased them, | into hot fruit jars, bring syrup 10 phers inte s inch  chunks  and
But, unless you can control tem: | & hovd boil and pour boiling Wol, | measure. Remove ouler skin from
perature as well as both acid and over pick (U not enpugh svruplgaions, Dissolve sult in 4 quarts
sall strength of the brine, the short | 1o cover piekles, aidd more hot vins | ggo] water. Pour ovet

way s best for you, You should  cagar and botling  waler.! _I'l|1. and let stand aboul 18 hours. Drain, |
ol course, taste the pickles before dome lid on jar; sceew band tight, Taste cucumbers. 1If oo sally,
canping  as it may by that voo Mixed Pickles put into cold water o soak oul

like more seasoning than specilicd

quart small cueumbers

1
in these recipes I Quipt eut clcumbers in a plece of _t'|ll1|l| and sugar to|
Groen Gold Cucumbar Chips 1 poid hot red pepper ”"L.'lk;'i"" ml {:m':.llll':p‘:f{‘:auﬂl-l.”; .\\[:-l
. imber's i izt Towe L ns f r rgotn-| §
!? I:-nl: ‘:ull‘lldlI shcmiery : [illlllalllllllll‘ll"}'.lllli’;: 1]1nlul‘|-1““ = blos Are h‘ul throujh; thed hl'lllg o
1 teaspoon lumeria 1 oenp salt boiling, Pack I:mJ : hot pickles
4 cups vineg 2 tablespoons mived pickling into “H‘_"F“.“ fars. Put dome Hd on
I eup white sugar spilces far; screw band fight.

yellow food enlor 2 cups sutdar

1 tablespoon mixed spices 5 cups vinegar
1 clove gavlie

1 eup hrown sugar

Dill Pickles

For about thifly 4 or 3 wmech cu-
cumbers, vou will need 3 tables-

Heavenly Cherries:

teaspoon  powdered alun spoons mixed spic 1, cup SUgar,
Wash, drain and cul cucumbers 2 cups sweel cherties, pitted \ cup salt, 4 cups vinegar and

inte thin shees. Carefully nux co L eup pincapple cubes enough dill for a good s 1 spray |
cinbers and salt, Lel stand 3 o * eipa eooked tice for ench Jar. You may also want|
d hours, Drain, Add tumerie and 2 10 marshmallows, quartersd o piut a clove of garlie -'Hl_il a
cups vinpgar (o 2 cups water; heat i inbiespoons sugar, divided small redd pepper in each jai
in Pour over cutumbers iy helvy eream, whipped Wa drnin and eut cueumbers
and 1oy stand until cold. Then, di Few dirops vanilla extract in' all, lengthwise. The spic in
card vin T Faste cucnm Wash and pit fresh sweet cher pece of eloth, Simmer {or 15 or 3
by I 1o sty svald g Flos. Mix pineapple. niee, marshe nnsdtes with supgar, salt, ving
A while sugar, splees and mallows, and 2 tablespoons sugar, | and 4 eudps of water. Pul cteum
lie (ted vlothy wnd and et stand 1 honr. Whip cveam,  hers. spray of dill, clove of gar
ol water W L s JT adding vamila  and tahlespoon | lie and pepper in jars. Heat brine
mer 15 mimules i suy Fold cherries and rice mix- th bolling and pour over ehncum
drops. of the vellow i e it whipped eream. Pile into| hers. Put dome Ld on jar; screw
Pour piekling svrop over edeum- sherbot dishes, and ehill. Garnish | band  tight Proocess pints  and
k and let stand 12 10 24 hours, with unstemmed sweel c¢herry to guarts 15 minutes in boilling - wa

mn syrup into kettle, add brown' serve. Serves 6 ter bath
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.+« low calorie salad

Feature Sunshine Salad As Supper Dish

Just | el
Can | s '] ¥ unm arl 2 ] L4 '
ol e caminnes well with cold el 2 tablespoon

chill and set e or lamb Ior a low-e ' {

It preparation  supper to serve mopatio or garden 1 hard eooked

i T h August Supper Menu i plece

el hard-cook i | mest | bee tenigue, o aml ]
Must Pickle )

niedd 3 & 1 slices whole wheat bread anvd sait ir il
ki Hghtly huttered Ll "

Ve ou t ““Sunplune Mold Sunshine Salad
& Honevdew Cup
i Black) or leed Tea O3 il iy

top " ' Sunshine Salad
’ P | ’ ¥ cajarie wman
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vegetables |

some of the salt, Add spices {T.n-|l|
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Try These Honey Recipes
For Home Freezer Treats

On the hotlest day of the sum-)
mer, how nice it 1s to think of |
| freezing foods. And summertime,
| when the golden produce of your
| garden lies veady for use, is fhe
| time to make sure these foods ean
grace your table in winter.

