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Helpful HintsPumpkin In Limelight
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l'i cups canned pumpkin
1 cups evaporated milk (1

tall can)
1 unbaked pastry shell

Mix salt and spices. Add boiling
water 8lowl, blenduig well. Beat
eggs slightly. Add sugar, spice
mixture, pumpkin and milk. Pour
Into unbaked pie shell. Bake In
hot oven (435 F.) 15 minutes, then
reduce heat to moderate oven (350
F.) and bake until st, about 40 min-
utes longer. Makes 1 pie
(6 to 1 servings I. '

NEW FLAVOR
The good, spicy flavor of this

pumpkin pie filling is further
by orange Julie. The meth-

od of making this fine pumpkin
filling is different. After the filling
is put together, it is heated to
steaming hotness befere being put
in the pasiry shell for baking.
This simplifies and ionslderably
reduces the baking time. The rlrh
flavor and creamy smooth texture
of the filling Is assured by the use

m
Clomoroui end unusual meals ore easy la
moke wllh mecoronll Juil try any ol the Mis-

sion varieties Macaroni, laiagne.Rlgatonl,
Sta Shells, Far'alle, Egg Noodles, and ethers.
All are easy le pupate, outstanding
In flavor, and Until In quolltyl

Get this FREE booklet of

vnwauus uimivi iwwps
Thoie now, different, and unusuall
Cot your free booalol today. Write to
the Mission Macaroni Co. Seattle

' w

CREAM f PUMPKIN PlE . . . cguickest pumpkin pie you ever made, and yet it hat all the tradi-
tional, delicate tpicineti of the kind "grandmother uied to bake." Note that the recipe calls
for jweetened condensed milk) secret shortcut "to this famous holiday pie. The
crust is flaky, tender, absolutely failure-proo- f if you follow the recipe carefully; it is another
of Martha Meade's localiied recipes from Sperry Home Service.

Turkey, Olive Mousse Fine
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Use the very last bits of meat
on the turkey bones for this ricn
and wonderful "Turkey Olive
Mousse." It's a party dish for sure
and one we like to serve on spe-
cial holiday buffet supper or lunch-
eon menus. We use a can of cream
ot chicken soup for the base so
it goes together easily. Meaty
pieces of ripe olives, crisp celery
and bright bits of pimlento make
it extra pretty and add to its
excellent flavor. Garnish this en-
tree salad with sprigs of parsley
and shiny black olives.

TURKEY OUVE MOUSSE
1 envelope (1 tablespoon)- plain gelatin

Vt cup cold water
1 (10'i-ounc- can cream of

chicken soup
l'i tablespoons lemon juicel teaspoon prepared mustard

. .. 1J cup mayonnaise'
4 cup ripe olives

cup chilled evaporated
milk

2 cups, finely cut cooked lur- -
ke

1 cup finely chopped celery
'4 cup diced pinuenlo

Soften gelatin In cold water, then
melt by setting pan over hot wa- -

unttl set In the center. Turn off
heat and leave cake In oven 1

hour longer. Cool before removing
side of pan. Do not Invert. Makes
10 servings.

of undiluted evaporated milk a
"must ' ingredient in good pump-
kin pie.

PUMPKIN PIE
1 teaspoon ginger
1 teaspoon cinnamon
4 cup boiling water
2 eggs
1 cup firmly packed brown

sugar
'i teaspoon salt

1!4 cups canned pumpkin
1 cup evaporated milk
3 tablespoons orange Juice
1 unbaked pastry shell

Mix spices and add water slowly,
stirring to keep smooth. Beat eggs
slightly in top oi aouoie Doner.
Add spice mixture, sugar, salt and
pumpkin. Stir to blend thoroughly,
then add milk. Heat over boiling
water until mixture begins to
steam, stirring constantly. Remove
from heat and stir in orange Juice.
Pour immediately into unbaked
pastry shell. Bake in hot oven
(435 F.) 15 minutes, tnen turn on
heat and let pie remain In closed
oven until set, about 15 minutes
lontrer. Makes 1 pie (6 serv
ings).

