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~ June Is Month Of Weddings And Showers

The Wedding Cake Of Her Dreams
Simple To Make And Lovely, Too |

Making Plans For A Buffet For A June Bride?

Here Are Recipes Designed For Fifty Guests

For the bride — pound cake mix: Cream shortening: add  salt I
baked In four wpraceful tiers and Gradually add about 1 cup con- Here ix o suggested menu with 8% eupe ot chlcken stock (fat- gar. Chill wntil slightly thickened
feed in pure white makes E'-rl “|“?' fectioners” suyar. Blend well, Add recipes for accompanying refrosh free) If desived, use strained Fold in a third of the tomatoes, Di-
by ‘Iak..b"fhmllar|;!r-!'}:”:l:i' ‘;lm:lvn-l.lj\z‘ remaining sugar alternately with ':m;;“‘ VR AL sitigal e l.Inl‘qw" soun, propared vide this between two 1-quart ring
ers may be baked ahead o = oitg whites and milk: beat wntil bulict as directed on the can maolds, Chill until almos® firm
en untll you are ready todecor={y o wionsh to spread. Add rum Double-Ring Chicken Salad | Dash of Cayenne Meanwhile, ohill remaining gela-
ate the cake extracl. Keep frosting bowl cover- Coconut Cheese

WEDDING CAKE

ed with a damp cloth while frost.

Sandwiches
Hot Buttered Ralls

Dash of dry musturd tin until slightly thickened, Then

X dus: hea kT fold in pickle, mayo a8, v

Four tiered cake requires 13 1lb, cake. Cut n cirele of card- Choeolate Pinwheels |: :.“,T‘ I';:.I;:-:m:m‘tll,i g+ (‘!lirkun.r and rvr:hirll:r;f:mlou‘;:iﬁ:
101 pace ¢ pound cake miX. hoard 10 fit under each tier and Wedding Cake 4 leaspoons nuufr.i‘lrl-.lr vinegar Four over gelatin in molds. Chill
Prepare a ling to puckage di-'pyt cake luvers together with Cogonut Cheese Sandwiches 14 cups |I'U]irtl frosh tm“.“;:,,a until firm
rections. L pans with p frosting. (Cardboard will keep tiers 4 packages (3 ounces eich) 2 tablespoans finely chopped sour| To serve, unmold rings on plat
Bake two x 24rinch round lay- leyel). Frost entire cake with & cream cheese B sekle ) ' 4 ter. Cut through ench = ?I s
ers, using 3 packages of eake mix | yery thin laver of icing. Allow to 1 can flake eoconut § Il-{“ mavonniise i 4 Gl A e
for each pan: two 10 x 2'z-inch Frost cake. Smooth ) i Pl

round Inyvers, using 2 packages of
cake mix for each layer; three 8.
inch round lagers, using 2 pack-
ages of cake mix divided evenly
inlo the three 8-ineh round pans;
and ope 5 x 4-inch roumd spring
formy pan, using 1 package of cake

dry thoroughly
with a spatula dipped in boiling
water. Use remaining frosting for
decorations, To make seallop de-
as shown, mark design out-
hy pressing o teseup into je-
ing aronm! top edge of bottom
tier, Use round cookie cuttiérs in

4 tablespoons mayonnuise

| Cream the cheese with a fork
until soft and smooth, Add coco-|
nut and mayonnaise and mix well
Spread on bultered thin slices of
whole wheat bread, Cut in desired
shapes, Makes aboul 2ta cups fil-|
ling,

and Interlock to form double ring.
1 cup finely diced celery Garnish with salad greens and to-
2 cups diced cooked ehicken matn wedges. Serve with additions
Dissolve gelatin and salt in hot ul mavonnnise. Makes 12 servings.
chicken stock. Add cayenne, mus-| For 50 servings: Prepare recipo
turd, onion and lemon Juice. To'above 4 times and mold in loaf
ono cup mixture, add pickle vines pans.

mix. Bake all layers in a slow graduating sizes to make design Chocolate Pinwheels . .

oven (325 degrees F.). Boke (helon remaihing tiers, Cake makes 2 cups sifted all-pu . s c l A t

