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IN THE CRUST
Deep-dish chicken pie gets new
i  and interesting flavor if you add |

{eurry powder to the pastry top-
!zag. Use a quarter teaspoon of

TOP TTP

You can keep a thick skin from
forming on the top of cooked
packaged puddings if you sprinkle
a thin layer of sugar over the top

Says Salads Necessary

Summertime, of course, is the

are, or ly a part of 2 menu,
the salad's impaortant.
Vital, too, is the necessity for

is 3
wariation in the salad fare. Here
we are hinting at some ideas to
make your salad different from
and the day before.

A large summer avocado cut
into halves and filled with & sea-|
food salad makes an elegant|
luncheon salad for two. Serve on |
Jettuce and garnish the ulad;
with whole ripe olives and sliced |

A preity salad is sure to tempt
summer appetites, Take a firm
peeled tomato and make 4 or 5
cuts in the tomato, slicing 1.
about %ths of the way down.
Spread sections apart and inser.
an avocado crescent in each cu
Serve with a2 mayonnaise chive
dressing.

Old Standby * _

Potato salad is the number one
summer salad. We like to make|
ft with husky chunks of ripe!
olives and cottage cheese as the
special ingredients to toss light-
Iy with the usual cooked diced
potatoes, sliced celery, diced pi-
miento and chopped dill pickles.
Dress it with mayonnaise well
seasoned with mustard and vine- |
gar.

This cool molded salad is a fa-
vorite for warm weather. Dissolve
a package of lime flavored gela-

| cup slivered toasted almonas.
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tin in 1 cup hot water.
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cocktail, and % cup each
ped salted almonds and
naise. Turn into mold
until firm.

Mashed or diced avocado
particularly delicious in a
ed salad. Its delicate, rich fla
rounds out the flavers of other
fruit, vegetables, meats, fish and
eggs. Look for the thick skinned
summer avocados in your markets
now,

Toss-Up &

An excellent salad is made with
a half pound can salmon, 2 cups
finely shredded cabbage, 2§ cup
ripe olives cut into chunks and %2
cup mayonnaise, Toss ingredi-
ents together lightly. t

Serve this fluffy mayonnaise
dressing with fruit salads. Beal
1 egg white until stiff and fold
inte 1 cup mayonnaise, Stir in *5
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Give an old fashioned favorite
grated carrot and raisin salad a
new taste treat by tossing it with
a honey and lemon dressing. Use
14 cup honey and 2 tablespoons
lemon juice, mixing thoroughly.

Help yourself salads look es-
specially beautiful and have such
wonderful appetite appeal when
you choose a combination of
foods like quartered tomatoes,
sliced ecucumbers, shiny ripe
olives, dewy fresh watercress,
green onions and radishes. Pass
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2 quarts rind

2 quarts lime water (1 tea-
spoon lime juice to 1 quart
waler)

4.8 cups sugar

1 quart water

1 guart vinegar

1 tablespoon whole allspice

1 tablespoon whole cloves

1 stick cinnamon -

1 tablespoon ginger root

Trim green skin and pink flesh

pieces, a

water for one hour. Boil vinegar,
sugar, water and spices together.
Add rind. Cook until tender and
translucent. Add a jar of mara-
schino cherries, if desired.
pickles in hot jars and seal at
once. Makes about 3 pints,

a bowl of Roquefort cheese dress-
This attractive salad mold

Dissolve a package of lemon fla-
vored gelatin “ to pack-
age directions stir in 1 tes-
spoon each of salt and vinegar.
When partially set stir in 1 cup
well drained canned peach slices,
% cup each sliced radishes and
diced cucumber and 2 thinly slie-
ed green onions. Chill until firm.

Special Pie Has
Berries, Prunes

8o, you say, anyone can make
2 “plain” pie, but “I want one
that's different.” Well, take a
look at this.

STRAWBERRY PRUNE PIE

1 package strawberry-

flavored gelatine

1, cup granulated sugar
1Y ecups boiling water
1% cups cooked prunes

14 cup crushed strawberries
3% cup whipping eream

1 (8-inch) crumb shell
Dissolve gelatine and sugar

Albers Flapjack Mix

- 3-Ways Better
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while the pudding is still hot.

Quick tricks with ice cream are very much in fashion these midsummer days, and
here are three very good ideas. All depend upon fresh fruit or fresh-made jam or pre-
serves for their effectiveness. At the left we have ice crecm slices served between lady
fingers and topped with cherry preserves. Righthand dessert is a scoop of ce cream sur-
rounded by a cupoake cut in thirds, ond topped with fresh sweetened blackberries, At
the top ice cream ¢enters a sponge cake ring (which you con get at/the grocer's,) ond is
topped with raspberry sauce.

the curry to a single-crust pasiry
recipe. y
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..Jock in more fresh flavor
and summer color—al-
ways use quick dissolving,
sweeter, whiter and finer
‘White Satin Sugar,

The Amalgemoted Sugar Ce., Pertland * Nysso, Oregon

WHITE SATIN SUGAR

OREGON'S OWN SUGAR

Now..cold cuts sliced and wrapped

e

They're pre:sliced and pre-packaged

Think of it—now you can buy perfect, economical, sandwich-size
“cold cuts” that are freshness protected. They're pre-sliced, -
pre-packaged in Swift's own kitchens the very moment
they’re made. There’s no chance of their drying out. These
ready-to-serve slices are carefully seasoned to mouth-watering
petfection. You're sure of fine flavor and top quality every time
when you look for “cold cuts” in the Swift-marked package.

" SWIFT'S P

'AS FRESH, AS FLAVORFUL
AS THEY LEFT SWIFTS

by SWIFT... o #he

moment of 1reshest
Hovor!

REMIUM % MEATS

Hear Don McNeill—The Breaklast Club, Monddy thrv Friday—ABC Netwark -




