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Fruit Flashes

The (ollowing fdeas Inr summer
use of fresh apricols come from
the Washington State Prult Com-
mission's Pacifie Kilchen, Emma
Stales, director.

FOR BREAKFAST

Berve golden ripe apricols for
breakfast, leiting evervone help
himself from & large bowlful In the
cenler of the table. The apricots
make & beautiful spol of color on
the table and are mighty delicions
in the eating. Na falr
pils.

WITH PUDDING MIXES

Apricots and the increasingly
popular packaged puddings seem
to ‘have been created ilor each
other—, Butterscotch, vanilla, coco-
nup oream, lemon—the list is long
and delicious. Pour the pudding
intp sherbet glasses. Carnish gen-

counting

erously  with npncul. sllces u.ru!
whipped ecream.
the apricots may be sdded dlrm:
lv to the wirm pudding

WITH TAPIOCA PUDDING

Prepare taplock pudding aceord:
ing to directions on package of
quick-cooking taploca. Add 1 cup
mashed ripe npricots to the egp
white when it Is stiffly beaten. Fold
into the hot putding. Serve with
additionn] slicex of apricot and
whipped cream or whipped
evaporated milk,

APRICOT SALAD

Arrange apricot halves on & hod
of lettuce on A large platter, Top
generously with mounds of cottage
cheese. Serve mayonnaise In
side bowl, Accompany the salad
with a plate of nut brend sand-
wiches and dishes of chocolate pud-
ding for a scrumptious luncheon,
rich in protein and mighty good
eating.

APRICOT ICE CUBES

Strain very ripe apricots through
& coarse sieve. Add equal parls
of water and ¥ cup sugar for each
cup of juice. Frocze in ice cube
tray. Place in lemonnde or other
frult drink. Children will love o
have an apricot ice cube on cock-
tafl plek or small wooden spoon
for a sucker.

SPICED AFRICOTS

For an interesting meat accoms
paniment, splce apricots by pre-
paring & syrup with 43 cup vine-
gar, '3 cup sugaer, 1 cup water and
15 teaspoon cinnamon, Bring lo a
boil, Pour over aboul 3 cups apri-
cots “frequently ms they cool at
room  temperature, Refrigerate in
syrup lor at least three hours:
Berve with grilled pork chops or|
cld-fashioned poi roasi.

BANANA DELIGHT COCONUT PIE is fancy unough for the most elaborate party yet !rmle

enough for the novice cook to make without anxiety. It incorporates & simple coconut crust,
package of vanilla pudding and two ripe bananas.

— Photo courtesy Jell-O Vanilla: Pudding & Pis Filling

BALT-PACKED STEAK

A heavy salt crust prevents the
juices from dripping away into
the fire when barbecuing a steak.
Before serving, the salt coating
i= scraped off to Teveal n sen-
soned, tender, Julcy Jjust-right
steak. Use a steak about 2 inches
thick. Trim off surplus fat. Make
a paste of 1 cup of salt and &
tablespoons of water., Spread a
Inyer 14 inch thick on both sides
of the steak, Cooking time deperids
on the depth and beat of the coals.

sugar for each 2 cups puree, Use
now or can and frecze for fu:u:c|
use, To can, reheet after the su-
gar has been added and bring to
a ful] relling boll. Work with a|
small ampunt at a time and pt:ul‘|
intb hot sterilized Jjars and seal)
at once.

ff\\ M-M=-M-m-m...
Homemade Jam!”

TO GLASS!

Only 2 minutes boiling saves time,
fruit and stigar—and gves up to 50%
mare glasses! And Pen-Jel guarantecs

erfect, tender texture and rich

15 MINUTES from PACKAGE

Banana Coconut Pie

No longer are perfect cream
ples only for the experionced bak-
er. Now, with pudding. and ple
filling mixes and tested and sim-
plitied recipes, the fanciest of ples
have actually come to
onsiest to make, The following
recips from General Foods Is an
excellent example,

BANANA COCONUT PIE

1 package yanilla-flavared pud-
ding and ple filling mix |

2 cups milk

1 baked B-inch Quick Cocnnu!'

