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VANISH RASPBERRY! PUDDING
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ACON-BRA- N MUFFINS
to prbpake: 20 min. to bake: 20 min.
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(reserve V cap drippings)
1 cop rifted tear
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caps water
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14 cap water

1. Combine in a saucepan the aspberries, water,
cinnamon stick, and lemon pee . Bring rapidly to
boiling; break up block of bote raspberries with
a fork during cooking. Boil 5 nin. Remove from
beat and strain, pressing out he liquid. Return
liquid to saucepan.
2. Mix the sugar with conuti ch. Blend in the
water. Stir into raspberry liquk . Bring to boiling,
stirring constantly. Boil 1 min.

3. Pour mixture into a ervni dish. Set aside to
cool. Cover; chill completely, 1 to 4 hrs. Spoon
chilled dessert into individual serving dishes and
serve with sugar and ereaa. IS desired, cool and
serve aa a sauce for Baaaaa Fritters.

About 10 serving

BANANA FRITTERS

'ABE: 15 MIN. to nv: 5 atm.

Sherteaiag far frying
3 atediam-sli- e fins baiaau rirb peel

toaltipsini tat
cap afted Moor

14 cap sagar
teaapoeae naVIng pawier

iy
egg, wefl beaten

leaapaiai melted sharuaiaj
vaailla extract

1. Fill a large, heavy skillet wit ltt to 2 in. short
ening. Heat fat slowly to 375'F.I

2. Peel bananas and cut dugoniUy into four pieces.
Roll in about 2 tablespoons flour to coat evenly.
Set aside.
3. Sift together into a bowl the 1 cup flour, sugar,
baking powder, and salt
4. Combine egg with remaining ingredients. Add
to dry ingredients and mix untl batter is smooth.

5. When shortening is 375T. dip the banana piece
into the batter and coat evenly. Fry fritters about
S min., or until golden brown; turn occasionally to
brown evenly. Remove from fat with a slotted
spoon; drain over skillet for a few seconds; remove
to absorbent paper. Cool slightly; sprinkle with
raafcctiancri' sugar.

12 fritters

WATER-CRES- S SOUP
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to rmutx: 15 min.

1 cap Baeiy cat water crea (aWnt Vi banca)
Z U14- - to ll-a- s- cms l' creaai af

aatsbraeat imp
auk (Ht IVi caps)Z aaap cans water or

y, tcaapnea dry aiastarl
V, ttaipua cayenne pepper

Blend in remaining in-

gredients.
Put soup into a saucepan.

Heat but do not boiL Serve immediately.
About S servings

Note For a delightful green color, use your electric
blender. Heat, but do not boil Serve topped with

III mhhiTl cream gamisneu wiui water

Va

Z(
1 egg, well fceatea

1. Combine bran and milk; let stand until milk is
absorbed (about 10 min.).

2. Grease bottoms only of 10 2xl-in- . muffin-pa- n

wells. Set aside.

3. Sift together into a bowl the flour, sugar, baking
powder, and salt Mix in the bacon pieces.

4. Add reserved bacon drippings to bran mixture;
stir to blend. Mix in egg until blended.

5. Make a well in center of dry ingredients. Pour
in the bran mixture. Stir quickly and lightly only
enough to moisten ingredients. (Too much mixing
will result in muffin tunnels.)

(. Cut against side of bowl with spoon to get enough
batter at one time to fill each muffin-pa- n well two-thir- ds

full. Place spoon in well; push batter off

with another spoon or spatula. Fill any empty wells
half --full with water.
7. Bake at 400F about 20 min.

8. Run spatula around each muffin and lift out To

keep muffins warm before serving, loosen muffins

and tip slightly in well; keep in a warm place.
10 muffin

STRAWBERRY BAVARIAN CREAM

to rBEPAas: 20 mm. to chill: 3--4 boots
Z IZ-- c pkc. trtcea diced stnwkerries, thawed

(anas tvt caps;
Vt caa raM water

ltt labliifun (1 eav.) aaBavaeed getatia
C laMnpnaai safer

Hi laMtipsaaa leann juke
1 tiiam alaksad extract

1 caps chUled whipping creaai
U to 1Z draas red feed flaring

1. Chill a bowl and rotary beater.

2. Pour cold water into a small bowi Sprinkle gel-

atin evenly over water. Let stand about 5 min. to
soften. Dissolve gelatin completely by placing bowl

over very hot water.

3. Put thawed strawberries into a large bowl and
blend in the sugar, lemon juice, and almond extract

4. Stir dissolved gelatin and Mend thoroughly into

the strawberry mixture.

5. Chill hi refrigerator or over ice and water until

gelatin mixture is slightly thicker than consistency

of thick, unbeaten egg white. If chilled in refriger-

ator, stir occasionally; if chilled over ice and water,
stir frequently.

. Lightly oil a fancy qt mold with salad or

cooking oil (not olive oil); drain.

7. Meanwhile, using chilled bowl and beater, beat

only one-ha- lf the whipping cream at a time until

cream is of medium consistency (piles softly) Corn-bi- ne

all of whipped cream. Gently fold in the red

food coloring, 3 drops at a time, until desired color

is reached. Gently fold whipped cream into slightly

thickened strawberry mixture. Turn mixture into

prepared mold. Chill until firm. S to 4 hr. Unmold
If desired, garnish toponto a chilled serving plate.

with whipped cream.
to 10 serving
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A ftvreea of delicately flavored Water-Cret-M Soup and an attractively glazed ham are (tarring party performers. This is the Instant that's delicious for drinking!

CarnationwMagic Crystalsw burst
into fresh flavor nonfat milk instantly

. . .for as little as 84 a quart!
FLAVORpartyI i ; I

11 Til Crystals" mix instantly in ice-col-

New Carnation "Magic
water to give you fresh
ins-- blirinua for drinkinc.

flavor nonfat milk. Naturally ret ram
Rich in all the natural protein,

calcium and of freshest whole milk, yet low in calories.... a iinv m nCHERRY-GLAZE- D NAM Perfect for cooking -- no special recipes needed. Ana Magic crystals
whip-t- or use in recipes. ..or aa luscious topping with two-thir- d less

calories than whipped cream. Costa only 1 serving.Cooked artichoke hearts, in French dretting, chilled and teroed on a bed
of critp, green endive t the perfect salad to accompany this party-perfe- ct glazed ham.

tor liquids. Add water, if necessary, to measure 1

cup. Heat until very hot
X Empty gelatin into a bowl. Mix in the brown
sugar and cloves. Add the hot liquid and stir until
gelatin is completely dissolved.

4. About 45 min. before ham is done, pour one-thi- rd

of the gelatin mixture over ham; return meat
to oven. Allow to roast 45 min. longer. Baste fre-

quently with pan drippings and remaining gelatin
mixture. About IS min. before ham is done, gar-
nish with cherries.

to nuFAm ciaxe: tO it in.
1 - to I --lb. canned nam
I N. Z can red tart pitied cherries, drained

(reserve Mras)
I afcg. caerry-Baver- feUUn

14 cup Rrmly packed brewa sngar
Mi tcaipssa ground ctoves

I. Slice ham and tie into original shape with cord.

(This may be done by meat dealer.) Roast accord-
ing to directions on can.
Z. Pour cherry sirup into a up measuring cup
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ChoaoUlt Drink for MicM bot cocoa. Mil
with win bot wbr tor rich cocoa with aa
mOk no aaaay pota to waaa. Makes

dUcioui cold cbocokto drkik. too.
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