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2 Colorful Bermr Desserts, These o P

Two pretty pink desserls m

Even the nomes have a delie
fous  sound—Strawberry  Frost
Pudding and Strawberry Frost
Pie! And the strawberry season '
Is" on!

Both can he made at the same |
time with ong package of vanilia
pudding and pie filling mix a8
the  basic ingredient, plus ene |
package of strawherry f{lavored
gelating: and, of course, those
luselous Willamette valley straw-
berries,

The desserts take on a dainly
pink eolor, contrasting with the
deep red of the herries
Strawberry Frost Ple

1 packnge vanills pudding and |

ple filling mix

2 cups milk

1 package strawberrydlavored

gelatine

1 cup hot water

1 cup cold waler

1 pint {resh strawhérries

crished and sweelened

2 baked Bi-nch ple shells

{pudding.)

“howl  partly

1in lars

4
‘.

Crlss Cross Coffee Cake

o moke a stz igh with bulter or [p-ug_u)m
o cake {ur & s I-mi Pineapple-Coconut  Fifli;

. dish, a deliiots one | I-lnmhwi- on center thicd of doy ﬁb.
nple and cocanul | With BRISSOrS “T sharp Knile, maks
Cross Coffee Cake 'culs 2 inches In from slde it Leinch

'Homemade
- Pastry Mix
Easy Way

compressed or ntervals on up rend part

M F stelv .
Pie is a great American dessert? L ‘: fold Birips
frv maolhe 1 . Let rige il
8 Centry 45 minules ). Brysh

white and sprinkle
Boke in rmioder rale

2 to 30 minutes,

‘oeannl: Filling:

] Fillings are numer
yous and add the final touch but it
Lakes l tupr rh pasry to make a

with almaoni i’

wven (350" F
Pineapple-L

pert

A l:-_'rr hand and & g
ing spell success in pie
‘ | As & short eut for every home-
maker, especially dr g the sum-
mer mamhbs, (b will be to her
| vantage (o keep b suply of Home-
made. Pastry Mix op hand. It

| 2y vups crushed pineapple
l-pound, 4-ounceé can)
y Cup hTown sugar

shorten-

maEing.

| © B ents  and  mig
woll. Spread down the center of
Makes 3 coffee cakes.

iil|\| dinugh,

| stures Iy and with hall the g — = = =
I mensuring dt id of time, the it L a L
ple wi'l be & frequent dessert in "”J"'[.‘V!‘r,‘;;rf o "duif‘,:. Qlﬂckre Casserole
many home Vs L
3 about 2 cups) make a thick Take one can of salmon op
.il:m.ﬂn_ndr.l‘-'lﬂ‘ll'_\'l \II: Marmalade and froren orange juice concentrate sdd color and |I1.1|illlll‘:‘ Mi l\I well \l|‘| soltened  tung fish, add one medium onfon,
7 cups silted enriched Mt | Havar to this pie. yeast, eggs and lemon :,.ul Beat | grated or finely minced. Come
:l l",!q.-m-‘[:- ~;- i ! i well. hine and put into a shallow
134 cups |..,-{.J for soft whent {. br I f l I greased casserole dish, Top with
r‘.-r 2 cups :’:.v ?;,-m‘ Wl |-1'I TII.- ( O Or u | nashed potatoes to which a dash
Add sal lour. ( t lard in of garlic flavering has bewg

Nour and salt with rk or |
blender until the erumbs are
the size of small p

ydded. Dot with bultér or margars
e ing, sprinkle with zrated Amer.
jean or Parmesan cheese. Pyt
Into the oven fo bake and brown,

Pie Uses

e Caon

er and
slore in the refrigerator until ready

" eon
il i

MG rmo ]Gde i} :f-] thick and h*mrm {‘\llurnf “Beal When 1i
In 1z cup sugar and orange fuicd

it, pumil uinu.ll Ll'l |r'\-l

to use, Mix will keep at loast p fagr 3 £
month in the frigerator. Yield: 8 f Fold = o 10 minuies Divide dough intn 3jat b0 degrees, for 15 minutes,
SiRElE Db el shiols tu: . : et % " "“Th*rd“:m"ria portions, Holl each portion 1o rec- Served with green peas and a
ety g e g o i age and hail Ihe GiSSOWeH 4 pote shout 8 x 12 inches, Place | lossed salad you' have a good a
crust, add 2 to 4 tablesp W this Ora nah_.._ }' e u Heat ez whites until 3
water 1o 1% cups Homem % its i soit ’pi 1"!("‘ Ei;‘l in Fe- 100 gressed baking shest, Brigh' meal in qultk unlz'

ater to 1% cu t ax it soft peg 4l L = £ e

: Orange and rvn"

g 2 orange Juice
This ix a
L it

try Mix, and for double pi
4 o 6 tablespoons eold w
cups Homemade Pastrye Mix,

maining sugar “‘up cream .md.
concenirote. fold into egg whites with rem: un:r;,'
pood  warm-weather disselved gelstine. Fold the two |
oe ‘only the ple shell hae mixtures o her  lightly, S;a{.:.-]t'
All the filling needs inlo pie I Garnmish top with
n th gerator, nge ds from marmalosde

en

'‘Country Cousin’

