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Festive Peach Pie
Festive Peach Pie is too good

APPLE PiES
Here are three apple pie recipes.- ..'to- . v -- vt--' to save for sper.al occasions.

sugar. Fold in softened marsh-mallow- s,

cherries and pecans.
Combine peaches with

granulated sugar, and turn into
pastry shell. Top with cream mix-

ture. Chill thoroughly before

all of which have won prizes in Treat your family tonight. It's
sweet, rich and flavorful with nuts.past Pillsbury Orand National

Bake-Off- Baking is made simple cherries and golden canned cling
peach slices the beautiful firm
fruit from California that does so Makes 1 pie.

11 you use Pillsbury products.
There is a complete line of Pills-

bury cake mixes and lor the apple
pies, use Pillsbury Golden P e

much to brighten your menus.
We'd suggest serving this pie when
Ihe rest of the meal is light or as
an evening snack.tffijl Oh)

Crust Mix or make your own using
Pillsbury Best All Purpose Flour.

FESTIVE PEACH PIE
12 marshinallows

V4 cup orange juice
1 (No. 2" j can cling peach

slices
i pint whipping cream

cup powdered sugar
2 tablespoons chopped mara-

schino cherries
cup chopped pecans

U cup granulated sugar

--
4.2 t

APPLE ORCHARD PIE
1 package Pillsbury Golden

Pie Crust Mix
2 to 24 tablespoons cold wa-

ter
APPLE FILLING

2 cups (4 to 6 medium) pared,
shredded apples

Ji cup sugar (use confection-
ers' sugar if apples are
juicy)

i teaspoon nutmeg
z cup whipping cream
1 tablespoon confectioners' su-

gar
Nutmeg

Prepare pastry for -

1 baked palstry shell
Cut marshmallows fine and coin

bine wilh orange juice. Allow to
. 4 stand until all of orange juice is

absorbed, sttrnng occasionally
Drain peaches thoroughly. Whip

inch pie as directed on label. Bake cream until stilt. Beat in powdered
in hot oven (4,i0 degreesi nine to
11 minutes until golden brown
Cool.

Apple Filling: Combine sugar'V''
4

and nutmeg. Blend with apples
Turn into cool, baked pie shell.
Beat cream until thick, r old in
sugar, hpread over pie. sprinkle

PILLSBURY suggests three unusual and delicious apple pies to make using this year s with nutmeg. Serve immediately.
CROSS-STITC- APPLE PIE

1 Package Pillsbury Gold-

en Pie Crust Mix
2 slightly beaten egg yolks
3 tablespoons cold water
1 tablespoon lemon juice

bountiful apple crop. Use Pillsbury Golden Pie Crust Mix or make your pie crust
dough from scratch, using Pillsbury's flour. Note the special offer from

Pillsbury this week at your grocer's. You'll want to stock up on flour for winter baking;
for pancakes as a good starter for the day and wonderful home made bread for your
family at all times.

NEW KING SIZE FAB has been introduced in the foil

package by Colgate- - Palmolive Company. This size con-

tains five pounds, three and three-quarter- s ounces and has
a perforated opening for pouring on one side. The com-

pany has gone to foil packages to prevent the collection
of moisture by the package.r

ITS FUN
TO EAT!
T&sauta,

MEXICAN
FOOD

And it's fun that's always m pood
taste! Rosarita's real, exciting, Mex-

ican flavor guarantees the success of
any meal.

Clingmagic

JanerJ J

NEW FAB

APPLE FILLING :

4 to 5 cups cooking apples,
pared, cored and sliced
cup sugar

1 tablespoon flour
'4 teaspoon salt
M teaspoon cinnamon
H teaspoon nutmeg

depositing on them as scum in the
wash water.

Combine egg yolks, water and
lemon juice. Sprinkle over mix You get a whiter, brighter

FAB has added Duratex which
is a miracle blend of three wonder-
working ingredients.

Duratex deodorizes your clothes
and helps keep them odor-fre- e for
a much longer time. If you like to
leave napkins and other small

FAB wash then ever before.while stirring lightly with fork
Use it for cottons, wool, nylons,until dough is just moist enough

rayons and everything you wash.to hold together. Form into two
halls; one twice as large as the You'll like the odor-fre- e result.

If you have been using another
W Relating nth TV!

type of soap powder or detergent, Juit heat m terv4:
other.

Roll out larger portion on floured
surface to a 14xl0-inc- rectangle. you will need to use a little more

articles to be ironed in the washer
for a while (as who doesn't?) it
is nice to know they do not ab-

sorb "laundry" odors and are as
fresh and as when

they were first washed.