Crust
1 cup silced bananas (iwo ba-
NANA=
Cinnanmon
'y cup whipping cream
1 teaspoon sugar
Combine ple filling mix and
milk In saucepan, Cook nnd stir
over medium heat until misture

comes to boll. Remove from heat,
Cool only about 5 minutes, stirring
onge or, twice. Pour half of pie
filling Into coconmul erust, OCover
with » layer of sliced bananns, Add

the | remalining ple filling, Sprinkle with |

cianamon, Chill, Just before serv- |
ing:. whip cream, sweelen and |
spread over the top of the ple. |

QUICK COCONUT CRUST
Spread (wo tablespoons sofl but-

Largest sisck lead-
ing maks pisnes In
Miis  part  of  fhe |
weat, Benmi & Spinet
sians. Renial pur-
chase plan.

Hammend Orgon Chord Orua|

LOUIS R. MANN PIANO CO.

120 No, Tth

ter evenly on boltom and sides of
Binch ple pan. Sprinkle 1'% cups
shredded coconul in pan, press.
ing evenly Into the bulter. Bake
in u slow oven (300 degrees) 15 to
éﬂ r:\l.tmlea. or until golden brown.
nol,
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RAISIN BREAD
Add 5 cup of ralsing to any
two-loaf bread dough after the
firat kneading, Proceed with bresd

making according to regular dis
rections,

For Your Later Evening Pleasure
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Duncan Hines

APRICOT PUREE

Wash, pit and quarter apricot
into a large saucepan, Add a v
emall amount of wat A sk
mer unill the mushy stage 8
réached, Stir constantly, Re uli'l\('

VoT every time!

» PICTURE FRAMING
et

4 Main §7, Phese 7043

from heat and put through food

NATURAL APPLE PECTIN
mill or coarse sleve. Add 1% cup

Cake Mix

Spicc

CLOROX makes my linens
whiter... 44’ safer to use!
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s CLOROX makes linens 4.7 ' \"\;_,
" mote than white...
it makes them saﬂ/kg/, foo!

No wonder Clorox is America’s favorite bleach and

household disinfectant! It mokes your white cottons

and linens snowy-white by removing dinginess, stains,

even scorch and mildew. At the same time it provides

@\ odded health protection. .. for no other home laundering
=) product equnh Clorox in germ-killing efficiency!

“In a spice cake, the artful blending  you add iswaterand {resh eggs for a perfectlydelicious cakel
of the spices is all-important,” says
Durncan Hines, America’s foremost
authority on good eating. “A pinch
of one spice and just a suspicion of
another can work wonders, But you

can't guess—you've got Lo know.

“One of the secrets of fine baking is the use of strictly
fresh epgs. No good cook would think of using dried eggs,
and yet factory-dricd powdered eggs are the only kind
that can be put ‘right into’ a cake mix package. That's
why I nsk you 1o add your own fresh eggs to my mixes.

“And that's why—when you use Duncan Hines Cake Mix
and your own fresh eggs—you're guaranteed a fresher,
bigger cake—better in appearance, freshness and flavor
««+ OF your money back."

And theres no worry about musty-smelling
fowels when you launder with Clorox. For
Clorox deodorizes...leaves lowels delight-
fully fresh smelling. Also, Clorox, o liquid,
contains no gritty porticles to damage wath
ond washer, If's extra gentle, free from cous-

“Now my new Duncan Hines Spice Cake Mix takes the
guesswork out of making spice cakes for you, Carcfully
chosenspices have been expertly blended rightin the mix. All

Buy all 4
Dwmean Himes cake mixes I

WHITE ¢ YELLOW ¢ DEVIL'S FOOD s« SPICE %i

for the best cakes

tic, made by an exclunive; potented formula!

s /
© You grt gl] these benefits in |}
# Clorox-clean wash! “

Here's how CLOROX protects health §
as it brightens your bathroom!

1. Berwy-white liness =
rroaves gy and yeiloe dizgizem

2. Bright fant coloss,,

o rEmeves dillng Sl

* . - Cis
Whan you vie Clerox in rauliae i

| cleaning of file, wath boiin, tub

!.“ M:{;‘F.I:Llﬂ?; | | ond 1oilgt bowl, it not galy re- ] 3:\::.-:,.:::::‘1“:”: .' :
( \ r.-ue-n soint and deodarizes, ot mildew ’
/_________\ it killy gurmy, 1oo,. . provides " A Freeh, cies Il
| @ 1ype ef ditinfection recom. 2 Clarn dased -..h'lm = Al 1
3 mended by hundredi of public

health departments, Ses the
Closen label For the meny ways
this seenomical preduct can
kalp you.

Wh it's Cl.-OROX-cIoon...it‘s SAFER for

Try Duncan Hines Buttermilk Pancake Mix ond Blueberry Muffin Mix, tool

family health! |




