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Pumpkin In Limelight

Old Favorite,

“What calls back the past like
the rich pumpkin ple' sang one
of America’s poeln, What, indeed!
A well-made pumpkin ple |s enough
10 imake pocis of us all. Add jce
oream and gelatin 1o the deep-
down, good old pumpkin. [avor,
whip to a ecreamy amoothness,

ue inlg a  spleeiaden, golden

rown crust, Then compose an ode
to the happy marriage of tradition-
al fare with modern cookery re-
soarch.

Creamy Pumpkin Chiffon Fie Is
quickly and easily made—ihe best
of tie leisurely past geared to (o=

day's faster tempo In meal prepas |

rafion, You can serve it as a de-
lectable dessert, in which cnse
you'll want “colfes with." Aflter
all, colfer goes with pumpkin pie
the way “'thanks' goes with “giv-
Ing!l*

When family and friends savor jp

that ambrosial pumpkin flavor and
that strong and goodly cotfee . . «
ah, tradition . . . ab, progress . . .
more please, Make plenty. You'll
need 14,
PUMPERIN CHIFFON PIE
1ts envelopes (11 thsp.) un-
flavored gelatin
14 cup cold coffee
1, cup light molusses
14 cup light molasses
1 oup boiling water
1 cup bolling water
2 tablespoons sugar
1, teaspoon powdered
1, teaspoon einfnamon
14 teaspoon nuimeg
1 pint soft coifte cip cream
1 cup canned pumpkin
Walnut Ginger Crumb Crust
Soften gelatin ' cold coflee.

ginger

Combine molasses and bolling Wa:| gichite in top of double b‘“‘“'l_—

New Zip |

| 11 cups canned pumpkin
123 clips evaporated milk (1
tall can}
| 1 8.inch unbaked pastry shell
I Mix salt and spicen, Add bolling
| water slowly, blending well, Beat
leggs alightly. Add sugar, spice
| mixiure, pumpkin and milk. Pour
{inl.n unbnked pip ashell. Bake in
Ihot oven (435 F.) 15 minutes, then
| reduce heat to moderate oven (350
{F.) and bake uniil a4, about 40 min.
utes longer. Makes 1 Sinch ple
(6 to & servings).

NEW FLAVOR
The good, spicy flavor of this
pumpkin ple fllling s further en=
| oanjed by orange julie. The meth-
od of making this {lne pumpkin
(Hlling ia different, After the filling
is put together, it is heated to
steaming holness before being put
the pastry shell for baking.
\This simplifies and lonalderably
| reduces the baking time. The rirh
flavor and creamy smooth texture
of the filling is assured by the use
of undiluted evaporated milk—a
must” ingredient In good puamp-
kin pie.
PUMPKIN PIE
1 teaspoon ginger
I teaspoon cinnamon
1y cup. boiling water
2 egRs
1 cup firmly packed brown
sugar
15 teaspoon salt
115 cups canned pumpkin
| 1 cup evaporated milk
3 tablespoons orange juice
i 1 B-inch unbaked pasiry shell
| Mix spices and add water slowly,
| #tirring to keep smooth, Beal eggs

‘ |
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CREAMY PUMPKIN PIE . . . quickest pumpkin pie you ever made, and yet it has all the tradi-
tional, delicate spiciness of the kind "grandmother uied to bake." Note that the recipe calls
for gweetened condensed milk, secret shortcut to this famous holiday pie. The Stir-N-Roll
crust is flaky, tender, absolutely failure.proof if you follow the recipe carefully; it is another
of Martha Meade's localized recipes from Sperry Home Service.

ter: ndd to gelatin; stir until gela- | Adq spice mixture, sugnr, salt and |jow heat for § minutes. Cool: add

tin dissolves. Combine sugar and
splces; add; stir unill sugar die-
solves. Add fce cream; stir uniil
completely blended. siir In pump-
kin: mix well. Spoon into Walnut
Ginger Crumb Crust. Chil. Gar-
nizh with whipoed cream If desired.

WALNUT GINGER CRUMB
CRUST

Combine 3 cup ground walnul

meats, %, cup crushed gingersnap

crumbs, 2 tablespoons sugar and | ines

1, cup melted butter or margar-
fne. Mix well. Press firmly lnto
Sinch pie pan to form crust. Bake
in moderate oven, 35 F., § min-
utes. Cool.
MULTNOMAH PUMPKIN PIE
8ift flour before measuring.
Use level measuréments for all

ingredients, :
mixing bowl in or-

Measure into
der given: .
2 cups canned pumpkin (No.
8 can)
113 cups sweetened condensed
milk (15 oz. cAn)
1 large cg@. unbeaten
% teaspoon salt
iy teaspoon cinnamon
4 teaspoon each nutmeg and