13inch lsyers 2% hours or until|about 130 slices 1 t{'ar:mn;n :1“!'"“ ]:hm:;i";, flour plcy erea ppe lzers
toothpick inserted in center comes

hours,
J-inch

out clean, 10-inch layers 2
8-inch layers 35 mimutes,

until needed
Wedding Cake lcing
1 cup white shortening
1 teaspoon salt
24 cups sifted conlectioners sugar

PARTY PUNCH

50 servings)

cans [rogen lemonade, thawed; 1
quurt pineapple juice, 1 pint cran-

berry juice cocktail, 2 quarts wa-|

ter und a few drope each of red
and yellow food coloring. Stir well.

i3 Lopspotn salt
Y3 cup butter or other shortening
Two-thirds cup sugar

layer 1 hour. Cool all cakes be Mix 2 Gounce cans frozen or- 1 egg, unbenten
fore removing from pans, Cakes ange juice, thawed; 3 r'u-(-unc‘e cang 1 tablespoon milk
i may be baked ahesd and frozen frozen limeade, thawed: 2 G-ounce

1 square unswectened chocolate,
melted

Silt flour once, measure, add

baking powder amd sall, and sift

again. Cream shortening; add su-|

Precede Rehearsal Dinner

Spicy cerenal tidbits make delight-] 146 teaspoon salt
ful appetizers to serve hefore lhl'.|' Remove stems from mushroom
rehearsal dinner. Nibble-type hors [ caps; chep stems finely. Pan fry
doeuvres help to make for a re-|sausage until gray and crumbly;
laxed atmosphere so important for | deain off excess fat, Add chopped

R nd b A j gar gradunlly and eream together| exeited brides, harassed families | mughrovm stoms and onlon; cook

I.:'huul‘ 8 pounds) Use this mixture as '*_.]."‘“'-“’f_'“f'_ until light and flutfy, Add egg and | and travel-weary guests, slowly until onion is tender, 3 to

]'; eEE “{H“‘g' unbeaten ["f"lwh' !1” m]:_tl';“"r':‘ ":!‘é(::“::"‘ milk &nd beat well. Add flour, a| Hot hors de'opuvres nlways pre- | minutes, Add coroul, eggs, horses
cup milk of bitse, 1 quirt water umd 2 quarts SHinll T ARGHat &b 6 tinie.: b b . i : -

1 tablespoon rum extract (or de-|gingerale (add gingerale just be-  Mixingjsent a lastiminute. prodlem. Corn | kacish, Wareestershire auuce, and

sired flavoring)

fore =erving).

Duo Of Delightful R;cipe

Provides Servings For 8-10

Spring flowers, freah fruits, gay
colors . . . nll these are ingratia-
ting attributes of pre-wedding en-
tertaining.

Ior the friends of the bride, how- |
ever, a ‘puzzlement” of finding
suitable recipes to serve a large.
ish party may be an actual prob-
lem . . . as party fallows party. |
S0, hera are two delightful ree-|

force cottage cheese through a
sieve. Then add cheese and vanilla
to  pudding. Blend well. Chill
Serve with strawberries, Makes 19
servings

Strawberry Lemon Squares
1 package lemon pudding and

pie filling mix
3 CuUp sugar

Do

. . » wedding cake

(i FOOD

] &

well aftor ench addition. Divide
dough in two parts. To one part,

flake stuffed mushroom caps only | Tubasco sauce; mix well, Place
require baking ot serving time, | mushroom caps on baking sheet o
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ipes, ench of which calls for a| Bl LU =tV £ =
package of pudding and pie filling 1 leaspoon gelatin L.t B
mix and fresh strawherries, and| 2 Cups water ] r L] \ r
each of which comes through with| 2 ®EE valks
many servings 2 viy wiltea : i rl e s lrs - ome
The pretly dishes pictured here| = tablespoons sugar
offer a substantial as well as a| DPODER cake S
scrumptious luncheon desser{, Pre.| 2 cups halved fresh strawber.

pared with vanilla pudding, cottage |
cheese, milk and berries, well . . .|
well what conld be more whele-
some-delicious?

