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Apple Blushing Beauty Dumplings—They| A Pie That | Old-Fashioned Shortcake
Happy Ending to Meal, or

You may enjoy trying Blush-
ing Beauty Dumplings, a fancy
version of the ever-popular
baked apple. Peeled apples

Bake at 350 deg. F. for 80 o
90 minutes,
Makes 8 dumplings.

A Nice Cake
Completes This
Buffet Supper

A eoconut sponge cake tope
eoff this interesting menu.
Buffet Supper
Cuben Chicken, Tuna Casser-
vv.. ole or Baked Ham ....
Fruit Salad Nut Bread
Assorted Relishes
Cocoput Sponge Cake
Coffee
Sponge Cake
Bake 00-65 minutes, 333 T.
¢ eggy separated

€ tart, baking apples, medi-
um size
1% cups water
1% cup beet or cane sugar
1 teaspoon red food coloring
1% cups sifted enriched flour®
1% teaspoon salt
% cup
1 teaspoon grated crange
rind
8 to 6 tablespoons cold or-
ange julce
1 tablespoons sugar
1 teaspoon nutmeg
3 tablespoons butler or mar-
garine
Peel and core apples. Com-
bine apple peelings and water
in saucepan. Cover; cook un-
il tender, 5 to 10 minutes.
Drain juice and add to it %
cup sugar. Cover and cook 10
minutes, Remove from heal;
add red food coloring, Set aside.
Bift together flour and salt
Cut in the shortening and grat-
ed orange rind, until particles
are the aize of small peas.
Sprinkle orange juice over the
mixture, tossing lightly with
fork until dough is moist en-

into a ball,
Roll out on floured cloth or
board to 18xP inch rectangle,
Cut Into §x3-inch sirips. Wrap
one strip around each apple,
sealing tightly at bottom only.
Combine 2 tablespoons sugar
ind nutmeg. Place 1 teaspoon-
ful in center of each apple. Top
with butter or margarine (%
tablespoon on each dumpling).
Place in 12x8-inch baking pan
s0 dumplings do not jouch one
another, Pour reserved syrup
around dumplings.
Bake In moderate oven (350
deg. F.) 50 to 60 minutes. Baste

Won an Award in National Baking Event |Says Spring

Is Here -

spring and

,|make this dessert again.

Golden Coconut Cream Ple
% cup granulated sugar
4 tablespoons cornstarch
% teaspoon salt

nectar
2 egis
1 tablespoon lemon julce
1 cup shredded coconut
1 baked B-inch pastry shell

and thickened, stirring

coconut. Bake in moderate
oven (350 degrees F.} about 15
minutes or until lightly brown-
ed. Cool before serving. Serves

d

Strawberry Treat

Strawberries are one of the
so-called hard-to-jell fruits
because they are low in
natural pectin content. Bul
with added pectin, elther
lquid or powder, luscious
strawberry jam can be made
in a very short time using
the fully ripe, bright red
berries, Both commercial type
pecting  give adequate in-

structions for using right on
the package or bottle, Great

This “Golden Coconut Cream
Pie" Is a delicious dessert for
summer menus. |
Pour the richly-flavored apri-|
cot whole fruit nectar filling|}
into a baked pastry shell and N\
top with swirls of fluffy mel'-l'| “
ingue and a sprinkle of shred-
ded coconut. Brown lightly in|
8 moderate oven and cool be-
fore serving. Don't be surprised
when your family begs you to

2% cups apricot whole fruit :

Combine % cup sugar, corn-
starch and salt; add nectar and
cook over hot water until clear
fre-
quently. Remove from heat and
add slightly beaten egg yolks,
Return to heat and cook 3 min-
ules longer, stirring constantly,
Remove from heat, add lemon
Juice and % the coconut. Cool
slightly, Pour into baked pas-
try shell. Beat egg whites until
stiff and gradually beat in re-
maining sugar. Spread over top
of pie. Sprinkle with remaining

Good Beginn

&
eat Deluxe — And for

By ZOLA

Happy ending to & meal . . .
or happy beginning 1o refresh-
ments when you entertain! Pic-
ture-pretty strawberries of lus.
clous red on layers ¢f tender,
flaky old-fashioned shortcake,
topped with whipped cream,
soft ice cream or accompanied
by a pitcher of plain cream.
Peak of the strawberry sea-
son is here and now. Talk over
your needs for freezing, can-
ning and jamming with your
fruit man; pick up your sup-
plies early on the morning he
suggests and by all means “put
them up” the very same day.
Berries must be firm, plump
and full colored for wariety.
Large strawberries are choicest
for eating as-they usually have
the sweetest taste. For can-
ning, freezing and preserving,
medium size, tart-flavored ber-
ries are best.