PUMPKIN ROLLS
Pumpkin in the proverbial pie is

rampant in menus at this season
of the year. But use of this bright
colored gouroune lruit oi tne cu
curbits pepo vine need not be con
fined to pie lining as witness tnis
new recipe tor pumpkin rolls. As
would be expected, the rolls are
exceedingly colorful and the de-

lightful pumpkin flavor is pointed
up by the use of grated lemon
rind. Pumpkin rolls may be shaped
as fancy dictates. Here, it is sug-

gested that the dough be rolled
mto tiny nans and the oalis clus
tered to muffin pans, tor this this
manner they puff Into miniature
pumpkins.

natrium hulls
i cup canned pumpkin
4 cup sugar
4 teaspoon salt
i, cup water
' cup evaporated milk
1 cake compressed yeast or

1 package dry granular
yeast

... V cup lukewarm water ,

t cup melted shortening
1 teaspoon grated lemon rind

3U cups sifted flour (about)
Mix pumpkin, sugsr, salt, the

i4 cup water and milk In a large
mixing dowi. Dissolve yeast in the
lukewarm water. Add yeast with
shortening and lemon rind to pump-
kin mixture. Gradually stir in
about ,2'i cups of the flour. Knead
in remaining cup flour gradual-
ly, and knead until dough is no
longer sticky. Place dough In
greased bowl and turn once. Cover
with a clean cloth and let rise In
warm place (about 35 F.) until
double in bulk, about l'i hours.
Punch down. Grease cups of muf-
fin pans lightly. (Use muffin pans
with cups 27 x l'i Inches.) Pull
off pieces of dough, about a round-
ed teaspoon at 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 moderate oven
(375 F.l until very lightly browned,
about 20 to 25 minutes. Makes l'.i
dozen rolls.

PUMPKIN ICE CREAM
2 cups milk,
l'i cups brown sugar

3 egg yolks
l'.i cups canned pumpkinr

1 tap. chopped preserved gin-
ger

'i tsp. grated orange rind
4 tsp. sslt
1 cup cream, whipped

Combine milk and brown sugar
and heat until milk Is scalded and
sugar is dissolved. Beat egg yolks
until thick and add
pumpkin and salt. Add scalded
milk to pumpkin mixture: cook In
double boiler or In saucepan over

low heat for 5 minutes. Cool: add
orange rind (or vanilla if preferredi
Pour Into freesing trays freeie un-
til almost firm. Stir until tree from
lumps; fold In ginger and whipped
cream whipped until it holds its
shape. Return to trays and freeze
until firm.

PUMPKIN CHEESE CAKE
3 tablespoons butter or mar-

garine, melted
3 tablespoons sugar
4 cup zwieback crumbs
1 pound cottage cheese

i4 cup sifted flour
1 teaspoon salt

1 teasoon nutmeg
3 cups cooked pumpkin

cup New Orleans molasses
-3 cup heavy cream

eggs
2- -3 cup sugar

Mix together melted butter or
margarine, sugar and' crumbs.
Save ' of mixture to sprinkle over
the cake. Pat remaining crumbs
around sides snd bottom of but
tered spring form pan. Press
cottage cheese throuRh a strainer
into large mixing bowl. Beat thor
oughly. Add flour, salt, and nut-
meg. Drain pumpkin, mash and
drain again. Add pumpkin, molas
ses and milk to cottage cheese
mixture. Separate eggs. Beat me
white until stiff but not dry. set
aside. Beat yolks until thick, grsd- -
ually beating In sugar and add to
pumpkin mixture. Carefully fold
In whites. Pour Into crumb-line- d

pan. sprinkle . with remaining
crumbs and bake in a very slow
oven (250 to 300 F.), 1 hour or
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glory 011 a rliucululg or butter-
scotch Mimliio.

Oil! HOY!
Try this nectar sauce over

squares of warm gliwrrbrrad lur
a delk-lnu- s winter (Insert. Cum.
bine 1 cup anrlcnt whole fruit nec
tar with j cup Ki'unuliiled sugar.
2 tablespoons cornMntvh and few
grains salt. Cook until thickened
and blend In 2 lablc.-poon-s lemon
juice.

