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Fruits Now Available, Fine in Varied Desserts and Salads
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Pears Make Good

By ZOLA VINCENT
(Foods Page Writer)
Many a hostess, we're (Lold,
plans dessert {irst when plan-
ning a party, That's not the way |
we do it, understand, but it has
certain advantiges when vou he-
gin by thinking of something as

tleal. It's things like this that
build a hostess reputation,
Fresh  Winter pears  remain
plentiful and reasonable and so
are canned Bartletts. Keep this
in mindd also as a handy trick
when unexpected company
comes. For each {our persons:

deleéctuble and as easy as this Party Pear Dessert
pear, ice cream and chocolate 4 pears, fresh or canned
dessert  of distinetion, served 2 cups waler

1 cup sugnr
Few drops red coloring

1 pinl ice eream

1 cup chocolate sauce

Pare and core fresh pears; hoil
sugar and water together for 2
minutes; add red coloring to suit
your fancy. If eanned pears are

with a flourish. |

The flourish in this case is cry-
slalized violels that are edible |
and found in a French pastry
shop. Or vou can mike yuur own
candy “flourish” of three small |
eolored gumdrops pressed to- |
gether and placed on & green

Cherry Pﬁff Pudding
On Washington'’s Birthday

iBy AP Newslealuren)
N i |
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Washington’s Rirthday desserl caps the meal when you bring
on this cherry pudding

A George Wias teaspionn eream of tartar, ' tea:
dosorves i 5 spoan salt, ‘e cup sugar, % oup
and s olddush : sifted eake {lout
Cherry Puff Pudding Method: Mix tapiocs, 's cup
of prai for th signr, Y tesspoon  salt, wnd
cuuse it's  on cherries (including julee) In a
recipes vou'll use saucepan, Cook and stir over
JEn modernte heant until mixture

Wtime fruit pudding is comes o a boil. Add lemon juics
{ 8% " When | remove from heat. Add  butter
inta W ter too s stir until mwelted, Pour intag 2
fict de of quart baking dish and  keep
vee fotined 16 W o boed  War ut « moaol tartoe
as " i fruit ple with o' an b tedspioon i bowl]l Beat
thick upper erust” "Out puddin with ' rolary = edg  Hoater ntil
is ecalled Pufl Beeanse it has fosmy.  Then add ! F
B {eathery ki I i ) | e
pi .. I e ] o
thickened ok 1
ing tapiovs, it i by
) [
of th ) I ht into
) kin I'hi i FILIL
leave [ mim
pairet ¥ ot
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(rach - ; Ccokies at School
¥ tnawved ¢ . When yoy are sending cookie
.I e I wa i g 1 e oy or girl ot colley
1L N ' Wbl o
Cherey Paff Padding e et : ik k_' s
Ingredient 2 t e 1is it drop vaniety., These
quick n 1 e
r I 1 N
1 tablesy on & to chin
1 tablespoan My ar  u 4 hax in which
inhioater "l

Plentifuls

with avoeado slices and

y

Desserts

used, omit sugar and water of
course and cook down pear juice
to make & heavy syrup, Pouch
pear  halves in the syrup by
conking them gently until just
tender. Do not stir. Dip syrup
over frull 1o glaze. Cool. For
edach serving, arrange two pear
hulves on a plite with scoop of
ice am, Pour chocolate sauce
ax It comes from ean or make
like this: Chocolate Sauce, 1 eup
instant cocoa mix, dash of sall;
add 1%z cups hot water. Place
over medium heat, bring to bail
and holl 4 minutes, stirring con-
stantly. Remove from heat, add

| =

Fine luncheon ot supper dish,
Combine 1 ean condensed toma-
to soup, 1 can condensed green
Pea soup in saucepan; add 2
cups milk gradually, stirving un.
til well bBlended, Heat thorough-
Iy, Pick over and flake 6 ounces
ol canned, fresh or frozen crab
meat or  obster; add to soup
mixture, Heat but do not let it
boll.  Top with toasted croutons
and chopped pargley, Five serv-

Versatility is one of the chief
characteristics  of this  sweet
cherry sauee which has so many
uses, Make up the sauee and hive
on hand for occasions large or
small,

Magic Cherry Sauee
1 cup dark or light canned

ings, One tablespoon of dry | sweet cherries (pitted)
shersy  hefore  serving  gives| 1 eup cherry juico

gourmet touch certain to  be 1 teaspoon grated orange rind
commented on, 'a cup honey

s Y2 teaspoon red food coloring

2 tablespoons butler
: - | Y% teaspoon vanilla exiract
Fof Freez;ng FTU”S be tedspoon’ lemon extract
A mild flavored honey can be 2 tablespoans - cornstarch
used in the freezing of fruits, Pil cherries anil sel uside. Mix
Use one part of ney to four | cornstarch with a little fruit juice
or five parts of fruit when the [tnd combine with other ingredi-
fruit is sliced or erushed, 1f | ents in saucepan. Bring to a boil
vou pack. whole fruit  with | and cook and stir for 2 minutes.
honey add 1 cup of water to each | Add  cherries  an SErVe L. .
two cups of honey and use just sometimes hot, some imes cold.
enough of this giluted honey to  Here are suggestions for ways
cover the [ruit. 1o use Magic Cherry Sauce:

Ouick seafood Dish . 1 His Magic Cherry Sauce
Useful for Many Desserts

— 1.
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Sweet-Tart Dressing | M Inestrone
of emep oo e | QUiCk Style