0ld Fashioned Bhortcake

For six generous servings,
you'll want a quart of straw-
berries. Whether you like
them halved, sliced or chop-
ped-up, you'll probably want

are the rewurds in good eating.

N

g at Party

dessert, strawberry shortcake!
Whether your family fancies whipped cream, semi-soft ice
cream or plain cream as a topper, all will agree that
today's old-fashioned shortcake recipe is unsurpassed.

VINCENT

(Foods Wriler)

erowning touch.

1 quart strawberries

¥ cup sugar

3 cups flour
4% teaspoons baking powder

% cup sugar

: teaspoon salt

€ tablespoons margarine

*1 cup and 2 tablespoons

milk
1 egg
Melled margarine

Wash and huil berries. Slice,
halve or chop as you like.
Place in a bowl and sprinkle
with % ecup sugar and let
stand near oven while making
and baking “shortcake.” Sift
and mensure flour and resift
with baking powder, % cup
sugar and salt. Cut In mar-
garine until coarse erumbs are
formed. Beat egg and combine
with milk., Add to dry in-
gredients, mixing quickly with
a fork. Turn out on floured
cloth or board. Knead gently
for % minute. Roll to % inch
thickness. Cut in 4-inch rounds
with a cookie cutter. A sharp
edged bowl will do if you've

S| with remaining fruit.
Il with cream in any flavored

'| way.

rounds with melted margarine,
Place half the rounds on #
cookie sheet and top with re-
maining halves. Bake in » hot
oven, 450 degrees, 15 to 20
minutes, ile biscuils are
still
spread with margarine and
cover with half of berries, Re-
place biscuit tops and cover
Serve

Strawberry Bomrbe

m'lm

Looking for a really fancy
strawberry desseri? Mayhe
molded and frozen? One that
will be the talk of the family
and/or friends? This Is It

Crump Mixture: Make crumb

+ | hixture by blending (with pas-
"3 1| try blender or your hands).|"

% cup butter or margarine at
room temperature, %% cup
sugar and 20 graham crackers
that have been finely rolled.
Pour crumb mixture into 1%
quart mixing bowl (next to
smallest bowl In a nested set),
Set a smaller bowl on top of
crumbs and press them firmly
into an even layer against bot-
tom and sides of bowl. Add
filling and freeze.

Strawberry Bombe Filling.

Prepare one pint of straw-
berries and slice. Separate 2
eggs and beat yolks until thick
and lemon colored; mix in a 15
ounce can of sweetened con-
densed milk (not exaporated,
mind you), Add % cup lemon
juice; mix until thick. Beat in
half the berries. Beat egff
whites stiff; fold in egg yolk
mixture and remaining berries.
Tint pink if you like. Pour
into graham cracker crumb
crust In bowl, Freeze for at
lpast 8 hours. To unmold, run

Za= GOODNESS SAKE
e G ]

M

FURE JAMS
wnd JELIITS

KERR’S

to save a few big ones for a

no 4-inch cookie cutter. Brush

warm, separate halves, |

spatula around sides of bowl;
put serving plate upside down
on bowl and invert. Gsraith
with whipped cream and straw.
halves. Eight servings,
e

For That Snack
In Rumpus Room
Try This Menu

It's getting that time of year
for the more informal enter.
taining and snacks.

RUMFUS ROOM MENU

Hot Tamales
Btuffed Tomatoes
Assorted Relishes Prune Cake
Cotfee

Stuffed Tomatoes

2 cups coltage cheese

% cup finely chopped green

pepper
1 medium size cucumber,
sli
% cup thinly sliced green
onions
Salt and pepper

8 tomatoes (medium)

1, Put cheese through a ricer
or mash very fine,

2, Add green pepper, cucum-
bers, onions, salt and pepper.

