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Bavarian Ta

. almond mocha Bavorian

kes Time ToFashion,

But Result Is Worth The Effort

Any type of Bavarian does take
a little time to make, but it
should be made ahead of time
anyway and well chilled. So pre-
pare “Almond Mocha Bavarian"
at your leisure — and et (riends
and family enjoy it without a
last-minute rush in the kitchen,

This handsome dessert with its|
almond-crunchy, ecreamy choco-
late-and-coffee filling is *‘nested"

'l_:rozen Pie

A Delight

Here's a pie, f{rozen, lemon.y
and full of the happy delight of
apples. To eat it makes poople |
think they're cooler, whether they |
aclually are or not. So Frowen
Lemon-Apple Fluff Pie is a mar. |
velous bet for any hostess to have
tucked away in her freczer ready
to cheer the wilted,

The accent is on frozen. The
filling is [rozen, the sweet lon
der cookie crust is  frozen and

the seoops on tup arve ice cream. |
The only things not icy-chilled are |
the ‘mint sprig and marasching

ey that decorate each sovy-|

The taste of this pie adds 1
the genevdl cooling effect, too. It
tostes of apples, tingly and zesty |
because tangy apple juice is ils
muinstay. Then there's the tarl
ness ol lemon. And, finally, hoth

Hppde jutee and lemon are olfed
with whipped eream

This is o pie “'‘easy as pie’” (o
make, and  just enough different
1 b fin Th serve | . s vithe!
er o patin retreshment or for a
fiir meal. In faety why  not
ke several while you're ahout
it

Frozen Lemon-Apple Fluff Pie
ool fefrigerator sugar cookie
dongh

cups apple duive

1 package (douncedr  lemon o

apple  flavored gelatin

Ly ecup supar

1 tablespoon grated lemon rvind

1t cups heavy cream, whipped

To make ple shell: Cut chilled
cookie dough roll into slices '«
inch thick. Fill %inch pie plate
wilh slices, overlupping to cover
bottom and standing upright
aroind  edge. Bake in a moder
ately hot oven, 375 degrees, 20
minutes or until brown, Cookie
pie crust will be puffed and soft
when it comes out of oven, bul
will become crisp when  cool
Crust should be cold hefore add
fng filling.

Filling: Heat applo fulce; stir
in gelatin and sugar until dis
wolved. Chill until mixture mounds
when dropped from a spoon. Then
beat until very flufly. Fold in lem

(1] rimdl  and  whipped  cream;
I’rrhn.t:- untll set. Or refrigerate
overnight Serve topped with
spoonfuls of vanilla fce eream. 1f
desired garnish with fresh mint
gprige and maraschino cherries
Muokes 68 servings.

Fruits Go Well
With Molasses

Unsulpbured molasses, a flav
orful product tropical . origin,
ecombines with a variety of other
pleasant  ingredients (o provide
wonderful sweet ice cream
SaLChE,

You can go exotic with Pine
apple Hum Sauce the flavor
of molasses = superh with froits
Try it, oo, with rum or rum ex
tract

Pineapple Rum Sauce
1 can (% ovoces) Pineapple tid:
hits
o cup unswlphured molasses

1 tablespoon butter or marga-
rine
2 tablesppons ram, oplional
it 's teaspoon rum  flavoring
Combine pincapple {with syrup
from can), molasses, and butter

in joopan. Briong to a  boil
5 minutes  Add rum o
aviring. Serve hot or cold

YU ATRTANT TR Cuf

on and surrounded by lady fingers
and  garnished with  dollops  af
whipped ecream  studded with un-
blanched sliced almonds,  Truly
o magnificent  cdlinary  produe-
tion

Crisp, flavorsome
WAYS prov

almonds  al-
an elegant touch in

desserts as well as in - Waldorf
salads, fish and meal  sauces,
breakfast wallles and numerous
sandwich  fillings.  Eaten  outof.

hand, these nuls are special fav-
oriles s belween-meal, party or
pienie snacks
Almond Mocha Bavarian

