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Many Ways to Serve New Fruits and Vegetables Listed Today

Fresh Fruit Tray with Sauces Fine
Avrray for Light Refreshment Time. . |
'L

ZOLA VINCENT
Foods Writer

A Mdeeltvoursell”  fruit tray
with fruft sauce s o detightivl
repast 1o serve with vour ool
summer drinks—iced tes, punch,
ele

Arrange

By |

uny combination. ol
avuilable abundant! fresh  {rult,
berries  and/on melon  balls in
Rny attractive way on any Inrge
tray or platler with ehuee"
dish on same plote or  nearby.
Family and goests  help  them-
selves. A =ofl eustard or pudding
sauce is also.very wool  with
fresh frults, requiring of conrse
1 copkiderably larger container

Fruit sauces tan be maide with
fregh, canned or dried fruits.
Fruits most used are. apricot,
Winekberey, cherry,  ceanberey,
peach, caspberry and  steawber-
Iy.

Ideas Given

No, 1: Boeal 2 egg whites until
stiff, fold In % cup powdered
pugar: add 5 cup frait joige and
L pup fruit pulp beating sl un:
til well blended, Strawherries,
raspberries, blackberries and or-

anges are all good for this. Makes
1% eups of sauee
No, 2 Boll 1 cup grianulated

sigar pnd & cup wiler together
until it spins a thread; about 8

minufes, Let cool a Hitle then
ald 1 g white benten stifl. Mix
wall, When sauce cold, add
2 cups ctushed he

frull, Makes 2 etps,
No, 3i For this, use 2 cups
blackberries, raspherrics, striws

berries. o any soft {resh fruit,
Crush and  press  through  line
gieve or cheeseoloth, Mix with

and 2 tablespoons
ahoit 1 hour,
stir  thoroughly.

15 cups sugn
wilter; let
Belore using,
Makes 1% cups

No. 4 This recipe uses one B
ounce piackage deied apricols, lne-
Iy ground, In a saueepin,
mer apricots in owaler o ¢
for 10 minutes, stirving occnsional-
Iy un,il Jiguld i absorbed and apri-
cotx lendor. Hemove [rom heal,
add 2 tablespoons lempn juice, 1
teaspoon grated lemon vind, 15 cop
light corn 'syrup, Chill, When time |
to serve, thin with a Titlle water if |
aprient sauce is too thick to spoon |
easily. |

And pow for some of the coal
drinks, [

Hee 1% a variation on deed tea,
Frosted Spice Ten, (o give s “'dii-
ferent™ taste

or

Frosted Spiced Tea

Simmer %% e waler, % dup
shgor, dosh of sall, 3 (enspoon |
whole ¢loves, & cionamon sticks
twe Inches long, dash of nutmeg
over vory low heal for 20 minotes;

sieain. Pour 5 cups boiling waler
ogver K leaspooans lea or 6 léa-
bags: steep 4 minotes; strain or
remove baps.  Add spleed  syrup
and pour over dee cubes i glnsses,
Serve with alice of lemon, Makes
B servings,
Ten Lomonaidle

Fo= 10 setvings, pour 6 clps

balling waler over 9 leaspoons Leq
or B eabngs; slegp 4 minutes;
strain and cool  Make sugar syrip
by cooking together % cup sugsr,
2 cup waler for 10" minutes, wdd
to ten. Add *e¢ cup Tresh lemon
Juie and serve over ice,

Colleginte Ten Punch

Young s nre spid Lo preler
this. Serve In usnol iall glnsses
or double recipe for a very ekl
punch to pour over lte In'a punch
bowl for serving maybe 5 persons.
Pour 1 cup bolling water, over
» leaspoons tea o 3 teabogs and
Y cup crukhed minl leaves, Steap
five minutes: strain or  cemove
teabags Add 4 cup sugar and
stir Untll dissplved, Cool. Add T

pineapple, loganherry
or grape juice and ‘% cup le
Julee,  Pou lee in tall glace
and [ill with 1 pint ginger sle or
sparkiing  water Lrnrnish
orange or lemon
mint.

cup orange

ver

with

andl  prg

Baked Beans Hits
Spot for Picnic
For
dish;
baked
for repar {
which have thi d {livor
as long-cooked home-made baked
beans, Ca the dish out ™ the
hackyard or off to a plenie
ered with a Tid or twa layers of

thire's

heans

[iller-upper”
quite Jike

piemie
ihing

a - It

earylo beans

saftie

wiuxed paper or aluminum fo
Wiesp In several thieknesses ol
newspaper
Qui Home-Baked Brans