Ringer
1 cup hot waler
Beat or stir vigorously, to thor-
oughly blend Ingredients. Pour into
a $-itich unbaked deep ple shell
Bake on lower rack in preheated
moderately hot oven, 31 F,, for
50-55 minutes., Cool, and serve
topped with sweetened whioped

cream or ice cream. 6 servings. |

Jpte: Ple s baked sufliclently
when there 13 =il = nsoft spot
about an inch in diameter in the
ecenter. The heat contained in the
Ppie will finish cooking the center
#0 that it will be firm when served,

STIR-N-ROLL PASTRY

Bir together i a mixing bowl: | shortening and lemon rind to pump- |
in

1% cups sifted flour
1 teaspoon: salt
Meastre in same cup and add
all st once:
g cup (Vg cup plus 2 table-
spoons) cooking oil
3 tablespoons cold milk
Btir with fork until pastry clings
together. Press Into a ball, {latten
slighily and place between 2 sheets
of waxed paper (12-Inch squares.)
Roll out gently until pasiry «.rcle
reachen es of paper. Peel oll
pick up pastry and
paper by one edge (they
will cling together). Place paper-
kide up, over a ple pan (%-inch
diameter, at least 1% inches deep).
Then locsen pastry at edges and
carcfully peel of! paper. Easg pas
try snugly into place. Bulld up a
fluted edge as this ple is very
full. Fill and bake as directed.

DELICATELY SPICED
Theee who with disfaver on
the usual more-solidly-pumpkin
pumpkin ple generally find this
custardy pumpkin ple to their lik.
ing. The filliing is nicely =piced
with a blend of cinnamon, ginger,
cloves and nutmes. And brown su-
ar adds Its favorful bit o the
lling. Prepared with evaporated
milk just as it rs {rom the can,
Ing 1= extra rich
#nd creamy smooth. When baked,
the custard s flrm  Fet tender
throughout—and cuts easily for at-
tractive serving.
PUMPKIN CUSTARD PIE
15 teaspoon salt
1%y lesspoona cinnamen
| teaspoon ginger
‘s teaspoon cloves
Few gratns nutmeg
1-3 cup boiling waler
2 egun

1 cup firmly packed brown
SUgar |

As a Businessman
. I like

s the
=27 BILTMORE

MIKE CONVENIENCE

It's right downtown,
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REASOMABLE PRICES
1500 ROOMS WITH BATH

then add milk. Heat over bol

| water until mixiure begins to|
steam, stirring constantly. Remove
| frem beat and stir in orange juice.
Pour immediately into unbaked
| pastry shell. Bake in hot oven
| (435 F.) 15 minutes, then turn off
| heat and let ple remaln in closed
| oven unti} set, about 15 minuies
longer. Makes 1 8-inch ple (68 serv-

1]

PUMPEIN ROLLS |

Pumpkin in the provesblal pie is
rampant in menus at this season
of the year. But use of this bright ‘
colored gourdline frult of the Cu-
| curbitn pepo vite need not be con-
fined to ple filling =5 wilness th|.x|
new recipe for pumpkin rolls, As|
would be expected, the rolls are
exceedingly colorful and the de-
| ighttul pumpkin flavor is pointed
|lup by the uss of grated lemon
rind. Pumipkin rolls may be shaped |
as fancy dictates. Here, it Is sug-|
gested thai the dough be rolled
into tiny btalls and the balls riu5-|
tered jo° muffin pans, for this this|
manner they pu!f into minlature

PUMPKIN ROLLS
15 cup canned pumpkin
| 1, CUp sugar
| 3, teaspoon salt
1, cup water
iy cup evaporated milk
1 cake compressed yeast or
1 package dry granular
yeast
Yy cup lukewarm waler
1e cup melted shortening
1 teaspoon grated lemon rind
31 cupa sifted flour (about)
Mix pumpkin, sugar, sall, the
| 1% cup waler and milk in a large
]ml:mg bowl, Dissolve veast tn the
Jukewarm water. Add veast with

kin mixture. Gradusally str
about !5 eups of the flour, Knead

in remaining § cup flour gradual- |

|l¥, and knead umtll dough is no
longer sticky. Place dough in
greased how] and tum once. Cover
with a clean cloth and let rise in
|warm place (about 8§ F.) until
double in bulk, about 11'; hours.
|Pnnch down, Grease cups of mul-
fin pans lightly. (Use muflin pans
| with cupa 23 x 1% inches.) Pull
| off pleces of dough, about a round-
|ed leaspoont AL a time, and roll
| into balls. Place five balls of dough
in each muffin cup. Cover with the
cloth and let rise again in a warm
place until double in bulk, about
40 minutes, Bake in moderaie oven
(375 F.) untll very lightly browned,
| about 20 to 25 minutes. Makes 1Y
dozen rolls,