3. Remove skins from toma-
toes. Hollow out centers, Sprin.
kle lightly with salt, Fill —
place in refrigerator and chill
thoroughly.

4. Serve on walercress with
French dressing.

About & quarter of the jand #
area of Chile is In Islands off
the coast.

SCHILLING

Cake Decors

rising flour, omit salt.
— -

Instead of hollowing out the
tomatoes for a stutfed salad,
we find it much easier to cut
tomatoes almost through into
pix wedges. Spread wedges
and £ill with any favored tuna,
salmon or egg salad mixture.
Top with any favored dressing
and add slices of erisp refrig-

ough to hold together. Form

erated pickles.

i

until shick

yolks
and lemon colored (at least|

§ minutes).

Add sugar gradually, beal-
fng well.

Blend in flour, allernately
with the mixture of ecold
lemon rind.

Beal egg whites until foamy,
and eream of tartar and salt
and eontinue beating
whitt,

Fold the egg yolk mixture

fnto the beaten egg whites.

Pour into an ungreased 10-

inch aluminum tube cake pan
Bake. Invert to eocol.

Frost and aprinkle gener-

eusly with coconul.
———

Fine Weather Means
Meals in a Hurry

N's the fresh air and sun-
shine season—time for putter-
ing In the garden, enjoying the |
out-of-doors and doing what-
ever you like. So take advan-
tage of the good weather and
have in mind some meals that

can be fixed in a hurry.

Here ls a hearty, delicious
suggestion—a one-dish canser-
ole for which you have no time-
taking white sauce 1o prepare,
and because of the corn eon-|

tent, no potatoes.

With it, you'll want to serve
a crisp green salad and perhaps

a fresh fruit dessert.
Sausage and Corn Casserole
(Makes 8 pervings)
2 cans Vienna sausage
2 1-pound cans whole ker-
nel corn
3 tablespoons finely
chopped onion
3 tablespoons cataup
1% teaspoons Worcesiershire
sauce

1 can mushroom soup
Cul pausage from one can

sauce and undiluted
mushroom asoup, Mix well
Pour mixture into bultered
baking dish, Arrange suusage
from second can on top, spoke-
Bake uncovered In
moderate oven (350

—

1

Warm honey with milk to
make honey-milk. Use this on

oerssls.

until

degrees) 30

351 State

Downtown

-midget markets-2

1128 Center

Across from Owl Drug

~-PUT FINE MEAT

On your table and bigger savings In your purse, Atk
anyone who shops the ‘Midgets'.
Better still, come in and see for yourself.

Pork Roasts ™. 37
Pork Steak ™" 55
(enter Chops .. 79°
Spare Ribs ™" 55°

Warm We

MINCED HAM
POLISH RINGS
BOLOGNA
LIVERWURST
WIENERS

FOR ICE BOX SNOOPERS

F)

ather Hints

Veal Siea

Lunch MeallsJ ‘I::L 55
LeanBacon .. 29
Bacon Squares.. 18’

Milk fed

Ib. 59‘

PURE PORK

SAUSAGE

u 49’

l

con roduced,

be p

Our sausage and hamburger s the best and purest thet
You can buy CHEAP GROUND
MEATS ot lower prices, but you cannot buy better ot
any price. Useless to pay more . . . risky to pay len!

GROUND BEEF

u 49’

Qur Conter 5t. Market is open until 7 P.M,
Friday evenings until 9 P.M.—CLOSED SUNDAYS

Mo washaley soap—no other detergent known -

NOTHING EISE

WILLWASH AS CLEAN
asTide

-yet is 0 mild |

Never before Tidle
was it possible to get
your family wash so clean!

NEVER GEFORE ‘

When sclence brought you Tide, it gave you the
greatest cleaning power the world had ever knowa
+ + + & cleaning power that got clothes CLEANER
than any other washing product you had ever used.
Till Tide came along, you necer had i so clean!

$0 MILD! £0 SAFE!

And now Tide combines its terrific
power with wonderful mildness. Tide is so kind
hhuh...mulh-nym

known. And Tide is for
. %0 sate for all your bright

love Tide's gentle suds!

Mhhb&u‘nl&lﬁ.n.ﬂh“f

No need to blue! All

towely, sheets so

by itself, Tide gets shirts,

dazzling WHITE, you'll be

amazed! Try Tido—neo for yourself!




