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frozen, put the cubes In a plistie
reezer ba&. At lemonade time, Just

pop one strawberry cube into each
glass and watch the delighted re.
action. ' .

and un-

usual
Here's an

extra lor your summerUme

tononade Parties. Freeze some

..rawberry flavored soda i pop in

S
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...meal planning
a "breeze" with
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ELEGANT SIMPLICITY describes these breakfast treats. I legant because the crumble topping
and sugar icing crown a deliciously tender muffin. Simple because quick broads are so easy
to make. You just stir enough to moisten all the dry ingredients.

Photo courtesy Wheat Flour Institute.
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A COOLER and a cookie. The cooler? Iced" coffee, served in tall glasses with a' simple
Coffee Butter Bits. To make 3 dozen:sugar syrup for aasy sweetening. Cookies shown are

Vl cup cornstarch, Vl cup confectioner's sugar, I tablespoon instant coffee, I cup sifted

flour, I cup butter or margarine. Mix and sift cornstarch, sugar, coffee and flour. Have but-

ter at room temperature. Blend ingredients until soft dough is formed. Chill I hour. Shape
into balls in diameter. Place on ungreased cookie sheet about Wi inches apart. Flat-

ten cookies with lightly floured fork. Bake in slow oven 1300 degrees), 20 to 25 minutes.

Recipe and picture from the Coffee Bureau. ,

GIFTS FOR SMALL FRYGemsSpicy Gilt packages for children can
be made doubly appealing by
fastening a lollipop, gum, mints or
a small toy to the wrapping. For
a birthday gift, try making a num-

eral of the child's age with gum
sticks,, or bright gumdrops on
white cardboard.

quickly. The bowl of frosting may
be placed over warm water while

spreading to keep the frosting soft

and workable.

CAKE FROSTING

Creamy cooked frostings harden
more quickly than uncooked frost-
ings, so need to be spread more

bake in a moderately hot oven (400

degrees) for 25 minutes. Makes one
coliee cake.

SCANDINAVIAN PANCAKES
1 apple

'4 cup sugar
' V cups sifted enriched flour

teaspoon salt
1 tablespoon sugar
1 egg, beaten
1 cup milk
1 tablespoon melted shorten-

ing
Core and peel apple and cut Into

thin rings. Sprinkle with 4 cup
sugnr and let stand while mixing
batter. Sift together flour, baking
powder, salt and sugar. Combine
egg, milk and melted shortening.

With children goinj back to
school, breakfast becomes even
more Important to start their day
off right. A Rood breakfast calls
for fruit, cereal In whole grain,
milk, and an enriched bread with
butter or margarine. Include an
egg at least three or four times
during the week and breakfast
meat as often as possible.

There'll be no breakfast-skipper- s

in your lamlly when you serve
eye and g hot breads.
They'll begin the day satisfied and

too.
SPICY GKMS

For the Crumble Topping you'll
need:

'
2 tablespoons enriched bread

V crumbs
J. tablespoons enriched Hour
2 tablespoons, sugar

teaspoon cinnamon
2 tablespoons butter or mar

garine
Mix all Ingredients together un-

til crumbly.
MUFFIV BATTER

' 3 cups sifted enriched flour
3 tablespoons baking- powder
1 teaspoon salt
2 tablespoons RUgar

H teaspoon allspice
1 egg. beaten
2 tablespoons melted shorten.
Confectioners' sugar Icing

i over 73)

Mix well. Add liquid to flour mix-
ture and mix thoroughly. Pour 1

tablespoon batter on hot griddle or
skillet. Put apple ring in center
and top with another tablespoon
batter... When bubbly, turn and
brown. Serve hot with melted but-
ter or margarine. Makes about 12

pancakes.

moreWhat every
good cook knows: than in ordinary rolls!BUTTER CREAM FROSTING

Work cup butter or
margarine In a, bowl until creamy
with a wooden spoon or an elec-
tric mixer on medium speed. Add
1 teaspoon vanilla flavoring anil
gradually blend in d pound
of confectioner's sugar sifted, then
2!j to 3 tablespoons hot cream,
milk or evaporated milk. Mix until
romplejrly smooth, stir In slowly

8ift together flour, baking pow Extra -- soft Powder-Puf- fder, salt, sugar and allspice. Com anomor a pound of sugarbine egg, milk and shortening. Add
liquid to. (lour mixture!, stirring U lb.Mnensures about cupsl

and another 2'j to 3 tablespoonsonly until flour Is moistened, nil
creased muffin cups , lull. Sprlii' EE 1100kle topping over batter. Bnkc in

or the hot cream: beat well after
each addition. Continue until frost-
ing is r smooth - spreading con-

sistency. Makes about 2 cuos or
enough to frost tops and sides of
two 8 - inch layers generously. ...the new giant

economy roll with

1100 sheets!

KEY RACK
If the handyman in your family

likes to make gadgets, suggest a
key rack, cut from plywood or
Ihin wood In the shape of a.. fa'
skeleton key. 8mall nails can hold
the spare household kes wnere
they are easily accessible on the
decorative holder.

hot oven M2S degrees) 20 minutes.
When cool, make swirls with con-
fectioners' sugar Icing. Makes
about 16 medium-siz- e muffins.

