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JUST IN TIME for the foll apple season

- three

unusual and delici

ous apple pies

Apple Pies Are Necessary Part Of Thanksgiving

Cross-Stitch Appls Pie
package pie cTust mix
shightly beaten egp voll
ablespoons cold water
tablespoon lemon juice

Apple Filling:

L to 5 cups cooking apples,
pared, cored and sliced
¢ CuUp sugar
tablespoon flour
« leaspoon salt
I(‘:l'-pﬂd[l cinnamaon
leaspoon nutimeg
Combine egg yolks, water and
lemon  julee.  Sprinkle over mix
while stirring lghtly with fork,
until dough is just moist enough 1o
hold  togother Form into two
balls; one twice ax Jarge ar the
olher

Koll put larger portion on floured
surface to a 14x20:nch rectangle
Fit lonsely into 10x6-inch pan. (Or
roll ta 12-inch square; it into
RxRx2-inch pan.)

Applo Filling: Combine ingredi-
s lor filling. Turn into pastry-

I ned ;.um Holl oul remaining dough
a 1UxT-inch rectangle For
syupre pan roll to %inch square,)
X-snaped slits for eross.stitch
t to allow escape of steam
» top crust over filling. Fold
under bottom erust, pressing

Pla

rdge

Baked Prune Pudding
: cups cooked prunes
cup brown sugar (packed)
cup commercial sour eream
L 4

1 teaspoon vanilla

cups sifted ail-purpose lour
2 leaspoons baking powder
spoon soda
| tehspoon salt
+ cup milk
3 tablespoons buller or marga-
rine
cup hirown sugar (packed)
Whipped eream
Pit pranes and cut fruit in
halves. Combine 1 uup brown sug
ar, sour créam, egg and van |H|

and ot until wel
flour with baking p
salt. Blend into fir
Iy  with mnidlk,
maooth m inlo gre
re pun and arr
r lop, Melt buller w

cup brown sugar and spoon

Blended

der, sixla an

it Warm
whipped crea
Makes ;I..au' 9 servings,

qppmi with

to seul. Flute. Buke in hot oven
' ee) 10 munutes, then st
es for 40 to 50 minules

Cool shightly and frost

Confectioners’
Measure
ors

Sugar lcing:
L3 cup sified confection-
sugar into bowl, Blend in %
teaspoan vanilla and 2 1o
spoons milk to form glage

Apple Orchard Pie

1 packnge pie crust mix
2 to 2% tablespoons cold waler

Apple Filling:
dcups (4 to 8 medium
shredded apples
13 cup sugar (use confectioners'
sugar if apples are juicy)
s teaspoon nulmeg
Iy eup whipping cream
1 tablespoon confectioners’
nutmeg
Prepare pastry for one-crust 8-
inch pie as directed on label. Bake
in hot oven (450 degrees) 9 to 11

pared,

Sugar

minutes until golden brown. Cool
Apple Filling: Combine sugar
and nutmeg. Blend with apple
Turn into cool, baked pie shell,
Beat cream until thick. F in
sugar. Spread over pie. 5 L]
with nutmeg. Serve immedistely

Graham Cake

3 tea-|
|

s loosely

Apple-Scotch Cheese Ple

1 package pie Crust mix

Apple Cheesa Filling:
 Cup butler or margarine

1 eup sugur

b slightly beaten egy

1 cup apple ter

« cup all purpose flour

« leaspoon salt

Y cup shredded American
cheese

Prepare pastry for two-crust pie

as directed on pie erust mix, Form
into two balls, one twice ax lurge
as the other

Roll out larger ball on
surface to circle 1'%
than inverted %inch piepan
into pan. Fold edge
form a rim; flute. Prick with fork.
Holl out remaining pastry;
six trianges or any desired shape
with pastry wheel or cookie eutter,
Place on ungreased baking sheet.
Bake pile shell and cut-outs in
moderately hot oven (400 degrees)
10 minutes. Cool

ﬁpplo Chiou Filling:

Moured

Cream but-

ter. Gradually add sugar, creame
ing well. Blend in eggs, apple bui-
ter, flour, s and cheese, Turn

into partially baked pie shell. Bake
in moderate oven (350 1!1 grees) 45
to 50 baked
pastry

