
8, 1953 HERALD AND NEWS, KLAMATH FALLS. OREGON PAGE SKVENTT?N

Your New Fall Desserts Can Add Great Variety v -

And Vitamin-Packe- d Goodness to Lunch or Dinner
U you like.

j I package chocolate paddsog
mix. .

P(I oup evaporated aaalk .

1 cud strong coffee t
, packaged individual i

cake sheila
1 cup heavy cream,

Empty puddlnc mix tote sauce
pan. Combine evaporated milk and

Tasting Is believing with recipes.
Mew dessert recipes also carry with
them the element of. surprise
and give a party-lik- e flavor to the
simplest meals. If you like to ex-

periment with new recipes (and
who doesn't?), here are some in-

teresting ones to try out.
FROZEN LIME PIE

The main reason for the success
of this recipe is the Inspired blend-
ing of the ingredients. Lime Juice
and rind are used plentifully, but
eggs, cream and sugar take away
their sharpness while retaining
the fruit's wonderfully refreshing
qualities. This pie makes a perfect
afternoon coffee-brea- k companion.

eggs, separated '

I cup sugar
grated peel 2 limes -

Juice. S limes
' 2 cups heavy cream, whipped

1 1 cups chocolate wafer
crumbs

Combine egg yolks, sugar, lime
peel and Juice in top of the double

conee; add slowly to pudding mix.
Stir over low heat until pudding
comes to a boll. Cool. Fill oake
sheila with pudding mix and put
together, sandwich-fashio- Cover
top and aides with whipped cream.
Place in freeaing compartment at
refrigerator for several hours or
overnight. Cut each cake m two.
Makes a servings. ,.'

atine softened in water; stir until
gelatine dissolves. Add wine. Chill
until partially set. Slowly beat the
sugar into the egg whites. Fold into
the wine custard and pour on top
of chilled lemonade layer in pie
shell. Chill until firm. Garnish with
whipped cream.

Cranberry Layer
If you prefer to make the cran-

berry layer, proceed like this, us-

ing one can Jellied or whole cran-
berry sauce. -

1 tablespoon (1 envelope)
gelatine

. Vt cup cold water '
.

1 can cranberry sauce,' Jellied
r.i or whole : '

2 teaspoons canned or frozen
lemon Juice, undiluted

2 egg whites
2 tablespoons sugar
Dash of salt

Dissolve gelatine ih cold water In
a custard cup. Place cup in boil-

ing water until gelatine dissolves.
Crush cranberry sauce with fork;
add lemon Juice and gelatine and
chill until it starts to set. Whip
egg whites until stiff' and add
sugar. Fold into gelatine mixture
and pour In pie shell on top of

you are observing National Wine
Week next week) or with cranber-
ries. It Is delicious In either com-
bination. The lemonade chiffon lay-
er remains the same in either case.

I easade Chiffon Layer
I can frozen concentrate for

lemonade (a os.)
Dash of aalt .

1 tablespoon (1 envelope) iu
flavored gelatine

Vi cup cold water ' v
3 egg whites, stiffly beaten

cup sugar
Combine the undiluted concen-

trate for lemonade, aalt and egg
yolks 0nd beat until thick. Cook in
double boiler until the mixture
coats the spoon. Remove from
heat. Add gelatine softened In cold
water; stir until gelatine dissolves.
Chill until partially set. Slowly beat
the sugar into the egg whites; fold
into the lemonade custard and
pour into a deep or, 10 inch
pastry shell, filling only halffull.
Chill until firm.

Rose Wine Layers
,i oup milk ""cup sugar

Dash of salt
S egg yolks

1 tablespoon (l envelope)
gelatine' Yt cup cold water '

hi cup Rose Wine
3 stiffly beaten egg whites

Va cup sugar
Combine milk, sugar, salt and

If you've scoured your oast iron
skillet too much, and it haa lost
its smooth finish, rub tt with veg-
etable "shortening and put the
skillet over tow heat tor twenty
to thirty minutes.boiler, Cook over hot water (at

this altitude you can let it boil
gently), stirring until slightly thick-
ened. Cool. Fold in stiffly beaten
cream. Sprinkle half of the crumbs
In a large refrigerator tray. Four chilled lemonade layer. Garnish
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I in lime mixture. Top with remain
ing crumbs. Freeze firm. Makes 10

with whipped cream border design.
Fresea Mocha Cake SbeUa

These decorative individual des-
serts are 'store .. bought sponge

to 12 servings. It can be prepared
five to 12 hours before serving.

' ARMSTRONG - PAICO
LINOLEUM . .

Colors and Pottcmt ,
' for all room

GUARANTEED H PLEASE
Term to your needs

194S South m Street ;

rfcwM 1370

shells filled, h fash- -CHIFFON PIE
This pie Is both deep and rich

egg yolks and beat until .thick. Cook
Ion, with mocha cream. They take
only a few minutes to make and can
be put together far In advance of
expected guests, a whole day ahead

and should serve eight persons. It
is made in two parts and the pink
layer can be made with wine (it

In double boiler until mixture coats
spoon. Remove from heat. Add gel

1 Lr LxaI5L3

, ;. ,
- J r

. I r.
When you are using your .electric

mixer for a "butter-type- " cake
made by the conventional method,

Dishwashing time Is cut II you
remember to rinse egg and milk
from dishes with cold water, syrup
and sugar with hot water and wipe
away grease with a paper towel be-

fore putting dishes into the wash-
ing pan.

cream the butter and sugar at
high speed so as to dissolve the
sugar and obtain a creamy, light
texture.

Choice Tuna

only!

NEW DESSERTS are easy
to make and Jure to win

praise from the family. These
s

tunny autumn days, stimulate
' the appetite and the nip in

the air suggests trying out
new recipes. Rounding out a

good meal with a final sweet
adds just the right touch to

'" the sense of weilbeing.
: Pictured here, upper (eft,

. is a new Frozen Lime Pie,
c. fresh, tasting and vitamin-J- f

packed. Make it after break-i-fa- st

and serve, it to friends
;'who drop in
f or for your dessert bridge

party.
f Upper right is a "Dreamy,
Pink and Creamy Chiffon
Pie," suggested by Zola Vin- -'

cent as a beautiful way to
observe Cranberry Festival
Time (Oct. and Na-

tional Wine Week (Oct. 1.

I Pictured at the left, below
the other two, are Frozen
Mocha Cake Shells, teamed
up with iced coffee as a super

' luntheon dessert while the
days are still warm enough
for an iced drink. These and

; ether recipes are given to-

day . i
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Mermaid on th laboll
A Van Cirnc Su foul hM br VAN CAMP SEA FOOD COMPANY, INC
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La Pointe's L0W IN PRICE!
An invitation for you to sample SKIPPY...the pet food .

that outsells all other popular priced brands in the : .

West! This means that MORE of your neighbors are
feeding their pets SKIPPY than any other pet food...
and that your market is now featuring SKIPPY at the
lowest price in history!
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SANDLER OF BOSTON makre TOOTSIE BOOT to kq your toes warm when the

weather won't. Colorful, arfcy Dynd collar (wear it p or oWn) on soft leather, cosy nyloo
. - I. Clf. 03 flf Ja. ikgVkw

tbuLrUn kniJOg, colored iepwuix w fv.
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