i

Pl
7,

1, i e
L g
B\ 0 pe
Ll
. ‘I'
A baked on topping for th'y cake begins a1 the bortom  The
lemon tiake cake mix 3 prepared according to directions

on the package with a package of cream cheese sdded.

Dress Up The Cakes
That Come From aBox

By MAXINE BUREN
Sategman Woman's Editer

Soon there will be a penerution ol cooks who pever knew a
time they couldn't get cake mixes But untl thal ume comes,
we of the present” and last generalions will mever crase to be
awed by the variety ol things one can accomplish with a good
paclaged cake

An enterprising housewile can
b rake
orange. while
up, tut in hall turned
bined to make any

find

mix

possibilities i &
apple. spice
yvellow and angel. can be dolled
upside down or com
number of \arialions

many

ol LUhocolale

Feme of lbe manuinciurers are sew pre
ducing small sized cakes, ideal for a8 dessert
thal's dressed up se H won'l be ma good ihe
second day Buch desseris are filled angel
cake will work beller with he small-sised

packages

On excellent example of dolling up » eake
mix s the Hawailan Angel Loal in the picture.
It is Diked in the regular loal pan called for in directions on the
small gized angel cake bax. A Vshaped wedge is cul from the
top of the loaf, the hole filled with a flulfy pineapple mixture, the
wedge pul back m and the cake garnished with whipped cr
Here't (he cake directions in delail

Hawaiian Angel Loaf

Bake lhe conlenls of a mlal]rrrlclurd angel cake sccording
lo tirectiona. 1'se a loal pan and coal

Cul Vahaped wedge from lop of loal | Inches deep
slarting 5 inch from mdes of cake Remove wedge in one piece
Fill with Hawalian Fluff Replace cake wedge Frosl top with
whipped cream and sprinkle with loasted coconul

o |y

1 lablspoons confectioners L rup loasted blanched

mugar almonds
YW cup drained crushed s rup marashano cherries,
pineapple quartiered
W cup coconut
Fold all above ingredients into cup cream, whipped  Full
cake as directed above
Anolher cake 8 made from a new instant lemon flake cuke
mitr. Cream cheese 1x blended in during the mining Now comes
the movel lesture eliminating the need for [rosting the cake the
topping 13 placed in Ihe bollom ol the pan to e baked on Can
died cherries and chopped almonde make this crunchy lopping
Lemon Flake Cake With Baked-On Topping
| package instant lemen Make cabe miv
1 pachkages 3 ournes: cream cheese (Al room lemperature!
sy cup ‘one dounce jar' finely chopped candied cherries
4 cup coarsely chopped blanched almonds
Prepare cake sccording o dirdcioms on  package  adding
CTHAM s
Thoroughly grease s [0inch tube pan on botlom sides and
tube [hstribute the cherries and puls evenly over the bollom
of the pan. [our the baiter over the cherries and nuls  Bake
in moderate oven (350F | 53 to 80 mioules Allow cake o coal In
par 13 minutes. then remove from pan Plare on rake rack 1o
continue rooling When cool. nvert onta cake plate so that the
cherries and nuls are on lop
(;rated lemon peel sprinkled on yellow or while cake hatler
blends flavors with strawberries which will be mixed with whipped
cream for the filing in this cake
Lemon Cake With Strawbery Cream
1 pacrkage vellow or while o tip whipping tream
rake mix s FUD SURAT
Grated rind | lemon oy slrawherried sliced
Pour hatter into a» Sx®l ineh pan whwh has been lined on
botiom with paper  Speinkle with lemor rind  Bake in moder
ate men  150F ¢ 45 lo W minutes
When cool spit cake horizontally to make two (svers Whip
cream uniil thick and shiny, but ned too afyl A velet Are
fully leld in strawberries Spread between [avers and over log
nl‘ r]kr ('hl” rate I lo } huutj belore serving

All the Flavor of Fincsl

Frenchette i food magic! Centaime Lo
tM‘rWt-p-ndtn-mmulm
calorms per spoonful of regular Freach

dressmgs. Yot delicoous Frenchetis beat
themn for Aaver, in test aftes test Tastes 0 £
good vou'd never dream #t's non. [anenmg!
(et Fremchette ¢t grocen
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Arrange on the bottom of the tube pan before batter i
poured Then when the cake s turned over, the trut
aad nuts for the lopping.