EASY TO FIX
We've Just been reminded of the

popular extra nutritious aiilnd Hint
children love su well. Hasv for
mother to do tool Take pluim
coaxed prunes nun sill down one
side to remove nit. Fill tinmen with
chunk style peanut butter and serve
on leiiuce. u s gooct with or with
out ure.ising.

(IIKT IDEA --

Fruit cakes carry well and make
Ideal gifts for the boya and girls
in tne servicer All overseas pack'
ages nuiM be In the mall by Nov
ember 15th, but the sooner the
better. Be sure to pack these cakes
in im uu&rn, iuo. x

(iOOD
Sauteed coconut, done to ' turn

in a trying pan on tne top burner
o( your range Is a delicious treat
when used as a garnish for Ice
creams, as a topping on cake iro.st
lugs or meringues, or as an in
gredient In candles and Ice cream,

BEST YET
A dessert that's different: Oln

gerbread pancukes made on the
griddle directly over the top burn,
er of your range and served su
iting hot. Add a creamy apple lop-
ping made by folding 'j cup ol
whipped cream Into 1 cup of chilled
sweetened applesauce. Serve with
hot codec.

Christmas cookies are tradition

fC
chicken ready to cook when

of waste, beautifully
venicnt-aize- d pieces plus

buy all drumsticks, breasts,
in thrifty d

by the bog are
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ter. Blend In undiluted soup, lcnv
on Juice, mustard and mayon
naise. Cool until slightly thickened.
Cut olive from pits into large
pieces. Whip chilled evaporated
milk In chilled bowl until light and
nuliy. Fold into cooled gelatin mix.
lure. Fold In olives, turkey, celery
and pimtento. Turn Into loaf pan
labout 8'i x 4' x 3'i inchest.
Chill until firm. Umnold and slice
to eerve.

Serves 3 to 3.

NUTS HEALTHY

There's nothing modest about
walnuts as far as food value Is
concerned. Everyone knows the
mils taste good but here's the
nutritional story In a nutshell
tney contain protein, fat. calcium
phosphorus, iron, provitamin A,
intamin ana some ascorbic acid
and that's a lot of nutrition.
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...delicious, "full teT
course" meal fV7 i

in same - w
famous formula I

"Whit Alt hark- thn wist like
the rich pumpkin pie-

- sang one
ot Amerlca'a poets. Whit, indeed
A e pumpkin pie la enough
to make pons ot us all. Add Ice
cream and gelatin to the deep-dow-

good old pumpkin flavor,
whip to a creamy smoothness,
pack into a spice-lade- golden
brown crust. Then compose an ode
to the happy marriage of tradition-
al tare with modern cookery re- -

Creamy Pumpkin Chiffon Pie Is

quickly and easily nuot im oesi
ot the leisurely past geared to to-

day's faster tempo In meal prepa-
ration. You can serve It as a de-

lectable dessert. In which case
you'll want "coffee with." Alter
all, coffee goes with pumpkin pie
the way "thanks" goes with "giv-
ing!"

When family and friends itavor
that ambrosial pumpkin flavor and
that strong and goodly coffee . . .
ah trAHlMnn . . tth. IIOCreSS . . .

more please. Make plenty. You'U
need It.

PUMPKIN CHIFFON PIE
Its envelopes d tbsp.) un- -

flavored gelatin
(' cup cold coffee
y, cup light molasses

cup light molasses
1 cup boiling water
1 cup boiling water
a tablespoons sugar
a teaspoon powdered ginger
i teaspoon cinnamon

1,4 teaspoon, nutmeg
1 pint soft coffee cle cream
I cup canned pumpkin

Walnut Ginger Crumb Crust
Soften gelatin in cold coffee.

Combine molasses and boiling wa-

ter; add to gelatin: stir until gela-

tin dissolves. Combine sugar and
spices; add; stir until sugar

Add Ice cream; stir until
completely blended; stir In pump-
kin: mix well. Spoon into Walnut
Ginger Crumb Crust. Chill. Gar-
nish with whipoed cream If desired.

WALNl'T GINGER CRUMB
CRIST

Combine 'i cup ground walnut
meats, cup crushed gingersnap
crumbs, 2 tablespoons sugar and
'4 cup melted butter or margar-
ine. Mix well. Press firmly, into

pie pan to form crust. Bake
In moderate oven." 350 F.. I min
utes. Cool.

