Outdoor Meals Are

. « » delicate dessert

ummer Rage

grill is alsp a good idea since it

ries. The refreshing mild tact flay-
or of this creamy melt-in-vour-
mouth dessert makes it a ““just
right” climax to an outdoor din-

gelatin

mix well, Heat gradually, stirring
constantly gust until gelatin and
sugar are dissolved, Str in lemon

are sure (o make everyone thirsty |
and dry, A good solulion to the|
problem is fo take along a ,:;:Il
fotsize insulated jug filled with a

(3i-£00D!

For An Enjoyakie Day In

ner parly. Nourishing, too, with|juice and lemon rind, Refrigerate cool fruit-flavored soft drink, Us-
its generous supply of dairy foods until slightly thickened, Whip|ing two envelopes of instint soft|
that contrubute essentinl nutrients drink mix — there are  eleven

needed every day.

For your outdoor dinn
lighlighted by Lemon C
with Strawberries serve;

grilled

c¢ream, Pour into & 6 cup mold

L and clill until thoroughly set, over:
¢ | maght if possible. Unmold and serve

with desired berries, Makes 8 to

flavors to choose from — you can
quickly  amd  Ineaxpensively  make
up 2 gallon of refreshing bever-
wee, Youw might choose two of the

ecare of, 2ive a thought to the bun-

- ateak, roasted corn-on-the-cob, toss- | 100 servings. | nily's  favorites —  pineapple-|
u grapelruit and black cherry, Inr|
instance, o make an interesting
oungsiers nave nedar:ty Appelles
» rozen oncenirutes 'ur With the thirst question taken
]

After An Afternoon Basehall Game |n Summertime Desserts

When the youngsiers  sowry
home from the sandlot afler a
baseball victory they're certain to
have a hearty appetite. To satisiy
the vieto

even the hungriest of + ! ile. butter erenm  frosting il the
ous athletes a teay of sizeling | Top each lincheon meat slice with| 8 slices bread frecring compartment stocked with| grapes — so clesant, cool and in. B THROT BREATE TEEANE
sandwich short stacks will make|a half teaspoon of cheese spread| Cream butter. Blend bufter, vel-|Several flavors, vou're always vitiog to jaded summer appetities. | DI gty ‘-“Tc o I-”![t‘ 3 thl :;‘:‘
a hit every time. and olive slices. Broil until cheese |ery salt and paprika. Add Wor-|ready to mix and serve a variety Yogurt Fruit Juice Freeze I:'u-rni:-mr:-‘-l;l"hmr;:.-‘ n |1|I-ul s an
k i an, :

For sandwich or main dish.
breakfast, snack or dinner, shcing
or dicing, canned pork and beel
luncheon meat 15 always 1e on
vour kitehen shelf, Ready to serve
vight from the can or ready sim-
ply to heat through, it o he-
comes an important entry in the
picnic basket.

All buseball fans will cheer when

rolls and speead each half withy
blug cheese muxture, reserving 2
tablespoonsfuls. Shee euch Josf of
luncheon meat into 8 pieces. Place
a slice on top of each half roll

bubbles, 4 to 5 minules.

Home Run Sandwiches

4 sandwiches-ts cup spread

ounee can pork and beef
luncheon moat

1 stick ('3 cup) butter or mar-|
Laring

13 teaspoon celery =alt

Yield

12

' teaspoon paprika

fa2 teaspoon Worcestershire sauce
1 egg yolk

t tublespoon lemon juice

1 tablespoon vinegur

cestershire sauce and egeg volk.|
heat thoroughly, Slowly add lem-|
on julee and vinegar while be
ing. Spread mixture en all slices
of bread, Cut luncheon meat into|
8 slices, and place 2 on oach of|

|4 slices of bread. Top with re-|onade concentrate, For a more nu-

maining bread. |

High on the lst of blessings|
thiut modern refvigeration has be
stowed upon us, are the quick-
frozen fruit concentrates. With the

of thirst quenchers, or prepare any
number of cool summer dishes,
Mix togelher the various conden-
trate flavors to suit your fancy—
quick-frozen grape juice is delic
ous ecombine with orange or lem-

tritious drunk, try creamy orange
delight, Mix a cup of reconstituted
orange juice with a quarter cup

with “boughten' cookies, And be
very festive indeed when vou serve
yogurt grape freeze by garnishing
it with delicately frosted green