" pu'llq. of ready mixed
frosting, orange rnnd and a generous |prmH.ng of coconut,

packsge of while cake mix

and you have thiy surprising Coconut Orange Cake. s
one of the ' many rprising lhmgl you rm do with mixes.

Spnng Oranges In Chiffon Pie

Those big juice-heavy nun;n|
you will see in stores from mud

wi

and you'll find them tops for any |

wrirce of vilamin

i
i

‘Top Hats" Are

ORANGE (HIFFON PIE
envelope unflavored pelatine
cup sugar, divided

leaspoon sall

[

nter through Jupe are Valencins |

use They are seedless and Uun) 1'% cups orange juice

skinned which makes them ideal 1 rggs. separaled

for sectioning and slicing as well| 1 tablespoon Florida orange rind
as Juicwng Valencias spend more 1 lablespoons lime juice

tme on the tree than any olher | 4 teaspoon cream of tariar
orange which accounts for the ez | cup heavy cream. whipped
|tra poce and flavor you find m| | %inch baked pastry shell
this frml Like their sister citrus Mix logether gelatine. ‘s cup of
fruts, Valencias are an excellent | the sugar and the salt in a sauce

Ipan Beat ingether Florids orange

jurce and egg walks add lo gela
|tine mixture FPlace over low heat
|p'_-rv-ng constantly, until gelatine
about & lo § minules

| e dissolved

Cookie Balls Kermave from heal add orange
rnnd and lime juce Chill, stirring
Maraschine cherries dress up occamonally unt/l mirture mounds
hewe crollies shightly when dropped from »
Spoon Beal regg  whiles uniil
MARASCHING TOP HATH loamy mdd cream of tariar and
bl until stiff bt net dry Gradu
1 ps wifted all purpose four .*:“ ‘"" ’ nol ¢ 1
! leasposns baking powder ally add remaining ‘s cup suga
f 4 and beat until very sufl Fold
« lesspoon wal
f gelatine musture  Inld i whipped
PARDOGN 71NN " m 4 .
cream t
P Buitier or margann *am ..”"n ifls preparsi pasiry
it whell il unttl fhrm I desired
Lo et
! garmish  with  additional  whipped
3 CUg sugar | ey N
rream and Florida orange seclions
« leaspoon «anilias | D B
IELD 1 %inch pie
1 lablespoon: marasching
hermy i |
i ad AL e ) SHORT RIBS
. ’:r ¢ hopped ma “-.‘P::‘ ) Have shorl rihg cul from 1he end
cherries.  drained ahoy { f & slar rih roast lor an e
cherries tra meal Arown the rihs and Lher
3'cups [flaked o hraise with a iot of sheed onions
\1;,.’&\--!,.“. cherry halves and as Litle waler ms possible
St Mlour  haking powder  wall
| and cinnamon together Combine | <5 1T ALL
higtt oAt t q X
.|||I T Of Mmarga nr!‘ --r\ia.  Tals When ore ning tuna. you may
| i 4.d &
| vamila.  heat until Hly  Add e the oil in the ran as part or
cherry juice and sifted ingredienis 1l af (he ot ralled for in the
min wel Add  chopped chetrries  gome recipe
and coconul mix well Shape inin
lneh balls Top with cherry COMPANY FARE
halves Arrange on ungreaned hak Hearts of eriery poached 1n eon
ng sheets and hake moderats o r then deaned and mar
nsrn milps nr nt A wure of olive &
hrownesl | o Makrt & doren . b ~ negar and musiard
Ol |4 . oa s hl [
' '
[
L
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the market), with coconut,