PUMPKIN ICE CREAM
2 cups milk.
1'; cups brown sugsr
3 egg yolks
1'; cups canned pumpkin
2 tsp. chopped preserved gin-

RET
15 t=p. grated orange rind

R Sir 10 Siend sHoreueny: Turkev. Olive M Fi
fhen add il Heat over Dolling | Fout i recaing trave. reese n.| ) MN K€Yy JIIVE IMOUSSE FIne

1, tsp. salt

| 1 cup cream, whipped

| Combins milk and brown sugar
| sugar s dissolved, Beat egg yolhs
{until thick and light-colored. add
|pumpkin and sall. Add scplded
milk to pumpkin mixture: cook |n |
double beller or in saucepan over !

and heat until milk is scalded and |

til almost firm, Stir until free from
lumps; fold in ginger and whipped | Use the very last blts of ment

ter. Blend (n undiluted soup. lem.
cream—whipped unlil & holds its on the turkey bones for this riein

- on  Julee, mustard and mayon.
shape. Return lo trays and freeze land wonderful “Turkey Olive m:«J. Cool unti] slightly thickened
unti] firm. Ib!oume." IU's & party dish {or sUre |Cyp olives from  pils into large

and one we llke to serve on 5pe- pleces. Whip chilled evaporated

cial holiday bullet supper ar lunch-
eon menus. We use a can of cream
of chicken soup for the base so
st |it goes together easily. Mealy
,? :::]ﬁpwni:hlmnc;h?rhmbs | pleces af ripe olives, crisp celery
1 pound cottage cheese and bright bil..‘ of pimiento make Chil) unti]l firm. Unmold and silce
1, cup sifted mli-purpose flour it extra preity and add f"‘ s |t pepve

1 teaspoon salt excellent flavor. Gamish this en- | Seryes 8 to .
1 {eA500N NULMER Itree salnd with sprigs of parsiey j—

and shiny biack olives.

2 cups cooked pumpkin
1-3 cup New Orleans molasses TURKEY OLIVE MOUSSE

PUMPKIN CHEESE CAKE

3 tablespoons butter or mar-
garine, melted

milk in chilled bowl until light and
tiutfy. Fold into cooled gelatin mix.
ture, Fold in olives. turkey, celery
and pimiento, Turn into loal pan
inboul B'; x 4's x 2'; Inches)

NUTS HEALTHY

1-3 cup heavy cream | 1 envelope (1 tablespoon) There's nothing modest  about

4 eRR: plain gelatin valnuts ms far as food wvalue is

2-3 cup sugar 1, cup cold water concerned, Evervons knows the |

Mix together melied butter or 1 (10'-ounce) can cream of nuls taste good but here's  the
margarine, sugar and crumbs chicken soup nutritional story In a nulshell

Save 'y of mixture to sprinkle over
the cake. Pat remalning crumbs
around sides and botiom of but-
tered §-inch spring form pan. Press
cottage cheese through a siratner
into large mixing bowl. Beat thor-
oughly. Add flour., salt, and nut-
meg. Draln pumpkin, mash and |
drain again. Add pumpkin, molas.
ses and g!e:lk 1o m!.'-lsen::hcté; ty cup diced pimiento
mixture parate eggs. Beat W | mafren gelatin in cold water, then
white unti] stiff but not dry. sel ... by getting pan over hot wa.
aside. Beat yolks unti] thick, grad- bl
ually beating in sugar and add to

until set In the cenler. Turn off

pumpkin mixture. Carefully fold
in whites, Pour inlo crumb-lined heat and leave cake In oven |
hour longer, Cool belore removing

pan,  sprinkle with remaining
crumba and bake In & very slow side ol pan. Do not invert. Makes |
10 servings,

oven (250 to 300 F.), 1 hour or

1'; 1ablespoons Jemon juice

. teaspoon prepared musiard

1.3 cup mavonnaiss

a5 cup rvipe olives

1-3 cup chilled evaporated
milk

2 cups
k

they contain proteln, (al, caleium,
phosphorus, ircn, provitamin A,
thinmin and some ascorbic acid
fnnr! that's a lot of nutrition

finely cut cooked tur-

1 cup finely chopped celery

NOW WE FEED 04R 006
AS THE EXPERTS 00/

9 out of 10 kennelmen feed
a dry-type food like FRISKIES!

o A complete food—all your dog needa!

® Crunchy, bite-size...with a swell “meaty”
nsmell and flavor!

@ Nothing to add—not even water!
# Saves you rraney on“extras”!

* KEEP YOUR DOG FRISKY WITH FRISKIES”

ALBERS MILLING CONPANY = A DIVISION OF CARNATION COMPANY

- Selielous, “full
course” meal
in same

famous formulal

BLITI WEIKHARY COMPANY
PORTLAN P QUIGUN

Goon To BAY
The now buttered wlmonidys which
muy niw b purebased (i Sounge

s wre a joy o every homemaker
They Wave . countless wees, bt
nolling  surphsses them when |
fomes  to putiing  the erowning
Rlory con a ehocolate or  buttes.

seotch sundae

O noy!

