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“ It's Peach Harvést Time --

'From Orchard To Freezer

In thousands of comnmercial or-)is desirable not too tart or too
chards scross the nation Ch i &) sweet, Dissolve 5 cups of sugar in
month it's peach-harvest time, Mil- |1 ql. of waler. For each cup of
lons of bushels of the golden, suc-|syrup, add one level teaspoon of
culent fruit are being gathered, | A-C-M,
sorted, graded, packaged and ships!  Next peel the [ruit. Slice directly
[ped to market into the tredted syrup to mitimize

It's a quick trip today from the |8i° exposyre Fill the containers
buss orchard to the modern Ameri-| With fruit and syrap, and slip them
can home where the real consu-| into your freewer ]
mer story on peaches unfolds. Here| SIX months from now  your|

: L4 Wil the tangy goodness of fresh neighbor's peach tree will Iu-.uu.-h-u

u'e r |t re eu or ums e Ie penches is enjoyed in cercals, sal-| Ing oul from mmn-lr n .!rl:lT!ht‘l lnl{

, ads, fruit cups and desserts, In|s0ow. But vour [recrer \\J.”al
Mie kitehen the versatility of the|yield fruit that has all the orchard

| g . "W " . 3 SLImmer,
I 1 hels : - . - . . i frudt for canning, freezing or serv- {reshness of «
In' late summer when markeis|hard 1 minute, stirring constantly First, prepare the juice, Crush fnm feashaER. Sl TRB AL AHUN. It

and roadside stands are crowded|Reéemove from heat and skim off | about & pounds fully ripe plums, 4 Sl Muffins nre always popular at
with fruits, a sense of thrift tugs|foam with metal spoon. Then stir| (Do nat peel or pit.) Add 15 cups ;“'"' I‘:';."‘RE:,""' the. budget - wike break{ast time, Try these Strousel
al every wol “Put some aside|and skim by turrs for 5 minutes| water; bring to a boil and sim.|"VeTARCE ) . Muffins. Combine ‘% cup butter or
for another day," the rosy-cheek-|to cool slightly, o prevent floating| mer, covered, 10 minutes. Place | \With a helping hand from sclence, |\ eoarine 3 cup sugar and ' |
ed peaches and  clustered  purple| fruit. Ladle quickly into glasses|in jelly cloth ar bag and squeeze| Mrs. Housewile em "“-‘f‘"““j""“'-mp fted enriched flour 1o make
grapes seem o say. Few there are or jars; cover at once with s inch|oul” fuice. Measure 5% cups into|er tricks of the culinary arls with | o o nnine  Aix until erumb-

.. . late fruit joms

wha can, or should resist the call{hot paraffin, If jars are used, seal la very large saucepan pn-m']u-;- lake Hll: job ”f '“"'f-_"'lf Iv. Sift together 2 cops sifted en-
to fill the pantry self with deliei-| - — Then make the jelly. Measure 1"”;| "i”tm;“[' r]rl:l:" :lm;ﬁ::[l“.n;(ri.ll:' viched flour, 1 fablespoon baking
ous spread A PEAR JAM | sugar and sel axide. Add powder- ”" 8 Ior he “'f he o Ii."I'-nEll powder, 1 teaspoun =alt and 2

If you are ong of those who cant! yisld: About 9 medium glasses |x't| fruit pectin to julee in sauce- ‘“_"1] IIU-IIII to f""i ‘.1' w‘"‘:" '“_"" ;“'“":"."I tablespoons sugar. Combine 1 beat- |
resisl, here are recipes that will 142 lbs, jam) pan and mix well. Place over high “.‘:"I 8.9 '{”.’ ‘.:'”'; 'm on of | °0 erd, I cup milk and 2 table- |

» you do & good job and do it| 4 cupx prepared fruit (about 3|hest and stic until mixture comes | e l!{_su.upls _nl '." ,mi l,“II“i spoons  melted shortening Add
Auickly recipes for jellies and Ihs. ripe pears) 1o a hard boil. At once stir in .-l||,:-|v't“n"“|1] ; '";t_”:' ric aeid, I liquid te flour misture, Stir ﬂl}ji_\'
fams,  made the short-boil way| § cups (2% Ibs.) stgar {ar. Bring to a full rolling hoi and | MatUrally In Aruits until. flour  is  molstened.  Fill
with powdered f{ruit peetin 1 hox (2's ox) powdered fruit|buil hard I minute, stirving con- Ihis  balanced  ascorbic-eitrie | urpased muffin cups 2-3 full. Spoon

