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Families Enjoy Variety in Desserts!
(See Recipei Below)

Dessert Patterns
"M Y FAMILY CAN enjoy the 

same meat and vegetable dishes,”  
says a homemaker, "but they real- 
ly  want variety in their desserts. 
It's  hard to keep enough good, easy 
to make things on hand to satisfy 
them.”

Well, our hunger patterns are 
usually satisfied by the time we get 
to the "frosting”
of the meal, and 
we all like some­
thing special. We 
may want to sav- 
o r  th e  m a in  
course, but we 
like surprises for 
desserts.

The woman who is busy with many 
household duties might like to skip 
dessert just because she can't think 
of something new, or because des­
serts are a bit too complicated to 
prepare, or so she thinks. How about 
some easy but sure to be good des­
serts for family or company din­
ners?

• • •
YOU’LL WANT to choose a light, 

fluffy gelatin or fru it dessert when 
the meal’s been substantial. If, on 
the other hand, the meal has been 
a hurry-up affair then give the folks 
a nice, rich, baked dessert which 
w ill really stick to the ribs. Above 
all, make them picture pretty, gay, 
colorful and breath-takingly good 
like those in the column today.

Cranberry Log
*4 cup sifted cake flour 

teaspoon baking powder
4s teaspoon salt 
3 egg yolks 
3 egg whites

’/« teaspoon cream of tartar 
?4 cup sugar.

Beat egg whites until frothy. Add 
cream of tartar and beat stiff. Add 
V« cup sugar and beat until points 
are formed Add remaining sugar to 
egg yolks and beat until thick and 
light colored. Fold carefully into egg 
white mixture. Then fold in sifted 
dry ingredients. Pour into a shallow 
pan, 9 by 12 inches, which has been 
greased and lined with waxed paper. 
Bake 20-25 minutes at 350 degrees. 
Have ready a strip of waxed paper 
cut about 15 inches longer than the 
cake. Sprinkle thickly with powdered 
sugar the section on which the cake 
w ill be turned. Roll up 15 inches of 
paper to form a thin roller which 
w ill make center for the rolled cake.

When cake has baked, turn out 
on powdered sugar. Remove paper 

from cake. Then, 
starting with roll-

A \\" ........... "¿2%  er. roll up cake
v  like a je lly roll.V-Tb->2 Cool.

-■t U n ro ll
when

I

„  I cake I 
cool and 

spread with soft- 
e n e d  c re a m

cheese and reroll tightly.
• • •

Cherry Cream Pudding 
(Serves 6-81 

6 eggs, separated 
I ’ s cups sugar 
’ a cup boiling water 
1 cup sifted cake flour 
1 teaspoon cream of tartar 

H teaspoon vanilla 
H teaspoon almond extract

Slowly boil sugar and water until 
it  threads when dropped from the 
end of a spoon. Beat the whites stiff. 
Pour hot syrup over whites slowly, 
and beat until cool. Beat egg yolks 
until thick and lemon-colored and 
blend in egg white mixture. Add

LYNN SAYS:
Provide Hot, Hearty 
Meals on Cold Days

Give pork chops a new and d if­
ferent flavor by breading them, and 
then baking in tomato juice with 
slices of lemon.

A ll fru it salads may be made to 
appear richer when made with fru it 
flavored gelatin and sieved cottage 
cheese, and then molded.

I f  you're afraid that dinner won’t 
All appetites well enough, add a 
hot cream soup or chowder to the 
menu.

LY N N  CH AM BERS’ M ENU

Swiss Steak with Brown Gravy 
Baked Potatoes 

Green Peas with Onion 
Tossed Vegetable Salad 

Rolls Beverage
•Orange Spanish Cream 

Cookies
•Recipe Given.

flavorings, then sifted dry ingredi 
ents Bake in an ungreased tube 
pan in a moderate (350 degrees) 
oven until golden and done, about 
one hour. Cool and fill center with 
one can (No. 1) of black, pitted 
cherries which have been folded in 
two cups sweetened whipped cream

Molded Rice Pudding 
(Serves 6-8)

