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Strawberries Go Glamorous in June . . .
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x . ; r mi iTh combination of and strawberries has long been a favorite one for marmalade,
nd now we use" it in a dessert. Strawberry-Rhubar- b Supreme uses nonfat dry milk

powder for its rich creaminess, tapioca to thicken and strawberries and rhubarb for flavor.

Strawberries lend their delicious flavor to this delicate dessert that begins with a hollowed
out angel cake. The strawberries are folded into a gelatine, Whipped cream mixture and
piled in the center of the dessert. More whipped cream is used to frost the angel cake.

I4?Strawberries Plain Luncheon Salad Uses ConsommeJelled Consomme
Summer Delicacy
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Chicken Perfection Aspic temptsSparkling and cooling jellied ing flavor. Chicken aspic is one
springtime favorite salad which
can move on to summer menus.

the appetite by its beauty of dePrelude to Fancy
V cup chopped pimenlo
Sprinkle gelatine on H cup of

the cold water to soften. Place
over boiling ' water and stir until

consomme, made with canned con-
densed consomme, is delightful
summer fare. Serve it often. Keep r ' I ' XT' A " T

sign and the. popularity of its in-

gredients. It can be made with a
minimum of effort by the hostess
because it calls for such pantry

CHICKEN PERFECTION ASPIC
1 envelope unflavored gelatine gelatine is thoroughly dissolved.

Add remaining Vi cup of the cold

cans of condensed consomme in
the refirgerator, or chill a can
for at least 4 hours just before
serving. Spoon into sherbet glass

i By MAXINE BUKEN r
" f t . .- Statetmaa Woman's Editor

Sometimes I wonder if we Willamette. Valley ites properly appre- -'

ciate the wonders of fresh grown foods. Take strawberries for in-

stance, we get them still warm from the sun, we pile them generoua- -
lv An hlafMlita far fthnrtnnlrA Hrnurn ipm prMm in

es or bowls. Top with sour cream
When the family has at last been satiated with strawberries, unadorned, try dressing them up

into fancier dishes, like this Strawberry Quickcake that takes biscuit mix. The nuts, berries
and coconut go into a topping that's broiled for a few minutes.

and mandarin orange segments.

shelf foods as canned chicken or
turkey, canned condensed con-

somme, and an envelope of un-

favored gelatine. This party main
dish can be made the night before
serving.

Boned chicken and crisp season

Makes 2 to 3 servings.

1 cup cold water, divided
1 can condensed

consomme
Vt teaspoon salt
2 tablespoons lemon juice
1 can (S ounces) boned chicken

or turkey, diced
Vi cup finely shredded cabbage
y cup chopped celery
Vt cup chopped green pepper

water to consomme. Stir in dis-

solved gelatine, salt, and lemon
juice. Chill until mixture is the
consistency of unbeaten egg white.
Fold in diced chicken, cabbage,
celery, green pepper and pimento.
Turn into a mold; chin until
firm. Unmold on salad greens and

Ti thera for sundaes or just load up a great big dish
mmSkS with the bep-ie- s and float them in cream. We think A LITTLE SWEET

Spread lamb choDS Vith mint,P ' 4 nothing of these extravaganzas except that they

GOOD FLAVOR
Don't forget how delectable

tarragon is in a shrimp salad
when you are preparing this sum

' vvt t . I

EASY WAY

Bacon slices may be placed on
a rack in a shallow pan and baked
in a hot (400 degrees) oven about
19 minutes or until crisp.

KITCHEN THRIFT

If you have a large family yon
may find it economical to buy
such a juice as pineapple la the

(6 cups) size can.

jelly before broiling. They're ing vegetables are interestingly
blended by unflavored gelatine.good, but use a light hand with

the jelly. and the gelatine offers no compet garnish with salad dressing. mer dish.- "iVt- - But whea one travels t aectloa f the warld
far removed from the source of the strawberry
aad flads that a shortcake is a piece of sondes
crlpt white cake and quartet of last week's straw-
berries; a sundae sports commercially prepared
syrnp and a dish of berries and cream la almost
unknown, one can appreciate the geaerons way
Mother Nature baa remembered sor valley.

The berries, though distinctly flavored, certainly lend themselves
to delicate desserts such as this one that takes an angel cake baked
in a ring pan, and strawberries in gelatine as a center.

. Strawberry Angel Dessert
1 angel cake, hollowed out or V cup cold water

baked in ring mold v cup boiling water
1 cup sugar lhi cups whipping cream
1 envelope plain gelatine IM tablespoons powdered sugar
If angel cake Is regular kind, hollow out center until ltt inch

shell is left. Day old cake is easiest to hollow out.
Crush berries with sugar in a bowl; let stand half an hour for

sugar to dissolve. Add gelatine to cold water; let stand a few min-
utes, then add boiling water and stir until dissolved. Mix this with
the berries. Chin until partially thickened, then whip 1 cup of the
cream and fold in along with bits of cake. Pour into ake shell,
heaping high in center. Chill until firm, (Overnight is fine.)