1 can (8 ounces) quick-frozen
concentrated orange or grape |
juice or lemonade |

1!z cups sugar I

1y leaspoon salt

3 eups yopurt

2 exg whites

I'\*\l\" drops food coloring (option-

gor problem, A perenninl favorite
pienie menu features eold fried
chicken (it travels well wrapped
in foil) and picnic cole slaw (take
it along in o plastic mixing bowl
and enrry the dressing separvately
to mix on the spot), For dessert,
cupeakes made from sugar maple
cake mix and frosted with a ma-

easy menu fo prepare and pack.
Picnie Cole Slaw
1 envelope onion salad dressing
mix
Vinegar, waler and ol
4 cups shredded cabbage
1 cup grited carrols
e cup mineed groen pepper
To make onion salsd dressing

The Sun

+ « . picnic lunch

1% leaspoon salt

1 pound (ahout 4 eups) sifled
confectioners” sugar

1 e2g, unbheaten

Makes 25 cups, or enough frost=
Ing to cover tops of 3 doten cupe
ciukes,

| Blend concentrated fruit juiee, | combine onion salad dressing Blended Fruit Cooler
. srter loas * sal: ssing mix :
hard rolls, rectangular in shape, Novel Chees bur rs Are Io s e "‘-l-llk'iidn lﬂf-‘i ;llq!mnlrh[mfp(:‘:m 14 cups of the sugar, the sall, u.lllh \Lnu;:.;n water ani ol ns di| % spoon maple flavoring 1 envelope black cherry instant
are sprend with a cheese-olive mix- e ge p 'I-::n!\llamd?::hnrf“ :.:::l:::‘ r;le.:IUL:II; and yogurt. Spoon into two icd|pected on envelope or cruel 2 tablespoons milk (about) soft drink mix
: i slien i 5 i A i il v B i
lure undl topped with a shco of) topether until well blonded, then| CUDE trays and freeze until mushy. | Combine cabbage, carrots, and| Cream butter until soft. Add salt| 1 envelope pineapple-grapefruit

luncheon meat, Before placing un-
der the brotler a dab of the cheese
mixture and a few olive slices are
added to the short slacks for ex

Outdoor eating calls for hearty |
fare, Filling enough for & real man.
size appetite or that of the most

% cup finely chopped onions l
ta eup undiiuted evaporated milk

" |
2 9 or 1linch loaves brown 'n|

pour over cracked iee, This makes |
ne 12-ounce or two 6-ounce sery-|
ings,
Fruit-flavored cotlage cheese i3

Beut egz whites  until foamy
throughout. Gradually add remain.
ing sugar, beating well after each |
addition, Continue  beating

until |

Ereen pepper; mix iy, Add
U cup salad dresging, Toss well,
Makes 5 cups, or 4 o 6 servings|

and part of sugar gradually, blend-
ing after euch addition, Then add
egE and maple flavoring; blend
well, Add remaining sugar, alter-

instant soft drink mix

2 o 3 cups sugar

4 guarts cold water (or water
with ice cubes)

4 netive teen - ager are big boy weve Frone 4 . A ; ) ’ side salod | )
tra uappeal . | eesehirgers, = . FEELS “tmh ik "II !(Tl‘ljl!i(lll!i served pluin or with a|moringue will st W in fuirly stilf Maple-Flavored Buttar nately with milk, until of right| Dissolve instant soft drink mixes
Tomato Halves, sprinkled with| 79 make these novel sundwich:| ~*c iy _,ﬁ"t"}ﬁ".“’,m“”"l Shartp | uit or chicken salad, Add 4 1.--;--"."?1"-“[‘“"“ ”“”’;’“ﬂhb‘ healt par- Cream Frosting | comsistency. to-speead, beating af-jaud dugse in water, Makes 4
" : i e hees 4 AR ¥ i 1 v T o sk . 5
bread erumbs, can be put under oo cpeepd & templing ground heef | spouns of concentrated fruit J““‘l‘-_luﬂr'f.m I.‘::r::‘lu :i:l:tﬂt::k s, Spson Aot _u_um_l:uuu or margarine er each  addition  until  smooth. lquarls.

