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Honey Contributes
Unique Flavoring
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AT - -

'\ S0 vou are traveling this sum
s mer! ¢
Pérhaps you are going on a tour

car staying al molels, but vou are

ways become erowded.

| 'The news declares that the Amer-
fcan woman Is unequalled as a
| girl who gets around, More wom-
en than men travel for pleasure,
and more housewives than any
'other single group go to Furope
(each vear., Travel agencies list
|words of advice such as: Don't
i strain your travel budget, don’t

You may be camping or going by ' cate

up enrly, and off before the lugh-l

Thin, Crispy Cookies |
Dainty Teatime Treat

When it's the time of year for|ing bowl is necessary. Hall-tea- |
teas and fresh flowers from ihe "5"3‘;"1{“1&.‘“{ ";"L'Ehs’:f‘}fihﬁﬂﬁl .|
4 i ; cooky sheets e ight:

garden, dainty cookies are just th_r. Iy with # »pn'.uinf. The cookies
sweets fo serve. And fancy, dell-| firend more in the baking, and|
cookies  don't - necessarily Qigtle  bubbles  burst,  leaving
medan hours and hours spent mix- | Shales' in the thin cookies to make
ing, baking and decorating. Here (ho lney effect. 1t's important to
are Lace Cookies which bake 10| remove the cookies from the cooky
form their own lacy design. They sheet at just the right time so
are cxira c.sy to make! - that they hold their shape but don't
| You merely add sugar, flour | giek. And a golden treat they arel
| salt, rolled vats and milk to melted | ““pho (hin, erispy cookies are just
| butter in a saucepan and combine! yight for refreshiment at tea time
| by stirring. Neither beater nor mis-| ynvijme. For a_ heartier dessert,

l the “earamel” flavor of the eook-
Fruit Nut Bread
| sight-see all day, don't over-puck

ies and the put-like flavor added
| by rolled oats complement vanils
I fee erenm espoctnll_vrwo_lil. Try
them soon to  treat  family

{and don't be afraid to try naw:Good For Srlacks Ruests, LS

| foods Lace Cookies

Top quality food is served, ac-| gymmertime snack time should Makes 3\a doxen cookies

cording to the chefs — and il 8 o ag relaxed as possible, so make| '# €up butler or margarine

top quality food the traveler seeks i o0 wacv living time with dainty | @ SUP sugar

no mater where he journey lead 'm.an“ bread sandwiches, The :1 cup sifted all-purpose flour

| Among top quality foods homey |, oect™ it flavored bread can he! o teaspoon salt

. .. glozed chocolate chip peppermint fudge

'is high on the list — honey is pro-
duced and available not only in
America bul in countries every:
| where where flowers bloom, Honey
lean be served in any meal any-
| where, dlways lo good advantage.
A spocial treat to the traveler
|or the fumily at home is a Honey:
Coconut-Cake Dessert. 1t fis es
pecially welcome in the warm days
of summer when {ruits and berries
! |are in season. It is a special treat
I for those who search for quality
foods, for the flavor of honey is
unique
Honey:Coconut-Cake Dessert
Have shortening

Glazed Chocolate Chip Peppermint Fudge .5 e

Is Wonderful

“One of the best ludge recipes
I ever made"—that's what vou'll
say when vou muke this pepper-
mint fudge!l It's the eombination
of flavors. . .the smooth, soft
ereamy texture . plis the delight-

Appealing Cake Calls For Honey

What eould be better for a coffee
time treat than a spiey, erunchy
colfee cake! Whether it is made in|
a shallow or a deep pan, \\'Jn-lllvri
it ix round or square, whether it
18 filled with apples, berries or|
aplcy fruits, or is jusl plain coffee |
cake, it is good for a friendly “got
together' time

Some people like a crumbly top:
ping, others wvole for a crunchy
one, bul ‘& special topping of some!
kind makes it certain of faste ap-|
penl

