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mber are synonifus, and here are three 10 serve over and over agam

Fuinpk pie and Nove
dur P onth. Might start with a pumpkin chitfon (center) pre on Hallowe'en for a festive
family suppe QOthers pictured here are Pecan Pumpkin (top) and Praline Pumpkin Custard
-

some spook food, Flying Saucer Cookies. They're made with chocolate bits, raisins, nufs
and oats—all | kid tood. Dress them up like fi-,-.rnq sAUCErS, serve Crisp apples and

cider. and vou can feed all trick or treaters to complete salisfaction of all

Flying Saucer Cookies on
Schedule for Hallowe’en

Ghosts and goblins make therr rounds bul once s year the
young fry have to make the most of Hallowe'en. Whether vou have
youngsters in vour household or not, you must be ready with a treal,
or risk a trick, For a party at home or the treat to hand oui. vou'li

Heres
wonaer!

Frozen Fruits
'In the Millions

Il you've been freezing fruil with
the 1dea of using some to make
into  jams, jellies or preserves
later in (he vear, you'll be inler-
ested lo know Lhat the commercial

K0

find Flying Saucer Cookies a tremendous success Their saucer-Size  preserving industry  uses frozen
has great arl]"lr'al lo hungry young anes, and so does their chocolale | fruus in large quantily, loo. A
flavar, the plump sweet raisins baking sheets markeling research report from
nd cerisp almonds Sewing thread 0 % 2. [
:,1 eri ;.1..:: monds — \ u‘ 1 T...n Makes 1'% dozen very large the 1! 8 I*o_*par!mt'nl of Agricul-
erisscrossed under cookies, and ture shows that of the 300 million
looped over a decoral ve hari B R {pounds of fruits used by preserve
R-nm h !nah}rc rr_u-m ;n.:u.'- 80 _In i manufacturers in 1933, 138 million
L n the dim light, such as . pounds—or 46 percenl was [rozen
vau'll have to lepd & spoaky al FrUl's Mﬂke NGW " . .
i here. ‘the thresds wont #ly Grapes, strawberiies and apples
nsphere ¢ Lnreads on 'y "
nres A accounted for well over hall the

show, It takes one person Lo Bhoid FIQVO!’ DESSEY" prud wsed by this industry. With

nfl one to tie the conkies, but It's
L] [l ankie ' ;m[mhi!mr‘. g]ll\\lh conlinuing, ;}ri-

not really hard at all. and is just A combination of fruit flavors serve-makers may be using 410
the tourh lo Lickle the kids' makes this dessert delight{ul to 460 million Wfl'nd‘ of (ruit b
, CO0L. AMBER CROWN RING |, J0v mulon pounds of fruil by
Fiving Saucer Cookies Ieup: botlled prune juice 1975 iuarn; family incomes, more
1 cup Ight or dark rasins i/nackage Teisonfinyioied i-il‘.li:-u_\:-rl nomemakers, population
1 Boince packagi hoenlate Silating chills to larger siles less hame
hits s cup Ringerale i r‘”.‘“m!!“n an ATREr 12
1'2 cups sifted all-purpnse Mour ! teaspoon grated lemon rind milies sl have '.nm”hl”'_"' to the
1 teaspoon =alt cup lemon juice =n-'*‘al-rr--;_ produchion of these (ruit
y leagpoon soda ¢ leagpoon salt spreads, the researchers indicaie
Yo cup shortening I cup canned frult cocklail = =
1'2 cups brown sugar, packed | cup whipping cream NO LUMPS
1 egg Heat prune juice to boiling and  Stare brown sugar in the hread
1 teagpoon vanilla dissulve Temon gelatine im it Cool hox if you have room, te keep it
e cup miik in pan of ice water and stir in mpis
Y cup quick-cooking eals pingerale, lemon rind and juice -

and salt Pour half of gelatine
into A%-inch ring mold. Drain frul |
eocklail thoroughly and arrange a
few pieces of fruit altractively in
bottom of mold. Chill unlil parti
ally set. Whip remaining gelatin:
then whip cream. Fold gelalin and
frut  cocklail inle cream and
spoon inte ring mold. Chill until

1 cup linely chopped almonsds

Tiinse and drain raigins  Mell
% cup chocolate bjts over hot wa
ter Sift together four, salt and
soda, Cream shoriening, Sugar
egg and vanilla. Blend in choco
late, Add the sifted dry ingredi
ente. Mix well. Stir In milk, oats
and raising. Chill. Form into balls

ahoul 1% inches in diameter and err ;‘ “’1‘”]‘:‘ i"d Eﬁfﬂ;h “'1:h
1 | ), i8lsane
roll in almonds. Place on greased ™ Prigs. Makes one 37

baking sheets; flatten, and press
a few of the remaining chocolate
bits im top of each cooky Bake
In moderately hot oven, 375 de

mold ‘

BEST CHOICE
Stuffing celery?® Choose hranchee

grees F, 10 minutes. Cool n few | with deep grooves so they will hold
minnies —before removing  lom . lhe slufling well.
*»

IT AEALLY OOES FPARTHER.TOO)

it's time tolook up the best pie recipes

By MAXINE BUREN
3 Siatesman Woman's Ediler
Right at this moment in a woman's year, the pumpkin
|looms up in ifs great orange colored importance. As an orna-

ment for the front porch, as the

i10 ba put info the best pie recipe, the pumpkin

has an all-too short season.

