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. Pour inte het sierilized jars or glasses and
" when cool cover with paraffin,

en yellow peach
chine red.

Conserve In Just Half The

Remove cover. Cool  almonds, slivered. Cook with cover off until jell
stage is reached.

The recipe makes 10 glasses of glossy
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A favorite with youngsters and
oldsters is a smooth thick milk-

flavor and texture to the drink.

o | So satisfying and rich, it helps

W= | fill out a menu that’s a little on
the light side.

PINEAPPLE AVOCADA SHAKE
1 cup milk
3 tablespoons crushed pine-
apple
2 tablespoons granulated
sugar
2 tablespoons sieyed avocado
Pour milk into refrigerator
tray, place in freezing compart-
ment and freeze until thick and
frozen around sides and bottom
of tray. Combine all ingredients
in chilled bow! and beat thor-
oughly with rotary beater. High
speed of electric mixer gives best
results, Serves 1.

Outdoor Biscuits
Put Together Fast

Many homemakers today use
ready-prepared mixes to save time
in making biscuits or other guick
| breads. Specialists suggest that
such a mix is a handy item for

s | outdoor as well as indoor cookery.
< Here is a recipe for a mix that
may be used for griddie cakes
to cook on the camp stove or for
‘“greenstick biscuits” — rings of
dough slipped over a stick of
green wood and cooked over

campfire coals.
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conserve with accents of maras-

brango Flaver In |Molded Salad
Cake and On It | |
: An orangeade topping makesiTa.kes N?Odles

'With Fruits

this orange raisin cake easy to
make and wonderful to eat. The

cake batter is fruity and moist | )

with plump seedless raisins and| Gelatine salad is a f{avorite of
erange rind. When the cake| many cooks because it can be
ecomes from the oven, pour on the | made ahead of time. Here it's a
lopping while it’s still warm. | fruit salad, using peaches and

This makes an ideal cake to take | cherries, which are extended and
along on a picnic. made heartier with the addition

ORANGE RAISIN CAKE | °f fine moodles.
1 cup seedless raisins MOLDED FRUIT SALAD

13 cup shortening 1 package lemon-flavored
1 cup granulated sugar gelatine

1 tablespoon grated orange 3 cup boiling water
“rind 14 cup mlq water

1 teaspoon vanilla extract ta cup fruit juice

2 eggs 2 ounces fine noodles

2 cups sifted cake flour 1 cup sliced peaches

1 teaspoon baking powder 1 cup pitted cherries

1 teapsoon salt Dissolve gelatine in boiling |

Y2 teaspoon soda water. Add cold water and fruit |

% cup buttermilk or sour juice. Let cool until slightly. thick-
milk . ened. Cook noodles in boiling

Topping salted water until tender (about

1 tablespoon grated orange |§ minutes). Drain and rinse with

rind cold water. Fold noodles into

b
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cup granulated sugar

; thickened gelatine. Arrange
cup orange juice

peaches in bottom of individual

Rinse and drain raisins. Cream | molds. Pour layer of noodle-
together shortening and sugar. | gelatine mixture over peaches.
Blend in rind, vanilla and well-| Arrange cherries around edge
beaten eggs. Sift together flour,| of each mold and fill with
baking powder, salt and soda, and | remaining noodle gelitine mix-
add to creamed mixture alter-| ture. Chill until firm. Unmold
mately with buttermilk. Stir in|and serve on lettuce with
raisins. Pour into greased 8-inch| whipped cream salad dressing. |
squaré pan. Bake in moderate Makes 8 large individual servings. |
oven (350 degrees) 50 to 80 min-
utes. Blend together topping in- When your eyes are tired you
gredients while cake bakes, and are more apt to be bothered by
pour over cake as soon as it is cinders and dust because the
removed from oven. Cool in pan. tissues do not react normally to
Serves 9 to 12 gt rid of foreign matter. '
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- Here is the recipe for the
biscuit mix, enough to measure

NOVO"’Y Id.ﬂs 13 cups: 9 cups sifted all-purpose
: | flour; 3 tablespoons baking pow-
For Appetizers | der; ‘1 tablespoon salt; % cup
_ ) sugar; 2 cups shortening which
We oifer two interesting tea- | joes not require i
time noveities in the sandwich| giir the baking powder, salt
or appetizer line. The first uses | .4 sugar into the flour. Sift to-
bread cubes, the breat cut into"emr three times into a large
crescents. | mixing bowl or onto a large

FLOWER POT SANDWICHES |square of plain paper. Cut in the
36 (17) cubes bread shortening until the mix is the

1 (3 ounce) package cheese
1 tablespoon milk
3 dozen whole strawberries

Pull part of the center out of
each bread cube with a pair of
tweezers. Combine cream cheese | off with a spatula.
and milk. Spread cream cheese To make 18 griddle cakes of
over the sides and top rim of | this mix—enough for the family
each cube. Make crosswise cuts|at a “cook-out”—use 3 cups of the
in the pointed top of each straw- | mix and stir into it 1%4 cups milk
berry and spread them open like | and 1 egg.
flowers, leaving the hull on.| For greenstick biscuits, add
Place a strawberry flower in the | enough milk to the dry mix to
center of each cube. Yield: 36| make dough. Pinch off pieces,
sandwiches. | roll between the palms 2‘ the