the broiler with the short stacks.

mixture over half loaves of |||'nm||i

1t using corn {lakes, erush into

Patio Dinner Or A Buffet
L - L
Is Relaxing, Entertaining ;

Summertime is when most eve, ed green salud, blue cheese dress.!| SECOND SECTION The News-Review THURSU‘ T 1041 4 163
ervone thinks of outdoors activi-| ing v buttered French bregd, ———————— — ol —— . *YinL\' 13_'__1_9_61 *___* 163___. .-r
ties which melud among other lced tea and milk, 5
things, eating outdoors. L c < P L]

A patio dinner or buffet is such e ee en r; i
a pleasant and relaxing way to en- With Strawberries b ' ';:ﬁ
tertain, Planning some of the| s j hjesnoons (2 packuges) plain/ L
cooking to be done on the outdoor| = . et S ” &t

allows the hostess a little vacas- Y1 eup sugar
|tion from a hot kitchen. By plan:| 4 cuns buttermilk
ning your menu in advance and J
preparing some of the food in the v eup lemon julce When the family starts out to] » )
fe 5 | Qs s iy 1 s —% ¥ N
cool of the morning you will elim-! 1 teaspoon grated lemon rind spend & day in th stih—swhe ther |
inate much of the last minute rush i in a city park, by the side of a] = 2
|that keeps vou awny from your 1 cup whipping eream inke, or on & Iy beach it’s \
guests. 2 cups slightly sweetened fresh Lhe wise mo who sces that a

A perfect dessert {o  highlight or frozen bernes plentiful sug of cooling  Liquid
the outdoor entertainment is a ‘Iril-i N : ) 5 _l.nl:n n along
cate airy lemon ercam snow serv-| Combine plain gelaun and sugar)  Softball games, hikes in thel
ed with rosy red sliced strawber-| it a saucepun, Add buttermilk; | wods or dives through the waves

right from the ecan, to a cup of
cottage cheese, mix well and chill,
You can use concentrated lemon- |
ade, limeade, orange or grapefruit

| freczing trays and freezo untl|
flem. Serve with cookles, or with
a garnish of frosted grapes, or

Both will broil in the same length| iy gerve Froneh bread, During the [fine crumbs, Combine beef, salt,
of time, A pitcher of cool lemon- | jaet fow minutes of baking, top the [pepper, Worcestershire sauce, cat-
ade will be the perfect comple-| meat with sharp Cheddar cheese. [$Up, onions, corn flake crumbs and

ment an’ something extra special
when tinted pink.

Sandwich Short Stacks
Yield: 8 servings
2 cans (12 oz. each) pork and
beef luncheon mest
1y cup blue cheese-in-a-tube
iy cup chopped pimiento-stuffed
green olives
6 pimiento-stulfed olives, sliced|
s teaspoon Worcestershire sulce
6 hard rolls
Combine cheese, chopped oliv
and Worcestershire sauce.

tl

Frozen Fre;ch Frie; Pizza Pie

Served indoors or oul, hig boy
checseburgers make for pleasant |
summer dining dceompanied by a
bowl of chilled potato salad and |
such relishes as bright cherry to- |
matoes and crisp scallions,

Big Beoy Cheeseburgers

cups corn flakes or 'a cup
packaged corn flake erumbs
pound lean ground beef
teaspoon silt
1 leaspoon poepper : |
1 tablespoon Worcestershire ‘

(2]

o ok

Sauce
1y cup catsup or chili sauce

evaporated milk in 2-quart bowl;
mix lightly but thoroughly. Cut un-
baked loaves in half lengthwise,
On eut side of each hall-loaf bread
spread one-fourth of meat mixture,

juice. This recipe makes two
four servings,

Ideal for a summer party Is yo.
gurt fruit julce freeze; a delight-
ful frozen dessert that combines

covering to edges. Place on baking
sheets crust side down, Bake inj
moderately hol oven (400 degrees|
F.) about 25 minutes or until beef|
is done. Top with grated cheese|
during last 5 minutes of baking
time. Remove from oven; serve|
Immediately.

