BLACK-CHERRY FLAVOR

Black Cherry-Tapioca Parfail

Prepare 1 pkg geletin as directed on
Chall until shghtly  thiekened
and beat until frothy. Whip % cup whip-
ping cream und folid in

packapge

Alternate layers
of topioca and gelatin i parfint glasses

Creamy Chervry Mold
tents of 1 Noo 2 can pitted dark sweet
cherries. Cut cherries into halves. Add
water (o sirup to make 2 cups lLiguid

Deain con-

Fleat 1T eap until very hot and use to dis
wolvee 1 pky gelatin, Stir an remaining
Hguid, Chill until stightly thickened. Mix
i chervies and 2 cups thick sour cream,
Turn into a e-gt mold

PINEAPPLE FLAVOR

Pincapple«Cucumber Helish  Dis-
solve 1 pkg getatin in | cup very hot
water, Stir an Y cup cold water and Yy
Chill
thickened. Fold in 2 cups chopped cucum.

cup clder vinegaor. until  shightly
ber and 134 cups drained  crushed pine-
apple. Turn into shollow oblong dish
Chill until very firm, cul into squares

and serve os relish with fish,

Double-Pineapple Deaxere )iy
solve 1 pkg gelortn und 2 wblespoori:
sugor in 1 cup very hor wator. Dvain |
14-02. can pineapplo tidbite; add w sirup
1 tablespoon temon {ulce And ¢tnnigh cold
wator to make 1 cup liguid Stir inn
gebnun mixture, Chall until slightlv tbude
encd Fold in the adbits 1 cup cold
tookod dea, and | up whipping trecm,
whipped. Tucn into a 1'e-qt. mold
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IN ALL THOSE LUSCIOUS FLAVORS

BLACK-RASPHERRY FLAVOR

Marshmallow-Fruit Mold
I pkg gelatin in 1 cup very hot water,
Stir in I cup cold water, Chill until
slightly thickened. Mix in 2 ripe bonanas,
sheed, § marshmallows, cut into quarters,
and 1 cup black raspberries. Whip Y cup
chilled whipping eream and fold in. Turn

Dissolve

mto 6 individual molds

ORANGE FLAVOR

Ham lLoaf

1Y cups very hot water, Stir in 2 table-

Dissolve 1 pkg. gelotin in

sproons elder vinegor, 2 L|hlr'h].umr.\ brown
wgor, 4 teaspoons lemen juice, 2 ivp-
s prepared  mustard, I teaspoons
prepared horse-radish. Chill until shightly
thickened. Mix in & cups ground cooked
ham. Place two catined pineapple slices
in battom of an 8texdlex2hin. pan Tumn

misture into pan

Pumpkin-0range Tarts Dissolve 1y
Pl gelatin atd Yo cup mgor in 'y cup
wary Wot warer, Blend gradually inte a
musture of 1 cup canoed paewglein, 5 lea-
povn <lwwaman, feaspoan mingar, 'y
nurmog, and Yy teaspoon sale,
h ixture Begins to gel. Fold 4
W wemiured e vopocomid pllk. Wil
until sttt gelatin mixture. Spouk
Nt 8 wekud tert Ay, Chill until fivm
Loarmsh with whippod o avin

Farty-Ferfect Sulnd Molds: (van
b Tleor pmg frozen  gliced  pawchos,
thawed  Add enough water 3 Sarup to
make Ay luid Heat antl vere hot
and cse o dissaive | pk gelatia, Stir in

Lnspro0n

Add a touch of creative imagination .

increase your total number of recipes

merely by using a different flavored

gelatin in many of these recipes.

and begin to gel,

ing in the mold

form peaks

1 cup ginger ale and 'y cup lemon julee.
Chill until s.]u:h‘ll-.- thickened., Mix in
peaches, Y eup sliced maraschine cherries,
and Y% cup chopped blanched olmonds.
Turn into 6 individual molds