2 cups cooked rice
1 No. 2!j site can apricots
2 tablespoons gelatin 

*,i cup cold water
2 sliees pineapple, cut up
1 cup whipping cream
2 tablespoons sugar 
1 teaspoon vanilla

Add the juice from the can ol 
apricots to the cooked rice. Stir over 
a low flame until rice has absorbed 
the juice. Soak gelatin in cold wa­
ter. Stir into hot rice. Add all ex­
cept a few apricots (saved for gar­
nish) which have been rubbed : 
through a sieve. Mix in pineapple. ! 
Mix lightly so as not to mash the 
rice. When mixture begins to set, 
add whipped cream which has been 
mixed with sugar and vanilla. Pour 
into a cold rinsed mold and allow 
to chill. Turn out onto platter and 
garnish with apricot halves and ad­
ditional whipped cream, if desired. I

• • •
HERE ARE EASY variations of 

an unflavored gel­
atine and orange

You also may 
use any o the r
f r u i t  ju ic e  you 
prefer to unlock 
even more pos­
sibilities for you.

Basic Clear Orange Gelatine
(Serves 4)

1 envelope unflavored gelatine 
*4 cup cold orange juice 

1% cups hot orange juice 
% cup sugar
!4 teaspoon salt

Soften gelatine in cold orange 
juice. Add hot orange juice, sugar 
and salt; stir until dissolved. Pour 
into molds and chill until firm.

ORANGE WHIP: Use basic recipe 
with following change. Chill gela­
tine mixture until slightly thicker 
than unbeaten egg whites; beat with 
rotary beater until light and fluffy. 
Turn into molds and chil] until 
firm.

•ORANGE SPANISH CREAM: Use 
basic recipe with following changes. 
Soften gelatine in one cup cold milk 
in top of double boiler. Place over 
boiling water Add sugar and salt 
and stir until gelatine and sugar 
are dissolved. Beat two egg yolks 
slightly. Pour a small amount of 
the hot mixture over egg yolks. Re­
turn to double boiler and cook over 
hot, not boiling, water, stirring con­
stantly until mixture coats the 
spoon. Remove from heat; cool. 
Stir In three-quarter cup cold orange 
juice; chill until thickened. Beat 
two egg whites until stiff. Fold In 
gelatine mixture and chill until firm 
in mold.
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Serve hot breads with plenty of 
sweetened spreads such as Jam, 
jelly, marmalade or fru it butters 
to add calories to otherwise slender 
meals.

Ham, broccoli and cheese baked 
in ramekins provide a tasty and 
nourishing cold weather main dish 
Use a cream sauce to bind all in ■ 
gredients together.

The addition of chopped eggs to 1 
salad dressings for vegetable or 
main dish salads is an excellent i 
way of getting your daily quota of ! 
this fine protein food.

Illinois Valley News. Thursday. October 14, 1948

STAGE SCREEN RADIO
Released by WNU Features.
By INEZ GERHARD

AFTER months of prepara- 
. tion and several postpone­
ments, Columbia Broadcast­

ing will present “The Holly- 
j wood Story” on October 27.
; One of their expertly done docu­
mentaries, running from 10:00 to 

: 11:00 p. m. EST, it w ill examine the 
i way in which a picture is put to- 
i gether. "The Best Years of Our 
Lives" w ill be used as an example, 
sound track and all. Paul Stewart, 
a member of Samuel Goldwyn’s 
staff, has the main role, and Myron 
McCormick w ill act as narrator.

Leo McCarey, producer-director 
of RKO’s "Good Sam,”  predicts that
the near future will And more chil- j 
dren on the screen, in better roles, | 
because we are entering on a new 
era of wholesomeness, Americanism 
and family life.

Howard Hawks’ "Red River,”  
(United Artists) takes a page out of 
American history, based as it is on 
the first cattle drive over the Chis­
holm trail, from Texas to Kansas. 
It has all the requirements of a 
super-western—fights with Indians,

a cattle stampede and not much 
love story. John Wayne heads the 
A-l cast, which includes Montgom­
ery Clift, Walter Brennan, Joanne 
Dru, Harry Carey Sr. and Jr., John 
Ireland, Noah Beery Jr. Mickey 
Kuhn is fine as the boy, played by 
C lift as a man.