1 envelope plain gelal

iocup sugar

Y ledspoon salt

2 pggs, separated

1% cups milk

2 squares  unsweetoned

Iate

1 package (4 oz.) Indy fingers
1 l.'II{I whipping ¢ream

I tablespoon sugur

1 tablespoon instant coffee pow.
der
4 cup  unblanched
monds
In'top of double holler mix el
atin,  'a cup 1 sull, wopg
yolks and milk. Cook over hot wa-
ter, stirring constanily until gel-
atin is dissolved (about five min:
ites). Add chocolate and stir un
il melted. Remove  f(rom  heat;
heat with rotary beater to blond
Il necessavy, Chill until mixture
begins to thicken, Meanwhile, line

choco

A sliced ol

{bottom and sides of eight-inch
spring form pan  with lady fin-
gers. Beat  egg whiles until

Toamy; gradually add % cup sue |

gar and beal to soft peak stage.

Whip eream with 1 tablespoon | gnd
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sugar and coffee  powder.  Fold
chocolite mixture into egg
whites. Save cup  whipped

eream for gdrnish; fold remaind-
er into  chocolute mixture. Fold
in almonds, saving some for gar-
nish, Pour into spring form pan
and ehill four hours, Just before
serving, remove side of pan and
transter mold  (sll on  bottom
of pan) to serving plutter. Garn-
Ish with dollops of ecream; stud
with almonds
Makes B tp 1

{

SOrvIngs,

GELATIN SALADS POPULAR

Eruit cocktail gelatin salads are
among the best and most popular,
Luscious eanned fruit cocktail com-
bines well with many foods—chick-
en or pork; caisins and dotes, other
canned or fresh frults and erisp
vegetables such as earrots, celery
or cabbage, Try this inleresting
vegetable  combination:  shredded
raw cabbage, drained canned fruit
cocktail and lemon juice in lemon-
Havored atin;  topped  with a
dressing made by combining com-
meveinl sour eream  and  miayon-
naise with a little prepared mus-
tard,  Deliclous!

NEW TWIST

Serving  cantaloupe o la
with a new twist
suminery  golden
dessert plate. §
of vanilla ive ¢
socond  cantaloupe  cirele,  Spoon
strawberry sundie topping or rasp.
berry preserves inlo center of see-
ring

mode
Pluce n ring of
cantaloupe  on
ead with layer
1 and top with

|l 50
| whether
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Citrus  Chiffon
&8 to 10 servings) |
3 miedivim oranges, peeled, cut
into  pileces
ta cup water
1's envelopes unflavored gela-
tine
1% cups
Dash salt
4 eges, separated
2 eup fresh lemon juice

Leftover B;f
Finds Its Way
\Into Cool Salad |

sugar

Where does leftover beel go in

the summertime? Why, ioto the
| most refreshing kind of a main!
Idish . . . a meat salad, of
| course!
! Meat salads keep both yvou and
vour kitchen cool and calm while
| providing your family with a
completely  satisfying entree. The
meat supplies the high-quality pru-!
necessary  every  day,
the weather outside is
19 degrees or S0 degrees.

When the temperature soars, |
yvou'll enjoy this particularly ap.|
salad

pealing  and  hearly pre-|
pared from cooked beef, 1t's all
made  without the aid of your|

vange. U you haven't the cooked
polutoes and green beans in your!
refrigerator, you can simply use
canned items,

| Reba Staggs. meal authority,|
offers a few tips on meat care,|

| Refrigerate  leflover meats)

promptly, and store them tightly |
(eovered. They should be used
within about 3 days,

Hearty Beef Salad

2 cups diced cooked beel
: cup French dressing
cup diced cooked potaloes
cup cooked green beans
cup coarsely grated earrols
ve cap chopped sweet pickle
2 hard-cooked eggs, diced
dressing
elluce cups