4 B : [ ture, known as AC-M, has tak-|; ble reusel topping
pectin | stantly, Remove f[rom lieat, skim | mixture, 8 M, T il about 1 iablespoon streusel topping
PEACH MARMALADE First, prepare the fruit. Peal|off foam with metal spoon. and|en the gamble out of freezing. 1Us| gyer each muffin, Bake in hol oven

Yield: About 10 medium glacses |apd core about 3 pounds fully|pour quickly into glasses, Cover made peaches a yeur-round treat. | (425 degrees fabrenheit) 20 min- v
5 Ihy. marmalade) |ripe pears. Chop very [fine or|jelly al once with ‘s inch hot, The recipe is simple. Fiest, pre-|utes. Makes aboul 1 dogen 2-inch i - P .‘,\i\?h
'3 cups prepared £ruit (1 or-|grind, Measure 4 eups into a very | paraffin para your syrup, A medium  one | muffing |
ange, 1 lemon, and about 2 Ibe. | [arge saucepan.’ - : | « + « pear marmalade
ripe peaches | Then make the jam. Measure su- - g 1

e ocups (2 Ihs. 6 oz) sugar [gar and set agide. Add powdered
Iobox (20 gr) powdeeed TroitHruit pectin 1o {rull’ in saucepan
poeciin entl stir until mixture comes (o a
First, prepare the fridt. Cut 1 or- | hard boil. At once stir in sugar. |
ange and 1 lemon in quarters, He- Bring to a full rolling boil and
move seeds. Grind, ehop fine, or loil hard 1 minutes, stirring con-
shive evosswise wafer thin. Add 1{stantly. Remove from heat and
cup water and summer, covered, | skim by turns for 5 minutes to cool
20 minntes. Peel and pit about 2| sightly, to prevenl floating fruit.
pounds fully ripe peaches, ChoplLadle quickly into glasses, or jars. |
very fine or grind. Combine fruits| Cover jam at once with ' inch
and mepsure 'z cups into a very | hot paratfin. If jars are used, seal,

large sauce pan —

Jelly Making Easy With Fruit Pectin

Many of us can remember tiat |aized lemon and 1 medivm-sized | pit about 3 pounds fully rips pears,
an suinmer deew lo a eclose there | orange, Lay quarters flat; shave| Grind or ehop very fine, Measurs
ntalizing smells from our | off and discard about half of white |4 cups info a very large saucepan.
1 our neighbor's Kitchens, | part, With a sharp knife or seis-|Squecze the juice from 2 mediam-
These were the aroma of jam and | sors, slice remaining  rind  very | sized  lemons, Measure e cup
jelly, of relishes, pickles and pre- | fine or chop or grind. Add % cup | juice into saucepin with pears
serves being readied for the pane | water and 1416 teaspoon sodn;| Then make the jnm. Add sugar
try shelf for winter use, Much of |being (o boil and simmer, covered, | to fruil in saucepan and mix well.
this activity nowadays is left ta|10 minutes, stirring occasionally, | Place over high heat, bring to a

! the food processors still there's | Section or chop peeled fruit; dis-| full rolling boil, and heil hard 1
Hllmn_ J:'.“'“'. _Lhr marmalade, Mea : PLUM_ JELLY hardly a woman who doesn’t en-|eard seeds. Add pulp and Juice | minute, ntirring‘ constantly, Re-
sure \I.I-fﬂl. <IIII'| ‘IL'1 ;I‘Ilil'. Add | Yield: Abour 12 medium glagses | Joy the experience of putting up | to undeained cooked rind and sim-| move (rom heat and at once stir
EI-’.I:.:EI(;.':S .I;;L]t"ﬁu"l“\\‘rl-rlll ‘I".l .?.:":n T 5t mp;[ﬁ"i:': {‘:;:‘I:,]; 5 s, ripe| at least & few jars of jam mer, covered, 20 minutes longer. | in lguid fruil pectin, Skim off foam
50 il X W e L 1 cups jule _ | Pag Ee ™

fiigh  Yext andi stic anill micture] plums) Jam and jelly making, like ao|Peel and core about 1 pound fully | with metul spoon, Then stir and

much else, has hecome o much | ripe pears, Chop very fine ar grind, | skim by turng for 5 minulen_ln
easier with the availability of 1i-| Combine fruits and mensure 3 cups | cool slightly, to prevent floating
auid and  powdered fruit  pectin, | Into & very Tacge saucepan, Add | fruit, Ladle quickly into glasses or
Most of the work and all of the|pineapple. jord, Cover jam at once with '»
guesswork has been taken out of | ‘Then make the murmalade. Add|ineh hot paraffin. 1f jars are-used,
what used to he a major ehore, | sugar 1o fruit in saucepan and mix | deal,