Patricia Knight has 18 changes of 
costume in "The Lovers,”  her first 
co-starring film with her husband. 
Cornel Wilde. Seventeen are gor­
geous creations; the 18th is a baggy 
dress obtained from the California 
state prison for women!

Girls from 12 to 17 may enter 
the "Teentimers Club”  radio 
program's contest to help the 
U. N. Crusade for Children. 
The grand prize is valued at 
$10,000, including a college 
scholarship, an outboard motor, 
a diamond ring, and other 
prizes. Clues are given on the 
program, on Mutual. To enter, 
send name and phone number to 
P. O. Box 96, Times Square, 
New Y’ork City.

"The Pilot to K ill Roosevelt," re­
leased this week, is a fletion-based- 
on-fact picture, inspired by a "top 
secret" circulated in all the Euro­
pean capitals. A thrilling story of 
espionage and counter-espionage, it 
stars Derek Farr.

Alexis Smith, boarding a Holly­
wood-bound plane to leave Pentic- ' 
ton, B. C., after presiding over west­
ern Canada’s annual peach festival, 
stumbled and fell flat on her pretty 
face. Hundreds of people who had 
come to see her off groaned In sym­
pathy. But their groans changed to 
laughter when she stood up, smiled i 
and said. “ Always leave 'em laugh 
ing. that’s m e!"

When Guy Hoskinson won an 
extra role in RKO's "Rachel 
and the Stranger," part of his 
costume was a coonskin cap 
which he wore home the first 
night. His young son exclaimed 
"That’s Just like one Randolph 
Scott wore in a movie.”  And 
was he thrilled when his father 
took the cap off and examined 
the leather lining for In ink was 
written ” R. Scott."

CBS's master of ceremonies Bill 
Cullen works so hard he hardly has j 
time to sleep, what with appearing 
as quizmaster on "Winner Take 
A ll.”  “ Hit the Jackpot," and doing 
numerous other chores on the air. 
But he finds time for his hobbies— 
midget auto racing, Interior dec 
orating and cooking odd dishes.

-----* ----
ODDS AND EN DS—I awrence Tib- 

belt Jr., ion of the famoui linger, will 
male hit tcreen debut at e tinging 
actor in "El Paio". . . Dane Clarh'i 
car acquired a profitable flat tire; ten- 
ice ilation allendanli found it had been 
earned Ay a large gold pin which Hill 
clung to the rubber. . . . White toco- 
Boning at Solano Beach, Zachary Scott 
got courage enough to pan with hit 
muttache, uhich didn't fit hit rote in 
loan Crau ford’t "Flamingo Road", , , 
Ford Bond, announcer on the NBC 
Band of America" thow and head of 

hit oun radio programming ten ice, it 
radio adeiter to Goternor Thomat F. 
Dewey,

SEWING CIRCLE PATTERNS
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8358
6 14 yr».

Youthful Frock
D'OR special dates or week-end 

festivities, wear this youthful 
junior frock that uses two fabrics 
so effectively. The yoke is out­
lined in scallops and buttons on 
one shoulder; the sk irt is nicely
gored.

• * *
P a tle rn  No. 1812 com es in sizes 11. 12, 

13. 14. 16 and 18. Size 12, 4 y a rd s  ol 39- 
inch; 5,-y a rd  con trast.

School Dress
A PRETTY and very practical

• •  school dress for the grade 
school miss. Buttons in threes 
make an unusual tr im . The Peter 
Pan collar is in crisp white. For 
colder weather, why not make the 
long cuffed sleeves?

P a tte rn  No 8358 is for sizes 6. 8, 10, 
12 and 14 y ears. Size 8, 2’ ,  y a rd s  of 39- 
inch; ’«-yard lo r co llar.

The Fa ll an d  W inter FASHION Is a 
com plcle  sew ing guide for every  home 
d re ssm a k e r. Special designs, fab ric  news,
easy  to m a k e  frocks—free  doll p a tte rn  i 
p rin ted  Inside the  book. Send 25 cen ts  I

SEWING CIRCLE PATTERN DEPT. 
530 South Wells St. - Chicago 7, 111.