Pour French dressing over beef
ctibes and chill 1 hour or longer,
Chill remaining ingrodients, Cmn-!
bine beef - Freneh dressing mix-|
ture, carrots, potaloes, groen
beans, pickles  and  havd-cooked
leggs. Add mayonnaise or salad|

| ange and vanilla extract

b3 cup water

2 teaspoons grated lemon peel
L: teaspoon vanilla extract
Whipped cream

Combine corange pieces and 4

cup water in  electric  blender,
Blend until smooth; sel aside
Combine gelatine, *i cup sugar

and salt in top of double boiler. |
Beat egg volks and add with'
lemon juice and '3 cup water 1o
mixture in double boiler, Cook
over bolling water, stirring until
gelatine  dissolves  and  mixture
thickens, (12 to 14 minutes). Add|
grated lemon peel, blended or- |
Chill |

until mixture mounds slighli)‘j

{when dropped from a spoon, Beat |

egg whites until  they stand in
soft peuks; gradually beat in Y%
cup sugar, Fold into chilled wcits
rius mixture, blending lightly, |
Carefully spoon gelaline mixture
into two.quart bombe or nllu'r|
mold, Chill until firm. To serve,

iunmold and garnish with whipped|

eream.
Fresh Orange Nut Sundaes
(& servings)
1 medivm oranges, peeled, cut|
into  bite:size pieces
3 to 4 tablespoons white corn
syrup
1'y pints vanilla fce ercam
Whipped topping
2 ftablespoons chopped
or walnuts
Combine orange picces and corn|
syrup; set aside for flavors to|
blend. Place a sooop ('a cup)
ice cream in each sundae dish,
Spoon oranges with juiee over ice
cream, Top each sundae  with
whipped topping: sprinkle  with
nuts. Serve al once.
Low Calorie Parfaits
(6 servings)
4 pnvelopes low-calorie lemon.
flavored gelatin (3 to a paek: |
age)
2 cups hot wuter |
3 medium oranges, pecled, cut
into  bite-size  pleces, drained
Fresh mint
Dissolve gelatin in hot waler,

pecuns

Chocolate Is Popular
With The Soda Crowd

“Make mine chocolate,” is the |
order most frequently heard al

| viting Jiffy Chow Mein on

Chill until consistency of unbeat
en egg white. Spoon half of gel
atn into six parfait or sherbet
glasses. Chill until firm, Spoon
hall the drained orange pieces on
top of gelatin. Cover with re-
maning partially sel gelating
chill wntil firm, Just before serv-
ing, top with remaining oranges,
Garnish with sprig  fresh  munt.
38 calarvies in cach serving,

Chow Mein Tasty,
Quick To Prepare

Foods with Oriental flavors
have become quite favorable to

[the tustes of almost all Ameri-

cans, Aoytime you come forth
with an exotic, Far Euastern menu,
your family is bound to rave.
Meals adapted from the Orient
needn't be difficull, lengthy prop:
ositions, states meat cookery ex-
pert Reba Staggs. An entree liko
Jiffy Chow Mein ean  be

and you'll use foods readily avail

able at any pgrocery store.
The meat is handy

beel, so very economlea

ground
and

quickly cooked. Canned bean| _

sliced
the olh:
aorve  in-
Chi-
nese nosdles with extra soy sauce
far each person o add 0 he
wishes,
Jiffy Chow Mein

13 pounds ground beef

1 tablespoon lavd or drippings
1 medium  onfon, sliced

1% cups chopped celory

1L cup water

1 ecan (18 ounces) bean sprouts
e ocup  soy  sauce
¢ leaspoon sugar

2 tablespoons water

2 tublespoons  cornstarch
Chinese noodles, if  desired
Brown ground beef in lapd or
drippings.  Pour  off  drippings.

sprouts, chopped  celery,
onion. and soy sauce are
er major ingredients,

Add onion, celery and 1 cup wa- |

ter, Cover tightly and simmer 15
minwtes. Add bean sprouts, Com-
bine soy sauce, sugar, 2 tlable
spoons witer and cornstarch amd
add to meal mixture, Continue
eovking 5 minutes, stirring con-
stuntly, until  sauce s slightly
thickened.,  Serve  with  Chinese
noodles, it desired. 6 servings,

dressing and mix  lightly. Serve|goda fountains as toppings for ice | FOR S;Ei‘g FLAVOR

in lettuce cups. 4 to 6 servings,
ROTISSERIE ROASTS |

leet roasis which are as regular|
in shaoe ns  possthle,  Semi-bone-
less o boned and tied roasts ave|
(Eood. Roasts with bones generally
do not balance well on the rotis-
serie rod