We have welcome news for all
homemikers who own a [receer,
| Honev, when used as an ingredi
enr in baked goods, keeps the food
| from erumbling and deying out in
the [rees It holds the moisture |
right in the food. So you can be|
sure that your freezer foods will
be a8 good when vou take them |
out as they were when you pul
them in!

Make use of this discovery when |
| ¥ou prepare your cakes and other
Ubacked oods to put in the fraez-
ei; fortify them with Honey!
| Your Honey-baked cakes will be|
| doubly good if you add the frost-
ing to them before you freere|
m. Froslings freeze well, espe-|
if they contain a large|
amount of fat and conlfectioner’s |
&l A candy-type frosting liket
| fudgee freezes best IF it vontains
Honey {o retain the moisture.

One emition, however, [ vou
wish to [rost your i batore
you frecee them, be to thaw |
them very slowly. A grainy frosts
ill ‘result from rapid thawing.
muost |

=

=

What could ba easier than prepar- |
lunch boxes in your spare time, |
clicking them in the freczer, and
knowing that when morning comes
there will be no rush to throw an
adequate lunch together? |
; And that's exactly what you can
o

Get Lhe
| There I8 no foom lor drab or un
| inspired menus when avocados are
avatlable, You'll find summer Cal
uvo avocpdos i vour market

avocddo B bit now

maodestly  priced and ol soperior
quality. Look for their typieal §
bly skins: thicker, too, than

of their winter cousins and often
purplish bl in colir, Hub. the
same fine or is ters

So. sireamline warm ealher
. 3 aum

g by serving “Avocal
alad  Bow |
v af vour back

meals. |

porch

ik
his

il

supper
“moal-in-a-bowl" of

mixed given e
with generous rimgs
avorado. A chilled “Shri
ing"" goes right mlong o
for tosking
mixture

it the

ther simplil

xeld salad grees
tichoke hearts

ed or canned
Pitted ripe ol

Shrimp Dressing
I cup (ffesh or Souncs an
shrimp
ML TG
e ) packaje
chrese

-
1 bl

VG

Lo sure all ingredisn f
il i (ATEY Raladl
b na
I '
rale
» r AL

™ Ber
ins

Shrimp Dressing: ) ip alirimp

Sandwiches that hive been froz-
en take 343 to 4 hours to thaw out—
just the rvight length of time bes|
fore. lunch. Hemember that sand-| §
wiches with Honey fillings will|
kecp the bread moist and appetiz-|
Ing ull the time it is frozen,

For the aspiring young football |
playver in your family or {for Dad's
v dny snock, try these Honey |
cipes In your home freezer:
Super Delicious Chocolate Cake |
3 squares, unsweetanod choeo. |

late, melted
23 cup Honey
1% cups sifted cake flour
1 teaspoon soda
Sy tenspoon salt
12 eup butter or other shortening
b2 cup sugar
1 teaspoon vanilla extract
2 epps, unt
43 cup w