These recipes for pear jom and | well, Place over high heat, bring

|

comes 1o a hiard boil. Cook gently | Thy cups (3t Ibs) sugar |

minute. Al once stle in sugar.! 1 box (2% or.) powdered fruit
Bring to a full rolling boil and hail pectin,

Serve Chitken SaladAnd

for a delightful pear-pinoapple mar-| # full rolling boil, and hoil hard 1 FISH STICK BURGERS

c o d P h F P t malade show how quickly ""‘T."""“l",;, stirring ruru-lr;mll_t_. Ro-| 41z nounds presooked frozen
urrle eac es or ar Y easily pears may be turned into | move from heat and at once stir fish or shellfish sticka or
delicious homemade swents in flfi'"'flfl""' pectin hkljl_ll off portion fish
) : "tz Y

with chicken salad. Prepare them | 2 tablespoons brown sugar PEAR AND PINEAPPLE ies to cool shightly, o prevent lll’l sing ! .
with canned clings, adding vine- : (packed) MARMALADE floating fruit. Ladle quickly into| | 2008 frm"::li "]:';’;:
gur and brown sugar to the syrup, 2 tablespoons vinegar " glasses, Cover nt once wilh b o poon .'-EIUN P_l
with a little eurry powder for the | Chicken Salad: (using canned pineapplo) inch hot para 1 tablespoon chopped parsley
sutprise ingredient. Curry is very| 1% cups cubed cooked chicken ,Yu‘hl About 11 medium  glasses il 1 tablespoon chopped olives
rood w ﬂ!r'”:n'm'lu-.« and lmnl-q-.rx' 143 mp.-:}rlmpperilre:rrv | (5% Ibs. marmalade) | !]illtrﬂ;:'sl;;t'lwlsﬂllf:;:h qutt"tl:l{l;di:t:n!!in
iem especially nice with chicken, « cup chopped pimiento | S : PEAR JAM J 1o | -
Prepare the [ruit a day ahead, so| 2 teaspoon salt « . 1 1""'!:_:”':; [‘M";l .lf|l;:':lllll Ill "l'll "Il‘i':l_' Yieldt Abaut 11 medinm glaskes [B1e laver in a well-greased baking
it can ahsorb the spicy flavor| Mavonnaise ) Porrkaiizdel (5%4 1bs, jam) pan, fiuju: In a ot oven, 400 Deg.
thoroughly, Serve chilled “chick-| Salad greens for garnish . «« loyer peach cake pears ) ) .'l Ayl Bouks Ik for 15 to 20 minutes or until
on Salad with Chrried Peaches™ Curried Peaches: Drain peachee 1 cup (Bounee can) erushed pine 4 1'u|1s |n‘t'|u:r|1 rult 1 abou hoated theough and "“Y' Combina
for a luncheon party — iUs a de- | reservi= 1 eup syrup, Heat syrup apple Ibs. Tipe pears) mayanniise, onion, pickle, parsley,

and  olives
Placo 4 fish sticks on botlom half

| 1 - "
lHetous combination, Garmigh plates | with curry powder, brown sugar P h M k M I P' A T cups (3 Jbs.) sogar Ui cup lemon julce (2 lomony)
with sliny ripe olives, add rosy | and vinegar. Add peach halves and ac es a e ea annlng OY 1 botte Hguid feait peetin Tia cups (M4 Ibs, ) sugar

bapples for bright ecolor, and | simmer 5 to 8 minutes. Allow fruit First, propare the froit, Remove Y bottle Hguid froit pectin of cach bun, Top with tartar sauce
serve with big popovers, so hot you | 1o chill in syrup for aeveral hours| The peach hax come a long way|lights, lemon elip angel cake, lay- peach pies, shoricake and siundaey: | Sking i quirters from 1 medium: | First, prepare the fruif, Peel and iand top half of hun. Serves 6,
can haurdly touch them. We prom-|or avernight E b : Skl " el et ; ¢ s, : kit =
ise vour guests will enjoy the| Chicken Salad: Combine chicken, from Parsia’s gardens, it in said.|ered with [regh peaches and whip-'and don't forget (o store soma of

e | elery, pimiento and salt with suf-| Bul no matter how far it has come ped am;  sheed feesh peaches this same  sun-ripensd  flaver on