Enclose 25 cents lo coins for each  
p a tte rn  desired.
P atti

Name.
Address..

Butter needs protection from 
a ir, from light and from evapora­
tion of its moisture in order to 
keep its fresh taste and texture. 
The parafined carton does a fine 
job of perform ing these duties

To keep straw hats clean, flick
occasionally w ith a clean cloth or 
brush ligh tly  w ith a clothes brush 
This prevents dust from  accumu­
lating in the weave crevices.

Since frankfurters are cooked 
when manufactured they need 

I only be heated; cover them with 
boiling water and sim m er (do not 
boil) fo r about 5 to 10 minutes un­
til they are thoroughly hot.

—  • —
Drop cookies may often be fla t­

tened w ith the tines of a fo rk ; just 
press fork in two directions, mak- 

1 ing a crisscross pattern.
— • —

Be sure to skim all the fat from 
I the drippings of a lam b or mutton 
roast before you make the gravy. 
Then you 'll have the flavor of meat 
without the strong fa t flavor.

— • —
Ash trays should be emptied and 

washed each night before closing 
up the house. This prevents a 
stale, musty odor the following 
day.

— • —  .
Carded yarns mean the cotton 

has gone through one process to 
straighten out the fibers before 
they are made into yarn. Combed 
yarn has gone through two. This 
means more long fibers, and a 
smoother and more durable yarn

Mother, you know what won­
derful relief you get w hen you 
rub on Vicks VapoRub!

Now... when your child wakes 
up in the night tormented with 
a croupy cough of a cold, here's 
a special way to use Vicks 
VapoRub. It's VapoRub Steam 
— and It brings relief almost 
instantly/

Put a good spoonful of Vicks 
VapoRub in a bowl of boiling 
water or vaporizer. Then . . .  let 
your child breathe in the 
soothing VapoRub Steam M e d ­
icated vapors penetrate deep 
into cold-congested upper bron­
chial tubes and.
bring relief a ith ' 
every breath! VICKS

« »  V a p o R ub

yjoiucJuhuuL ßlU 
K .S . SauuiqA ßondA.
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50,000-Mile Trip
For Vacation

A two-year vacation and 50,000 
miles, from  Alaska to Guatemala, 
are ahead of Harold W. Siebens 
of St. Louis, Mo. Siebens sold his 
business last year on the advice 
of his doctors.

He w ill be accompanied on his I 
jaunt by his mother, two daugh­
ters, a son and radio technician ' 
They are traveling in two ligh t j 
trucks, each w ith a house tra ile r | 
attached.

" I ’ve always wanted to take a 
tr ip  like th is,”  Siebens said as he 
started out recently, “ w ith noth­
ing to worry about but the road 
ahead and a ll the tim e in the 
w orld.”  The firs t lap of the tr ip  
w ill take the group to Alaska by 
way of the Alaska highway.

TES, in just 7 day«... in one short week ., ,  
a group of people who changed from the!» 
old denlifricet to Calox Tooth Powder aver­
aged brighter teeth by tcienlific teat. 
Why not change to Calox yourself ? Buy 
Calox today , , .  ao your
teeth can start looking /« ■ « J - ?  
brighter tomorrow!

C A L O X
McKesson & Robbins Inc., Bridgeport, Com

"Why pay for water ?
GRO-PUP IS 92%  FOOD

23 nourishing ingredients in Oro-Pup! One box 
supplies about as much food, dry weight, as /Ice 
1-lb. cans of dog food (many are 70% water).
So get thrifty Oro-Pup, only Ribbon-type made!

GRO-PUPcontainS 
about as «such root»

AS SIVf I-IB CANS

Dogs Gofirt GRO-PUP
Mod« by K a llo s i', o f Battio Crook a n d  Omaha !
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THIS TEST REVEALED 
NO THROAT IRRITATION 

DUE TO SMOKING CAMELS!
In a recent test, hundreds of men 
and women all across the coun­
try smoked Camels — and only 
Camels — an average of one to 
two packages a day-for 30 con­
secutive days. Each week their 
throats were examined by noted 
throat special ists-a total of 2470 
examinations — and they found 
not one single case of throat ir­
ritation due to smoking Camels.