POTATO DRESSING

Dress up baked polaloes with al
luseious  topping  of  commercinl |

sour eream, a little instant minced | fonalt
onlon and chunks of ripe olives,| Occasionaliy,
Belter make a little extra to pass| melled, Remave [rom heat; sliv

1t's that|in molasses, Spoon over ice crenm,

for additional helpings.
| good.

eream. 2 l
Unsulphured molasses cmnllmod!

|
morsgels and evaporated milk, and |apple nnd chorry, Souk chips in| TAKE A MILK BREAK

For the votisserie, it's bost to se| the delectable Chocolate T a f £y |Waler at least 1 hour before using
50 they will give maximum smoke |

with handy semi-sweet chocolate

Sauce goes well with chocolate or

coffee jce cream.
Chocolate Taffy Sauce

1 package (8 ounces) semi-

sweel chocolale morsels

2.3 eup evaporated milk

15 eup unsulphured molasses
Combine semi-sweot  chocolute
morsels and evaporated milk in
top of double boiler, Place over
hot (not bolling) water, stirring
until chocolate i

Yield: 1 23 cups sauce.

To give an  especially  enticing
smoke flavor to grilled meats use
wood chips such as hickory, oak,

nnd will not burn, Add o fow
chips at o time fo the

briguets while cooking.  If  ehips

flame up, replace them with wel

Ones,

SUMMER LEFTOVERS
~ What is the best manner of sery-

ing leftover menls in the summer?
Cut the ehilled mest into eubes or
steips und feature n cold mont sal-
ad as yowr mugin entres on a hot
meat with
frosh vegetables of frults and o
dresaing, Readydo-serve ments are

evening. Combine the

also delicions in moest salads,

| agers, it's your responsibility

|mist Reba Stagys, Prepare Liv-|will like. Combine

——

Liver Makes Tasty Lunch Spread

| When school is ait for summer cook uniil erlsp, Remove bacon.
vacation, the children are home|Cook liver slowly in bacon drip-
almost every day for lunch. As|pings, turning occasionally, about
guardian of the health of your 'S minutes, Put liver through food
ErOWINE  youngsters  and teen- | chopper.  Combine bacon, liver,
to| celery, onion, salt, pickle relish
prepare a wellbalanced noon!and mayvonnaise. Mix well, Yield:

meal, '! cups.
In case you're running low. on
original ideas  for specdy, yet| PEACHY GARNISH

nutritious lunches, here's a sug-

gestion offered by home  econo. Hert's & prachy. garolh - foen

can eheese with cooked, erumbled
b Ml P
: : JUican cheese with conked, erum
hand in the = refrigerator. Forlbaeon and a few bread erumbs;
serving, simply  spread  bhetween | gpoon into drsined ecunned o

cr and Bacon spread to keep on

table |
ready in less than balf an hour, |

chureoul

slices of bread, including a let- | neach halves, and broil until bub.
wee leaf 1fl you wish, I bly and beated through. They will

The sandwich spread 15 sure | grpsy up any meal. Botter allow
|to win approval of nearly every-|two to a customer: no one will

fone¢, What a  tasty manner of | ;

1 want o stop with the first!
serving the most  nutritions  of I s
maats!

| PROTEIN NEEDS
Liver and Bacon Spread People used to think they should
4 slizes baecon cut down on protein foods when
| 1 pound thinly sliced beof or|the weather turned hot. Nufrition.
pork liver ists tell us that this s definitely
Y cup chopped celery (ot a goad practice, Meat supplies

1 teaspoon mineed onion |the right kind of complete pro.
1 teaspoon salt Heins needed by the y for life
i tablespoon pickle relish | processes that go on every day,
19 ¢up mayonnaise whether the season Is summer or

Cut bacon into small pivecs and!' winter,

MILK
HAS

STAYING
POWER!

FOR MORE STRENGTH . ..
MORE VITALITY . ..

Let Refreshing, Nourishing Umpqua Dairy Milk Restore
YOUR Staying Power. UMPQUA , . . Douglas County’s
Il Award Winning Dairy Products.

| 4 ' ARY P
. P Douglas
\ kv ORchard 22438
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