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Sweel-Sour Green Beans

COMVEMIINTE
TO PREPARE: 15 MIN,
2 10-ox. pkgs. froxon green boans
3, cup cider vinegor
1fy cup sugar
1y cup watar
‘Jf) L lod-di I L m':
1 teaspoon salt
] diced plmi
1. Cook green beans according to direc-
tions on package. Drain, if necessary.
2. Mix together in a saucepan the vine-
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gar, sugar, water, salad- dressing mix,
and salt. Set over direct hent and stir
until sugar is dissalved. Bring to bailing
3. Remove from heat; pour over the
green beans. Lightly toss together. Coal.
Set in refrigerator to marinate overnight,
4, Lightly toss with pimiento and serve
chilled. About B servings
Note: If desired, lightly toss green-bean

Creamy Peas

ComviMiINCE
TO PREFARE: 15 MIN.
3 slices bacon, diced end panbrolled
(resarve drippings)
1 tablnspoon flour
/3 teaspoon seasoned salt
iy teaspoon crushed sweet basil
| 4-0x. can mushroom stems and
pleces, drolnad (reserve liquid)
Yy cup cream
1 teaspeoon Instant minted onlon
1 1-lb, con peas, dralned
1 teaspoon diced pimiente

mixture with diced pimiento, reheat,
and serve hot.

YOOD RECIM

1. Put 2 tabl bacon dripg into

a skillet. Blend in a mixture of the flour,
seasoned salt, and basil. Heat until mix-
ture bubbles, stirring constantly.

2. Remove from heat. Add mushroom
liquid with the cream gradually, stirring
in. Cook rapidly, stirring constantly, un-
til sauce thickens, Stir in the onion. Cook
1 to 2 min, longer.

3. Mix in the mushrooms, peas, and pi-
miento; heat thoroughly. Lightly toss
with the bacon. About 6 servings

Fruit Mold Exotigue

TO PREPARE: 15 MIN., TO CHILL; 30 MIN.
3 cups (2 12-0x. cans) opricol nectar
2 pkgs. lemon-flavared gelatin
1y eup finaly chopped presorved
kumquats (remove seeds befare
thopping)
Y cup kumqualt sirvp
2 9-0x, cans crushed pineapple,
drained (reserve sirup)
/s teaspoon salt
1. Heat 1% cups apricot nectar until
very hot. Empty gelatin into a bowl. Add
the hot apricot nectar and stir until
ielatin is completely dissolved. Stir in
the remaining apricot nectar, kumquat
sirup, reserved pineapple sirup, and salt.
2. Chill in refrigerator or over ice and
waler until gelatin mixture Is slightly

thicker than consistency of thick, un-
beaten egg white, If chilled in refrigera-
tor, stir occasionally; if chilled over ice
and water, stir frequently.
3, Lightly oil a 1%-qt. mold with salad
or cooking oil (not olive oil); drain.
4, When gelatin mixture is of desired
consistency, mix in the kumguats and
crushed pineapple. Turn mixture into the
mold. Chill in refrigerator until firm.
5. To unmold, run tip of knife carefully
around edge of mold. Invert onto a
chilled serving plate and remove mold.
(If necessary, wet a clean towel in hot
water and wring it almost dry; wrap hot
towel around mold for a few seconds. If
mold does not loosen, repeat.)

About 10 servings

Grape Arbor Pie

TO PREPARE: 40 MIN. TO BAKE: 10-35 MIN.
Patry for 2-crust B-in. ple (your
tavorite recipe or @ preparad mix)
3 tups Concord grapes
1 cup sugar
3 tablespoons cornitarch
4 teaspoon salt
1 1oaspoons grated crange pesl
(grated through color only)
1 tablespoen orange juice
1 teblespoon lemon |ulce
1. Prepare pastry; divide dough into
halves and shape each into a ball; set
one aside. Roll dough for bottom pastry
and fit it into pan. Trim pastry so that
it extends about % in. beyond edge of
pie pan. Set in refrigerator.
2. For lattice top, roll reserved pastry
into a rectangle about Y in. thick and
1t least 10 in. long. Using a sharp knife
or pastry wheel, cut pastry into strips
About Y in, wide. Place strips on waxed
viper and set in refrigerator.
3. For filling, sort, rinse, and stem the
wrapes. Slip skins from grapes. Chop
skins; set aside. Put the pulp in a small
saucepan and bring to boiling; reduce
heat and simmer § min., or until sceds

are loosened. Drain pulp; reserving juice.
Farce pulp through a fine sieve or food
mill v remove the seeds. Add chopped
grape skins to the pulp. Set aside.
4. Mix together in a saucepan the sugar,
cornstarch, and salt. Add the reserved
grape juice gradually, stirring well. Stir-
ring gently and constantly, bring corn-
starch mixture rapidly to beoiling over
direct heat; cook 3 min. Remove from
hent, Stir in the pulp and skins, the
orange peel, orange julce, and lemon
juice, Turn filling into the pastry shell,
Moisten edge of pastry shell with water.
5. To make lattice top, cross two strips
over the pie at center. Working out from
center to edge of pie, add the remaining
strips one at a time, weaving the strips
under and over each other in erisscross
fashion; leave about 1 in. between strips.
Trim the strips even with the edge of the
pastry. Fold the edge of bottom crust
over ends of strips. Press edges together
with a fork, or flute.
6. Bake at 450"F 10 min. Reduce heat to
350°F and bake 20 to 25 min. longer, or
until pastry is light golden brown.

One B-in. ple
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INSTANT
NONFAT

Carnation“Magic Crystals”
burst into fresh flavor
nonfat milk instantly!

The one “Magic Crystals” Instant.
Naturally refreshing, delicious. The
modern way toall the natural protein,
B-vitaming and calcium ol freshest
whole milk. Perfect for cooking, too
—-no special recipes needed. Fven
whips! Use it for drinking, cooking,
haking, whipping. Available in 3.qt.,

Sqt. and new 14.qt. sizes,
Costs as little as 8¢ a quart!

MIXES INBTANTLYI
Only Carnation Magic
Crystnls mix instantly
and completely in ice-
cold water, with just a
light stir. No lumps, no
left-over paste in the
hottom of the gloss!

CHOCOLATE-FLAVOR Instant

nonfat dry milk,too!l

New Carnation Instant Chocolute
Drink! Mixes instantly with e
cold water for chilled, refreshing
treats. Or with hot water for rich,
wholesome cocon ~ with no “bail
overs, noskin,' nothing to wash
hut the cup! Save up to L5 over
milk and flavoring! Costs only
about 5¢ a glass