Gives A Light

Touch To That Heavy Meal

uscious new dessert
grabham cake.” is the
touch for that tra
Thanksgiving din-

A light and
1 nght
1 finishing
ditionally hearty

ner every American homemaker
is planning this season. Both the
smooth  lexture and delicious fla

or of this new treat are supplied
by package eracker
grumhs, pre to the
right fineness melt-in-¥ o u r-
mouth ¢

tor
%. Hore's how to make
the troublefree was

“Fluffy Light Graham Cake"
cup sifted all-purpose flour

1 cup plus 2 tehlespoons sug
teaspoons doubles acting
baking powder
o easpoon sall
2 cups packaged grabam crack-
or erumbs
s tup soft shortening
1 cup plus 2 tablespoons
12 teaspoon vanilla extract

4 ERRs

ar

. light fluffy grohom meka

degrees F
weth
baking er and
ckaged graham crack-

wrtening, milk and
fpoeed of mix

oven i

.: aven . i

=

powd.

Ll 2

nd beat for

e mare wr batter intn
two S-inch . paper Lireed

fegrees F

fur 30 W minn uniil cake
shrinks slightly from edge of pan.
Coal on wire cake rack. Hemove
from pans and frost. Makes iwo
Sinel layers

(Special Note To muke a
mocha-flavored cake following the
same method, use 2 tablespoons |
lews of sugar and of milk; omit

vanilla extract; and add 15 tea-
spions of powdered instant coffee
and * cup instant sweel milk co
con when stirming in the crumbs,)

inches larger
Fit
fo

cut into

Cranberry  Ora

Sure To Please Your Family

a dessert that will
Feature cran-

Looking for
Do an mstar
berry orange pudding
sh cranberries and orange
chunks are cooked together to form
the eolorful pudding sauce. These
two fruits are a perfect flavor pair
because each enhances the other.
Pour the cranberry orange sauce
into an Sdnch sguare pan and top
with eake butter and a sprinkle of
cinnamon sugar

After baking for 25 minutes, the
pudding-cake emerges from the
oven light and fragrant. Cut into
squares and serve wurm

Cranberry Orange Pudding

1's cups sifted enrviched flour

2 teaspoons baking powder

*y teaspoon salt

s CUp sugar

Ly cup shortening

s clip milk

namon SJUSar

togethgr four, baking pow-
sall and sugar. cut or rub
shortening unti  mixture is
Add milk. Mix until flow
tenad 1r Cranberry

Sift
der
in
erumbly
I well n €
Grange Sauce nto boltom of S-inch

RASPBERRY FLOAT
Refresh vour guests with a
sparkling raspberry float, Spoon
5 ied erushed saspberries into

asses and add delicately-
d wine until l‘_ll‘\l'< are
23 full Add a le spark-

water and a “float
berry sherbel

Next lulluI you're entertaimng
the girls for dessert-bridge serve
them  chocolute cream roll. Fill

of rasp-

| the chocolate sponge cake roll with
frost with |

Then i
icing and pat with

whipped cream,
a chocolate

* & 269-58 SECOND SECTION

nge Pudding

square pan. Spocn balter over fruit
nmixture with melted
butter or margarine and sprinkle
with cinnamon sugar. Bake in mogd-
erately hot oven (100 degrees F.)
25 minutes, Serve warm
Cranberry Orange Sauce

2 cups raw cranberries

2 cups diced peeled orange

W ocup wales

1'3 cups sugar
Cup cornsiarch
: Leaspoon salt
1 tablespoon graied orange ‘rind

2 tablespoons butter or marga-
rine

Combine ¢ranberri orange and

water. Cook until eranberrivs pop

Mix sugar, cornstarch amd salt
Add to fruit. Cool Irring con-
stantly, until thic . Add  or-
ange rind and butter or arine

Mix well. Makes 8 servings

Applesavce Cake

Shices of Applesavee Loal Cake

can come 1o the table so many
ways. Bake one of these spicy
cakes and see for you