Baked Alaskan Sundues Toast Statehood

T e : How about taking your family | Highway, bul with the belp of your meringue, and lightly browa ‘in
: l|h}:1.d»rlrmui;?“rﬁmd Ihu‘w.'f: 6901 n a trip to Alaska this week | culinary  arlistry Jand cool, erisp|the oven for 3 to 5 minutes.
o lu -n.ux_n... ift nur'uﬂw. AL end? (Nob exaetly along the _.\h-;mlﬂilllit'll Aluskan Sundaes!) | Here is the recipe, as developed
:Illr',“:i‘ilirtl Ii:i;:la IJ:::t! ‘s.l:!_,“‘:::i 1::.:" - \‘:L:tl‘lan l[m)rlllum.'n,ru.r I{I; ,-\I.h-llv in the l‘;_':ly (‘.ru;kﬂr kitehens:
oge H o5, . | an statehood and your family at the aska
ter thoroughly, add sug dual-| 3 squarcs, unsweetened choco- | same time with ;(hnner featuring | 1 pkg Mer ::'ue t;\'i‘?;“
ly, and cream together until light linle info small pieces | broiled salmon topped with # com-| 1 Pt fce cream
.-Inrll f1_u|{y Add  chocolate-lloney | 2 egg yolks, well beaten bination of melted butter, lemon| Make moringus shells as  die
mixture and vanilla, Blead. Add| Uombine sugar, butler, cream, fuice and chopped, fresh parsley, frected on moeringue mix package,
A, o et i (SNE) Bt A0l 8| T o, O 0 . o sk e CRE
i o ! . . Crisp me Hua she wilh a scoop | shells wi I ul
Add flour, alternately with water, | ing water, When chocolate is melt- | of u{n cream . . sealed with .1t.-m!|l L pL I"ltl:c'zu 1[];up:;%a;'nleé:z:::
julhum:i ::.\.mul at “i !l;lllu. h(_'.;li::‘liL_ ilun:l l\:uh rul:l:iel b:::gﬁn:\nz: lulj"nrluuur aan! Iigl:tlly lu-aw{mul. ~ l:::i ing s}w.l.'l until firm, Prepare
ng  alle L agdibion  unid | blcnded,  PFour sm L ‘ancy for show, bu ' {1 & | J 1
ooth, Bake in two greased B-inch mnln:rl- over egg yolks, stirring Im.'.‘ ‘Lnﬁlhu .s l?:w ||:n:;:g|;: I:l\I:IL. :Ilil :nil;cl,c(r,':'::::ii.f:o:':l;c:ltrllu;og"f:tit
e e L aay ontr, 06 | st o, Gisithiuing,  Siake. the e Wsliag Wackagus stels Axkeiin
grees K : a5 y o und cook 2 Jlonger, | shells the day shead, Then, 5 cg. very hot) ov 0
Spread with [rosting until mixture thickens slightly, stir-| just a fow mlﬁllll‘: away from your minulm-k. or u’::.lil lightl m!:r:n}urd%
French Heney-Chocolate Frosting | riny constantly, Remove from hotipyests while you place on scoops | Serve immediately. Makes 8 sery-

'3 cup sugar water, place i pan:of lee woler|of ice eream, swirl on some soft!ings,

Y eup butter or eracked iee, and beat until of | ———— e

Yo eup light "eréam tight consistency to spread, Yield: |

Yo cup Honey Frosting to cover tops and sides

e ™ ™ Prepare Summer Vegetables
- 1\

In Unusual, Tempting Ways

Ever - pleasing to the home-|evdte heat until browned; drain
mauker's eye is the sight of rows,| off fat, Add celery and onions:
sticks and brimming baskets of | cook until softened, Crush corn
frosh summer vegetables in the| flokes into medium fine crumbs,
produee  section of the grocery | Add to ge mixture togeth
store. Their bright greens and|with pepper; mix  thoroughly.
warm reds and yellows teil her | Drain squash rings: place in greas.
she can begin to introduce all sorta| ed shallow pan. F f centers gen.
of variely nnd good eating to her! erously with stuffing: cover. Bake
warm weather meals, I moderdle oven (375 degrees F.)

Aside from cooking vcgutnbles]ubnut 45 minutes or until tender,

in the econventional | Yield: 8 servingy, 1 slice each.

serving them when possible inj
their erisp, nntural form, one can Baked Tomatoes With Chesse
also turn yegotables into unusially
templing casserolos and other ac.| * large tomatoes
companiments. Lot dishes of this( 1 teaspoon salt
lype star in your summer suppers, n leaspoon pepper
Team them with uncomplicated| 3 cup grated American choese
foads — eold euts or grilled smoky| 1 eup 'rmlll.‘"ln‘*‘nl high protein
oren
L3 teaspoon paprika

sausnges, hrown 'n serve broads
and big green sali

2 leaspoons bulter or margarine,

mélled

manner, or

You'll enfoy trying these three
dishes featuring, in turn, summer .
sguash, tomatoes and  broecoli.| Wash Yomaloes, remove stoms
While broccoll s not the most!#nd cut in half erosswise, Place
pleatiful of summer green veg-| el side up in baking pan, Sprinkls
etnhles, the eusserole in which ji | With salt, pepper and cheese, Com-
appears makes secving it well | bine readyto-eat high protein ce.
warth your while teal, p.']lpi':lm B;;l[khutlvr: !|Ifl'ini¢|ﬂ

over cheese, Bake in moderate

Summar Squash—Sausage Stuffing oyen G150 degrees F) o about 25

1 large summer squash, eut mlo | N
6 1-inch slices

= iy = 1 pound bulk sausage

- 3 » cup chopped celery
... Usa summer avocados : cup chopped onions
2 cups corn flakes
« leaspoon pepper

Yiold: 8 servings.

