Fresh Fruilt Bouguet

Arrange chilled fresh fruits attractively
on a plate lined with cool, erisp salad
greens. Select fruits for their harmoniz-
ing fMlavors and colors. Top with sherbet
or fruit-flavored ice eream,

Soften commercial raspberry or straw-
berry sherbet or ice cream, and pack
firmly in a decorative mold. Freeze until
firm. Unmold and transfer to center of
[ruit arrangement just before serving.

Flully Pincapple Dressing

TO PREPARE: 20 MIN,

Y4 cup sugor

2 tablespoons flour

Vs teaspoon salt

Y3 cup unsweetanod pineapple julce

2 rablespoons lemon |ulce

1 egp, beaten

4 cup ley cold water

VY4 eup nonfat dry milk

2 tesspoons lomen juice
1. Mix together in top of a double boiler
the sugar, flour, and salt. Add pineapple
juice gradually, blending in, Set over di-
rect heat. Stirring gently and constantly,
bring mixture to boiling. Cook 1 to 2 min
longer. Stir in the 2 tablespoons lemon
juice. Place over simmering water.
2. Vigorously stir about 3 tablespoons of
the hot mixture into the beaten egy;
immediately blend into the mixture in
top of double boiler. Cook over simmer-
ing water 3 to § min. Stir slowly to keep
mixture cooking evenly. Remove from
heat, cool; chill
3. Pour iey cold water into a bowl. Mix
in the nonfat dry milk. Beat with a rotary
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beater until mixture stands in stiff peaks
when beater is slowly lifted upright.
Blend in the 2 teaspoons lemon julce.
Fold into the pineapple mixture.

About 1% cups dressing

Coffee Toant Sirips

A pleasant and different companion to a
refreshing fruit salod.
TO PREPARE: 10 MIN. TO BROIL: 2 MIN.
& slicas broad
s cup malted butter
Vs tup sugar

Yz toasp ated

luble coffee

1. Set temperature control of range at

Broil (500"F or higher),

2. Trim erusts from bread slices and cut

bread into 1-in. strips. Brush all sides

with melted butter.

3. Roll strips in a mixture of the sugar

and coffee. Place on a baking sheet.

4, Place in broiler with tops about 4 in.

from source of heat. Broil about 1 min.,

or until lightly browned. Turn strips and

broil second side 1 min. Serve hotl.
About 4 servings

FOR WONDERFUL SUMMER MENUS

MELANIE DE PROFT, Dirsctor, Culinary Arts Inititute .

Fried Chicken & la
Southern Belle
TO PREPARE: 30 MIN,
TO MAHRINATE: 1 HR.
TO FRY. 10-13 MIN
1 frying chicken, 2/~ to J-Ibs.
dy k waight, disjolnted
15 cups cream
15 teaspoons savory
1 teaspoon freshly ground black pepper
3% cup flour
13 teaspoons poprika
1Y/; teaspoons salt
A F freshly g bleck pepp
1 teaipoon Accent &
Shortening [use port buter)

1. Mix together in a large shallow dish
the cream, savory, and 1 teaspoon pep-
per. Add chicken pieces. Cover and set
aside in a cool place to marinate 1 hr,,
turning pieces occasionally.

2. Remove chicken from marinade. (Mar-
inade may be used for cream gravy.)
Coat chicken with a mixture of the flour,
paprika, salt, Y teaspoon pepper, and
Accent. Set aside on waxed paper for
about 30 min.

3. Meanwhile, fill a large, heavy skillet
one-half full with the fat. Heat slowly to
360°F. (If ther is not &
use bread-cube test; a 1-in, cube of
white bread browns in 60 seconds.)

4, Fry only a few chicken pieces at one
time. Fry chicken about 10 to 13 min., or
until tender and brown. Turn pieces with
tongs several times during cooking, Drain
over fat a few seconds; remove to ab-
sorbent paper. Serve hot. Fried pieces
may be piled onto a platter and kept
warm in the oven. Temperature should
be brought to 360"F before adding addi-
tional chicken pieces to fat. Wings may
be cooked in 5 min. About 4 servings
Note: For a slightly heavier coating, coat
chicken pieces with seasoned flour and
let stand 30 min. Dip coated chicken
pieces into 2 slightly beaten eggs; ngain
coat with seasoned flour. Fry as directed.

Hatl

Cauliflower-Spinach
Semsation

COMVINIINES

A sophisticated cold paniment to
Fried Chicken d lo Southern Belle,
TO PREPARE: 10 MIN.

1 pky. frozen coullflower

1 pkyg. froxen chopped spinech

Vs cup chopped water cress

2 rablesp hopped ¥

/3 teaspoon tarragon, crushed

fy cup mayennalse

'y cup heavy creom, whipped
V. Cook cauliflower according to direc-
tions on package. Drain and cool.
2. Cook spinach according to directions
on package. Stir in the water cress, pars-
ley, and tarragon. Cook 1 min. longer,
3. Drain spinach mixture thoroughly and
force through a food mill or sieve.
4. Blend together the mayonnaise and
whipped cream. Mix with sieved spinach
and cauliflower; chill.  About 4 servings

roon miciFn

Lima Beans with
Water Chentnuis

ConVINITNCE rFoob mEcirR

TO PREPARE: 20 MIN.
1 pky. froxen baby lima beans
s cup aliced water chestnuts
Vs cup butter or margorine
2 tablespoons wine vineger
2 teaspoon dill send
Y2 teaspoon salt
Y4 "easpoon block pepper
Vs teaspoon Accant
1. Cook lima beans according to direc-
tions on package. Drain and combine
with water chestnuts.
2. Heat thoroughly in a small saucepan
or skillet the butter, vinegar, dill seed,
salt, pepper, and Accent. Pour over the
vegetables; toss lightly to coat.
About 4 servings