6 slices bacon

2 18

11 poon prepared
1. 1 slgar
pre v dark)
L cup chopped onions
toplinnaly
With kit el up
L cup of f inte small
picces. . Place ¢ 1% fusry
catsertle and mix with remain
ing Ingredicnts Cy rest  of
T'.--'nn |n1l? eCes an ] lay i lop
Bake ot degrees F. for 1V
hiow Lot ‘stand 5 1o 10 mip
utes belore sorving i servinge

|

Fruit-Flavored Beverages Handy

E-"h-__ -
Many summer coolers possible

¥ Lot

- -

bBlverupes

Those sumtmer  drinks can ba|
suph o simple matter and you can
delight your friends with o vasiely
tn Choase from il vou have o sup
ply of frudit - fovored earbonat
beverages cooling in the relriger
atar, Just by with plenty al
joe, ench v £ n o« treat
You will Tind that s flavurs
Biemd with othrs, such as orang

grnpe. Bk cherey anid lemon

e with fruila  fresn
canned pr frocen, and You  will
oneoct g ambinations ol
vopr own  thal moke delicious ri
Ireshers

For those whi ar (| L
glamor line Higy T
the sume s 1 n o

bverages

vu o]

in combinations of flavored

il favoring
| cup hedvy crenm
True [ruit black eherry bov

Praan cherrles Put  through
slese ar Tomd mill Add a few
drops Black walnut favoring
Whip croani; fold o siov chise
ries. Divide among 6 tall glasses
Kill os with dee cold ' blac)
cherry: bevetnge Stir gently o
mix,

Hot Roll Treat

Hure somollung ton  good 1o
TR ] & poackuge of pot rol
mix. resdy; for bu Propare
dough, roll out! and spread with

bkt
¥

Then sprinkle ovir
brown sugar
aiid  cinnamon
lel ¥

shiredden
Roll up
d bake e

dreotions

coul o reqlest

see what a difference C~H makes

w:IN ALL-ARODUND CANNING SUCCESS

THE ONLY CANE SUGAR REFINED IN THE WESTI

Wothing finer (nd smealening
Bowak Driiti andd b roes

Dry Lima-Cheese
Casserole Liked

A filling, satisfying easserole
Tor a' back-vard or polluck shin-
dig? Here's a good one, Scason
| hot cooked large dry lima beans
Pwith a Jittle grated onion and
Imix with a generons amount of
grated cheddar cheese.  Place in
shillow baking digh and add une
diluted  evaporated milkk 1o als
mosl cover limas. Now lop wilh
| welldrained solid pack Lomatoes
|or. peeled and thick-sliced iresh
{tamatoes and sprinkle with some
| more cheese,  Hake 30 to 40 min
ules in a moderale oven For
“holding" heat, wrap generously
with olil newspapers,

USE OF SALTED ALMONDS

Salted almonds  whether  vae
vum packed or home roasled adid
plamor to dozens of foods.  For

instanee, slice almonds thin and
serve with clear or eream soups,
sprinkle ‘over top of froil splads

or  hullered  vegelables:  serve
over ee eream or with {resh
| fruits

[This Pie

Vanilla

So many good thiogs to Llalk
F IGVO rS RIHJIIII 'll:nt i '}'l‘ difficult 10 pick
the headliners.

Peak of the witermelon season

is here and they were nevVer|
For a rich and delicately flavop- | #weeter, it seems Usually slleed
' and served  fresh  and  edld,

el pig try this Vanilla Refvigerator
Pie. It is an elegant dessert for
summer Lime,

they've inereasingly popular  in
colorful melon balls in fruit cups,
fessert speciality often’ comblned
with other melons: and  offered
duests from seooped-ont  melon
hall, Never add lee to  melon
balls or fill melon centers with
iee because it dilttes thelr deli-
cale and perfect favor.
1 egpe, separnled Cantaloupes are plentiful, rea-
W tenspoon salt |sonnble. Honewdews. honeyballs,
L teaspoon pure vanllla exteact| Cranshaws  and  Persians  are
Y2 ‘euip chopped niils | avpilable; cost more,
3 lablegpoons sugar | Tee Creéam Special
S.inch graham eracker ple crust| lee ¢ v Ameriea's favoriie
Y cup heavy cream, whipped dessert is unusually plentiful due
Y teaspoon pure vanilla extract fo high milk production, Now
Y5 square unsweetened choeolate | avallable at practically all groc
Solten gelatine in cold \\-mur,ii‘r,\' stores as well  as at  drug
Beal mitk, 3 tablespoons sugae, | store  fointains, conloctionery
el volks and sall logether. Cook | stores and all esting places, van-

Vanllla Refrigeralor Pie
1 envelope unflavored gelatine
15 cup cold water

11z cups milk
3 tublespoons sugar

over low heat until mixtore coats |11, chocolate and strawberry
4 melal spoan, stirting constantly flavors  continie to  pepresent
Chill until mixture heging to thi |,;-|r|u|n'l} s of all fee eream pro-

en. St in the | teaspoon pure van- | duced, OF major joterest to lpomes
Ml extract and nuls, Beat egg|makers is faet that aboul one-
whites until they stand in soft|fourth of all Jee eream mani-
penks; gradually beat in remoine | faclured today is sold in the hall:
ing sugar, Fold into ewstard mix-| gallon unit. Plajn or fancy, the
ture, Pour into the Geaham Crack- | family will enjoy lee eream any
er pie crust. Chill untll fiem and | Ume of day or ‘evening.

