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PEPPERMINT CIRCUS SANDWICHES

FRUIT SLICES For children's parties, for the
school lunch box or for snacktima

Pink and white with a tang of at home, catch the youngsters' eye
peppermint, this two-lay- gelatin with circus sandwiches. Prepare
dessert is festive enough for a butterhoney-pean- (equal parts)child's birthday party. Peppermint
Fruit Slices are good for young and honey-raisi- filling (equal
sters, too, because they re made parts of honey butter, cream
with canned fruit cocktail five cheese and chopped seedless rai-

sins)wholesome fruits from one can. and spread between thin
PEPPERMINT FRUIT SLICES slices of various kinds of bread

cut into animal shapes with the
1 envelope plain gelatin cookie cutter.
t cup lemon juice
1 cup hot water
6 tablespoons sugar

Few grains salt
'i cup syrup from canned

fruit cocktail
I cup canned fruit cocktail
1 egg white

Few drops peppermint ex-

tract
Drop of red food coloring

Soften gelatin in lemon juice and

FOR THE BEST

Baking . . .

USE FRESH LOCAL E

Grade "A" Milk

dissolve in hot water. Blend in
four tablespoons sugar, salt and
syrup. Chill one cup of this mix-lur- e

until slightly thickened. Fold

in fruit cocKtau. uiiu
in loaf pan. Chill remaining gela-

tin mixture until slightly thickened.
Beat egg white until stitf and
sraduallv beat in remaining two
tablespoons sugar. Fold into gela

iimiiibmiiim i MiJhii iMMnm-ir-- n

tin. Blend in flavoring ana um
lightly with red coloring. Pour
over clear layer. Chill until firm.
Unmold and slice to serve.

Makes five to six servings.

JUST FOUR INGREDIENTS and 45 minutes and you're all ready to sit down to a meal
ef individual ham and macaroni muffins. It's ground smoked ham and ground lean pork
you'll find in these macaroni muffins. It's a good way to use leftovers says the National

A SPECIAL OFFER is being made for a limited time by Starlac, Borden's nonfat dry
milk solids which is available in the one pound package (which makes five quarts of fluid
milk) or the large economy size. Starlac is offering a new unbreakable plastic pitcher
for 50 cents and one Starlac box top. Currently, too, Borden's five-oun- jar of instant
coffee is featuring 20 cents off regular price. The e jar will make up to 100

cups of coffee. There is no waste and no left over coffee when you use instant. Both

products are on your grocer's shelves.

For best results use fresh,
locol Grode "A" Milk dis-

tributed by Croter Lake and
Medo-Lan-

Live Stock and Meat Board who provided the photond recipe.

HAM 'AND MACARONI MUFFINS
Leftover cooked ham finds its

LABEL TELLS ALL

The Food and Drug Administra-
tion requires that the label on
each loaf of bread states the

it contains, thus ena
way into stuffed peppers, scal MACE

Did you know that mace is the
ing of nutmeg? Use in cakes
and cookies and maybe just a

smidgen in meatloaf if you like it.loped potatoes, meat loaf and all

1 tablespoon grated orange
rind

1 tablespoon grated horserad-
ish, if desired

cup coarsely chopped nuts,
if desired

spice made from the outer coatsorts of things at most of our
bling one to know its contribution

houses.
This recipe, from Rcba Staggs,

meat expert, will serve six to :t ft-- .
eight and in addition to leftover
ham, you'll need fresh ground
pork. Include a green vegetable,

to the daily diet, wnue Dreaa,
whole wheat bread, raisin bread,
milk bread and enriched bread
were standardized by the admin-

istration in 1952. All five of these
veast-raise- breads must contain
flour, water or other specified
liquid, salt and yeast.

be sure...
Combine cranberries, orange

rind, horseradish and nuts. Place
ham slice on rack in roasting pan.
Spread cranberry mixture on top
surface of ham slice. Bake in slow
oven (300 degrees) for 1 hour.
Yield: 4 to 6 servings, depending

tossed salad and dessert and you
have it made.

2 caneon size ot ham slice. ZUD
REMOVESSCIENCE

MUFFINS
1 pound ground smoked ham

'j pound ground lean pork
2 cups cooked macaroni and

cheese
1 egg

Combine all ingredients thor-
oughly, cutting macaroni into
small pieces. Crease 12 small or

sugar
fnm IATHTUIS SINKS

3 medium sized mutfin pans. Fill
fctflOTn ( COPPER POTS

THE FLOORS METAIS

AUTO BUMPERS

ALUMINUM

STORM WINDOWS

A new chemical has been de-

veloped which virtually
the cotton fabrics, to

which it is applied. It is expected
to be used initially on such items
as military uniforms, tents and
hotel linens. All will remain com-

pletely washable in hot soap or
detergent suds and are said to re-
tain their mold-proo- f qualities no
matter how many times they are
sudsed.

pans with meat and macaroni
mixture. Bake in a moderate oven
1350 degrees I for 45 minutes.
Yield: 6 to 8 servings.

CRANBERRY TOPPED
BAKED HAM SLICE

Time was when a ham slice was
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fAIRLAWN, NEW JERSEYsimply broiled or baked and

FRUITCAKES

FOR CHRISTMAS
Many homemakers like to make

fruit cakes way in advance of
the holiday season. It's a good
idea, anyway, because they are
nice to serve even as early as
Thanksgiving.

Here is a recipe from the Cali-

fornia Foods Research Institute of
San Francisco for making 18 to
24 little fruit cakes to be used as
gifts.

Fruit cake baking season her-

alds the rapidly approaching holi-

days. Make a hatch or two of
"Tiny Light Fruit Cakes" to give
away during this festive season.
Not too rich, light in color, they're
chock-fu- of raisins, dried apri-
cots and figs, dates, candied fruits
and walnuts. These little treats
will be welcomed with delight by
all those fortunate enougli to re-

ceive them. Store the little baked
cakes in an airtight container or
wrap them in heavy foil and set
aside in a cool place to ripen and
mellow.

TINY LIGHT FRUIT CAKES
1 cup light or dark raisins

'j cup soft dried apricots
'i cup dried figs
'a cup sliced pitted dates

1 cup diced candied fruits
1 cup chopped walnuts

'i cup shortening
cup brown sugar (packed)

U cup light corn syrup or
honey '

2 teaspoons grated orange
rind

1 eggs
I'i cups sifted flour
'i teaspoon salt
'i teaspoon bilking powder
t teaspoon each cinnamon,

cloves and nutmeg
Rinse and drain raisins and ap-

ricots. Clip stems from figs; chop
figs and apricots. Combine fruits
and walnuts. Cream shortening
with sugar. Blend in syrup and
rind. Add eggs, one at a time,
beating well after each addition.
Sift flour with salt, baking powder
and spices. Blend into batter. Add
fruit-nu- t mixture, mixing well.
Spoon into large muffin pans
which have been lined with fluted
paper baking cups. Bake in slow
oven 1300 degrees) about 40 to 50

minutes, or just until cakes are
baked. Cool. Snrinkle each cake
liberally with Sherry or Muscatel
wine, brandy or rum. or fruit
juice. Store at least 2 weeks be-

fore using in an airtight contain-
er.

Makes about l'j to 2 dozen
cakes.

Top Quality Fresh Meats

served plain. Breakfast or dinner,
it was a favored cut of the menu.
Because the center cuts of ham
are more expensive, buy a half
of ham and have your butcher
cut four or five slices from the
center for separate servings. (And
don't forget to use the bone with
dried beans).

1 ham slice, cut 1 inch thick
1 cup whole cranberry sauce
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