In faet, a moist, appealing cake !
calls for honey,

A cup of lioney weighs 12 ounces
of which not quite 1/5 is mois- |
ture, This yields approximately a4 |
ounces of carbohyvdrate as com-
paved wilh the 7 ounces eontained
in a cup of sugar.

of pun with paper. Use a 13x8x2-
inch pan, Starvt oven for moderate
lieat (350 degrees F.). Sift flour
onee before messuring

I Measurements

Mogsure into siffer:

21y cups sifted cake flour

At 1easpoons double-acting
baking powder

'Little Gift’ For Friend

ful erunchy surprise of the gluzed |extrasspectal jelly beans for addi
chocolate chips. . hat makes it so | tional color, then wrap and fasten
good, For gifts, we suggest pack- [the packages with wee bouquets
ing ‘those delicions candy squarves | ol posice—real or makebelleve, 1 teaspoon salt
in gay boxes lined with green or | For the recipient who likes to cook, | 24 cup sugar
violet tissue paper. Tuck in some (& wice addition to the package ' Measure into mixing howl:
- = [ would be the neatly printed recipe | 'z cup shortening
on a small file card! A cup honey
Glazed Chaeolate Measure inlo eup:
Peppermint Fudge b a4 cup milk

g - " 1la teaspoons vanilla
upsE B ! § | i
'l?.’ﬂ.{;:': lIF‘I :::]‘:I'nl f SHERE Yool leaspoon almond extract

f ¢ |Have ready:
"ocup milk ! T
2 tablespoons butter or other | egg: whites, unbealen

A Honey Crisp Coffee Cuke can
be served for breakinst, lunch, at
coffee break or as a dessert at din-

w, Imugination can make » cof-

et i | 1 eup quick rolled oats, uncooked
| baked whenever it's convenient for | = tanil’ﬁpounl milk

|it keeps beautifully, thanks to the | Heat oven to modoerate (375 deg.
| double rich goodness of evaporated | F.). Melt butter in saucopan, Stir
milk which furnishes much of its!in remaining ingredients, mixing

liquid
Orange Nut Bread

| 2% oups sifted all-purpose Oour
|1 eup sugar

Y3 leaspoon salt

3 leaspoons baking powder

Y teaspoon soda

1 cup chopped pecans or. wal-

nuts

1 egg, well benten

1 teaspoon grated orange rind

L cup fresh orange julea

A cup evaporated milk

2 tablespoons butter, melted

Sift flour, sugar, salt, baking pow-
dor and soda together into a me:
dium size mixing bowl. Stirin nuts,
Mix beaten egg with orange rind,
oriange juice, evaporated milk and
malted butler in.small mixing bowl,
Add Haguid mixture all at once to
dey ingredients, Stir just until dry
{ngredients are moistened. Turn
into well-buttered loal pan (8% x
4% x 2% inches). Bake in a pres
heated moderate oven (350 Deg,
Fo) until done, 55 to 80 minutes.
Renove {rom oven and let stand in

onto wire rack to ecol. When cold,
wrap snugly in aluminum foil. Al-
low to ripen overnight in refriger-

pan for 10 minutes, then furn out

shovtening
Fow drops peppermint exteact
L2 eup glozed chocolate ¢hips.
‘ombine sugar, salt, and milk in
suneepan, Place over medium heat
land bring to a boil, sticring con.
itantly. Continue boiling, without

fee cake the piece de resistance in
any  meal,
Honey Crisp Coffea Cake
2 cups sifted all-purpose [our
1 teuspoon salt
iy oup Sugar
Yo vnp shortening

1 ege stirring, until a small amount of
23 eup milk mixture forms w soft ball in cold
Topping: water (or to a temperature of 236

Silt dry ingredients into a bowl. | Peg L) Remove from heat, Add
Cut in shortening. Add egg and|butter and fluvoring but do not
milk, stiveing, only until all flour|stie, Cool to lukewsrm (110 Dey.
ix moistened, Spread  batter in| F.) Then beal until mixture beging

The Mixing Method:
(Mix by hund or at a low speed
|of eleetric mixer, Count only ac:

ator bhéfore slicing, Serve with
orange cheese whip, Makes 1 loaf,

| well. Drop by half-teaspoonfuls,
| about 3 inches apart, onto greused
|und foured cooky sheets, Spread
thinly with & spatula.

