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Color has been added to these canned peaches, which, when centered with maraschinos are

just about the handsomest fruit you've ever seen.
sre extra good for salads or garnishing,

Peach Crop Awaits
Family's Pleasure

By MAXINE BUREN
Statesman Woman's Ediior

Easterners may look to Georgia for their peaches, bul generous
Oregon—glorious Willamette Valley—produces enough of the Taxur-
fous [ruit for us, and no amount of southern accent could improve
them

The season for _peaches is usually marked
by a flurry or canning, stepped-up fresh fruit
ealing and the appearance of peach pies and
shortcakes

The fresh peach season is all too brief [or
most, but good use can be made ol this popular
truit. either fresh or cooked

In salads, ns dessert or morning fruft—
peaches are satisfactory any time of day served
fresh. Thev're good too with other [ruils, in pud-
ding, merely sweetened in pie. or served up in
tapocia eream like this dessert:

PEACH PUDDING PIE

1 lablespoons quick-cooking topiocn
1y cup granulated sugar
Ly cup firmly packed hrown sugar
v teaspoon salt

teaspoon cinnamon “optional

cups sliced Iresh peaches

2 .

cup water
tablespoons lemon juics

1'in 2

Combine lapioca, sugars, sall, cinnamon, peaches and waler in
a savcepan. Cook and stir over medium heat until mixture comes
a boil. Remove from hemt and stir in lemon juice. Cool, stirring
once alter 15 to 2 minutes. Pour into large serving dish or in-
dividual dessert dishes. Before serving, top with small Pastry Cut-
Outs. Or if pastry is cut the size of the serving dish, put one piece
ol pastry in dish, fill with pudding, and top with remaining pastry.
Cut in squares or wedges to serve. Makes about 3'; cupe pudding,
or & servings

Pastry Cut-Outs: Prepare hall recipe of ple crust. Roll pasiry
4% inch thick. Cut ot 2-inch designs, using a cooky culler or paper
pattern and sharp knife, or cut pastry into 1 pieces, each the size
of the serving dish to be used. If desired, sprinkle pasiry lightly
with a sugar-cinnamon mixture Lise 1| tablespoon sugar and
teaspoon cinnamon ' Mace on a haking sheet and bake in a hot
oven '425*1 A to 10 minutes, or until lightly browned. Coal before
seTvVing

Though the flavor of canned peaches can'l be beal, the
ance may he made even better f color contrast is used in the re-
eipe. Here is the suggestion which might be just what you're look
Ing for by way of company fruits for winler use

COLORFUL CANNED PEACHES
1 cup granulated sugar 16 to 20 marchino cherries
2 cups waler B o 10 peaches

Measure sugar and water into a saucepan. Bring to a boil, stir-
ring until sugar is dissolved. Keep syrup simmering ho tuntil ready
to use, but do not let it boil down. This makes about 2% cups me-
dium syrup .

Use firm-ripe peaches, free from bruises, Dip in boiling waler
for about 30 seconds (o loosen skins, then dip into cold water. Slice
peaches into halves; pit and slip off skins. Drop fruit into cold salt-
vinegar water ' | teaspoon each salt and vinegar to | quart waler)
to prevenl darkening! rinse off in fresh water before canning

Drain cherries well: place one in center of each peach hall,
Put peaches into hot sterilized jars 'pint or half-pint),
Inch head space. Cover with boiling syrup, removing air bubbles if
necessary, Adjust lids, Process 20 to 30 minutes in boiling waler
bath, Fills about 4 pints, depending on size of peaches

Peaches and plums aresan especially fine twosome when they're
In a jam. The mixture is a delicious spread for breads or a ?a‘pm'
sccompaniment for meats, So while these two popular Iruits are
abundant, try this recipe for making jam with prepared pectin
which replaces this element missing in both these fruils

PEACH AND PLUM JAM
B cups prepared fruit (about 2 Ibs. ripe peaches and 1%y Ibs
ripe plums)
B cups (2 Ibs. 10 p2). sugar
1 box 12'% oz.) powdered fruit pectin

Peel and pit about 2 pounds fully ripe peaches, Chop very fine
or grind. Pit (do not peel) about 1'5 pounds fully ripe plums. Cut
in small pieces and chop. Combine fruits and measure 5 cups into
a very large saucepan. Measure sugar and set aside. Add powder-
ed [ruit pectin to fruit in saucepan and mix well. Place over high
heat and stir until mixture comes to a hard boil. At once stir in
sugar, Bring to a full rolling boil and boil hard 1 minute, stirring
constantly, Remove from heat and skim off fosm with metal spoon.
Then stir and skim by turns for 5 minutes 1o ¢oo1 dlightly, to pre-
vent floating fruil. Ladle quickly into glasses. Cover jam at once
with % inch hot paraffin.

appear-

leaving 14

The maraschino, stuffed peach halves

erves O

Two of late summer’s favorite fruits, peaches and plums, combine to make an excellenfly flav-
ored jam. Because natural pectin is lacking in these fruits, i's best 1o use a prepared pec-
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fin, liquid or powdered so the jam will jell.
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Fresh peaches join tapioca to make a good dessert for this time of year. The Peach Pudding
Pie might be made from canned peaches later in the season.