Yield: 4 ser
8 servings, 'a

'vings, ¥ loaf each or|
loaf each.

Is Sure Hit With Teen-Age Set

If ther's anvihing more popalar] o

eating with teen-agers than pizza,
iw's erisp. hot French fried pota
loes.

Combine the two in a flavor.
sume snack and you will rate
cheers from the young set. So if

you're planning to feed o young|
crowil a4t an “after the prom’ or
graduntion party, give 'em their
twi fuvorites combined in a spicy,
palate-trasing, easy-lo-ido treat.
Snackers of all ages will be
pleased with this casy ymbination,
and vou need only minutes of prep
aration time when vou fix it with
convenient frozen French (ries,
First make the sauce and while
it is cooking, brush a 14 inch mz-
za pan wilk eooking oil and cover
the hottom  and of the 1
with frozen French fries
a very hot oven 1o d
brown the French f
While the j
aven, pari
sausige link
milk, parm
Remove the
oven

slacs

the
the ch
and re
cheese. R
with layers of
garella cheese
chovy filets

mesan ¢

7 lurn th
well-ro

i

e ¢ream si

ALCA InsOTe &

most 3

Franch Fries — Pizsa 3%

' ehn R

< packagam

. pzza styl

(9 oz, each) frozen

sausage links
2 ounces ) shredded
jewse (1 cup)

vla French fries

Iries, about 20

Cook pork sausage links “s done,
drain and eut into Ya:inch lengths
Mix together milk, ‘= cup shred-
ded Parmesan cheese and sail. Re.
move § toed from oven. Spread
cheese-milk mixture in thin layer
pitatoes: return 1o owe
mells 1o 4 m
from oven and top pota
with layers of tomato sauce
la cheesy 3]

tinttes

cheese

Re

Ve

pork

filets and remaini
of Parmesan ch

it #, using
f each at a time, R
to oven and I tem

» 1o hot oven (300 degrees
llow cheese 1o melt, 13

it Yield

fi servings

vogurt and quick-frozen concens
trate, Here, too, you can take your
choice among the various flavors,
Try a scoop of the yogurt lemon-
freeze in a melon slice, garnished

with fresh mint, Pile yogurt or-|gver grilled sandwiches, sprinkle|BUests.
lange freeze in a glass and serve | with dillweed and serve piping hot, |

scoop into m melon slice and gar-
nish with fresh mint. Makes about
12 servings,

CHEESE TOPPING

Hot grilled ham sandwiches taste
even better when topped with &
zesly clieese sauce. iL’nl canned
cheddar cheese sauce with s tea- |
spoon of prepared mustard. Spoon

Tee eream and California canta.)
loupe belong together, The juicy,
meaty melon provides a delightful
complement  to cool, creamy- |
smooth  dce  cream Canlaloupe
grenadine sundacs offer u refre
ing combnation — slender canta-
loupe erescents with scoops of va
nilla jce cream  and  raspherry|
sherbet, topped with  shocking-
pink  grenadine  svrup, whipped
cream and coconul |

The nice part aboul a frult sun-
dae Is that it s so easy to .|
semble at the lnst minute, and yet
it provides a very showy, refresh
ing finale to dinner,

You may also like 1o serve this
cantaloupe sundae  parfait style,
stacking pretty  layers of lee
eream, sherbet and melon in tall
pilsner glasses, In this ease, cutl
the melon inmto balls or cubes
There are many other good sundae
flavors starring cantaloupe.