Seeing those big trucks, loaded high with
{bright orange vegetables would inspire any
|cook, They are headed for the canneries and
{containers will be labeled “pumpkin” or
“squash” according to the preference of wom-
{ en in the part of the country they'll be sold.
Actuslly the pumpkin-squash is a cross be-
| tween the two, and does for either. Later when
(you buy a can of pumpkin it may be from
]!hese great beautiful vegetables
| ing o the processing plants,

' But many women like to ma

igpeci°| Event ICreumed Tuna InR

Have Custard,

Nuts, Cream

‘Most everyone has -a lavoriie |
pumpkin recipe, bul everyone
doesn’t have thal something glam

orous in a recipe thal's reserved

{for extra special meals. |

We've found three new pumpkin

(fillings to alternate with the good |

old standby plain custardy pump-|
kin pies. They are good lnol:inn,|
festive enough for parties or oc-
casions like Thanksgiving dinnrr,|

" | alter-bridge refreshments or a bul-

fel supper I
First we have Pumpkin Chiffon |
Pie, in a special recipe that's|
feathery light with a snowy lop-|
ping of whipped cream. Since the
crust isn't our concern this time, |
lel's use a pie crust mix, each
calls for a %inch pie shell, the
first recipe is a baked one

PUMPKIN CHIFFON PIE

1 tablespoon gelatine in

L cup cold water

3 slightly beaten egg volks
Ly cup sugar
teaspoon salt
3 leaspoon cinnamon
% leaspoon nutmeq |
'y leaspoon ginger
cups pumpkin
ciip milk |
Y2 cup whipping cream

k]

-

]

s ¢uip sugar 'for meringue' |
Solten gelatine in cold water
Combine volks with sugar, spices,
pumpkin and milk. Mix well and
cook over medium heat, stirring
constantly, until thickened. Re-
move from heat, stir in softened
gelatine, stircing until didsolved. |
Chill until misture sets, then fold
in the cream, whipped. In the
meantime bent whites with the
second hall-cup sugar and when
it will hold in peaks, fold in the
chilled pumpkin mixture and turn

into the cooled pie shell

Chill uhtil firm, about 2 hours
serve with additional sweelened
whipped cream |

Then we have a luscious mix-|
ture called Praline Pumpkin-Cus-
tard Pie that seems like a cross
between a pumpkin and a pecan

pie

PRALINE
PUMPKIN-CUSTARD PIE
cup chopped pecans
Y5 cup brown sugar
tablespoons soft buller
eggs, slightly beaten
13 cup Sugar
ty cup lirmly packed brown
SuUgar
tablespoons [lour
A, teaspoon each
cinnamaon
leaspoon ginger

and ‘

'¢ teaspoon cloves ’
|

I

salt

Ly teaspoon mace
1y cups pumpkin

1z cups light cream

Line a %inch pie pan with pas

lrv. Combine pecans, the
third-cup brown sugar and the but

ter, pressing genlly into the hot

tom of the pie shell Prick' s:tir\!
slightly with fork. Bake for 10 min- |

the

utes at 450 degrees

Combine (he remaining NZre-
dients, except lhe cream Mix/
well Then slowly add the milk |

and turn inlo (he partially baked |
shell which has ben eallowed 1o
conk a few minules, Bake agamn, |
thix time in & moderate oven, 350
degrees, for 3 lo A minules . or |
until a metal knife inserted in Lhe
middle will come out clean

Then there is a pumpkin pecan |
pie Lhal takes the whole nuis; 1l
uses aboul the same custard hll
ing but is made a little differently

PECAN PUMPKIN PIE

3 shightly bealen eggs

ly cup sugar

i3 cup brown sugar
packed
tablespoons flour
leaspoan cianamon
s+ leaspoon each, salt, nut-

|

firmly \

|

meg and allspice ‘
|

-

J

cups pumpkin
cups light cream
tablespoon butter
tablespoons brown sugar
% cup pecan halves

Combine filling as you would a
regular pumpkin pe addmgi
cream last Turn inlo an unbaked
pie shell 1%inch) and bake in &
hot oven, 450 degrees for 10 nmun

P = o

-

utes, then 350 for anolher 20 min

utes. In the meantime, melt the
2 lablespoons brown sugar, buller
and add pecan halves. When pie
i« taken from Lhe oven, pul this
on immediately and hake at 250 {or
another 20 fo 30 minules until a
knife inserted in the flling will
come oul clean
THEY SATISFY