L ]
Chicken Salad Curried Peaches | ficiont mayonnaise to moisten. Mix|the peach siill ix golng # long|served with a smooth (nsiant sher- your panicy shelf as fresh peach Use Gru e P“I For New HOOSIer Chu'ne
Curried Peaches: lightly., Place xerving of chicken |way toward making our mid-sum- ry custard sance, and a lime fla- jam

T can eling peach salad and | or 2 drain

d peach [ mer meals more attractive and de | vored jellied salad with peache Eresh Peach L Angel Cak
I p - P Jous. Se . e . el e each Len
'.'I:II\I et peaeh flr"l" \lim'-' ﬂhlh HI!'I_‘II‘h'I‘l shisd :" o Are s}“r-ﬂ”.’.mh W.‘l“ ‘:P i i ik ot Act now 1% & good molte for the | sking, Add 'z cup waler Lo grapes all apple, or mix the two
EHRREr S IO, PEREINY RRw. ATy Y JGloUF ATe vigas Hew preci de While peaches are ripa make! 1 puckage lemon ehip angel lover of Hne homemade grape jeland copk until seeds show, Pour| To make hoosier  chutney
: food mix v, jum and conserve, The season|grapes and juice into siova and| 2 cups prepared pulp

2 cups heavy cream is shoet and the yew best for| press (o remove sted, Wateh it 1 cup chopped onion

L ] 2 I
H e ctli'll'led Splt&d Peﬂthes 1 pound frest shchios,  slloed Preserving when they firgt ripen, if you press too hard, bits of the e cup sweel red pepper —
unne plcv rupes ew e Is Is ,|I|.]r1.l.|'-'|:|bv“':l1 WRAGIEN e Grape Jam seetdw may g0 through with thel  Afrs. Hoosier cally ‘em man-

Nearly all good home canmers Any variety of shipskin grape pulp and make the jam RONtS

ot up plekled peaches, but you've | “""""" ik aecording 10l pmay be used for jam, bot the|Boil grape pulp, juice and 70 L small, hot red pepper, minced
biiape jeliy, juice and jam are, To prepare and can  gpicy ' (easpoon each ground allipice, E....." overlooking & good bet il voy | M w My, Bking in tube | geli flavor of the Concord ix gens| minutex. Then, add sugar and cook | 1 cup  raisins
old time, all ¢ favorites. Bul grapes — Wash, drain and remove clove, nulmeg, einnamon, gin- haven't tried iy spiced pan, Cool upside down in pan as erilly preferved. IF you want vour | unfil the mixtura is faltly thic) v Leaspoon sall
why not this venr, add a coupla’ firm light seedless grapes from ger and § nnos—thoy're not thi same as pick "':""[f‘il Then ';"" horizontally | jam (o be fust like what Grantr Unless grapes arve over-oipe, the! 1 cup brown sugar
of new spiced producis to your stems. Pour aboul 'a cup sirup o Limspoon nna pepper Jos. Spiced peaclics ave a reul WH0HRree even layers made 50 years ago, you will have| jam will becoms jolly-Tike after 1 leaspoon ground allspice
lina? Uanned spicy wrapes spruce | into tapered can or freeze jar. Filll 1 cup raisins convenience food, especially  for Whip eream  unul  woft  peaks | (o use a pound of sugar to a pound | few days, Skim to remove foam | 1 leaspoon ginger
up  fedit salads  and eocktails, | jar almost 1o top, then shake io I cup vitegiar hurey-up deserts, You may serve [orm, Spread part of eveam on one!lof prepursd grapes and ecook rl:-_-|..n.f quickly pour botling hot jam I cup vinegar
fereas, a swiel-sour relish totes cloxely pack grapex. Add more| Wash, drain, stem and measure them eold with cfesm or pul them [1ayer; cover with slived peaches. | mixture until it bs vory thiek, Yes, | into tapered jare, Seal st oneis wilh 'ress the feuit through a fine
0 than fair with almost any | grapes il needed to fill jar to with-| grapes. Press to separate  pulp in an ovenware dish, dot with but- | Hepeat, stacking enke and endi gl ie very sUL and as swoet as|a regular home nning cap, then|sieve (o remove ‘M“‘. and aeed,
meal or fowl in '3 inch of top. Add sirup tolfrom skins. Add 1 eup waler 1ol qor, sprinkle with sugar and olip Fwith whipped cveam and paneho ol as sweel, and you probably | youn won't have o hother with pace | Measure and mix all ingredients;
maka aboit 5 cups sirup for| cover grapes. Pul domm lid oniskins. Cook about 20 minutes, Cook | ynder the heailer until thevy are |00 lop L like it, You should however, | affin chok untll thick, Taste and add
canned spiey grapes — Tie 2 sticks | jar; screw band tight. Process half | grapes in own juice untl seeds! hot and have & [