Nutmeg-flavoted whipped cream
i$ a templng accompaniment. lee
cream or eream cheese-filled sand
wiches are another suggestion. Tr
tonsted cake with eups of hol cof-
foe, Spread slices of cake with but-
ter or margarine, sprinkle with
cinnamon sugar and broil until the
topping is hot and bubbly

Applessuce Loal Cake

2 cups sifted enriched {lour

1 tablespoon haking powder

Ly teaspoon falt

1 leaspoon einnamon

L2 cup shorieming

1 cup sugar

2 ejus

1 cup applesauce

5 cup chopped nuts

Silt together flour, baking pow-|

finely chopped walnuts while the|der, salt and einnamon. Cream to-

frosting is still soft,

First - graders to teen-agers will
be delighted to find a delicious
ralsin-rice pudding packed in their
school lunch, Put the pudding in
small covered plastic containers
and include a paper or wooden
spoon.

eather shortening and sugar until
light and fluffv. Add eggs, mixing
well, Blend in applesauce, Add
flour mixture, stirring only enough
|1n moisten flour. Stir in nuls, Bake
lin greased 5% x 8%-inch loaf pan
in moderate oven (350 degrees F.)
about 1 hour and 15 minutes,
Makes 1 loaf

L

. « « German chocolate cake

-4

Popular German Chocolate Cake Bound
To Be Successful At Your Big Dinner

It's & mystery! Why, why,
does everyone seem (o be talking
ahout a particular chocolate cake?
What is there about this recipe
that it should be taking the coun-
try by storm? True,
delicious,
favo
and

cake recipes
again, pethaps shared with |

| two or three friends to be enjoyed

in turn by their friends, But, starts
ing with an unknown homemaker
in Texus or Oklahoma, this recipe
for German chocolate cake has
traveled like wildfire north, south,
west and cast, almost entirely by
word of mouth. It's a fairly elab-
orate cake, It's not Inexpensive,
Well then, is it the light-tex-
tured, chocolate-y layers. . . is it

"the richly uiuf}inu eoconul- pim

THERE MUST BE pumpkin pie to make Thanksgiving dinner complete and this recipa |

for pumpkin orange chiffon pie is o nice variation on the traditional theme, A light

1

textured gelatin pie with o coconut cooky shell, its wonderful pumpkin flavor is enhanced
by a double helping of oronge—grated rind in the pie ond a circlet of plump juicy

segments atop,

Pumpkin pie on Thanksgiving is
a2 tradition not to be dismissed
lightly. But it you do have the urge

to be a Little different, (within the
bountds of tradition), you'll wel-
come !'n recipe for pumpkin or-
ange chiffon pie

1 pie retaing one of the
sitles of good pumpkin
pie, namely evaporated milk. And
it also the spark of grated
orange rind mixed in which is a
sprightly complement of the pamp-
kin flavor

To fancy up the pie a bit cut
orange segments — using the or-
ange you grated the rind from
and arrange them in a circlet or
wagon wheel design on top

Pumpkin Orange Chitfon Pie

1 envelope anflavored gelatia

‘4 cup sugar

‘e topspoon it

Vi Waspoon puin

B CRE, sEparat

s womgemns grated oretge

e

ha
A

Kih pre wpice

[ ]

'For A Grand Thanksgiving |
'Dish, Try Pumpkin Chiffon

double boiler, Add egy yolks and
orange rind, blending iroughly
Stir in potated milk. Cook
over bothng waler, stirmog con-
stantly, wntll mixture is thick and
the gelatn iy dissolved, aboat 13
minutes. Chill until mixture Jjust
beging to set dixture will be
harely Fold in pumpkin,
HBeat until suff, Add
remaining ‘3 cup sugar gradually,
continuing 1o beat until whites are
stiff and glassy. Fold into pump-
kin mixtore, Tum wito cooled oo-
conut cooky shell and ehill until
set, 2 to 3 hours, Decorate with a
cirelot of orange sections, i de-
sired, Makes 8§ o 8 servings