ROSAfllTA
ENCHILADAS

FAB for the first wash thanrit loosely inlo pan. (or
roll to square; lit into i

Ymir choice of ? large rWf ttt
i Enchiladas. Serve with

Rostnta Retrted Rant top off
8x8x2-inc- pan.'

for subsequent tubs of clothes. The
suds level should be only a half
to one inch above the surface of
the water. Start with f cup

Duratex prevents the dirtApple I' illing: Combine ingredi washed out of the clothes from re- - wtft i sauc to sun
vour own taste!
M

ents for filling. Turn into pastry-line- d

pan. Roll out remaining
dough to a llx7-inc- rectangle.

of FAB for the tumbler type auto-

matic washer. If that is not
enough, add more FAB, a table

MELANZANA

Melanzana is IheMtalian name(for square pan roll to
spoon at a time.for eggplant. From Greece to Asia

Minor, eggplant is baked in its FAB is wonderlul in the dishpan AND SAVE!

On tie, odorless, iafe. Doesn't snnk
-- dri quickly, leave no ring.
1 qL can cleans a 9 x 12 rug. Try itl

for pots and pans, silver and dishskin or stewvd in oil. In Turkey,

square.) Cut slits lor
cross-stitc- effect to allow escape
of steam. Place top crust over
Idling. Fold edge under bottom
crust, pressing to seal. Flute. Bake

Greece, the Balkans, Persia and es. Use it for mopping the floors
India, eggplant is often combined
with lamb or mutton, placed .on

in the kitchen and treat yourself
to an odorless cleaning job.in hot oven 1450 degrees) 10 min-

utes, then at 375 degrees for 40 to skewers and cooked over an open
50 minutes. Cool slightly and frost. fire. In this country, its most pop-

ular way to reach the table isConfectioners Sugar Icing:
breaded and fried in butter.Measure ',i cup silled confection-

ers' sugar into bowl. Blend in ',1

teaspoon vanilla and two to three SIIEI.F TREATMENTteaspoons milk to form glaze. For a gay decorating touch, line ffsbetktfitbmct...API'LE-SCOTCI- I CHEESE PIE
1 package Pillsbury Golden cupboards wilh plas-

tic shelving. It won't slip or slidePie Crust Mix
on the shelf and can easily be

GIFTS from your kitchen can be made well in advance of Christmas. Whether you shape
fruitcake into a tree, or bake it in flat loaves, or make cookies rich and flavor-
ful for holiday nibbling season your gift with the favorite liquor of its recipient. A tree
fruitcake and a bowl of Bourbon Balls are shown in the photograph from the License

kept clean.

Beverage Industries test kitchens.

APPLE CHEESE FILLING:
Vi cup butter or margarine

1 cup sugar
3 slightly beaten eggs
1 cup apple butter

'.'4 cup Pillsbury's Best All
Purpose Four

Vi teaspoon salt
I4 c u p shredded American

Cheese
Prepare pastry for nie

( Ae&c&e ifbfifth&ptotein fiwr)New FlavorCHRISTMAS CHEER
PREPARED AHEAD New on the market are Raker's

Caramel Chips, a new companion
In the popular Baker's Chocolate
Chips.

Use the new product for cookies,
candy, sauces, frostings or to eat

an unbeaten egg white in mixing
bowl, heat until just frosty. Add

as directed on Pillsbury Golden
Pie Crust Mix. Form into two
balls, one twice as large as the
other.

1 tablespoon lemon rind and then
gradually add conlectioncrs' sugar as is.about 2 cups in all), until Host x'Jtit - i . :Roll out larger hall on flouredUse Ihe new Baker's Caramel

Chips to make Can't Kail, 5
Minute Fudge.

surface to circle l'i inches larger
than inverted piepan. Fit
loosely into pan. Fold edge to form

Here are two easy and delec-
table recipes for a memorable
fruitcake, you can bake either in
flat pans or in the form of a
Christmas tree: and for e

cookies that will be a holiday sea-

son favorite. In preparing these
for your friends, season each with
the favorite liquor of the recipient,
and you will win extra praise for
the results:

QUICK - AS - A - MIX
FRUIT CAKE

Hi cups brazil nuts Cj pound

ing is thick, but runny enough so
that it will pour. Invert the larg-
est cake onto a platter and pour
some frosting over, allowing a lit-

tle to drip down the sides. Place
next cake on top and follow same
directions until all the layers are
used.

rim : utile. Prick wilh inrk "Ht alwaysRoll out remaining pastry; cut
into six triangles or anv desired wears (hot Pillsburysexpressionshape with pastry wheel or cookie
cutter. Place on ungreased baking
sheet. Bake pie shell and cut- -

when serving

INGREDIENTS

cup (1 small can) undilut-
ed evaporated milk

1 cups sugar
i teaspoon salt
2 cup chopped mils

1 '.a cups (about IK medium)
diced Inarshmallows

Hi cups Baker's Chocolate or
Caramel Chips ,

1 teaspoon vanilla
Mix milk, sugar and salt in

ouis in moderately hot oven (400

To wrap, place cake on
or plate, set on large strip

of plastic wrapping, and pull up at

top. Then tie securely, at top with
Christmas ribbon.