Tapioca, peaches and a dash

of lemen juice cook a few minutes and are seasoned and cooled, the cooked rounds of pas-

try are added when served

I.S—hortcake ls for |Soups Good on Hot, Cold Days

Just Any Season

Probably mno one
maore popular in
fresh strawberry shoricake And
with frozen strawberries alwavs
| available anytime is the time to
try this super - deluxe shortcake
made with hot-from-the-oven bran
shortcake hiscuits. The hiscuils,
made wilh whole bran
have a rich nully flavor, g
moisl texture, and make a won-
derful taste combination with
fresh sweetened berries. Simple
|'In make, they require just & 10
minute baking period.

BRAN SHORTCAKE BISCUITS
1z cup ready-fowat bran

1 egg, well-beaten
15 cup milk
ey CUPS sifted four
4 teaspoons baking powder
k]

dessert s

summer  than

teaspoon sall
3 tablespoons sugar
Ly cup shortening

1 tablespoon  butter or mar-
garine, melled 5
| Combine bran, egg and milk;
{let stand until most of moisture is
taken up. Sift tegether flour, bak-
ing powder, salt and sugar. Cut
in shortening until mixture re-
sembles coarse corn meal. Add
all-bran mixture and stir only un-
til combined. Turn dough out on
[lightly floured board and knead
|gently a few times, Roll out to
|% inch in hickness; cut with
i floured 2%-inch biscuit cotter,
| Place half the biscuits on un-
greased baking sheet; brush with
melted butter and lop with re-
| maining biseuils. Bake in very
hot ovin (450 F.) sbout 10 min-
ules. Split and serve with sweet-
ened Iresh or froten strawberries
between halves and on top. Yield:
8 shorteakes.

cereal, | (
ood | water and diced celery in a jar.

Onion soup leads an interesting
double life. Served piping hot and
fragrant with grated cheese, il is
periect on a cold day but on a
warm day. and there are still
quite a few in view, it can be
magically transformed inlo a Ge-
licious chilled soup.

The magic*ls accomplished by
combining a package of onion
soup mix with tomato juice,

This is chilled in the refrigerator
for a couple of hours, Then just
before serving, the mixture s
strained and a cup of sour cream
is added.

The end result s a
smooth, creamy soup permeated
with the savory essence of the
rich, beef-flavored stock.and gol-
den toasted oniens that make up
the onion soup mix. .

Try this new chilled soup to
perk up flagging appetites, You'll
find it an essy soup o make
withoul ever going mear the stove,

SUMMER TOMATO-ONION

soupP
'quart tomato juice
1% cups waler

|
rich,

| package onion soup mix

2 small stalks celer, cut
l-inch pleces

1 cup commercial sour cream

Combine lomato juice, waler,

in

onion soup mix, and celery in al

quart jar. Chill in' refrigerator
|1 to 2 hours, Strain inta bowl and
|blend in sour cream. Makes 68
servings.

Canned Soup in
Quick Meat Dish

A can ol Scolch broth begins
lhis very good main dish using
leftover meal:

COTTAGE MEAT PIE

1% cups cubed cooked meat

2 cans (2% cups) condensed

Seotch broth

% cup waler

2 cups seasoned mashed

potaloes

Combine meat, soup and waler;
simmer § minutes. Place in a large
casserole; cover with mashed po-
tatoes. Bake in a hot oven (400 F.)
for 15 minutes, 6 servings,
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Avocados Go In

by Fuwin (Gplinn

Pretty Appetizer

ENERGY ERNIE/

mvmu',
may Lou!

Diced ovocado is dressed with SNAP OFF THE ERNIE!
3 partially frozen mixture of KILLER McGOON ¥
apricot nectar and lemon juice to FOR THE BORDER WITH

make an extraordinarily pleasing
Frosted Avoeado Appetizer. When A
you're shopping for avocados, be s
on the lookout for summer varie-
ties — they're thick skinned and
some are the familiar pear-shape
while others are roundish.
FROSTED AVOCADO

|

WHAT THIS COWPOKE NEEDS 15 A
LTTLE WTH LOTS
OF
IS

APPETIZER
1 cup apricot whole fruit =
neclar > - = —
2 tablespoons lemon juice BOY! HAT EWERSY
1 cup’ diced avocado SLORES A,

Lemon julce for avoecado
ln!luul neetar l&%ﬁ:
freezing compartment and freere
until mushy, about 1 to 13 hours,
stirring _ with a fork.
Cut avocado into halves
¢ and remove
h'ut.ulllm'lﬂhwﬂlh-

yeed and
 in four .
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: |furters, hamburgers, shish kabob