AW'IE BREAKFAST CAKIC
V'2 cupv sifted enriched flour

3 teaspoons baking powder
1 teaspoon salt

x'i cup sugar
'1 cup milk

3 tablespoons ineltfd shorten--
tablespoons butter or mar- -

garlne .

3 cups chopped apples
cup ;sugar

81ft together flour, baking pow-
der, salt and sugar. Combine egg,
milk and melted shortening. Add
liquid to flour mixture, mixing only
until flour Is moistened. Melt but-
ter or margarine In bottom of

square pan. Add apples and
tugar. Pour batter over apples and

PICTURE FRAMING

camERB strap

Just a little difference in ingredients
makes a big difference in cooking resultsty FROM THE FAMOUS )qX

M.C.P. KITCHEN LABORATORY
QrvSOtxCOPR 19J3 Mu't"t"u hoducis, "JsKqXoq

THEY DO TASTE SO MUCH BETTER

AND THEY'RE SO EASY TO MAKE!
THF.HK'S ISO AnUiMKYT . . . homemade iira anJ
idlifj ire the bt that ran be made (ton rit,too)i and
ii'i no trick tt all to mike them with derwniUble M CP.
JAM AND JKUY PECTIN that eliminates
jwcwtcuk, avet o much time and ertort. In the caie of
junta, M l F, PK.T1N now provide! iwo wonderful

methods the regular cooked jim iciipcs, and the exclusive new M.C.P.
unroukrfl proten that make the belt jams ot all. With the many fresh
fruits still available, you can still mike i good supply of homemade jams
and tellies this sciwn. But don t lorgct there ire also ivotuiertul jamj and
jellies you can make year 'round nh M CP. PECTIN: luscious uncooked
bernr jama made any time with iroien berries; sparkling jellies nude with
bottled fruit luices. ere. .So . . . enjov the deli.shts ol homemade jams and
jellies, nude so easilv and eamomujllv, summer or winrcr , . , ith depend-
able M.C.P. JAM AND JHLLY PECTIN!

l J
'
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MAKE REFRESHING FRUIT DRINKS EVEN
MORE ENJOYABLE, MORE WHOLESOME!

Snowdrift gives just a Utile

more safety than ordinary
shortenings, because it fries
correctly at high tempera-
tures. That can make the
big difference in digestibility.

Snowdrift is just a little
lighter than any other short-

ening. That can make the
big difference in giving your
family lighter, mart digest-
ible foods, fried or baked.

Snowdrift's ingredients are

just a little costlier than any
other solid shortening (yet
you pay no morel. That can
make the big difference in
ieffcr tasting foods.

Ir lOu I.IKE froien oima;e, pineapple, and Concord
Rfjpe juice . . , mere pretty sure you'll like them even
be llrr bv making them into extra delicious M C P. "PEC-
TIN I RI'IT ADIS ' with the help of MCP. 1AM AND
1RI.Y PECTIN. Yes. that's rmht! With that same M.C.P.

vuu in in urn inA mt,.
Sounds stranite. we know . , , but MCP. PECTIN juvei these fine fruil
juices an rxlra unwthntss and "body" thai make them extra tasty. Extra
vholeaomr, too, for vou add the known healthtulness of pectin to that of
fruit iuice. The MCP. "PECTIN (and MCP. "PECTIN
LEMONADE") area special development o( the M C P. Kin hen Laboratory
. . . and you tan have the recipes without charge by writing the MCP.
Kitchen Laboratory, Anaheim, Calif, You'll find these beverages ire teaj
treat ... try them!

Here's the biggest, most economical roll of
tissue you can buy. ..ZEE 1100! It's Powder-Puf- f

ZEE! It's in a new size... 1100 sheets... 450
more sheets than ordinary rolls. It lasts longer
...saves you money! And it easily fits your
regular holder. Your grocer has the new giant
economy ZEE 1100!

COMPARE THE VALUE... BUY ZEE 1100
CIOWX ZRIEHACH COKKKATION 1M

No other shortening at any price
AWtON0ll)lis so creamy, so digrestiNe

and so light !
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EVERY DAY THERE'S A USE FOR THIS

CONVENIENT, ECONOMICAL PRODUCTI
TI1K YEAR ROL'ND ... few things have as many uses,

cook in ft and baking, for lemonade, as a "tonic" tn a gins
of water, etc. The convenient, economical ir to meet
these daily needs is M C P. CANNED LEMON JUICE,
for it's alwivs ready for instant use. coats leu thin hom. l'MsQaiiB., ym essTry Todayssqueeted juke M C P. JFMON JUICE is pure, fui.iirenth, umriultet

ated,'rirh in Vitamin C. h i NOT "feeonitituted" iitice . , . eotitain no
preaervailvee of any kind, such as unwholesome Sulphur dioxide or ben
loate of loda. (Take a good look at the libel when you buy lemon juice,
canned or bottled.) If you'd like a Recipe Folder on M CP. LEMON JUICE
( it's (ret), lust write the M C P K.dhrn Laboratory. Anaheim. Calit. And
remember, there's M C P. FKU2E.N LEMON JL'ICE, too. Your g rotei has

4 it, Ot ffn et iof you.) y -- - .
100 PURE SHORTENING a MADE BY THE WESSON Oil PEOPLE