b happy if you use 9 cups stem Hoosier Chulney nore  seasoning i _wmnvri. Pour
iragres, 6 cups sugar and s Thee ald line hoosler howsewite 1s | boiling ot chutney into hot taper-
« §tled jars, Seal at once with regular

LETH einnimon I lublespoon pinie 15 minules, pints 20 min- show then press through sieve 1o freckles 5
e allspica and 6 whole cloves'oles in bolling-water hath remove  seed. Mix  grape  Julp | eream, An
in cloth. . Drop spice “hag

Pinsapple Cookie Puffs

silt. Or it you prefer, a thrilty soul; prone to he

| skins and water in which cooked jn old fashioned peach doumplin For an elaborale looking dessert follow the recipe which comes with| downright wasteful (o throv Iu-::n- canning cap
o 1 quart water, add 2 cups Sweet-Sour Grape Relish with all other ingredients and boilll When vou do th il a e made from simple fmert ey e your favorite hrand of pectin the pulp lelt whett moking g NOTE: . Although the original
o teaspoon salt and let % cups Concord or other slipskin almost to jellying point. Pour baoil tapioen or corn atkreh to thicken | geabham erackers ‘p‘.].}ir-‘|mm" : ake 1he Jam Vash, deain, | or apple Jelly. The pulp van be recipe doesat eénll frlll’ it, wa think
s, Lover and sel aside o mg hot into hot tapered jar. Put!the sirup to use ' e {or the | pla topped with a uul-l».-r: 'm}_'_""'“" stem and measurs grapes, Press (o] used for ".rllll. butter oe a jam-dike la clove of garlic, flinely minced,
ring grapes i orups sugar dome Gid on jur] screw band Ught. | dumplings trv . Pinespnle Cookle fx, | TEMOVE Krapes fram skins, Save'chutney, You may use all grape, belongs i chutney.
i . R TO CAN SPICED PEACHES tually tasia Jike pineapple
I ] seald and i
rl'l\llkl,;l\rllu ) |]ur,|..' y Pmeapple Cookie Puffs are rany
; p 3 o within 10 make when vou're in the mood
move nij L 1 -
st ol 1 [ ar & new desser and eanned
ek of i Ay
you use the n f s, Pintapple is  always in seaxon
3 will have no troubls v nrve after making, ax des
vou will have n I i A Offia ek A RE des
the penches. Cover peanh NI | oo Nt fVEnIng re My r
bailing hit sirup. Pt dome Lid o L 1 refroshment
Inr SO | Pl"'lpph Cookle Pulfs
pintx 35 min 1 p . min
ttes in a W i L OFACKeras (Or (arge
The spleed up may b ook ey
or hes n ) p s I ! o whites
WAL D €Akt o lenspoon eredm of tartar
To make about 5': cups medium i) r T
I toaspoon grated lenon pesl or -
wlupl_ AT \ - 2 leaspoun vanilla ‘!ﬂ
weh whaole cloves a ] @ I Flat can erushed ploe v
r 11 1 slirained
l . spoans birg T L
. oY Fha fex W rream of
; Iratl vt geadaalls
) arl and o nue  beating
d FEEEE . untl Iatlire f. Beat in
rup has plea lomion el J Combine
vor, Just belnr L o well-drainod brawn |
maove b N ! 1 1 Ka " kl‘l‘\
You ms f mit A s i sheet  und
cinnamon fron t ' " sponnfal of pinsapple mix
plees or twa in ' e o each, 1 le merinjue
Iie  Arotic |
ip, The el

har mod

1 J reca B for abogt 30 minules or
T nt wn, ool beflore serving