Limas, Mushrooms
In Curry Sauce

In place of a green vegelable
or a salad as an accompaniment
to meat, serve Saucy Curried
Limas. They eat well with frank-

and roasts, Diced onion, mush-
room soup and curry powder give |
delectable flavor to cooked large
butter beans
SAUCY CURRIED LIMAS
1 diced onion
1% tablespoons butter or mar-
garine
2 tabléspoons curry powder
1 (10% or 1l-ounce) can con-
densed cream of mushroom
soup
% cup milk
3 cups cooked large dry
limas
Mince | parsley
Saute onion in butler until soft
and golden in color. Blend in
curry powder and heal a few
minutes. Stir in soup and grad-

ually blend in milk. Heat thor-
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regonians Well...

Informality
Shows Most

& During Meals

Are you a hostess who has
found brunch a good time to en-
fertain? Many busy homemakers
like the informality and ease of
having guesis for brunch rather
than dinner or supper which usy-
glly means more elaborate plan-
ning and preparation, Deviled ogg
arranged on buttered toast
topped wilh a green olive
Swiss cheese sauce are delicious
for such an occasion. Or if you
prefer, slice the eggs and serve
with an olive-mushroom sauce.

EGGS WITH SWISS OLIVE

CHIVE SAUCE

6 hard-cooked eggs, cut in

half lengthwise,
2 tablespoons mayonnaise

2 tablespoons butter or

margarine

2 tablespoons chopped chives

2 &hﬂmm all-purpose

Y% teaspoon pepper

1% cups milk

2 cups grated processed

Swiss cheese (about %
pound)

% cup chopped pimiento-
stuffed green olives
6 slices buttered toast

Remove yolks from eggs. Com-
bine egg yolks and mayonnaise
and blend. Pile lightly in egg
whites.

Melt butter or margarine; add
chives and sgute 5 minutes.
flour and pepper and blend. Grad-
ually add milk and cook over low
heat, stirring constantly, until
thickened. Add cheese and olives
and cook, stirring occasionally,
until cheese is melted.

Arrange eggs on toast. Top with
Swiss olive sance. Sprinkle with
paprika, if desired. Serves 6.

EGGS WITH OLIVE MUSHROOM
SAUCE

1 tablespoons butler or
margarine

1 2-ounce can musi rooms,
drained

3 tablespoons all-purpose
flour

% leaspoon salt
Y leaspoon pepper
1% cups milk
14 cup sliced pimiento-
stuffed green olives
6 hard-cooked eggs, sliced
3 English muffins, split in
hall and toasted

|oughly. Put lima beans in small
| casserole or individual
| dishes. Cover with sauce. Bake
| in moderate oven (350 degrees F.)
|mbout 20 minules. Sprinkle top
with parsley. Serves 4. About 1%
cups before cooking.

GREEN AND GOLD

minced green parsley or chives.

| stirring _
ened. Add olives and ¢ ok 5 min-

Top carrot slaw with lots of | with

Melt butter or margarine; add

baking | mushrooms and saute until lightly

browned. Add flour, salt and pe
per and blend. Gradually »
milk and cook over
constantly, until

utes, stirring occasionally.

Arrange eggs in muffins. Top
olive = mushroom sauce.
Serves 6.
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low heal,
thick-

SPECIALTY s lq:'l'“
Fill muffin-pan wells one-third Uﬂ_ e
full nlmﬂmﬂhbﬂlﬂ;m?m‘d

onion, _of molagses,
[ m

each well; add enough batter so|sauce % teaspoon
wells will be two-thirds full. Bake |tard :
and serve hot with butter. Good| well

FLAVOR and QUALITY

FAVORITES

FOR OVER 40 YEARS

et s s e e
CONSUMER FAVORITES becavse YOU CAN SEE
and TASTE THEIR SUPERIOR QUALITY
Porter SPAGHETTI products are made only with Grade -~
A-No, 1 Durum Semolina and seloct hard whest flours v
X moment
ooy Mol o

We'll Pay You

for Baking ORANGE DROP COOKIES

Get Coupons good for 28' on purchase Occident Flour
and FREE 6 bottle carton Nesbitt;s Orange Drink

How to Bake Yummy Orlngi
Drop Cookles and get paid for it!

carton of Nesbitt’s Orange Drink.
Drop Cookies and write why you like this new baking sensation
and mail with your name and addres to Orangs Cookie Offer,
Box 681A, Minneapolis, Minnesota. We'll send you fwo eoupons
—one good for a free- 6 bottle carton of Neshitt's
and the other worth 25¢ on a purchas of
Hurry —offer expires October 30, 1956,

Occident Fiq ur-
ORANGE

Drink
Flour.




