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Two favorite products are join
ing forces this month to sugges
easier and guicker ways of mak
ing traditional cherry desserts.

For the easies!, prettiest cherry
ple you ever made, use Pillsbury’s
new Golden Pie Crust Mix and
Lucky Leuf Cherry Pie Filling
which is ready to pour from Lhe
can into the pie shell,

You can make Golden Pie Crust
from either the package mix or
the pie crust sticks, both by Pills-
bury. It is a complete mix. It has
been formulated by the “‘chill
blending" of flour and shortening
at low temperatures—a technique
almost impossible to duplicate in
the home kitchen. Water is all you
add lo produce a perfect crust
every time. The 10-ounce package
will make two nine-inch pie crusts
Be sure to bake the full 8 to 10
minutes.

easy to keep a “spare” on the
shell at all times.

Lucky Leal instant Cherry Pie
Filling comes in a one pound six
ounce size can which makes one

The mix does not have to be
kept under refrigeration so it Is|
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ninutes. Just spoon the filling intc
he baked shell, cover with
wvhipped cream, chill and serve
Lucky Leal comes in vour fa-
vorite friit and berry pie fillings,
It is a perfect filling for tarts,
pies and many other desserts,
PARFAIT FPIES
Easy-lo-make parfait pies were
discovered by Ann Pillsbury sev-
cral years ago. They combine jer|
cream and gelatin, plus fruit or
Mavoring and dozens of combina- |
tions are possible, All of (them start
with a baked ple shell and for o
crust that vou'll really be proud|
of. try the new Golden Pie Crusi|
Mix. It's practically foolproof and|
makes a rich, flaky crust that is
a beautiful golden brown.
CHOCOLATE MALT
PARFAIT PIE
L pkg. Pillsbury Golden Pie
Crust Mix
envelope (1 fablespoon) un-
flavered gelatin |
cup cold water
ciip bolling water
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*an make a cherry ple in two|

ie erecam inlo pieces: add to hol
mixture, stirring until melted,
Chill, stirring occasiopally, until
I.hu‘km['d but not set, 25 to 35
minutes, Spoon into cooled baked
| e shell. Chill until firm, 30 to 60
minutes

|' APPLESAUCE PARFAIT PIE

12 nkg. Pillsbury Golden Pie
Crust Mix
1 envelope (1 tablespoon) un-
flavored gelatin
2 tablespoons cold waler
1 ¢up bolling apple juice
1 pint vanilla ice cream
by cup sweetened applesauce
1 teaspoon lemon juice
Y4 teaspoon cinnamon
Ys teaspoon nutmeg
Prepare one 8 or %inch pie shell
as directed on Golden Mix pack-
age. Bake and cool
Soften gelatin in water
In mixing bowl combine apple

POTATO FACTS

Ruth Gustavson, new director of

|« MAKE A CHERRY PIE THE QUICK METHOD - -

fuice and the softened gelating stir
intil dissolved, Cut ice cream into
pieces; add to hot mixture, stir-
ring until melied,

Chill, stirring occasionally, until
thickened but not set, 25 to 35
minutes. Fold in remaining ingre-
dients, Spoan into cooled haked pie
shell. Chill until firm, 30 (o 60
minutes,

ELEGANCE

Looking for a spectacular par-
ty dessert? “Peach Cranberry
Cups” look like a French chel's
creation, bul they're easy to make
For each serving, lop a cake slice
with a canned cling peach hali
and a heaping spoonful of cran-

and bake.
PEACH CRANBERRY CUPS

4 slices plain coke

4 canned cling peach halves
Lz cup canned cranberry sauce
1 egg white

2 tablespoons sugar

I leaspoon grated lemon rind

berry sauce, Cover with meringur|

Pineapple-Rhubarb

| Crisp, rosy-red rhubarb is one
{of the first of the spring delica-
|eles Lo put in its appearance and
lit's one of the best, Introduce it

with a flourish in this: Pineapple-
| Rhubarb Cobhbler.

The fruit mixture, swestened with
brown sugar and faintly flavored
with nutmeg, goes into a casser-
|ole, then litlle scone swirls are
arranged on top.