Tr¥  this  nectar  sauce  over
squares of wWarin gingerbread 1o
A delicious winter dessert. Come
bine 1 cup apricol whole frult nee-
tar with 'y oup granulgied sugar,
2 tablespootts eomustarch and few
graina palt. Cook untll thickened
and blend In 2 wablespoons lemon
uice,

EASY TO FIX
We've fust been reminded of the

populer extra nutritious salad that
childron love &0 well Eany for
mother to do toof Take plump
cooked prunes and wlil down one

mde lo remove pit. Fill prunes wilh
chunk style peanut butier and serve

on lettuce. Jt's good with or with.
out  dreaaing
GIFT IDEA
Fruit cakes carty well and make

idenl gifts for the boys And girls
i the service™ All overneas pack
ages must be I the mall by Nov

ember 16th, but the sooner the |
belter, Be sure to pack these cakes |
inUn boxes, oo

GOOn
Sauteed coconutl, done to & turn
|0 ow frving pan o the top burter
of your range 5 a delicious treat|
when used as n
oreams, as o WOpping on cake trost. |
Igs or meringues, or As AN ine |
gredient In candles and lee cream

garnish for lee|

T r—— |
BEST YET
A dessert that's different: Oin-
Forbread pancakes anade on the
griddle directly aver the top burn.
er of your range and served siz-
zling 1. Add a creamy apple top.
ping made by folding '; cup of
whipped cream Inta | cup of chilled
| sweelened applesatice. Betve with
hot coffee
GO-TOGETHERS
Christmas cookies are tradition.

T
Usially they call tor romething

: & ul el
Hel ful Hln*s lo be heyyed with theny, Capned |delectnble, accroy holidny ok 5
cling peach  halven  angd  catiisd Lo prrisction ; \

g
- THE'MAGIC
OF, MACARONI! |

No other macareni
tates like Minsion!

A Very Tender
Treat "

* Extra-tender frying
chicken ready Lo cook when you buy it. Free
of waste, beautifully clean and cut into 11 con-
veniont-sized piecos plus giblets. Or you can
buy all drumsticks, breasts, thighs, or wings
in thrifty one-pound packages. Chicken livers 1
by the box are available, too.
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T

vling  peach wlives

22 meals with

Clamoreus and unvsual meals ore sony Yo
maoke with macareni! Jul try any of the Mis
rion varletiss—Macarenl, Lasagne, Rigatoni,
Sea Shelly, Farfalle, Egg Noodles, and othens
All are sasy to prapars, outilanding
in Naver, and finest in quality!

Get this FREE booklet of
vnusval dinner recipes!

They're naw, different, and unuuall
Gal your frae baoklel teday. Wrile to
the Missien Macoreni Co, = Seatile
4, Warhington!
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Best

day Bind

: you ever derved/

Swanson
Quick-Froren FRESH

TURKEYS

How 1o Pick a Top-Flight Turkey

Why sutile for mnything lass whan yeu can
get wll thiv—

SWANSON TURKEYS ARE:

T - e
- e 0
gir ¥

A

The freshness is frozen IN —
the hard work is frozen QUT

All Swansor birds are equally fresh, mesty, and
tender for they are bred and fod a special Swanson
way. Poultry experts nelect only the cream of the
crop—New Hampalrire Rods loss than 14 weeks old

F Eslacted bom Moehy griows wad hod wnder

80 their meat is nover atringy or tough, but always
fork-tender. Then, on the fastest most efficient

srmstil tondardy
2. U L Gavernmant bprited

processing line in the land they're immaculately

3.

Fraa af inndwm

cleaned and packaged. All the freshness is sealod in

gL

by 45" below zero freczing. In less than o day this

Fewn of lontiani
5 Light wod pisk i cobir —vmanih ho tos:
* b

plump, fine chicken is on its way Lo your grocer's,
T'ry Swanson's, See how wonderfully good, truly

Plomg reended borithess woll raversd
i .yt

6.

fresh chicken can be,

T, Proa of durh spans and heyien

B, aed vare wallrsundad menty drmtichs

CSNISISSNANS

Froman  furk:
ready (o roast,

In sless

Iefinvers ask

Turkey

Ho dissppolnt menis ever when yao hny o
Swanton Turkey

» They'rs the freaheat,

tenderest, ¢loanest
AV et
onh huy —and thay e

e wull yaur lamily
4 1a 20 pounds
For » smnll, single
riveal Diirkey with no
fisr
Huwnnean Hantam
They #vne

e 4 ta A Db, eaih,

€ As SWANSON & SONS » OMANA, NEBRASKA

MISSION

makes the BEST macaroni!

niil
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