When serving soup and dexser!
far Junch, thick slices of hol crusty
garhic bread will help satisfy soup

ralere

ST fEmerno

BOoyD's

C

| meg make this creamed tuna one

of the most deliclous recipes. |, ..
|Serve it on hot fluffy rice to|thickens. Stirin 1 teaspoons sall,| sy NoONTIME 1 1b. can whole cranberry
llower the cost and make extra '% teaspoon black pepper, the —Serve frimiea ham on toast sauce

lser\'lngs. «Mell ' cup butler or

while they're on the market. They will put them info innumer-
sble pies—each a favorite recipe—and each just a wee bit better
than the last,

Pictured on this page we've shown three luscious pies
which deserve trying. Of course we'll always want (]
Pumpkin Pie several times during the season. It is one Bf those
just-right affairs, with the exact smount of spices and sggs that
we like, but we'll go into the more fancy pies too.

makings for Jack o'lanterns or

Pumpkins of course, find their place as adjuncts to the Hal-|

kin on the porch of each home to denote an abundant harvest.

Perhaps you are the plain pumpkin pie type, where the
base is a custard, flavor comes from the pumpkin and eggs,
with a little space and maybe » dash of molasses, Or perhaps
you are the chiffon pumpkin pie lover, with loyalties wavering
between gelatine and whipped cream type piled into a baked
_ sheil and the kind made by folding the pumpkin into an egg
ke the most of {resh pumpkins whire-sugar mixture and baked, 3

" ice Dish

The grated lemon rind and nut- stantly. Slow stir in 1% cups milk. |
lend and cook until the mixture

If looking for something dffer-
ent in frozen desserts, here are
two frosty eranberry mixtures that
are real finds,

CRANBERRY LEMON FREEZE
11b. ean whole eranberry
sauce

1 pint lemon sherbet, softened
| Fold cramberry sauce into soft-
|ened sherbet. Place in freexing
tray and freeze until firm. Serve
as a refreshing dessert, a fruit
cup topping, or as a frozen relish
| with barbecued chicken,
'{‘RaNBElRY ORANGE FREEZE

just now go-

|HANDY ON HAND
Have crisp bread sticks on
hand for that spaghetti-and-salad

supper.

1 8-ounce can {rozen orange
juice concentrate, thawed
1 15-ounce can sweetened

grated rind of one lemon, % tea- with a cheese sauce for a quick
margarine in a saucepan over a spoon nutmeg and 1, 6% ounce can luncheon dish. Top with sliced
low heat, Blend In % cup flour. tuna fish. Serve hot over hot tomatoes or drained whole can-

Statesman, Salem, Ore., Fri., Oct. 26, 36 (Sec. 1021

lowe’en appointments too, and in New England there’s s pump-| Cranberries Make Frozen Desserts a

Cook several minutes, stirring con- | cooked rice. ned tomatoes | condensed milk

1 y
ﬁumm--n

1 cup heavy cream, whipped
(or | cup sour cream) ot

Set relrigerator control at coM
est point, Combine the whole cran-
berry sauce and 3
orange juice concenrale,
in bottom of 1 quart
Combine sweetened
milk, remaining orange
centrate and orange rind,
until slightly thickened.
whipped cream or sour
Pour mixiure over
sauce in freexing tray, Cover
waxed paper or aluminum
Place in freezer or [reezing
partment or
frozen (about 3 to 4 hours).

i
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egg whites |
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Buy 2 |ba. of Allsweet and cut this rosette from each package
Send in two rosettes marked ““foil wrapped for freshness™.
Then we'll send you a coupon good for 2 FREE pounds
of Allsweet,

Ready for you, with more nufrition and a new
package . . . that's Allsweet . . . and Allsweet
wants to go home with you. So take advan-
tage of this“New Allsweet Sale."" Save money,
and discover there's nothing better than

New Allsweet Salb

More Nutrition~ New Package -

LV L] - -
More Nutrition inside
2,000 units of sunshine Vitamin D
now added Lo Allswest’s 15,000 units
of Vitamin A. And the color is
carotene, a natural source of Vitamin A.

New Look outside

Seg the bright new package! And
foil wrapped quarters protect
Allsweet's delicate, patural flavorl

Buy 2 1bs. of Allsweet and

Well buy 2tforvou

1 quart,

FOIL
WRAPPED

frechnpce

Allsweet 's fresh, delicate, natural flavor. Use
! for spreading, flavoring, cooking!

AL foods Dove Allawet:..

NEW ALLSWEET SALE, Box 8381, Chicage 77, Minels

Planis yand me o coupon good for 2 Ibs. of Allywesl 0t my grocer,

Entlosed are 2 rosetes morked "foil-wrapped for freshnen™ from 2 packoges of Alleweek

h‘ ﬂ“

- __'-‘-'--'-'-'-'-'-'-'_"'""-'---_--_-_-‘—--"-—_-—1

LA
ADDETTL
oY

[
|
|
|
|
i

Py Limattnd e T .0 4 This smrtihaste waid in sty Rars pre d ‘ead w

Atew | weuit b dudvery. Limil soe oler par immdy. (Ofer axpires Pew. 14, [390)
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This Offer Expires Midnight, November 15, 1956