A second recipe (not pictured)
is for Strawberry Lemon Squares,
Smooth and zesty, they're made of
Jemon pudding and ple filling mix

and herries, Blght to ten servings 5 minutes). Remove from heat. |a menu that can be prepared in dipped in chocolate glaze, then| 3 fopspoons double-aeting baking
of this definitely party-glamour| Beat egg whites until fonmy advance and served with the least sprinkled with chopped nuts, The poweer '
dessert are prepared from this|throughout. Add 2 tablespoons sug- confusion so that the young host- tiny chocolate - filled meringue| 1 tenspoon salt

recipe, ar, a tablespoon at a time, beat-|ess can remain confident, cool shells are ever so easily made

Cottage Cheess Cream
With Strawberties
1 package vanilla pudding and
pie filling mix

4 cup sugar
2 cups milk
1 teaspoon
3 cups cott cheese
Fresh slieed strawberries
Combine pudding mix, sugur and

milk in weepan, Cook gnd stic ing berries. Chill until firm. Cuot|and berries, layered and ftopped 1 quart water Croa shotte G ’

over medium heat until mixture lin squares. Serve with  whipped | with a snowy drift of flaked t'li(‘it'l % cup loose ted (12 Leabags) \-lll—li.la:'“ .’II:.:}F Il.‘l::'r:lﬁ:l.l Illrlﬂi'l:;::}lt) ll‘:::ﬂ JER

eomes 1o a full boil, Remove from leream, if desired., Makes 8 to 100 nut, is delicious, . . so appropriate-| 1 quart cold water Illuhl ;II'II! flulty Add .“'_ and buat | <4 | W - ~
heat. Cool 5 minutes. Meanwhile, |servings ly named Ambrosin. | % cans (G ounces emch) quick-loiy ‘awin g fon b";l!llzrrml('l

sminde - ~ —_— froren concentrated lemonade | . ; y . .+ Cupid's umbrellas

ries
Combine pie filling mix, Y4 cup

Can Be Afternoon Party

sigur, gelatin, and % cup of the

| water in saucepan, Add edg yolks | For the June bride's first “ut-] Cookles are varied in shupe, fla-|jes into glaze, Sprinkle with nuts,

and blend well. Then add 194 cups home"” &n excelleni choice is an vor and design, dainty but satisfy-| Store in covered container.

remaining  water. Couiz and
until mixture comes to a full boil

and is thickened. (This takes ahout |can help themselves

ing after each addition until sug-
ar ls blended. Then continue beat-

|
ing until

Line bottom of 8x8x2-inch puan
with sponge cake, Y3 inch thick.

ing about % cup. Pour }Jutldlrlkf
onto berries, Garnish with remain- |

|aml collocted.

this meringe mixture | vantage over those of past gonera-| It
will stand in solt peaks, Fold in|tions for she has time-saving, er-ifore, but a minimum of prepara-|
hot pudding | ror

|mmlt' with
Tap with the strawberties, reserv-|lea-based

stir| afternoon party for twelve, withingly hetrty, too, One is filled with

|light refreshments to which guests|rich mincemeat and lemon chips;
We suggest the other is a bar cooky, one end

(let this be a secret) with dessert
| topping  mix.
all means work

The modern bride has a great nd-
the day be-

proof, convenience
chooke from. First, there

foods to|tion on the day of the party and a
¢ o punch | maximom of satisfaction when the
ren coneentrates, . o last guest has departed and the
for perfeet blending of |bride reflects on the success of
flavors and the Lft that makes it a /her very first party,

real party. A medley of fresh fruit Tea Punch

2 cans (6 ounces each) quick-
frozen concentrated lmende
1 bottle (2 eups) eranberry juice

Mincemeat Chip Cookies
(Makes about 42 cookies)

| 8% cups sifted coke flour

| M4 eup shortening

1% cups granulated sugar or

firmly packed brown sugar.

1 egg, unbeuten

2 tablespoons milk

1 tenspoon vanilla

1 eup prepared mineement

Y tenspoon rum extract

Y5 eup lemon chips

Measure sifted flour, add baking
powder and salt, and sift again.

with milk, a small amount at a
time, beating well after each addi.
tinn. Add vanilla and blend. Chill

add chocolate and blend. If neces-
sary, chill until firm enough to|
roll.
Roll each half on floured waxed |
paper into rectangular sheet,
inch thick, Turn plain sheet over
chocolate sheot; remove  waxed
paper. Roll us for jelly roll. Chill
overnight, or until firm onough to
shiee. Cut in t-inch slices. Bake on
ungreased baking sheet in  mod-
ernate oven (476 Deg, F,) 10 min-
utes, or until done, Makes about
5 dozen pinwheels,

Double-Ring Chicken Salad
2 poackages lemon gelatin dessert
1'% teaspoons salt

They can bo prepared early in the
day, stored on baking sheets in the

| refrigerator and baked shortly be-

fore serving tme.
Corn Flake Siuffed Mushroom Caps
1 pound large mushrooms, 1% o
2 Inches in diameter (about 24)
Y4 pound pork sausage meat
W eup finely chopped onion
1% cups corn flakes, erushed to
make 1 cup coarse crumbs
2 egis, beaten
115 teaspoons prepaced horse-
radish
1 teaspoon Worcestershire sauce
4 drops Tabasco sauce

shallow baking pan. Sprinkle with

salt; [l with sausage mixture.