' MULTNOMAH PUMPKIN PIE
Sift flour before measuring.

' Use level measurements for all
ingredients.

Measure into mixing bowl in or-
der given:

2 cups canned pumpkin (No.
can)

1 cups sweetened condensed
milk (IS ox. cam- -

1 large- egg, unbeaten .
, teaspoon salt

? teaspoon cinnamon .

ti teaspoon each nutmeg and
ginger

1 cup hot water
Beat or stir vigorously, to thor-

oughly blend Ingredients. Pour Into
a unbaked deep pie shell.
Bake on lower rack in preheated
moderately bot oven, 375 F.. 1or

5 minutes. Cool, and serve
topped with sweetened whloped
cream or ice cream. 6 servings.rt: Vie is baked sufficiently
when there Is still a soft spot

bout an inch In diameter in the
center. The heat contained In the
pie will finish cooking the center
ao that it will be firm when served.

L PASTRY
Stir together in a mixing bowl:

'. IS cups sifted flour .
1 teaspoon salt

Measure in same cup and add
an at once:

?s cup (4 cup plus 2 table-
spoons) cooking oil

3 tablespoons cold milk
Stir with fork until pastry clings

together. Press into a ball, flatten
slightly and place between 2 sheets
of waxed paper h squares.)
Roll out gently until pastry ijclfreaches edges of paper. Peel off
top paper, then pick up pastry and
bottom paper by one edge (they
will cling together). Place paper-aid- e

up, over a pie pan b

diameter, at least lt Inches deep).
Then loosen pastry at edges and
carefully peel oft paper. Ease Pas-
try snugly into place. Build up a
fluted edge as this pie is very
lull. Fill and bake as directed.

DELICATELY SPICED
Those who look with disfavor on

the usual
pumpkin pie generally find this
custardy pumpkin pie to their lik-

ing. The filling is nicely spiced
with a blend of cinnamon, ginger,
cloves and nutmeg. And brown su-

gar adds its flavorful bit to the
filling. Prepared with evaporated
milk Just ss it pours from the can,
the custard filling Is extra ricb
and creamy smooth. When baked,
the custard is firm yet tender
throughout and cuts easily for at-
tractive serving.

PUMPKIN CUSTARD PIE
'i teaspoon salt
l't teaspoons cinnamon

1 teaspoon ginger' teaspoon cloves
Few grains nutmeg

3 cup boiling water
2 eggs
1 cup firmly packed brown

sugar

As a Businessman
Hike

BlLimUKK

because...

I LIKE CONVENIENCE

It's right downtown,
near all my clients
and financial centers,

AND I LIKE SERVICE

1 day laundry service.

Stenographic service.
Men's club and plunge.

MASOHASLf. HHCU

1500 ROOMS WITH BATH

rniis) niMiua annul
FOUR COCKTAIL LOUNGES
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m is BILTMORE

WOIID FAMOUS

BOWL

XPTS OO

-oil your dog needs!
. Cmnchy, bite-siz- e. ..with swell "meaty"

- annel and flavor!

Nothing to add-n- ot even water!
Saves you tfconey on "extras" !

'KEEP YOUR DOG FRISK WITH FRiSWES
A13IU MIUINO COMPANY A DIVISION Of CARNATION COMPANY

Extra-tende- r frying f 'Ff6tm I
you buy it. Free f

clean and cut into 11 con- - f 'REStl I
giblets. Or you can I As r I

thighs, or wings f OISOn
package, Chicken livera j I

available, too. ast J
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VA iyThe freshness is frozen IN
the hard work is frozen OUT

All Swansorr birds are equally fresh, meaty, and
tender for they are bred and fod a special Swanson
way. Poultry" exjicrU select only the cream of the
crop New Hampshire Reds less than 14 weeks old
ao their meat is never stringy or tough, but alwaya

r. Then, on tho fastest most efficient
processing line in the land they're immaculately
cleaned and packaged. All tho freshness is sealed in
by 45 below wro freezing. In less than a dny this
plump, fine chicken is on its way to your grocer's.
Try Swsnson's. See how wonderfully good, truly
Ircsh chicken can bo.

Turkey
you can
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m
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