PACKAGED PIE FILLING MIX is the answer when the homemaker wanls a quick, delightful
dessert, These chocolate banana tarts can be made for a party or a family dessert without the
homemaker spending extra time. The tart shells are baked previously and stored or bakery
bought. [Or the pudding may be served in sherbet cups and topped with bananas!,

s = Photo Jell-O Chocolate Pudding & Pie Filling

Tarts in a Jiffy

1 pnekage chocolate-flavored
pudding and ple Hlling mix
2 cups milk
6 baked tart shells
Banana slices
13 cup whipping cream
Combing ple filling mix and
milk jn saucepan. Cook, Remove
from heat, Cool only about five
minutes, stirring once or twice.
Cover bottom of tart shells with
pudding, add banana shces and
cover with remalning pudding.
Whip cresm, sweetening to taste,
Garnlsh  turts with whipped
oredm,

Freezing Pizza

“Preege your own'' 15 the new-
est wrinkle in preparing piza, ac-
cording to Food Specialtles, ine
The real Itallpn-sivie *“fnrer-food"™
which nmow comes in n prepared
mix can be even more of a time-
gaver when {roden ond stucked
awny in (he home freszer. It makes
a handy snack  for unexpected
guests and exira compuny who
prompt the serving of something
filling and fluvorsome that's quick
and different

Frozen or mixed up on the n-pat
there's still no need lo Spend
hours of cooking In the kitchen
to achicve traditional plga with
the =ubtle blending of splces and
tomato suuce, The new prepared
mix takes less than hull an hour
to bake mnd screve, either in the
oven or over an opon  baroscue
{ire.

Anchovies, cheese, miushrooms,
beef and poeppe e favorile top-
pings, but unusu combinations
can be mnade ecasily with on-hand
lhuhcn

bacon, shrimp,
turkey, clam
ell good topplngs for 1:@1'“!;;,

Appian Way Pizza may be fro-
ren elther before or after baking
and elther with or withoul the top-
ping. Topping can be mixed and
frozen in o conlainer in the correet
amount for one pizn, then stored
slong with the frozen pizza pasiry,
if desire.

For thawing plezn that has been
oooked before being frozen, re-
move w lng and place in pre-
heated oven, Bake nt 450 degrees
for 25 minutes or until golden
brown, then lower heat to 350 for
about 10 minutes longer. To thaw
end cook the frozen, uncooked pla-
za, allow one hour In a 300 degree
oven.

PMIZZA DOUGH

If you Wre muaking pizzn mt
home, tnke odl a portion of the
dough st the end of the first rising,
Roll out on a floured hoard just
&8s thin as poss n;lv. Try to get Il
leinch thick, Place on gressed
picza pan, brush with oli oil
and add pizza filling, Basls for
pleza filling ahould be a finely
chopped onion apd garlic, sauted
in & couple of tablespoons of olive
oll unill clesr. Add a small ean
of tomato sauce and 'y leaspoon
oregane. Dleed hom, mushrooms,
bacon or any other desired wddi-
Mions go with it. Spread tomato
4auce mixture over plea and top
with checxe, Mozzarello cheese
specified, but processed Swiss slices
are s good substitute, Sprinkle
grated parmesan checce over the
top and bake

w \\Hl\fo \l \\ FABRICS
As A gen the newer
fabrics— |Icn as
Orlon, Dynel. A
quire long
come clean
Fon Is that
these “lost fub
easily washed off the surface.

thows only. one

IKIPPY
'Topsm QUALITY!
——

LOW IN PRICE!
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Hot Coffee Cake

1, cup butier
114 cup SURAr
2 egys, soparated
145 cups slfted all-purpose four
1 teagpoons baking powder
Daslh of salt
1y cup milk
15 teaspoon vanilln extract
1, cup melied butter
2 feaspoons clnnamon
1 qup slivered almonds
Cream 14 cup of butier; gradual-
Iy add 1} cup sugar, creaming
thoroughly. Add egg yolke, one ml
a time. beating afier each addi-
tion, Sift together flour, baking pow-
der and salt, add alternately with
milk to ereamed mixture. Add va-
nilln. Beat egg whites stiff: fold
into cake batter. Pour Into but-
tered pan, 10x16x1-inch, Sptend
evenly., Brush with melted butter
Mix togelther remaining 1, cup
sugar, clonamon and nuls, Sprin-
kle over batter. Bake In moder-
nte oven (375 degrees) 20 to 40
minutes, Berves about 10 persons

MOLDED PUDDING

Individual melds of flully tapioes
pudding nre appealing (o grownup
4nd children, Make pudding by di-
rections on quick-cooking tapioca
package. While warm, pour into
molds; chill, Unmold and serve
plain or with sweetened fruit or

THE AROMA of baking co\'fee cake it just about the most
pleasantithing imaginable. Aftor the coffes cake is taken from
the oven, serve it hot with p]gnhf of butter. Add glasses of cold
milk and et the whole family enjoy it.

—Photo courtesy National Dairy Council
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SNOWBALLS

Next time you make up devil's
food cake mix, muake n 8-inch round
gake and use the other half of the
batter for cupcakes, Copl the cup-
cakes, then turn bottom-side wp,
cover with seven = minute frosting
and roll in shredded coconul

RAISIN RREAD SANDWICHES

Ralsin bread and ralsin toast
make excéllent sandwiches. Peae
nut bulter and erumbled bralled
bacon pieces or cream choess and
chopped almonds are casy-to-come-
by fillings for the sandwiches and

| are very tasty.

APRICOT WHIp

egg whites until penks 5 | spoon. Iemon hilee and dash of
Beat in 13 cup sugar, nlsall, Seryves six.

tablespoon at a time, Fold in 14
cups apricot purce, Add 1 {able-

berries or whipped crenm;
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Extra-soft Powder-Puff

ZEE 1100

the giant economy roll

with 1100 SHEETS !

Here's your new money-saver. ..
extra-soft ZEE 1100, the new giant econ-
omy roll with 1100 sheets. And it's the
same fine Powder-Puff ZEE you know so
well in the Family.Pak.

Cormpare the value..

over /3 more sheets!

ZEE 1100

CROWN JELLEREACH CORP

450 MORE SHEETS

...over 35 more thon

in ordinary rolls!

offers you
A TASTY TREAT
TO BEAT THE HEAT-—

Your mouth waters when you think of blending crunchy,
tropical pincapple, and chopped, golden-ripe almonds into
Klamath’e favorite Crater Lake vanilla ice cream—'cause
everybody has known for a long, long time that Crater
Lake vanilla ice cream is made from only the very freshest
and purest of dairy crpam, eggs, sweetened condensed
cream, and flavoring.

Look For the
Polkadot Carton!

FROM YOUR
CRATER LAKE DEALER

OR ROUTE MAN

KLAMATH FALLS CREAMERY

Home of CRATER LAKE Dairy Products