Bake in moderate oven (350 des

grees ¥) until mushrooms are thor-

oughly heated, 12 to 15 minutes,
Yield: & servings.

CREDIT LINES

Pictures and Stories: Quak-
er Oals  Company; General
Foods Corparation; National
Biseuit Company; Tea Couneil
of the USA; Pan - American
Coffee Bureaw; American Hon-
oy Institute.

until firm enough to roll.
Meanwhile, combine mincemeat, |
trum extract, and chips; mix well |
| Holl small amount of dough % inch |
| thiek on floured board, (Keep rest
of dough chilled.) Cut with floured

2 hottles (28 ounces each) ginger)|
ale
Lemonade Tee Cubes
Bring water to a boil in a sauce-
fpan. Remove from heat. Imme
{ately ndd tea. Cover. Brew 4 min-

aucy Liftle Cupid's Umbrellas
Ideal Shower Parly Place Cards

=

Try Intr'iguing Parfait |

114 cups silted flonr vanilla. Drop hy level tablespoon- Cupid's Umbrellas
The next time you plan & party, uills wafers moke 4 pule gold lay » cupy confoctioners’ sugar | W teuspoon salt fuls onto grensed haking sheet, Makes 8 umbrellas ® Non-Fat Milk
s fHtr ng. A er, crushed g #poT T | 2 stuares semi-sweet chocolate | MAKINE a |""F"_'"';’”n in the center| s cups puffed rice ® lco Creom
H I tone, while pieces died gin S (Dot ) of each with tip of spoon to |'I.H‘I1'II W cup bulter or margarine @ Mellorine
L. ger strewn on top | amber ,'l"_; 'f:..;"l." = 5 leaspoans waler shell. 1f desired, shells may hﬂ! L pound (about 32) fresh @
» 1 tlli" ‘r;.“'”‘} i cup finely chopped nuts made wilh pastry tube Etalu* in| marshmallows @ Butter
N, welldrained | Cream butter and sugar togeth- Slow oven (300 degrees F.) 4580 4 teaxpoon mint flavoring ® Cottage Cheese
1 - er until light and fluffy. Mix in| inutes, Cool Few drops red food eoloring Whipping C
candied ginger exn yolks and almond extract. Add | Prepare dessert topping mix with|  Eight Sinch peppermint candy ® ipping Cream

sifted flour and salt; mix well | milk and vanilla, as directed on stivky ® Haolf and Half
toueh Mold dough with & cooky press, packuge Chill until ready to use.! Gumdrops
partaj b sl point at least %-inch thick, | Place chocolate and water in] To make umbrells molds, eut i " Dooe!
fr Inches long on saucepan over low heal. Str until | elght Ginch squares using heavy At Your Favorite Grocers or Deliverad To Jour

its blond of ere ) until mix- digrees F.) about | thickened, Thon add 1'% tenspoons and tape edges, MEADOWBROOK DAIRY
corlor The ere h ( Whip ervam) 12 minutes, Cool vanills and fold into whipped top-| Haat pulied rice in shallow pan
{ by & @ \ Crish f A Place chocolate snd water in, ping. Refrigerste 23 hours orlin moderate oven (350 dogrees F.) A Locally Owned Dairy
FeAm, egEe @ } hoafr { can- doubile botler, Place over hot wa- overnight, Before serving stir fill-110 minutes, Pour into large gransed Rosab Ph., OR 2-1843
it | eral hours ter and beat until ehocalate is melt: | ing until smooth. Spoon ioto tart- howl. Melt butter and marshmal- osenury i

cream  cheate,

strowberries

|utes. Stir and strain Into punch
{ howl eontalning 1 quart cold water,

ry juice. Add ginger ale and ice
leubes just before serving

To make Lemonade Ice Cubes
|remmtitul¢- 1 G-ounce can quick-
|frogen  concentrated  lemonnde,
| Pour into ire cube tray and freere.