Braunschwelger
Milk-Sandwiches
Mix & cup Braungchweiger and

For wurm we("her Serve AV Seaop aul centers of squash slie-| 2 Tahlespoons salad diessing to.
I ei to make rings, pub rings in | gethor until well blended. Gradual-

| sulted water, Crumble sausage inta | ly stie in 13 cup Instant Cin dry
Feying pan and eook over mods | form) umtil smooth. :
coarsely: chop onlons fine. Uream -
choese unlil soft; blend in all re
maining ingredients, heating ||I’|II|I
smoolth.  Chill.  Dressing |r|.'|l.|-q|
abiout 1 pint

U |5

Qil In Dressing
Is Costly Item

summertime and salad Lime go
fodether like Jove anpd marriage, |
H iLs the dressing that makes
ot a happy nnion, shoppers are ra-
mindecd

ause oil w the maost
Hem in dressing
of all uyed d

costly
Iypre and amount |
rmines the cost of
dresaings At home or put
chiased. Dressmgs may vary from
14 e 5 eenls an ounce, depending

on the type nsed. A gquart of may
onnilae costs 10 in 20 cents

than a quart of salad dressing bine
COUsE Mayonmiie conlainsg  more
ml. Sovbean, cottonseed and olive

ecommon vegelables |
dressings, sav home |
ean be substituted |
i recipes

i walad dressing and
french dresyng are the three basic

wasttgs on almost all markets

Avcording to federal Tood and drog

tandards  ma nalse must  eon
i al leant per o eent o, and
ladl dressing 30 por eont. Egu

vilb, vinegar or lemon Juiee, and

pnsonings are tha other ingredi

il

Basic Recipe, Low Calorie Dressing
Yield 23 cup » 13 ouinces

calore Lablesponm

« «« troren fudge pie

Frozen Fudge Pie Is Cool Dessert Treat

1 teaspion gelalin

| blespoon cold water Young and old lovers of chocolate f chillad whipping cream, beat until Toasted almonds for garnish

« cup hot water ths idea of & erenmy  stlf pout into ple shell, Fot tireeted on the package,
Lablespoans nigar o conl sume a garnish, use toasted Almonds 2 tablespoons bolling
teanpoan *all treat. You know how then frecee, It's that simp | chillbed whipplng

v eup lemon "

Your

family will also nd prepared frosting: beat

here | I ious and  refreshing  Peanut | until stilf, Pour into ple shell, Gar
Lablespoon e fulis il me Froren Pie. The peanut!nish with toasted klmonds, Freere
i s cup GOne packa 5 nereon: | ereme mix, combined  with whip | until et

waler, Add sugar and st Dvenient o ¢ 0 Frosen ped ervam, makes & quick-lopres Chocolate Meousse
. add lemon juice and paprike. | Fodee Pie i delicions pare hot  weather spocially pke. Choeolate Fudge Frost
lent for fowit salads, Far vegs | Chiocolatis hall of g Mix aor Peanut Crema

etable salods, add to the basie! the eontents for each roeecipe, 1 Froten Fudge Fie Frocting Mix
weipe Y teaspoon pepper, e toas | make air (st make a (or Peanwt Crame Pie Mike V4§ p Chocolute of
poon  dr tard, 2 tablespoons flaky pie nir favnrile 1 8" of 0" bhaked pie Poantit Creme rosting from the
sy satice, and Y ten- recipe or WL o I stleka ta pli, Choeolate Fudge Frosl whipping eream  with
hire saure, on- For the i @ hall a pocknge ing Mix or Peanut Creme beat until stiff. Chill [or
mixturs inof chocola furdge  frostin mik Frosting Mix hour Serve in sherbet
e relrigierate, | moade a « 4] ¢ packail 2 thep. bo § waler i garnish with toasted alm
i within 8 faw daye. sdding bolling water. Blend wilh 17 cups ehilled whipping eream A 1o 10 servings