STRAMBERRY FLAVOR

Tvocado-Tomato Aspiec Mold

Simmer together 10 min. 2 cups temate
Julee, 3 tablespoons chopped onien, 3 ta-
blespoons chopped celery leaves, 1 tahle-
spaon sugaer, 'z teaspoon salt, Yy teaspoon
Accent, by teaspoon pepper, 2 drops Te-
basco, and ': bay leat. Strain liquid and
ustt to dissolve 1 pki geletin. Chill until
slightly thickened. Mix in 1% cups diced

avecado. Turn into a l-gqt, maold

Sirawberry Cream Pwdding - Dis-
solve 1 pky gelerin 1y | cup very het
wotar. Stic in 1 cup cold wetnr. Clhill un-
til slightly thickened. Propare vour fev-
Orite I egiy-yolk eanrsred. Heat 2 agpg whiras
until rounded peaks are formed. Fold oug
whites and custard mixture int
Panir  ifith

0 @oletin
elasscs  Top  with
crushed froeen or fresh shrawherrius,

herbst

BLACKBERGY FLAVOR

lll'urkh-rr. Dewnert Displve | kg
sukamin (101 Cup vary ol water. Stir in ¥,
cup plweapple (wiee aod D tablespoons
hemion fwlee. Chill uncil <lightly thickened
Heat 7 epgp whivk and M feasioon salt
antil frotbe &kl 'y cup seger gradually
and Bear witil rowsder soaks me forered
Fold nto gelau;

wwiure Baan oy oa

3-cup mold, Serve with whipped tream.,

Pretty, delicious, and inexpensive, molded gelatin salads
and desserts of infinite variety are fun to make and serve
if you follow these simple techniques:

0il molds with Havorless salad or cooking oil (not olive oil);
mvert to drain thoroughly.

Dissolve flavared gelatin in very hot liquid.

Chill gelatin mixtures until of desired consistency either in
the vefrigerator, stirring oceasionally, or over ice and water,
stivring frequently, before adding any solid ingredients,
such as fruits or nuts, Chill elear gelatin mixtures until
slightly thicker than consistency

of thick, unbeaten egg

white, When mixtures are not clear (because of ingn-tlivms
already added, such as mayonnaise ), chill until they thicken

Prevent separation of layered molds by chiling mixtures for
both layers to nearly the same consistency before combin-

Chill all gelatin molds until firm.

Unmold by running tip of knife around top edge to loosen
and admit airv. Invert mold onto chilled serving plate. If
mold does not lonsen, wet a clean towel in hot water and
wring it almost drey; wrap it around the mold for a few
seconds. Repent, if necessary, until mold can be lifted off
Whip cream (using chilled bowl and beater), before blend-
ing, into a gelatin mixture, until it piles softly but does not

GRATE FLAVOR

Girape Chiffon Pie—Dissolve 1 pke
gelatin, Yy cup sugar, and few grains salt
in 1 ¢up very hot water. Stir in %y cup
grope julce and 2 tablespoons leman juice.
Chill until slightly thickened; beat until
frothy. Whip 1 cup whipping eream. Foli
into gelatin mixture. Turn into baked
10-in. grahom-cracker shell. Chill firm

Jewel Dessert—Prepare | pkg. gelatin
as directed on package, using fruit julce
for 1 cup of the liguid. Pour into &
shallow ohlong pan (o a depth of Y to
. Chill until very fiem. Cut into cubes
Use with pudding mixes, tapioca, rice
pudding, or as a topping for chiffon pies
Use one flavor or combine several colors
to ‘make an attractive jewel comlanation

CHERRY FLAYOR

Cering delly Towwews--Dissolve 1 phg
solwtin (0 1 cup vy et wetar, Chill un-
til slightly thickened. Stir in 15 cup erenm
and Lo cup (4la-oz. cen) mraiwad pesiches
or Yy cup maeshed ripe bonowe Paur into
6 decp individual molds

SpleednPetuclh Sobowh Drvain conten’s
ol B-or jer whoed peodos [ngsoive |
PR muben (0 1 ocup ey bt wadni. S
i 1 cup mema straps Chill until slightly
thickened, uscerd pig from  peache
Spoak enall emount of geletin misture
into cavd of 9 indivdual molds Blace |
pemb 0 b eunld. Spoon cemayniig
gelatin mixture ipta moids

(Continued.on page 19)