. | hands and shape like a dough-
SHRIMP CRESCENTS | nut around a green stick. Place

tightly covered containers and
keep at room temperature. When
you measure the mix te add
liquid ingredients before cooking,
pile it lightly into a cup and level

Y c:f_'i cooked, finely chopped | ;i . ity near one another, turn-
shrimp n A 4 :

Ya cup finely chopped celery ::;g :::’“L‘rt:: the het'conts. Slip

s cup mavonnaise or salad e T
dressing

2 teaspoons lemon juice

6 slices bread ' y

1 tablespoon soft buiter or 3’011
M‘lﬂﬂ! t-nwm

open the door
will there be refreshing

Combine shrimp, celery, mayon-
naise and lemon juice. Spread
each slice of bread into 4 cres-
cents with a cookie cutter. Spread
each slice bread with butter.
Cut each 3lice of bread inmto 4|
crescents with a cookie cutter. |
Spread 1 teaspoon shrimp mix-
ture on each crescent. Garnish if |
desired. Yield: 24 Shrimp Cres- |
cents. |

Olympia Beer on your
refrigerater shelf?
Steck wp todey!

Clympea Wrewing (o,
Olympia, Wash, UL S A
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YOUR FOOD BUDGETL with PORTER'S FRIL-

TIME

* |Yugoslav Youth Proves How
-Time|Titoism Suits Their Country |

such as cabbage with sugar or

consistency of corn meal Store in |-
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our way. Before the war we were
poor. Now we're just trying, try-
to get strong and make a
better life for our people. We've
made great progress, but there is
still enough to do. We hope for
peace.”

Mrs. Singer, a wholesome-look-
ing young woman with rosy

g

in September and wants his
mother to bring him a pair of
roller skates.
Family Life

The Singers like to go out with|
their friends. They take in a
movie or a drama twice a week.
They collect tecords and like to
listen to the radio.

Mrs. Singer says in

people

U. 8. than Americans know about |
Europe. She likes our steaks but|
doesn’t care for our sweet salads, |

apples with mayonnaise. She is
amazed at the high heels women
wear. While visiting the Univer-|
sity of Illincis she was invited on‘
several picnics. “I like them very1

Italian Pie
|ls Popular

i As Main Dish

offers grealer opportunity for
variation and imagination than
Pizza. Its preparation has iong
been one of the cherished secrets
of the professional chef. However,
this recipe has been perfected
e e

t essi .
Europe know more about the|]t is easy and dﬂhiou]:

No main-dish pie in the world

Pizza
1 cup hot water
1% teaspoons salt
1 tablespoon shortening
1 cake or package yeast
2% cup sifted flour *~
Measure water, salt and short-|
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rening melts, when lukewarm (985

| degrees) stir in the yeast. Add
flour.

Mix to a moderately stiff
dough. Turn out on lightly

floured board and knead gently
until surface of dough is smooth
and blistered in appearance, from
5-10 minutes. P dough in
lightly greased and closely cov-
ered bowl. Let stand in slightly
warm place, protected from
drzfts, until dough is double in
bulk and sinks when touched with
the fingers, about 1%-1% hours.
Punch down and let rise 30 min-
utes (at same temperature). Turn

| out on lightly floured board and

divide dough in half. Round up
each piece of dough and roll into
a circle about 10 inches in di-
ameter. Place each circle of
dough on a lightly greased baking
sheet. Brush lightly with olive
or salad eil. Divide equally be-
tween the two rounds.

Spread 1'% cups drained to-

ening into a bowl, stir until short- | matoes as evenly as possible over

.

Pizza, the main dish pie that has gained a high place in popularity in the
years, is pictured here as made in the home kiichen. The recipe has been perfecied
home stafi of a well known flour manulacturer.
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surface of rounds of dou
ing about %

small

(Place pans as near bottom of
oven as possible.) Remove from
oven and cut into pieshaped
wedges. Serve hot. 2 Pima or
10-12 servings.

It is Dbelieved the hot
which has become a favorite
throughout was first
MatNmmqh-
land in 1871
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You can't beat CLOROX for
washing summer whites!
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FRES NOODLES

surfuces; deodorizes; kills

For safe,

CLOROX removes stains from kitchen

For a cleoner, fresher, more
m‘rwm“w‘ am
include Clorex in your cleon-
ing routine. Desides removing
wain and deodorizing, ¥ pre-
vides odded besith protechien.

is one of the world's greet dis-
infectants. Ses label direcfions
for the many sses of Clorex...
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germs, too!

Clorox
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It’s sasy to restore seiled summer whites
o beowty end cleanliness with Clorex.
For Clorox provides extre whitomess . ..
removing even dinginess ond stuins. In
eddition, Clorsx makes linens hygionically
cloan. Ho other home loundering product
“M. in gorm-killing efficiencyl /
Especially importont in hot weather, Clorax
removes mildew, ond deodorizes, 100...leaves
combaing ne gritty particles to domage wash f
ond wosher, If's extro gentle en fabrics, free

from coustic, mode by o patented formula
exclusive with Clorox.
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And Clorox, o liquid,
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