Try it with lemon lce cream
and blueherry sauce or vanilla jes
cream and strawberry or raspber
ry Melba sauce. The cantaloupe it-

What's more fun than a picnic!
Now is the time of year when it

is great sport (o take your fin
ner oulsikde to a breery, Airee
ed corner of the patio or

porch

How enjoyable it is for the whole
Iy to take part in preparing
the dinner and then all partaking
i the

delicions fare. And here's
some [are that i’ mighty delic
ous!
What charming and dilferent
kaboby thexe arel Simply loce
shrimp, pincapple cubes, cherry
tomatoes, olives and chunks of
green pepper on skewers and the
iy kahobe are ready to  be

grilled over charcoal
coloriul

They're just
a rainbow and o

as s
good to eat! The dessert for this
rrin-theopen-sir s the i}
point of the menu, though. Str
berry  cream  pig — a lusclony
£r v filling topped with halved
4 strawberries and a w
of snowy whipped eream
All of this s nestled in a fork tend
crust made using rolled oals

The rolied oats makes the pasty

| _u;ltulolipé Grenadine Sundaes |
Offer A Refreshing Combination

sell makes an altractive serving |
comainer il you wish simply to
fill helf shells with ice eream and
saue, |

Cantaloupe Granadine Sundaes

I cantaloupe |

Y3 cup whipping eream

Sugiar to taste

1 pint vunilla fee eréam

1 pint raspberry sherbet

Y cup grenadine (or more, if

desired ) ]

Y cup flaked coconut |

Halve cantaloupe, scoop out|
seeds, amd pecl; then slice into|
slender erescents, Arrange 3 or 4
cantaloupe slices in each of 4§
large sundae dishes or other des-|
sert dishes

Whip eream until stiff and sweet- |
en to toste, Lsing an jee eream
se00p, seoop ice crenm and shers
bet into balls and place a scoop
of each in each dessert dish, Top
with whipped cream. Spoon on
grenndine, sprinkle with coconut
and serve at once,
Makes 6 servings.

Combine Delicious Strawbe;ry Cream Pie
'With Spicy Kabobs For An Outdoor Dinner

extra tender and flaky and gives
it a wonderful nut-rich flavor!
Here's a word o the wise—keep !

the cream pie in the|
refri almost serving
time. Then It oul amd just
listenn to the ohs and ahs from

the goy dinner crowd on the patio
Strawberry Craam Pis
Makes onn S-inch pie
Crust:
%% cup sifted all-purpose flour
*3 teaspoon salt
wup shortening
L cup rolled oats (quick or old
fakhioned, uncooked)
3 to 4 tablespoons cold waler
Fillireg:
2 rups milk
L CuUp Fugar
by up cormstarech
teaspian sall
heaten

2 eogis,
3 tablespoons butler or miar-
garine
teaspoon vanilla
1 pint fresh stEawberries, hillled

and ¢ut in half
Swe whipped eream
Heat aven to hot 1425 degree F.}
For ple crust, sifl together four

delightiul suceulent combination of
| French

Chicken Hawaiian Feaiures French Fries

in An Unusual Summer Party Casserole

If there is one rule which should|hot until the peppers are willed. | garlic all to chicken, Cover; cook

govern the pling for sumoier par-
tivs, it iz that they should be fun
for the hopstess as well as the

The calm, cool, colleeted . .
and complimented  hostess in the|
one who has a reportory of *‘cook
indoors - ecarry outdoors™ dighes
for warm summer evenings when
everyone wants to enjoy the out-
doors. Here's one which is beaotl-
ful and wonderfully delicious.