ready 1o serve. Combing wlupurdl Broilees and fryors are moro
eream and the Y5 teaspoon vanilla
extract, Sprend over pie, Shave | ol year; of generally high quals
bitter chocolate over the top. Yield: they make mighty good eat-
b servings, indoors or outdoors, freshly

el TV (YT S S
While on Vacations Freezing Dairy Items
Families going off on summer: | homogenined unappetizing  he-
Hme vacation trips often ask if it |cause the [at separates. {rom the
Is possible (o put milk, cream o Houid

butler in home fteezers lo insure | Heavy whipping cream alse may

is

having & supply on band \\1u-nihr- frozen, Tesly ol Michigan Stiate
they return. They nsk oo’ aboul| Callege show that 40 per  eent
saving nny of these Toods they!erenm, sweelened, whipped or uns

happen to hove in the refrigerstor | whippod, may be Trazen and stored
by transfereing them o a [reeser. |

lor Tuture use os
Dalry specinlists of the 1, S salade and e
Department of  Agriculiure

serty

sny | from frozen wh
that bulter and homogenized milk | very slight
oF erenm [revie very sum:tsaml'l:-',|r(un|:1n1c‘.!_r defrogied bub still eold
But the eream or milk should be|for whipping. Long fronzen stor

Irozen (n waxed ¢arlonn or freezs| age is not recommended for dajcy
de-

er containers; becatise

nol in glass hol-| products
Lles

quinlity
Milk which has, not  been | teriorntes.,

o topping for
Denlnage
(pped erenm proved
The cream should be

fried or barbecusd or eold with
lhrepd dnd butler sandwiches
In Fish Line

Fish and Shellfish atiord fine
menl varlely. Abundant supplies
of fresh fish with high level pro:
duction of halibut from North
I Pacilie fishing grounds Joining
heavy supplies of frozon halibut
| keop prices for this fine [ish
quite reasonable, Good supplics
{of salmon, smelt, {loufiders and
tsole from northwest waters with
I barracudn, lingeod, rocklishes,
flounders, swordlish and sheimp
predominating  from  southern
constil waters

Vegelable plontifuls are many.
When menu planning, consider
eauliflower, cabhage, celory,
beels, eucumbers, corn, earrols,

lettuee, green and dry onions,
radishes, tomatoes, spinach,
squash,

Frait Sitontion. Plenty of cans
taloupes, watermelons; good  bhees
iy varlety, handsome eherries
|apricols, peaches, neclarines ang
| plums ot moderate cost. No bar-
I giing sueh as we uged to antick
|pate before commercinl frectirs
| came along
| Other ltems, Abundant, eco-
| nomical rite, eanned grapefruit
soctions, good vilues in eheddar
choese, salad oils, processed (fro-
zen and eanned) lemonade; big
honey crop!
| Gowd marketing!

Y BIRTHDAY CAKE

| Everyong dppreciates o birthday
L enke Wl now iE's 50 onsy 1o moke
one! Lse o cake mix for the layers
and cover generously ‘with on’ in-
stant {lffy  frosting mix, which
may be tnted and favored

plentiful than usual at this time |

EA

BT AN TR ey

|An b!d Favorite

A reminder of (his long-lime
favorite, Break a head of ice-
berg  lettuce In bile-size pieces
[Inte & salad bowl, Cut & slices
bavon into small pleces. and [ry
|nunt ¢risp.  Remove bacon pleces
from fal.  To bacon fal, add 4
| green onions, fioely cut, 1 leaspoon
sigar, 'a cop wine vinegar and
blnck peppes too taste,  Allow Lo
coe th simmoring polnl.  Pour
over lettuce; toss lightly, Sprinkle
with crisp bacon bits,  Serve at
onve. Four to' & sorvingy.

=7 R T W s Vel
Fresh Plum Time Is
Here; Try This Pie

July,  Avgust  and  September
finds plump lusclous plums avail.
able for flne out-of-hand eating
and for dessert making. California
produces many of the principal™
Plum variglies with Washington,
| Ovegon and Idabo notable for il
Ituhan variely, among others,
Plum Ple Dellight

Pastry for Zcrust ple

4 cups pitted plums

1 cup sugar

4 teaspoons’ Hour
Y cup Leaspdon sall

1 inblespoon butlor

Fib lower orast into %dnch ple
pan,  Blend sugar with four and
sall and mix with plums, Fill ple
pan and dot with the butter, Raoll
one top crust and place over fill-
g, Teim and press down odge,
futlng with fingers, Cul several
gashes in top erust Lo lel steam
escape.  Bake in 425 depree oven
for 30 minutes or until browned,
Amount of sugar should be varied
according 1o swiotness of plums,

|
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2*¢ PACKAGE FOR ONLY 3¢

D' A NEW NABISCO CEREAL TREAT-

SHREDDED WHEAT JUNIORS

INTRODUCTORY

SiSa

BUY ONE AT REGULAR PRICE-GET

NEAT-TO-EAT NEW SIZE~
=S50 TEMPTING |

TOASTIEST WHEAT FLAVOR EVER

TENDPEREST CRISPY SHREDS!

YOUR WHOLE FAMILY V/ILL LOVE

NABISCO

SHREDDED WHEAT
JUNIORS/