An hour or so before serving, add powdered sugar to remaining
Vt cup whipping cream; whip stiff. (Adding the powdered sugar be-

fore whipping makes the whipped cream stiffer, so it will hold up
nicely for a much longer time than usual.) Frost the cake shell and
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put back to chill until ready to serve. Makes 10 to 12 generous serv-

ings.
The flavors of rhubarb and strawberries complaint each other in

marmalade and pie and taste no less delightful when combined in a
rich dessert that gets its smooth texture from dried milk and tap-

ioca.

Strawberry-Rhubar- b Supreme Mi
1 tablespoon quick-cookin- g tapioca
2 pints fresh strawberries
2Vi cups whipped instant nonfat

14 cups diced rhubarb
cup sugar ,

M cup water wmmdry milk

Combine rhubarb, sugar, water and tapioca; mix well. Turn into

'buttered rt casserole. Cover and bake in moderate oven (350)

45 minutes, or until rhubarb is just tender. Cool slightly. Add 3 cups
strawberries to rhubarb; mix lightly. Chill. Crush remaining 1 cup
strawberries and fold into whipped'instant crystals. Top strawberry
rhubarb mixture with strawberry whipped instant crystals. Garnish
with whole strawberries, if desired. '
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To Whip mix H cup dry milk with cup ice water until soft

peaks form (3--4 minutes). Add 2 tablespoons lemon juice and continue
beating, while gradually adding V cup sugar, untu sun peaxs irom
(3-- 4 minutes longer). -

For dinner tonight, try 'this, dessert that's a shortcut to
Strawberry Quickcake. It's economical, too, making good use

of a pint of berries.
t All - s

Strawberry "Quickcake' 1cup firmly-packe- d brown
'

; sugar .i

'2 tablespoons light cream
Vi cup flaked coconut '

Vt cup chopped walnuts '

1 pint fresh strawberries

1 cups biscuit mix
V cup granulated sugar
3 tablespoons softened

shortening .

cup milk
1 teaspoon vanilla
I tablespoons butter 'or

margarine, aonenea
Combine biscuit mix, granulated sugar, shortening, egg and V

eup milk; blend. Add remaining cup milk and vanilla; mix well.

Turn into greased 8x8x2-inc- h baking pan. Bake In moderate oven

(350 degrees) 25-3-0 minutes, or until cake tests done.

Meanwhile, combine butter or margarine, brown sugar, cream,

coconut and walnuts; blend. Arrange strawberries over cake. Sprinkle

with coconut mixture. Broil 3--4 inches from source of heat 3 minutes.
. r 'sfc t- t- . i

Shortcake Uses Bran. for Crunch
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ice creiH-cr.Vv;r- .

ing' until mixture is like coarse
corn meal. Add soaked bran; stir
until combined. Turn out into
lightly floured board. Pat into two
layers. Place one-lay- in greased
round pan; spread with softened
butter. Cover with remaining lay-

er. Bake in preheated hot oven
(450 degrees) 20-2- 5 minutes.

. Split hot shortcake and spread
with butter or margarine. Serye
with Peace Sauce between layers
and over top of shortcake. Yields
8 servings (8 inch pan). ,

Note: If sweet milk Is used in-

stead of buttermilk, omit soda and
increase baking powder to 3 tea-

spoons. V' , :

.-- Peach Sauce -

24 cups fresh sliced peaches ."

4 cup sugar ;

Vt teaspoon salt
1 tablespoon corMtarch( v

'.1 cup peach juice '
'

1 tablespoon lemon juice
Cook peaches slightly and drain
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Before we know' it, our favorite
markets will again be. arrayed
with the rich, golden-re- d of fresh,

d peaches. And, in or-

der to take advantage of their
abundance and. Jow cost, thrifty
homemakers already have begun

to collect recipes for fresh peach
dishes. ;

Here Is one for Peach Shortcake
which you might want to add to

your collection. This dessert dish

combines the sweet, refreshing

flavor oMucculent peaches with

the wholesome nutrition of
shortcake for a truly

perfect warm-weath- treat.

PEACH SHORTCAKE

Vx cup ready-to-e- bran
14 cup buttermilk

14 cups sifted flour '
2 tablespoons sugar :

teaspoon baking powder
Vi teaspoon soda

X teaspoon salt V ,, . , ,

W cup shortening , '

teaspoons butter or marga- -

rine
Soak ' bran in buttermilk. - Sift

flour, sugar, baking powder, soda
and salt together. Cut in shorten

Here's a real sweetheart of a

flavor. Creamy smooth

vanilla... sparkling with bits

of old-tim- e, butter-ric- h

candy. Arden makes it lip

emackin' good!

cornstarch; stir in peach juice.

Cook over low neat untu mice
and clear; add lemon juice. Pour

hot syrup over peaches.