Fruit Ambrosia Deluxe
(Makes about 18 servings)

8 eups fresh fruit

4 cups (about) flaked coconut

4 cup brandy

\topping with the eoconut, Sprink!l.-|
|brandy over top and garnish with
imore ooconul. Sprinkle brandy
over top and garnish with mint

sliced strawberries; or melon balls,
pineapple cubos and sliced struw-
berries

Chip Glazed Cookies
(Makes about & dozen)

1 cup butler

Two thinds cup sugar

vEE yolks

1 teaspoun almond extract

Rak

sheels

{Stir in eoncentrates and eranber-|

| 24%-inch eooky cutter. Place half of
enokivs on ungreased baking sheel.
| Plaee 1 teaspoon of mincemeat
mixture In center of each and
spread out to within % inch from
|edge, Cut small hole in center of
ench remaining cooky; then place
an top of filling, pressing edges to-
gether to seal. Bake in hot oven
(425 degrees F.) 8 to 10 minutes,
or until lightly browned,

After Cupld has done his work,
it is time for the rest of us to
join in the party fun. Just as sure
as summer follows spring, show-
ers follow engagements, For the
next bride-to-he that you plan to
| entertain, you will find these saucy
| little puffed rice Cupid's Umbrel-
Inx are just the thing to grace your

ble boller), stirring until smooth.
Add mint fMavering and food col-
oring, Pour over pulfed rice; stir
until pulfed rice is evenly coated.
With greased hands line paper
cones with puffed rice mixture, so
that umbrelins will be about 3-
inches deep and hollow In the cen-

ter, Insert a candy stick into each
cone to form "umbrells handle."
Allow cones to stand about an
hour; remove paper. With thick
econfectioners' sugar frosting fast-
en pieces of gumdrops; one at
“umbrella tip" and 5 around open-
ing to form “ribs of umbrella.”

in choetlate |1

ed. Stir 1o blend. DNp ends of cook- | lets

tabls for place marks or favors,

Your guests will love this little
cereal sensation as a  Temem-
brance of the day and you will

Party Angel Tartiets
(Makes 24 tartlets)

o oo while L] L]
Mint leaves f_"'“:_ :‘I:::'ll;: salt marvel at how easy they are lo| june Is Nu“oml Dnlr Mon'h
In a serving dish arrange alter| 'y h_u;p,mn &vukm of tariet make, The puffed rice and :r]ar.uh-
nate layers of fruit and coconut,| g mullow mixture molds so easily in-

Y3 cup sugar

t2 cup finely chopped pecans
L teaspoon vanilla

Y2 eup cold milk

1 ‘envelope dessert topping mix

side the paper cones, When the|
catidy has sel, the paper ean be
lremoved and pleces of colored
| gumdrops attached for form the|

leaves. Chill several hours hefore : . iribs of the umbrells. A gumdrop |
werving 8 'l’,;‘t‘;‘“"' SNl SRRiny. wXND on the tip and a paner"rihbmn ‘1["’|

Suggested  fruit combinations ta iatle to the candy cane handle eomplete As Modern As The Space Ago
melon balls, sliced peaches and & thplovpocus e atks |these Cupid's Umbrellas

1'% teaspoons vanilla Bridal showors sre such festive

Combine egg whites, sult and | geepsions and everyone s in »
erénm of tartar in mixing bowl. | party mood, Games and table dee.
Beat until foamy throughout, A’:‘l.nrn!mm are easy to plan and an!
wugar, & tablespoons &t & Ume, | grig gnd erafts store can help you |
beating after each addition until | with & simple-to-make centerpiece. |
sughr i blénded. Continue ht-JrH!IR'ThH“ Cupid's Umbrellas makt;
until mixture stands in avery stiff|jdeal place cards, either Mf,a“[q:
poaks, Fold in nuls and % teaspoon|gr g5 a part of the centerpiece, |

melted, Cool until

brown paper. Roll into cone shapes |

MILK!

And So Good For Youl
* ok k k k &
COMPLETE LINE OF
Nutritious Dairy Products

® Gurn-Z-Gold Milk
® Golden Gurnsey Milk

lows over low heat (may use dou-'
.