ICE CREAM

Appfe_sau;; W(;-ys

Canned apple
helper for =
when easy des
ol the day. Just k

sauce 1§

& bounteous supply of tu fleg to go
with the ple;

e Marmalade Ple

e marmalade. divided

BRIGHT SALAD
Bright

Hite for & summer
Mix chopped canned
apple slices with hall-inch cubes
| of cremm cheese, Place on crisp
eltuce and garnish with straw-
herries. Serve with French dress-
IU:L'!.' con- | ing

a8
sHpper

|\\ ith borries:
| cream on tog
| opple sauce al

i "'LIJ{I‘\ ol ice 7
way at all—! % cup
tys makes a hit.| 1 can frozen

brange

nde at one time are thise,

to a full boil. Remove from
heat.  Pour into & howl, (To
avold surfoce film, place waxed
puper direclly on surface of hot
Chill

strawberry - flavored
Adid eald

Dissolve
felating 1n hot watir
water  and  strawberries,  Chill
until slightly thickened. Set bowl
of chilled gelatine in a larger
filled with ice and
(Be sure it rosts fiemly
howl )  Whip gelatine
ry heoter futly

waler

with &
tnd thiek

Add the ehilled puddin
.||i\ to the finliy gel

ler el well
Ill- nded,  Pour into pie «!:l'!'ul
Chill until firm (about 1 hour)
Before  serving, gurnish — with
whipped eream and whole straw
herries, il desirod

‘\lrn»}u-rr\ Frost Pudding: |
Make filling as for Strawherry|
Frost Ple. Pour into parfsit or
sherbet glasses and chill
firm, Before serving,

until

. ting
itine, heating

addition  until

garnish

Combine pudding mix and milk | with whipped ecream and whole |

In saucepan. Cook and stir over
rrmlmm heat until mixture comes

strawherries, H desired, \l.||n.'

A ‘Different’ Lemon Pfe

For something a bit different
in the way of lemon desserts try
this version of lemon ple with
anoepsy voconut crust. The fill
ing is made with rice and froren
canned lemonade,

Lemon Pie In Coconut Crust

Ingredients:

2 tablespoons aoft

margarine

1 5.0 ‘packs e OF can moist

coconut (1% cups)

1% cup unconked white rice

butter or

Iy etip heet or eane sugar

1 faL sin froten concen-
tisted lemonade

2 teaspoon 1 lemnn
rine
Yellow fonad

1 teanpoon wanilly

1: pint whipping cream

Party Torte
With Bcrnes

A pretly party
S g Party' 1
leetable witl
Qt:ru-l. |'ull\

malt toge
or butter
fluffy
illa anc 1
flolir  mixture Lerals
milk. Spread ba
two 8inch rmound Ia
whith have been
with  waxed

to edges o ake
|\N] F.) 25 1

il oven
nutes. Conl 10 minutes v
rmoving from pane. Wher

n ‘ane layer upside down
ce on other [ayer so me
fes are together as fill-
h sweetened
nd garnish with
¢ strawberries, if
R zervings
teaspoon  unflivored
may be softened in 1
dissolved
over hot water and added lr-J

gelatine
tablespoon cold water,

whippad cream to make smoother

10 to 12 Nervings (
leasposn ta  jire the coconut
st the pan. Bake in & piy
3 J00 degrees F cn 15
to 20 minutes or until erisp and

golden brown

While  the  crust
the rice, wiler
fuarl saucepan

bakes put
and salt in a2
Br oo

if sweet soft drinks leo

sm’t{]l

until |

y Q(/IEI' .
- lover an a{-terthlrs’c

Dairy Products |

Featured Here

Serve yvour family flavorful,
nourishing  dishes mode  with|
milk, hl'.t'.ar, and cheese during
the warm days to ¢ome. Remem-

swr, tao, that fce eream Is mi
hard :
good-asting d Refrest
milk drinks topped with a scoap
of ige cream makes a delicions
mitd-aiternoon or ning sn

Stur eream s hocoming  more
populir ¢ach duy for the flavor

to Dbest

i ndds 1o gravies, splad dress
ings and hot breard

Remember, thot o siuy {r1-\1-.|
and flavorful, dairy foods should
e stored properly during warm
wentlher

These deliciour  dairy  dishes
will mnake summer meals a real
pleasure

Fish Filleis in Sour Cream
(Serves 3 to 4

1 1l fish fillets or steaks
I eup &
2 thsp, hopped dill

pick
2 ibsp. muncod
2 thsp. ch

G'OFFEE LOVERS...

We'll mail you 25¢
On your purchase

|
l

i Lap

ty L=p. s 0
Paprika

Arrange fish in a weil hutterod
salt

with

yve you thirsty...

b/ \] .
< ‘~“,«‘*~:ﬁ_
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ﬂNGm:an

For COMPLETE
REFRESHMENT

DR. PEPPER BOTTLING CO.

1085 N. Lib
Phone

erty, Salam

36116 °

of Hills Bros Coffee

to prove how wonderful
your coffee
_can always be!

HERE'S ALL YOU DO TO GET YOUR 25¢ BONUS

-

.‘--"'
Just send the last inch of the unwinding band from a

can of Hills Bros. Coftee with vour name and address to:

HILLS BROS. COFFEE
BOX 316
San Francisco 1, California

In a few days vou'll receive 25¢ in cash. Just two things

to remember: Only one bonus per family.
velope must be postmarked no later

And your en-
than July 8, 1956.

Hills Bros always brings you the best there is in coffee!

Cogmngly Brinp.

“