A $10 PRIZE-WINNING RECIPE
from a FamiLy WeEkLy reader
Mary Alice List, Carbondale, I,

Torte-Ple Tempiation

COMVINIENED @ FOOD RICIFI

TO PHEPARE: 20 MIN. TO HBAKE: 35 MIN
20 reund scalloped crockers, finaly
crushed (about | cup)
¥, cup (about 3 ox.) chopped petons
4 ogg whites
1 cup sugar
1 teaspoon vanille extroct
1. Thoroughly grease a 8-in. pie pan.
2. Beat egg whites until frothy, Add

sugar gradually, beating well after each
addition, Continue beating until stiff
peaks are formed and egg whites do not
slide when bowl is partially inverted.
Blend in the vanilla extract. Gently fold
in the cracker crumbs and pecans. Turn
mixture into prepared pie pan and spread
evenly,

3. Bake at 325°F about 35 min,, or until
lightly browned. Serve with whipped
tream. About § servings

Pan o' Rolls

CONVINIINEE
TO PREPARE: 12 MIN.
Y/ cup butter or margarine
1 clove gorlic (thin, papery outer skin
ramoved ), crushed In a garlic
press or minced
2 tablospoons finely cut parsley
2 8-ox. contoiners roody-to-bake
biscuits
V3 cup shredded Pormesan cheese
1. Put butter and garlic into a small
skillet. Heat until butter is melted. Mix
in the parsley. Remove from heat.

raon siciel

TO BAKE: 15-20 MIN.
2, Open biscuit containers according to
directions on package. Separate hiscuits;
dip each biscuit in the garlic butter.
3, Overlap 15 of the biscuits around the
outer-edge of a 9-in, round layer-cake
pan; form inner circle by overlapping
remaining biscuits. Drizzle any remain-
ing butter over top of biscuits and
sprinkle evenly with Parmesan cheese.
4. Bake at 425°F 15 to 20 min., until
golden brown. Serve hot. 20 rolls

Glazed-Peach Ple

TO PREPARE! 1 HR. 15 MIN.
& medium-size (about 17, Ibs.) firm,
ripe peoches
1 tablespoon lemon Julce
Y cup sugor
Pastry for 1-crust 8-in. ple
(yeur favorite reclpe or o
prepared mix)
Water
V/; cup sugor
3 tablespoens cornitarch
2 tablespoons butter or margarine
/s teaspoon selt
/s tecspoon almond exirect '
1. Rinse peaches. Plunge into bolling
water; then into cold water. Gently slip
off skins. Cut peaches into halves; remove
pits. If necessary, quickly blot peaches
with absorbent paper. Slice enough
peaches to yield 2% cups. Sprinkle lemon
juice over peach slices and mix lightly.

STAYS JUICY,

Add ¥ cup sugar and toss gently. Set
aside for 1 hr.
2. Meanwhile, prepare pastry. Bake and
set aside to cool.
3. When peaches have stood for 1 hr,
drain, reserving sirup in a l-cup mea-
suring cup for liquids. Add enough water
to sirup to make 1 cup liquid.
4. Bift together into a saucepan % cup
sugar and the cornstarch. Add reserved .
peach sirup gradually, blending well
after each addition. Stirring gently and
constantly, bring cornstarch mixture
rapldly to beiling; cook about 3 min, or
until thick and clear,
5. Remove from heat; blend in the but-
ter, salt, and almond extract. Add the
peach slices and mix gently., Turn into
pastry shell; eool. If desired, serve with
whipped treem or ice cream.

One 8-in, pie

NEVER CRUMBLES when you cook ground beef

Miram Cantanied Cowy'

No other form of milk will do. For Carnation has
special blending qualities not found In ordinary
milk that keep ground beef moist, firm and tender
whether you bake, broil ar pan fry it. Discover this
better Carnation way to lix ground beef in the
waonderful new kind of cheeseburgers shown at right

V € 2.
your family's taste). Top each Bunburger with a chevse
slice. Broil until cheene bubbles (1 to 2 minutes), Berve

with potato chips and rellahen

with Better-Blending Carnation

EXCITING NEW
CHEESEBURGER RECIPE .

Hamburger patty, cheese slice and

half a bun all broiled together! No wasted

Juices! No messy broiler! Delicious!

CARNATION BUNBURGERS

(Makes 6 servings)

%, cup (small can) 1Y% teaspoons sait
undiluted CARNATION Y4 lenspoon pepper
EVAPORATED MILK | tanspoon dry mustard

| o 4 cup finaly chopped anion

1 4 pounds ground beal W cup linely chopped

Y% cup line cracker crumbs green pappar

1. Blend all Ingredients together until well- mixed, Form
meat mixture Into 12 thin patties (about % cup each).
Place each patty on hamburger bun half, covering
completely. Place Bunburgers on broller pan

Broll 6.7 inches from heat for 5 to 7 minutes for to