Cocornut Cooky Shell
One aod twe-thieds cups coconut
cooky oruenba

o sltensd Wutter

3 i uweiss ol

B solows apprenanadely & gunces
o escemsd ki cosmive W make
em jord Ve theews cups crumbs
Sdewd wevly cremds, buller ol
aagds horenraly 'm 4 mixing bowl
Prew mulas (emly ever bottom
ward wp wonwr of 4 S mahi pie plate

whites

-.-h m prdnnd |ofrm owe
(98 dupvan F.) Nr 9 neeshde |
ot e 0 [

than an jcing

spired combination of cake

why | frosting that is more like a filling | egg yolks, one at a time, beati
. OF is it the in-! after each. Add vanilla and mel
and | chocolate and mix until blended.

frosting that makes this recipe so|Sift flour with soda and salt. Add

exceptionally

sibly can? They

states!

popular  that nervlniml dry ingredients allernatel
it is perfecily | woman who tries it has the urge to | with buttermilk, beating after kac
Ko Are J|l)lt’nt of other | pass the good news along to some- | addition
used now |one else just as [ast as she pos- | Fold in stiffly beaten egg \l'hltﬂ
even write let-| Pour batter into three 8- or

ters about it 10 friends in =‘.|~'.‘mt|

until ‘batter is smooth,

inch layer pans, lined on holmuu
with paper. Bake in modecate

The only way to understand the |oven (350 Deg, F.) for 35 to 40

mystery 18 to try it yourself,
Garman Chocolate Cake

1 package sweet cooking chocolate |

Y% cup boiling water

1 cup butter, margarine, or other

shortening
2 cups sugar
l egi yolks, unbeaten
| teaspoon  vanilla
2% cups sifted cake flour
1 teaspoon baking soda
13 teaspoon salt
1 cup buttermilk
4 egg whites, stiffly beaten
Melt chocolate in % cup of boil-

ing water. Cool. Cream butter ani | three ®inch
Add ' frost lidn of caker.

sugar | unlll light and flufly.

minutes, Cool. Frost top and be-
tween Iayers with Coconut-Pecan
Froyting.

Coconut-Pecan Frosting

Combine evaporated or
half and hnl.l' mﬂk 1 cup s

3 egi yolks, ¥ pmd MATEA

land 1 teaspoon vanilla in a sauce-
pan. Cook over medium heat 12
minutes, stirring constantly, wuntil
mixture thickens, Add about 1 ecan
tender-thin  flaked coconut and 1
cup chopped pecans, Beat until

| ool and of spreading consistency.

Mukes e:mu;l to ﬂﬁtx tgpl of
layers. H e not

Nutritious Mince Meat Pie Still
Tops On All-Time Favorite List

For many years, mothers
daughters have been
:lnwn mince meal recipes Imm
| generation to generation, lere's a
| modern version of this well-liked
| pie that eomhbines mince meat with
chopped apple.

Three concentric circles decorate
the top of the pie. Use these cireles
on any single crust pie Ih-\,n-
npu-rmlly altractive on minee
| meat because of the contrast be-
tween the golden pastry and the
| shiny dark mince meat filling.

Pie-lovers will be glad to learn
how much nourishment ples pro-
vide, The enriched flour in the
erust supplies food iron and three
essential B-vitamims thiamine, ri-
boflavin and niacin, Fruit fillings
give vitamins and minerals. Mince
meat and fillings made from egps
and milk are high in protein,

Mince Meat Pie

1% cups sifted eoriched four

%4 teaxpoon salt

ta eup shorteniog

and |
handing|

| to eirele '

1 tablespoons cold water (about)

Minee moat filling

Sift together flour and salt. Cut
or rub in shortening until mixture
is "mmhlﬁ' Sprinkle with water,
mixing lightly until dough ins to
stick together. Turn out on floured
board or pasiry cloth and press
dough together. Cover or wrap
in waxed paper. Place in refriger-
ator while preparing mince meat
filling. Cut off about 1-3 of pastry.
Roll out larger portion of pastry
inch thick and cut
with pastry wheel or sharp knife
into strips % inch wide. Arrange
in cireles over mince meat filling.
Bake in hot oven (450 degrees F.(
15 minutes, Reduce to moderate
oven (350 degrees F.) and bakas 20
minutes longer.

Mince Meat Filling
4 cups mince meat
| cup finely chopped apple
Mix together minee meat and
apple. Spoon into pie shell.
Makes one S-inch ple.
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