Leftovers may be put back into
the oven for a few minutes just
before serving again,

PINEAFPPLE-RHUBARB
COBBLER

3 teblespoons of butler or
margarine
3 tablespoons enriched [flour
% cup brown sugar
Y4 leaspoon nutmeg
Dash of salt
cup water
1'a cups of pineapple chunks
12 cups of rhul . cut in
one-inch lengths
Melt bulter or margarine in
| saucepan, stir in flonr, sugar, nut-
|meg and sall. Add water and cook

W

OPEN FACE or two-crust, cherry pie is a traditional Feb-
ruary dessert. Note the plump, sparkling appearance of |
Lucky Leaf instant Cherry Pie Filling — so pretty when dec- |

pie. Just spoon from the can into
the pie shell, cover with the top
crust, brush lightly with milk'or

as directed on Golden Mix pack.|that may surprise you. A medium-

peach hall, cup side up, on cake.
Heap with cranberry sauce. Beat|

% cup chocolate malted milk home economics with the Klam. 2 tablespoons  chopped  wal-|yntjl thickened, stirring. constant-
powder {ath County Agent’s office, has this| _ nuis .. (I, Add pineapple and rhubarb.

1 pint chocolate ice eream[to say for our Klamath potatoes:| Fill custard cups half full with) Ramove from heat., Pour into un-
Prepare one B or Sinch pie shell| “Here's a calorie comparison|¢Tumbled cake. Place drained greased, 2-quart casserole, Top

with Scone Swirls.

|cream and bake in a 425 degree

orated with whipped cream in window effect or lattice top
with strips of golden pie crust made with Pillsbury's new
Golden Pie Crust Mix. |

oven for 30 minutes or until lightly
hrowned.

If you have an already baked
Galden Pie Crust on hand, you
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Milady’sKitchen

By Florence Jenkins, Editor

age, Bake and cool,

Soften gelatin in ¢old water

In mixing bowl combine boiling
water and softened gelating Add
malted milk powder and stir until
dissolved. Cut jce cream into
pieces; add to hot mixture, slir-
ring until melted.

Chill, stirring occasiopally, until
thickened but nol sel, 25 lo 85
minutes. Spoon inte cooled baked
pie shell. Chill until firm, 30 to 60
minutes.

COFFEE PARFAIT PIE
1z pkg. Pillshury Golden Ple

Crust Mix
1 epvelope (1 tablespoon) un-

flavored gelatin

2 tablespoons cold water
1 cup boiling water
2 to 3 teaspoons instant coffee

(depending on desired

strength!

1 pint vanilla fce cream

as directed on Golden Mix pack-
ag. Bake and cool.

Soften gelatin in cold waler,
In mixing howl combine hoiling
water, Instant coffee and softened
gelatin; stir until dissolved. Cut

e

e — e

|sized potato — hoiled, pressure-
Leooked

egg white until stiff, and gradual-

of  baked—provides only < s
abaut 100 calories, approximately ly beal in sugar and rind, Spread
the same as a large apple or or-(0ver filled peaches, Sprinkle with

ange, or hall of a large grapefruit, |chopped walnuts. Bake in slow

Prepare one B or S-inch pie shell |

laccording to the U.S. Department [0Ven (300 degrees) 20 to 25 min.

lof Agriculture, It's the added fat

utes, until meringue is browned

lor gravy thal can greatly increase |delicately.

Ithe calories in the polatoes seryved, | Serves 4

Of course, fried potatoes may be! e — e
two to four times as high in eal- SPARERIBS

ories as the same weight of fmilt‘d,1
baked or pressure-cooked potatoes.

“It's worth remembering, too,
that potatoes offer more than cal-
ories. In fact, potaloes give a high
return in food value for the mon-
ey spent on them. One medium-
sized potato can furnish as much
as one-filth of the vitamin C rec-
ommended for the daily diet, and
| worthwhile amounts of two impoﬂ-'
lant B-vitamins — thinmine /and
Iniacin. That medjum-sized polato
also offers worthwhile amounts of
minerals — iron, phosphorus and
potassium,

“0Of all the vegetables our food
markets offer, the polato has long
heen and still is the mosl popu-
lar. Consumplion of fresh polatoes
in houscholds averages sboul 5 to
5 polatoes per person per week,
according 1o the latest USDA sur-
vey."