Cherries combine  with several
other frums and berries lo make
excellent conserve You can make
up the cherres alone
with pineapple or raspberries lor

into sterilized jars and seal while
hot.
CHERRY PINEAPPLE

You'd never know that this cake started out as
The Hawaiian Angel Loat i3 made from the small box of mix (somert
pineapple,

conserve  Haspberty <herty jam
B anothur spread for bread
CHERRY CONSERVE

3 cups sour cherries

1 cup seedless rawins

3 cups waler

Sugar

Remove pits from cherries and
CUl TaISING N pieces Ad wasler |
and bol 3 munutes To each cup
pulp sdd | cup sugar Cook untd
thick, stirmng constantly  Pour |

CONSERVE
¢ rups cherries  pitled and
Eround
I vup crusted punesppie
dr uned
1 cups sugar
Wash and it cherries Run
thern through chopper and meas
lurr ['rain pineapple and measure |
| Add pineapple and sugar o cher
ries (‘ook mixture rapidly until
|thick  and  clear, stirring  fre
quently o prevenl sticking i
desired 4 ﬁm of «hovwd mut

Flavors in Drink
Two good flavers. chocolate and

Chocolate, Maple |

an angel mix,

cherries, almonds and

and a ymall sized one al that
ng rether new
ream 1or eiegance

whipped ¢

Cherries in Conserve

meals may be added Just before
removing  from  the heal  Pour
into sterilizved Jary and peal while

combine | hot

RASPBERRY(HERRY
(CONSERVE
3 cups red sour chermies
3 cugs red ruspberries
4y cups sugar
Look cherries
wAler abawmyl

in very litle
s cup' untl] shins
are lender  Add raspberties and
sugar Cook untyl thick and clear
Pour imto stenlized jars and seal
while hol

Include Lamb
Shanks Often

Never pass up an opporiumity o
serve lamb shanks When they are
n e case al vour meat mans
and they aren! alwavs there
on themm for & good meal
sOCTY Lthorough cooking

[t 5

dune showly
MINTED LAMB
| large onion, thunly
cup lomate kelchup

| rup waler

SHAVKS
shiced

“

lablespoons lernon Jice
4 pounds lamb shark s

v cup Thour

1 teaspoons salt

\« leaspoon pepper

1 [ablespoons shoriening

maple, blend in an egg nog that la| Combine first § ingredients, heat | once until color has deepened on

filling and pleasant .::t pelly g":m!mf E{::i‘o Ill.mndb::r:'h "d':d;: :ﬁ:p:nmllu- Re

shanky in mixture of flour, salt and | move 5 o same

MAFPLE CHOCOLATE MILK NOG pepper  Brown in shortening skillet and cook over medium heal

1 agys, boalen | Duteh oven or deep skillet Add|lurning frequently, until well

W cup light cream sauce Cover, simmer 1% hours or | coaled with ml about 5 minites

1 quart bottled or carloned intil tender Remove cover: con- | Reduce heal, cover and cook. turn

chocolate mulk finue cooking, stirring occasional- | Ing occasionally 30 minules or

1 tablespoons maple syrup Iv. until sauce ia of desired con- | until peppers are soft  Add shrimp

s leaspoon hanana extract vstency Remove excess ot Gar- [ and wine season o taste and

Combine all ingredients. mix | msh with parsley Makes &8 hring to bod  Serve with het
well Makes & servings servings cooked rice  Makes 4 servings

Fup minl fMavored apple jeily !

Italians Mix
Shrimps, Peppers

Many
the |

American Lravelrrs prige
ale i ltaly as
Furogpe s  linest ind while we
®av 3l homes  May mmecdiately
think of spaghett snd meat balls
heas h garbc, our
traveling friends know [talian
cuisine 1o be varied and exciting
I‘u! example some ol the mos! |
| popular dishes include rice and
whelliish  Therelore  the Shrimp
Associal Americas  has |
tested American  housewives |
one. ol v favorites—a shrump I
green and rice dish. with
the ingredients Lhat make [talian
copking 80 memorable—and here
it 18, Scamg con Feperom

wwly Lhey

flavored wt

on of Lhe

for
Italy
pepper

BLAMPI CON PEPERONI
! pound unrooked shrimp
freah o [rogen

"hl!'