1. As filling for cream puffs,| '3 cup karo syrup, 3 tablespoons |
Last minule (i1l puffs and add! sugar, % teaspoon salt and 1 ten-| an Itallan ‘resta
Rt ! il i urant, perhaps
S ik o cradal b | spoon each of dry mustard, Pap- you'd like to try mnkinf{ Baie
| Elogant oty for ooy hurt:| rika, celory seed and grated | for 4 tempting and satisfying

Elegant dessert for party fare. g GrARIE T cet
2 For a glamorous dessert: onion. Gradually beat In % cup ' juncheon or supper for the fam-

Make an angel food cake from | Salad oil, using a rotary heater. | jjy, Hearty and delicious, it takes
a preparod mix. Top with chilled | Plac in covered container. Chill| byt minutes to make.
sauce on the fresh cake. several hours, Stir thoroughly
el 3 i ; Short Cut Minestone
3. Filling for birthday ecu Y |
2 ) P | before serving. This dressing hns| 4 slices hacon

cakes, Cut off top and scoop a o At il .
little eake out. Fill with sauce, :33‘\' really clings to fruit in al- 1 packago dehydrated tomato
] vegetable soup

replace top of cake and top with
a small lighted candle. | s e 2 4 cups. boiling water
1 large can red kidney beans

4. Serve over nutmeg custard
—unmolded on a sherbet glass. 1 large can mixed vegelables
S i N ced vege e
3, Pour wirm over ice l:rt!urn‘ ('l“llt‘ﬂ’t‘ht‘t‘i& &
L)
Sultine crackers

for the unexpected dropsin on a
hll.‘\' evenin N - T '

8 S‘('l’\'t' Lu“_r Deheakes  Hok {ul. Mix a tablespoon of prepared| Fry I‘_’“‘-“m until crisp in a 2
i Eaa AT IE ful of |horseradish and a quarter tea- QUArt ssucepan; ctumble. Blend
rom the griddle. A spoonful offyr,on “or dev “mustard together, | in_dehydrated tomato vegetable
sour cream Wwill complete this i well into ground ham. Turn | Soup, water, kidney beans and
different brunch dish. into small serving dish, sprinkle | mixed vegetables, Simmer 10
topping | with finely chopped green pepper | minutes, Serve topped with grat-

Having had fine minestrone in

Easy Ham Spread
Grind tidbits of leftover couk-
ed ham so that you have a cup

7. Serve over walfles,
with heavy sweel or sour cream. |and serye with whole wheat waf- | ed cheese and plenty of crisp
salline crackers, Elght servings,

2 tahlespoons butter and mix un-
il smanth. Cool and serve

February

ln Markets

Plentiful, and therefore good
buys featured in market diplays
and advertisements, are many of

|unr best liked, most often pur

chased [oods

Desert grapefruit are at their |
bhest. Probably most of them will
be eaten simply halved and see.
tioned with a grapefruit knife,
but thev're mighty good in any
fruit’ salud and out-of-this-world |
when sectioned and  eombined
mavhe |
cooked shrimp served won
shredded  lettuen and  eoverod
with thousand istand dressing A
meal, whh erackers

Meat

s rejoice

el potato ea
in bargain-priced potatoes of ex

cellent quality for serving with
plenty of reasonably uriced beef
and with broiling and fryving size
chickens, Beef cuts for braising |
which meuns long, slow eanking
wilh moist heat are genuine bar.

gnins

Lambh and Pork |
Seasonally, now Is the time to
enjoy lamb from our vast west
ern ranges. The usupl economs
cuts are even more ecanomical
than usual) Pork at any priee con
tinwes the most popular moest
The average consumplion  per
person 15 about 64 pounds,
tall weight, of which ahont 43
pounds is lean pork and about |
19 pound bacon and sall pork
Beeon continues to be the most
widely uepd le meal ftem
Fish and Shellfish
Quicsk-cooking, fresh panareidy
fish avatlable and el !
sonable inelude g
f enstern whiting, Colun
I r smel ¢k smelts  and
Fureks res I A goodly supp!
W delivious brook 1ront, also, I
fres fillen Ik for sen e
ling ool trin ind
oefrale <ole anl oceat
O one wes
i hudidoe)
ian the oasta i
i kit irteties iy
if [ L1 I'.I
Wk } alibut
t 1 L 1 ne
FHin-ent tah are f Ie |
Youll alsa find Inlister
lor ety hrimp
Fruit and Vedefahles
Hot (house rhubirh ant t
rir Hest  ho I'e WHNE
| T t, smiell or i
T LN ¢
ra i vocidis, |
| )]
J wi [} Body v
Lable buvs continue ta be pols
toes, onmn bage, cauliflower |
celer lett hri I, bonehed
vieretahle |
Other good huy F. hurt
eming margaring fdry  henn
chirese, peanat bBulter, ns

veha (M

Add coconut to the waffle batter.'ers when the gang comes over.

ART LINKLETTER SAYS:

How many of these four famous Lever Brothers products

are in your home? Together they fill _i_!_! vour washing

needs. We believe that each is the best in s field

and think that onee you have tried them, you will agree.

So we are olfering vou this opportunity lo try them at a
warthiwhile -A\iin',:_.;:lah a chance 10 win £25.000.

Any way you look at it, you can’t lose!#
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