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The newest, most delightful
desserts are chiffon...

Fmmlly Warily Cookbook make them In minutes with Jell O Chiffon Pie Filling
MCLANIE DC PlOfT, Food Editor CtiiBLENDER

M SOUP TANGY SALAD DRESSING

to prepars: 5 kin.
o prepare: 10 im,
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The secret of successful entertaining is
to enjoy your own party. Be free to
visit with your guests. Good food can
seem to appear as if by magic, but you
may be sure it does not just "happen.'
If the hostess has planned carefully,
her menu is one that requires a mini-

mum of attention after the guests
arrive. The recipes on these pages sug-

gest such a menu to help you enjoy
your own party.

1. Combine all ingredients in a screw-to- p jar.
Cover tightly and shake vigorously. Chill thor-
oughly in refrigerator.
2. When ready to serve, remove garlic. Shake
dressing well before using.

About 4 cup dressing

1. Put into a Uenfer container the green pea
soup, water, seuonJd salt, nutmeg, parsley and

blend until contents are
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thoroughly nixed; se rubber spatula to scrape
down sides of cottti ner so ingredients will be-
come evenly blended

2. Mix together in i laucepan the cream of mush COOKED ROCK-LOBSTE- R TAILS

to pbkpabx: 15 am. to cook: 10 men.
room soup and milk, Add contents of blender con-
tainer and mix fclroughly. Bring to boiling,

Soalk Africaa.Serve hotstirring occasionally.
About 8 servingt

8 (4 lOH-o- . pkgs.) fi
roek-lofcot- talk

2 ota. cold water
1 takleapooa sab

EdG SAUGE

to prepare: 20 urn.

tabletpsos batter
tablet psoa
fcaspasa arftuutard

1. Put frozen rock-lobst- er tails in a sauce pot
containing the cold water. Sprinkle the salt over
the water. Cover and bring to boiling, about 10
min. Remove from heat and drain immediately,
reserving 1 cup of stock for sauce.
2. Using scissors or a sharp knife, cut through
membrane on underside of each tail. Insert fin-

gers under meat and carefully ease away from
shell in one piece. Keep tails warm until serving
time in the top of a double boiler over hot water.
3. Just before serving, arrange rock-lobst- er tails
on a platter. Serve with Egg Saaee.
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Lemon-Peac- h Chiffon Pie. Whip up Jell-- O Lemon Chiffon Pie Fill-in- g

according to simple package directions. Before serving, top with
fresh-slice- d sugared peaches for the coolest dessert you ever tasted.
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1. Combine all inpatients except lemon juice in
boiler. Set over simmeringthe top of a double

water and beat win rotary beater until mixture
thickens, 10 to 12 nh
2. Remove from beat

SPICY APRICOT REFRIGERATOR CAKEServe hot
and stir in lemon juice.

About 2 cups sauce
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TO prepare: 15 am. to chill: 4 hrs.
cake (yoar favorite recipe or .

mix)
MOCHA-GOa- WHIPPED CREAM 1 44 --oc jar (aboat H cap) atraiaed

to CHnx: 2 hbs.to prepare: 15 mh.
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1. Mix all ingredient together in a bowl in order

appleaaaee aad apricots
S tablespoons molasses
2 tablespooas sagar

Few grains salt
1 teaspoon grated lemon peel

M teaspoon groaad aatmeg
1 cap ckilled whipping cream, whipped

1. Slice pound cake in three horizontal layers.
Place on a serving plate.
2. Blend together the fruit, molasses, sugar, salt,
lemon peel and nutmeg. Fold in the whipped
cream.
3. Spread some of the whipped cream mixture
generously on each cake layer, placing one layer
on top of another. Frost sides and top. Garnish
with apricot halves. Chill thoroughly, about 4 hrs.

About 8 serving

longer. Chill a rotary beater. "') J .v''ilisted. Chill ZWs. or

2. Beat chilled mixtire with chilled rotary beater
peaks when beater is slowlyuntil creanLStands faj

lifted upright:
. Tn serve, sbce frost poutd cake as sus--

fcot Refrigerator Cake. Gar--gested in Spicy M
JdMW'4cdnish with chocolate carl.

About 24 cups
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Strawberry-Melo- n Puff. Drop light, fluffy
Jell-- O Strawberry Chiffon by half-oupfu- ls

onto waxed paper on cookie sheet. With a

spoon, shape into four-inc- h nests. Chill un

lender Green Pea-Mushro- Sotiv. CookedFrom left to right, .1JtSfkith Egg Sauce. Tangy Salad Dressing with a
Wld Snicil ArtrirM tt0.frin1tra.tnr CnlrIbiw ,

tossed green wo,
til set. Fill centers with melon
balls. Try Chocolate Chiffon, too!, I ' I ! I. 4 'llH..t' I ..til ! ! Is
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