shelled nuts, or 1 pound un- - degrees) Ill minutes. Cool.
SANTIAM

Bill! UK!
STBINGltSS

GREEN

shellcd) Apple Cheese Filling: Cream but v..XXXX..rVA cups pecans Ob pound ter. Gradually add sugar, cream-
ing well. Blend in eggs, apple but-
ter, flour, salt and cheese. Turn BEANS"

shelled, or 1 pound
shelled

2 packages (Vi ounces each)
nitted dates

info partially baked pie shell. Bakesaucepan over low heat. Heat to
boiling: then cook live minutes, 111 moderate oven '350 degrees

BOUItnON OR RUM BALLS
2'i cups vanilla wafer crumbs

1 cup finely chopped pecans
'.2 cup bourhon or rum

1 cup confectioners sugar
3 tablespoons cocoa
2 tablespoons white corn

1 cup (' ounce jar) drained 45 to 50 minutes. Arrange bakedstirring constantly. Remove from
ALL PURPOSE

FLOURmaraschino cherries pastry s over filling.
a'i cup sifted flour

heat. Add nuts, marshinallows.
chips and vanilla. Stir one to
two minutes or until marshinall-
ows melt. Pour inlo buttered fl POPULAR FABRIC

Anything trom a pair of overCombine the vanilla wafer

si cup sugar
'j teaspoon baking powder
'2 teaspoon salt

3 eggs
1 teaspoon vanilla

inch square pan. Cool and cut into
crumbs and pecans. Place remain alls to a glamorous evening cownsquares. Makes about two poundsinc ingredients in howl and heat looks good in printed corduroy thisikAPAiinhlir i'itV rnlarif hoalnr nr

season, the new washable cottonPut nuts, dales and cherries In, .
-

or bpn(icr. i.0;lr FIRST COWS
corduroy will stand innumerablea large mixing oowi. sin nour. om. dry jnre,djpnls and mix we,i

sugar, baking powder and sal overiRo inl0 hals , inch in diameter. machine washings.The first cows to visit America
nuts and liuirs. .vnx wnn nau, then roll halls in cither confection
until nuts and mixed fruits a ers' chopped nuts

and stay were those brought
over to the Jamestown Colony in
1B11.

sugar or finely
Yields 40 to 43 halls

--FALL FESTIVAL
OF VALUES

Cornell witii iivui iiMAim,.
eccs until foamy, add vanilla. Stir
into s mixture until well
blended. Turn into two

small loaf pans, or into

graduated Brioche pans, to
form a Tree Cake later. Spread
batter evenly in pans, packing
down. Bake in slow oven (300 de-

grees) about l'i hours for loaves,
less for small pans. To make a five
or six layer tree, double the rec-

ipe. After the cakes are cooled,

sprinkle with liquor, picking the
favorite of the person to whom the

cake is going. Wrap in clear plas-

tic to store.
To assemble tree: Prepare frost-

ing to hold layers together. Place

in grocers frozen
food cabinets fabuff

with coupon Mow on25-lb-. or larger sack

Pillsbui'ys BEST Flourj FROZEN FOODS
HELPS NERVES

eunnys'afe up
wxxxxxxxxxxxxxxxxxx

I T

STAY PROPERLY IN 'TUNE'!

When you fake that much-neede- d morning
and afternoon break . . . lay, "make mine
milk"! The milk habit it one you'll went to

oraereasy ii 25v COUPON WORTH 25 OM ?5 IB. OR
LARGER SACK

i r
i 5 Pillsbury's BEST Flourkeep!

raw
4 (OEM

MILK IS L
TAKt THIS COUPON TO YOUR OROCCK TODAY

TO (HtOCZRt IT yfm hemnt fh erjupntt whm pmmMt i hf reuri Mtnner, tnmmiff

nwutaracturer will redeem lor 24 rMut 2t rMrxfhnt onet, pfrmdim yam wrrender coupon
U meiMirciurer'i Mtotmen or med in Mttmi Mow. Votd mitm tnrmily nrtwnled to
yrm hf ruil cuttomer or wme pmhlhrwd, ined or others wm rMneed w fthund,
Ooodrmhrtn U.S.A. TTicrinpotitr 60dayi framdaM of mim, Cah ntm lyKX.

HUSIU1T MfttS, IMC, IOI IMt MtlHtf APOCtS , MUHIttOTAfor better breakfasts!
2M KXXXXXXXXXXXXXXXXXX
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