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7'W Banana Coconut Pie RAISIN BREAD

Add 'i cup of raisins to any
two-lo- bread dough after the
first kneading. Proceed with bread
making according to regular

ter evenly on bottom and sides of

pie pan. Sprinkle 1 cups
shredded coconut in pan, press-
ing evenly into the butter. Bake
in a slow oven 300 degrees) 15 to
20 minutes, or until golden brown.
Cool.

comes to boil. Remove from heat.
Cool only about 6 minutes, stirring
once or, twice. Four half or pie
filling into coconut crust. Cover
with a layer of sliced bananas. Add
remaining pie filling. Sprinkle with
cinnamon. Chill. Just before serv-
ing, whip cream! sweeten and
spread over the top of the pie.

qUICK COCONUT CRUST

Spread two tablespoons soft but

For Your Later Evening Pleasure
THE

No longer are perfect ' cream
pies only for the experienced bak-
er. Now, with pudding, and pie
filling mixes and tested and sim-

plified recipes, the fanciest of pics
have actually come to be the
easiest to make. The following
recipe from General Foods is an
excellent example.

BANANA COCONUT PIE
1 package vanilla-flavore- d pud-

ding and pie filling mix .

1 cups milk
,1 baked Quick Coconut

Crust
1 cup sliced bananas (two ba-

nanas)
Cinnamon
'i cup whipping cream
1 teaspoon sugar

Combine pie filling mix and
milk In saucepan. Cook and stir
over medium heat until mixture
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Daily Until I0:PM

Beginning July 19th.
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LOUIS H MANN PIANO CO.

120 No. 7th

All Duncan Hincs knowledge of fine flavors . . .

in this most flavorful of all cakes!

Fruit Flashes
The following Ideas for summer

use of fresh apricots come from
the Washington State Fruit Com-
mission's Pacific Kitchen, Emma
States, director.

FOR BREAKFAST
Serve golden ripe apricots for

breakfast, letting everyone help
himself from a large bowlful In the
center of the table. The apricots
make a beautiful spot of color on
the table and are mighty delicious
in the eating. No fair counting
pits.

WITH PUDDING MIXES
Apricots and the increasingly

popular packaged puddings seem
to have been created lor each
other. Butterscotch, vanilla, coco-
nut cream, lemon the list is long
and delicious. Pour the pudding
into sherbet glasses. Garnish gen-
erously with apricot slices and
whipped cream. Or, if preferred,
the apricots may be added direct-
ly to the warm pudding.

WITH TAPIOCA PUDDING
Prepare tapioca pudding accord-

ing to directions on package of
quick-cooki- tapioca. Add 1 cup
mashed ripe apricots to the egg
white when it is stiffly beaten. Fold
into the hot pudding. Serve with
additional slices of apricot and
whipped cream or whipped
evaporated mill:.

APRICOT SALAD
Arrange apricot halves on a bed

of lettuce on a large platter. Top
generously with mounds of cottage
cheese. Serve mayonnaise in a
aide bowl. Accompany the salad
with a plate of nut bread 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

a coarse sieve. Add equal parts
of water and 'A cup sugar for each
cup of juice. Freeze in ice cube
tray. Place in lemonade or other
fruit drink. Children will love to
have an apricot ice cube on cock-

tail pick or small wooden spoon
for a sucker.

SPICED APRICOTS
For an Interesting meat accom-

paniment, spice apricots by pre-

paring a syrup with Yi cup vine-

gar, cup sugar, 1 cup water and
lb teaspoon cinnamon. Bring to a
boil. Pour over about 3 cups apri-
cots 'frequently as they cool at
room temperature. Refrigerate in
syrup tor at least three hours.
Serve with grilled pork chops or

pot roast.
APRICOT PUREE

Wash, pit and quarter apricots
Into a large saucepan. Add a very
email amount of water and sim-
mer until the mushy stage is
reached. Stir constantly. Remove
from heat and put through food
mill or coarse sieve. Add 14 cupi

BANANA DELIGHT COCONUT PIE is fancy enough for the most elaborate party yet simple
enough for the novice eoolt to make without anxiety. It incorporates a simple coconut crust, a

package of vanilla pudding and two ripe bananas.
Photo courtesy Jell-- Vanilla Pudding & Pie Filling
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STEAK

A heavy salt crust prevents the

juices from dripping away into
the fire when barbecuing a steak.
Before serving, the salt coating
is scraped off to reveal a sea-
soned, tender, juicy just-rig-

steak. Use a steak about 2 inches
thick. Trim off surplus fat. Make
a paste of 1 cup of salt and 5

tablespoons of water. Spread a
layer t Inch thick on both sides
of the steak. Cooking time depends
on the depth and heat of the coals.

It's fAM...
It's fASIl

D Hi15 MINUTES from PACKAGE

TO GLASS! mesuncansugar for each 2 cups puree. Use
now or can and freeze for future
use. To can, rehept after the su-

gar has been added and bring to
a full rolling boil. Work with a
small amount at a time and pour
into hot sterilized jars and seal
at once.

Only 2 minutes boiling uves time,
fruit and auear and .rives ud to 60
more glasses! And Pen-Je-l guarantees
perfect, tender texture and rich
savor every wnei

PICTURE FRAMING
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"In a spice cake, the artful blending
of the spices is says
Duncan Hincs, America's foremost

authority on good eating. "A pinch
of one spice and just a suspicion of

another can work wonders, But you
it makes them too !

you add is water and fresh eggs for a perfectly delicious cake I .

"One of the secrets of fine baking is the use of strictly
fresh eggs. No good cook would think of using dried eggs,
and yet factory-drie- d powdered eggs are the only kind
that can be put 'right into' a cake mix package. That's
why I ask you to 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, frestmcis and flavor

... or your money back."

No wonder Clorox is America's favorite bleach and

can't guess you've got to know.

"Now my new Duncan Hines Spice Cake Mix takes the

guesswork out of making spice cakes for you. Carefully
chosen spices have been expertly blended right in the mix. All

household disinfectant! It makes your white cottons

and linens snowy-whit- e by removing dinginess, stains,
even scorch and mildew. At the same time it provides

added health protection... for no other home laundering

And there's no worry about g

towels when you launder with Clorox. For
Clorox deodorizes... leaves towels delight-

fully fresh smelling. Also, Clorox, a liquid,
contains no gritty particles to damage wash

and washer. It's extra gentle, free from caus-

tic, made by an exclusive, patented formula!

IM

j product equals Clorox in g efficiency!
K.f :.. V ' J- - I I Buy all 4

SiwcomIiW cake mixes
WHITE YELLOW DEVIL'S FOOD SPICE

for the best cakes
you've ever baked!

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

Q, ffSSf Hore' how ".OROX protects health M
J 'TuL, WMI

Cigr'7 ' " '"''9'1'en yUI" btfthrOOm! g mcntrnrtUowbiiaiM. tfj&gs
tiilU n I Whtn you u Clorox in routln. Wgl'i). ti"!a!'" " ' Ch"'

'1 iTt ''Jyi j elooning of lilt, wash boitn, tub Sai'j , . . rlttc
I I E Pyji) U or,dlo,lttbowl,ltnolor,lyr.. tofe nmm .,. Kmh f' Si

4 CI M kill. S..m, .o, provide. rmk.r.., llMM . 'Mf
laaa""flf1ffaial H M 'I iEt mtndd by hundrtdi of public vvsH x. Ml-xJ4- T

Oorbb.l forth. m.ny,y,7" ggffaf
When ifrfs CLOROX-clean...i- ts SAFER for family health