teaspoon sall

cup

medium groeen peppers

y .
| clove gariw

cup @l ohive el preferred)

[ornia white wing

1 rups hol cooked rice

Sail and pepper 'n Laste

Shell. devein and wash shrump
[ran Mix Nour and salt in paper
|bag  Add shrimp and shake unul
wellcoated Wash peppers and re
move stems and seeds ut into
thick slices Mash garlie in large
skillet  Add ol and hea! Add
floured shrimp and cook. turning

cup Lal

Lemon and strawberry flavory blend sociably in this attrachive
cake, made with whie or yelow X The cake |3 baked
N a square pan and sp e strawberries mived with

esd ¢'ween

whipped (ream are sp
A c atng of lemon pee

igyers and on 1op.

ske extra good flavor.

Tetrazzun Chicken Is Best

y ey

ne

A recipe popular 1n many ol monfal milk
homes, (hucken Tetrarmni was SHEINFP TETRAZZINI
crealed when Chef Pavam of the 1 (1201 packages [rosem
old Knickerbocker Holel in New skrimp tn shell or
York City we led to please lhe 2 cups cooked, shelled, and
palate of the famous coloralura deveined shrimp
soprano, Liisa Tetrazumi. The| 1'% cups thin spaghett brokes
Knickerbocker, venerable hotel of n 2% ianch pieces
its day, has long mince closed ita W cup flour
doors as a botel, bul Lhe structure 2 leaspoons salt
st1l] stands on the corner of 42nd La leaspoon pepper
Street and Broadway where 1l 1 ' Ib) package sharp
houses scores of office worken process cheese, shredded
Lausa Tetramunl, world {amed 1 180z can broiled mush
diva, was born in 1871 in Flor room slices, drained
|ence, Italy and died in Mian on La cup sherry. opUonal
April 28. 1940 alter a brilliant 1% cups soft bread crumbs

3 tableapoons melted butier

Cook shrump according to df
recuons on package, shell and
|devein. Cook spaghetti just until
tender, drain well Pour liquefied
instant milk into lop of double
Shieb 18 & cToam: soace Witich boiler, -mnk:ﬁﬂmr, salt and
bl shing dry milk. IUs pepper over ace  Beal with
» quickie sauce which eliminates rotary bester untl just b .

Add cheese cook over hot water,

the making of a roux. that eooked 2
sisture: of Flocr and butter which strring occasionally, untill mis-

operatic career RBut the glory of
('hicken Tetrmmni continues lo
day as a favonte recipe. I fea
lures sliced chicken in a rich
white sauce and combined wilh
spaghetti in o caserole. The
recipe has been adapted by uaing

! fure thickens and chesse hag
hchens tha muce melted. Remove {rom hest; add

Dry milk is used as the home |mushrooms and sherry Place
maker uses fresh milk — for cook- |spaghetti, shrimp and sauce im
ng, haking and drinking The 2% quart casserole. stir gently

insant kind mives immediately |[wilth spoon until sauce has eoat-
even in jee water The one-pound [ed all ingredients. Coat bread
package which makes five quarts crumbe with butier; sprinkle om
of nonfat milk and one brand [lop of casserole. Bake in moder
comes in & pre-measured package |ste oven (150°F) for 30 minutes,
containing 3 individual foul en |or until ssoce bubhles. Makes 9
velopes, each making one quart|quarts or 10 servings.

Yow from. Kaft

No spread tastes better

regardless of price!

Mere s the flavor you've always wanted in @ margarine

—that certain flavor of the costliest spreads

Now

Kratt has captured H for you in new Kraft DeLuxs

Margarnne!

Double-Your-Money-Back Guarantes. Try new

Kraft Deluxe

Marganne on hot breads or biscuits

If tha flavor (sn't all we say; we'll give you double your
money back Simply return foil wrapper to Kraft Foods

Company Box 1183 Chicago 90. lllinois. with name
& paid

of retmiler and pr

Make your own flaver test!

Even an hot rolls

or hisculle

Krath 0'4"'"‘"' "

Ioan!
you can t te
from the costlies! spreads

t

t

he new kind ol margarine




