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REFRIGERATOR LEMON MERINGUE PIE comas from Ihe fast kitchens of Minute Maid Fresh.
Frozen, Juices. If It special pi because there it no cooking to ipealc of juit enough to
brown the meringue top. It it eety enough for any teenager to fix for rather i Day or any
other special occanon.

Lemon Meringue Pie an hour before adding filling.

FILLINGer for meringue, cake or frnnt- -It's guile easy to tinve a auc- -

!j cup fresh-froie- n lemonade
tundllutPd)

1 can sweetened condensed
milk

3 egg yolks

Add fresh-froze- undiluted lent'
onude slowly to the sweetened con
densed milk, stirring constantly.
Add eg? yolks and blend well

Iwr. Just belore you use Uirm. It's
when beaten euit whiten are al-

lowed to stand that those delicate
air cells break down and you end
up Willi a fiad looking dish.

Note: When you have any frenh-frnir-

fruit Juice left over from
recipe, try adding It undiluted to a
fruit compote. Lifts It right up out
ol the ordinary

, i,i:.mon MKitiNfii r mi:
For Uie cornllako crust, roll or

cruUi 4 cups cornllukea on baking
board. Combine with rup
auger. Add 6 tablespoon melted
butter or margarine and blend
well. Prew mixture firmly Into

pie dlh to form a thin
crust. Chill In refrigerator al least

rrwiful, Hum hearted mrruiitue
every lime If you lullow a jew
fllnplo rulea. Flrit, hovo the egg
T'lmcs at room temperature lor
Itreiitcr volume. If you're In a bur-

ly, yau ran speed tlilnnn ui by
your bowl firnl in warm

blr end dryuitf well.
Wlim your enic whites ere stiff

end slouy not dry. remember,
ltd your utnr, but iirndunlly, Ily

brallnu Um huuur In slowly you
nrnke sure thai It U thorouuhly
dlKMilvrd. It's tnullvuilvcd eiwnr In

nierlnvtte Unit Klvca It tlial
'weepy'-

- look. Bprmd your
meringue rluhl to tlie edce of
the pie, thru II won't klirlnk. Fi-

nally, beal your cttir whiten, wheth

Pour mixture Into prepared pie
Mii'll. Cover with meringue made ol
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two egg whites, ' teaspoon cream
ol taruir and 4 tablespoons ol
sugar. Bake In moderate oven
I3K degrees) 10 minutes or until
top Is golden brown. Chill in re
frigerator at least three hours De--

fore serving.
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400 DAY CLCCX
with Crystal Ckar

Glass Doms)

in Calta MisMERE'S A PINEAPPLE CAKE that's a elnch. Uta ona Dackao of Cinch Gold)
SPECIAL
0NLTfollowing the directions on tha package, substituting pineapple syrup for part of the cup of

water called for in making regular calta. Just listen to tha oh's and ah's of your family and
friends when you serve them this scrumptious dessert.
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NEW YORK Actress Nina

Foch, 30. and actor L. James

Llpton, 39, obtained a marriage
license yesterday. It will be the

aiyro-raa- a omu ttim it iwca) . .
It rum notsakssly for ovor a yoar
without windin9. A (frMvirM dais
for your homo.

Festive Cake
Clrcnae and dust with flour a VxD

square pun or the equiva-
lent In an oblong pan. Drain the

ay run from n medium sire can of

sliced pinenpple. Cat slices Into

halves' and place along sides ol

pan. Save remaining slices for dec-

oration. Cut maraschino cherries

oughly chilled. Turn pan upside
down over cool cake and let the
gelatin mold slide down on lop of
the cake, Decorate with pineapple
chunks, arranged In flower design.
Placo half ft cherry as center In

each flower. Sprinkle broken nut
ineuis between the design 11 de-

sired. Serve chilled.

second marriage for Lipton and

the first for Miss Foch. Both are
of New York City.

Into halves and place In tho middle
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of each plnenpplo circle In pan.
Measure the drained pineapple syr-

up. Add enough water to make 1

lull cup. Add this Instead of water
and prepare 1 package of Golden
Cako Mix, following directions on
the package. Pour batter Into pan
and bnko at 350 degrees until cen-

ter of cuke springs back wlUiout
leaving Imprint when lightlytouched with a finger. Let cool for
1ft minutes before removing from
pun. Turn upside down on lorving
plute.

TOI'I'INO
Stir until thickened 1 cup aweet

rued condensed milk. 4 tnblcsxons
lemon Juice. Drain and add 1

enn crushad pineupplc. Soivk 1

unflnvored gelatin In
drained plnenpplo syrup. Heat until
dissolved. Let cool and add to mix-
ture. Whip p heavy cream un-

til thickened and fold In, Pour mix

Pack 2 to 3 Suits
or 4 to S Dresses HiWrlnll..fr. picking with prtnbar. Hina la etr, train, plant.

Foldl compactly. Comfort. bl.
hanJI. Zippar. Cholea of brown
or blui and rad. Stitch.d bind-tn-
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STORE
HOURSlture Into cleaned and oiled pan In

which you bnked the coke. Keep
In refrlgorntor until not and thor

9:30 a.m.
to -- x" a asf

5:30 p.m.... Reg. $2.95

ARTHRITIS
RHEUMATISM
Pains Relieved

At Once
H ton lufUr tha tfQonliiHt) polfli of art.
Hit. fhitnt4llim, idAtka i MttflHi, mt

fotmvla alld MM ATI ON, mint
MHt Ht foittMl rail) hi Hi frMttMl,

Voitf tt (llirtf ImprovtmaM f
ttiowfi Of II coih not MM AT OH

Mill e Mil eUAftANTMfi If .out MkIt Rot tll4 to, tdtltfocflofi otHf
h lint bottlo, If llMAIION Joi

trio) Mothlfia rtllaf to w mMm UiH
mtl mMlM FAtTH tkoft ov tor pn4fxt tfcot VON ha OVM td, HlO oottt

tt fm ItPlhirK). Jt (tllfft iff kottto
to four drugtjiit anil at fowr imni m,

' Mi ihkt moM? cl ftiwofttM fi
rAY-LK- DRUO tin MAIN

Mull or 4an flllad

PORTABLE CHARCOAL BROILER

Convenient I" Slx
Perfect for lite living

'

room, patio, ;

picnics, the beach , ,
Comrs apart for quick, easy cleaning,

& GRILL

11 79
mm

701 Main St., Klamath Falls

LISTEN TO KFJI 10:30 A.M. MON. THRU FRI.