There is an anclent Spanigh pro-
verb which teresely states, “Th e
chicken is the foundation of a gond
meal™ And o good meal it will
he for your fanily or most sophis-
ticate guesis when you serve thix

fries, chicken, pineapple
anid green pepper i dressed in
a spley sauce which has overtones
of Criental cookery, 1t's fun and
ensy Lo prepare, too,

Brown the ehicken pleces in bul-
ter or margarine in a large cov-
ered fry pon, turning as needed to
brown all sides, Now for the begin-
ning of the oriental touch! Add the
onfan, part of the pineapple fulce,
salt and garlic sall to the hrowned
chicken; cover and simmor until
the chicken 15 tender. Make a
since of the remnining pineapple
jillge, vinegar, sy Sauce, caorn-
stareh and ginger. Mix until]
smooth and pour over the ehicken; |
cook until the sauee is elear, Add
the frozen French fries, sprinkle ]
with salt and mix gently. Cover|
and ailow potatoes to defrost and
heat, Add the pintapple chunks
and precn pepper; cover and keep

apdd salt. Cut in shortening until
xtire resembles conrse erumbs;
add ouls; mix lghtly, Add water,
a tablespoon at a time, ullrrlrl|:|

until pastry can be formed into
ball, Turn out on lightly floured
board or canvas, Roll dough to

form 13dinch eire
Sinch ple plate. Faold edge under;
P'rick  bottom  and  sides,
in prehested oven (425 de

F.) about 15 minules. Cool.
seald Vs cups milk,
ar, cornstarch, salt
and remaining e vup cold milk

Add scald milk. Cook vver
very Jow heat, stirring constantly |
may double boller) uptil
thickened

{it losely into

Combinge &

o

use

p small amount of hot mix
ture into eggs; str intg hot max-
ook en additlonal @ w 3
utes, slirnog o tantly until
mixture 15 thickened temove
from heat; stir in hitter and
la. Cool slighty. Pour inlo ©

Beal

lure;

pie shell, Arrahge sliced berries on
Lap

Just hefore serving, garnivh
wilh wilpped cream,

Jecisp raw vegetable relishes with

Arrange on vour preltiest serving

dish and edge with ecoconut.
Served with a casserole of south-

ern corn pudding and a tray of

wedges of chocolate eake for des-
serl, we wager that your guests
will heed the old proverb which
says, Il u dish has bheen well
made, the cook should be praised.”
Chicken Hawalian
With French Fries
1 3pound frying chicken, cut
into serving pleces
‘s cup buller or margarine
1 ean (1 Ih 4% oz.) pineapple
chunks
1% cup thinly sliced onion
2 {easpoons: salt
14 teaspoon garlie salt
2 tablespoons vinegar
2 tablespoons soy snuce
G cup light Brown sugarc
2 tablespoons cornstarch
13 teaspoon ginger
1 package (1 1) or 2 packages
(0 oz, each) frozen French
firles
1 large green pepper, cut in thin
slrips Cabout 1'a cups)
1 etn (4 oz shredded engonut
Brown chicken in buttee or mar-
garine In large covercd fry pan,
turning as needed (o brown all
sides. Drain  pineapple  chunks;
save julce. Add onlon, Y4 eup pine-
apple Juice, 1 tesspoon salt and'

. .« » outdoor dinner

until ¢hicken is tender, 30 lo 40
minules,

Combine remaining pineapple
Juiee, vinegar, soy sauce, hrown
sugar, cornstarch and ginger: mix
until smooth. Pour ever chicken
and cook until sauce is thickened
and elear. Add frozen French fries
and sprinkle with salt; mix gently,

Cover and allow potaloes to de-
frost, Add pineapple chunks and
green pepper: cover and po-
tatoes to heat and green peppers
wilt, Pour Into serving dish if de-
sired and odge with coconut,

Yield: 6 servings,

CREDIT LINES

Pictures 2nd adecompanying
stories: Frowen Polato Prod-
ucts Institute, General Foods
Kitchons, National Dairy Coun-
cil, The Quaker Ouals Coms
party.

Stories: Swift & Company,
California Foods Research In-
stitute, Frozen Polato Prod-
ucts Institule, Kellogg - Com-
pany, General Foods Kitchens,

Youngsters usuall
and raisin slaw, You'll need a
medium  earrol  (grated) and a
couple of tublespoons of raisins
for ecach serving. Dress with a
mixture of salad oll, vinegar, salt
and sugar,

Tike carrot