ORANGE COOKIES
Mix together (with your hands)
35 cups of H-O0 Oats, %% cup su-
| gar, 1'4 cubes ol butter, 2 table
spoons orange juice and the grated

rind of a small orange. Make mar-

The addition of a scant teaspoon
of oregano to the sauce with which

you baste your barbecued spare- Prepristern
ribs adds an interesting flavor ac-| Thoroughly Modern
cent, |

[blesize balls and fatten with a| 4

fork, dipping the fork into waler
cach time you use il so it won't
stick to the cookies. They can he|
| baked on an ungreased cooky sheet |

| SCONE SWIRLS

Make a soft, rich biscuil dough
lor use sconp mix), Turn out on
lightly floured board or pasiry

cloth and knead gently for 40 sec-
|uu|‘.s. Roll out into long, marrow
i 12-inches and

Istrip 5 x

OSBURN HOTEL

EUGENE, ORE,
Mre J. B Early—Jos Barly Jr
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Make Fine Cobbler

thick. Cut inlo 6 equal sirips of
dough about %-inches wide. Coil
loosely, leaving about a twoinch
end. Arrange on top of pineapple-
rhubarb mixture, with ends meet-
ing in center.

Buke in moderalely hot oven
(400 degrees) for 33 minules. Serve
warm with cream. (Serves 6.)

Nothing brings &
a smile like...

SANTIAM BLUE LAKE
=W STRINGLESS

1z2-inch

ALL MEAT
TENDER GREEN BEANS

| Bake al 350 for 15 minutes or until |

C. B. McLIN, right, principal at Pelican School, receivad the most votes in the students’
contest for the most popular teacher in the Klamath schonl system held during Apple for
the Teacher promotion at Piggly Wiggly Store in Klamath Falls. Warren Mason, left, Piggly
Wiggly manager, and Glenn Mudder are shown presenting McLin with his box of Snoboy
Apples, Voting by school students was unexpectedly heavy, the store reported, and prac-
tically avery teacher in the system received votes in the popularity contest.
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CHERRY  COBBLER

Make a cherry cohbler with cake
mix.

Hera's how to do it with Pills-
bury's new one-step method using

Pillshury's Golden Yellow Cakeloke mixture onto the cherries

Mix

Blend 1 package Pillshury Gold-
en Yellow Cake Mix with onehall
cup milk until smooth, (You will
note that the recipe on the back

of the package for making cakelhoaten egz and make cupciakes

Milk Belongs
on Every Table!

Fresh, whoelesome Grade “A" Milk
compliments any food . ., . helps
highlight any meal.

Insist

on locally produced Grade
“A" Milk distributed by Crater
Loke ond Medo-Land!

eplls for 1 1-3 cups of milk). |baking in mufiin ting for 15 or 20

Pour one can of Lucky Leal In-\minutes at 375 degrees. It will
stant Cherry Pie Filling inte a'make six to eight cupcakes. Serve
g-inch square or round baking pan.|warm with butler or serve cold,
Drop 9 rounded tablespoons of 1he s— —

There’s nothing
finer!

FAMILY
COOKIES

"Cookie of the Week”
Tafty

Creme Sandwich

Pkg. 49:

LITTLE MARKET

Chiloquin, Ore.

Bake at 425 degrees for 25 to 80
minutes unlil deep golden brown
Serve warm with plain or whipped
cream

To the remaining batter, add 1

el Ty
Pie Filling

CHERRY PIE for Washing-
ton's Birthday — or anytime
— is easy and delicious with
these two producis. At the
top is Pillsbury's new Golden
Pie Crust Mix. The I0-ounce
package is ample for two
nine-inch pie crusts which
are golden, all the way from
package fto crust, Simply
add water and form the
crusts, then open the can of
Lucky Leaf instant Cherry
Pie zilling, spoon into the
pie shell and you've got it
made.
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direct from where they are caught
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rWitchen Queen”

by KevinV.Brown

Family Weekly's national

of five years in the kitchen.
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Linda Yungling, winner of |

recipe contest forteen-agers, |
is just15, but she's a veleran |
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Folks eat a whole pi

“Cherry-Vanilla is

smooth, extra-cre

or for that "extra sor
that makes an ordin
taste like a banquet

ice cream and still want more
... it tastes that good. Even
our ice cream makers say,

flavor!" So if you like sun-
ripened, red cherries and

cream . .. you'll love Cherrye
Vanilla! Perfect for parties

special treat, Cherry-Vanilla
| Ice Cream.

nt of this

tops for

amy ice

mething"
ary meal
. Have a

"Winner of more gold
awards than any other

creamery in Oregonl