Bake in preheated oven (375 Deg.
F.) 5 to T minutes or until edges
are brown, Remove from oven and
let stand 1 minute before removing
from cooky sheets, Remove care-
fully with a wide lqi:alula. (Cook-
jes will be very thin and lacy.)
Cool thoroughly.

Try Frozen Vegetables
For Healthful Salad

Frowen foods play an important
role in the health progeam ol the
modern family, These eolorful, na-
tural-flavored foods have been hail-
ed by doctors and sclontisis as
wonderful  sources of the vita-
mins and minerals nocessary for
health and resistance against in-
{ection.

Froten Vegelable Salad

1 (10-0z.) package frozen wax
beans

1 (10:02.) package frozen mixed
vegetables

Yy cup sharp-finvored French
dressing

Y cup chopped onlon

14 ocup chopped celery

tial  Dbeating  lime or  beating
strokes, 150 strokes by hand equal
|1 minute of bealing by mixer,
Serape bowl and spoon or beater
| often.)

Dush of sall
1 cup honey

stff enough to hold up in peaks

Sur shortening with honey until |but not dry. Pour honey in fine
heating
Add 1 enp of the milk, Mix until| constantly until frosting holds its|of salled water until just tender
minutes | Deain, reserving liquid for soups

Blepded, Sift in dry  ingredients, stream over egg  white,

Lall Oower s cinlupnnr(l: Then beal g]:_npu_ (Beat aboul 20
2 minntes. Add egg whitex and ve- | with eleetric mixer, or about

maining milik and heat: 1 ninute| minutes by hand,) Makes about 24
cups frosting, or enough lo covor

lomger,
RBaking: Pour hatter into pnnﬁ,itop and sides of 8x8x2-inch cnke

Heat egg while with salt until

1 leasy frozen ch 1 dill
Y eup mayonnnise

2 inblespoons chili sauce

1 teaspoon frozen lemon juice
.| Vs teaspoon sall

Sprinkling of pepper
Cook vegoelables in amall amount

and sauces, Cool, then mix with
French dressing and let stand in
refrigeriator approximately one

greased S-inch square pan. Cover |10 thicken and loses ils gloss, Al i i 4 or 16 thour. Add chopped onion and enl
with topping. Baka in moderately hu| once stir in chocolute ehips and Bll'lkll\ h[‘ ,ml-:;fr]ul?]ta 35"5.;[1"::3':2 d:r\ %gl:.:{ ‘.LI:EL%;!"%L‘. ‘ﬁ-’:g' 'q:nr“ ery to vegetubles. Mix together re-
oven (400 degrees) 25-36 minutes, spread in greased 8xbdneh pan. gniit dore - 'muT sprinkle top with: flaked=cogo: | maining ingredients and toss with

Svrve warm.,

When cool, cut in squares, Makes
Yield 912 servings.

18 larga pieces.

Honey-Coconut Frosting
1 egy white

TOAST FOR BREAKFAST!

@ ® b
Williams

THE REAL BREAD

STAYS FRESH LONGER!

In most homes mealtime is practically all the time,
when you count the between-meal and bedtime snacks.
Make sure vou have plenty of fresh, good-tasting
Williams' Bread on hand, to take care of any situation.
Always get the real bread in the bright gingham wrap-
per — WILLIAMS' BREAD. It stavs [resh longer!

SANDWICHES FOR LUNCH!

nul ot bervles in season, or top|the vegetables. Chill and serve with

with a dark red cherry. grecns, Serves 6 generously,

All Systems Are....
" A.OK"
FOR

MEADOW BROOK

Delivered To Your Door r
Or At

Your Favorite Store

etd !
IR ol v PO AR

THIS IS THE ONE!

FRESH BREAD FOR DINNER!




