Whenever you entertain
Jor the bride —

or if you play hostess
at a shower or

the rehearsal dinner —
this distinctive meal is
appropriately festive.
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TO PREPARE: 25 MM,

% cup (sbout 2% ox.) poppy seed

% cup milk

24 cupe sified cake Bour

2 leaspoons behing pourder

% lemspoon mlt

% cup butter

1 teaspoocn vanilla extract

1% cups sugar

4 egy whites
I.Gmbmmmiydma-mmhnr-uhm
Line with waxed paper cut to fit bottoms; gresse waxed
paper. Set aside.
L Soak poppy seed In milk for 2 hrs.
3. Sift together the flour, baking powder, and salt.
4. Cream butter with vanilla extract until butter is sof-
tened. Add sugar gradually, creaming until fluffy after
each addition.
S.Bnlhlﬂdyuntﬂ-nm!hlfhrenhddlual,llur-
nately add dry ingredients in fourths, poppy seed-milk
mixture in thirds, to creamed mixture, Finally, beat only
until smooth (do not overbeat).
6. Beat egg whites until rounded peaks are formed and
mwhlludnnotdﬂe-hmbvwlhwdlnytnnmd.

Party Glamour for the Bride

Clufullywbaumcuwhllumrhthrmdmuy
fold together. Turn batter into prepared pans.

Enough to frost sides and tops of
two 3-in. round cake layers
Nm:lfdﬂud,tlnllmdin;whhlwzd!upol!md
uolm-in‘l.ohlmmﬁuwid:cdorlhmedpnﬂy.

MINTED PRUNES
10 PREPARE: 10 MIN. 70 COOK; 25 MIN. TO CHILL: B mms,

1 Ib, prunes

2% cups waler

4, cup lemon juice

1 3-in., stick cinnamon

t; cup firmly packed brown sugar

t; teaspoon mint extract
L Rinse prunes. Put them into a saucepan with the water,
lemon juice, and cinnamon. Cover and simmer about 25
min,, or until prunes are just tender.
z,agmovelrumheﬂandg‘enuymhmbruwnmrmd
mint extract. Allow prunes to cool in the liquid. Turmn
them into a jar, cover tightly, and store in refrigerator at
least 8 hrs. Drain prunes and remove cinnamon stick when
ready to serve.

About 3% cups prunes

LIME-GLAZED ROCK CORNISH GAME HENS
0 PFREPARE: 15 maaw,

{4 Rock Cornish game hens or small chickens, 1 to 1%} Ibe. each
% cup butter, melted

L Thaw Rock Comish game hens according to directions
on the package.
L Blend together the melted butter, brown sugar, lime
juice, and soy sauce.
3. Clean game hens, rinse, and pat dry with absorbent
paper. Rub cavities with salt. Brush cavities with some of
the butter mixture.
4. To close body cavities, sew or skewer and lace with cord.
Fasten neck skin to backs and wings to bodies with
skewers. Place game hens breast-side up on rack in a shal-
low roasting pan. Brush each hen with butter mixture.
5. Roast ed at temp e and for time given on
mhge.WhﬂerMn;.Mhmslrequenﬂrwﬂhdﬂp
pings from roasting pan and any remaining butter mixture.
Roast until hens test done. (To test doneness, move leg
gently by grasping end bone; drumstick-thigh joints move
easily when hens are done.) Arrange on a warm serving
wturmmmmmmm‘rm
servings

RAISIN-ALMOND RICE

ComvIRItNCE
TO PREPARE: 30 MIN.

15 cups (5-ou. pkg.) packaged precooked rice
14 cup butter or margarine
Y% cup finely chopped onion
1 teaspoon sensomed salt
| tablespoon wine vinegar
% cup conrsely chopped dark seedless raisins
¥ cup coarsely chopped toasted blanched almonds
L Lightly butter six individual molds.
2. Prepare rice according to directions on package.
3. Melt butter in a skillet. Add onion and cook over
medium heat until onion is transparent, occasionally mov-
ing and turning with a spoon.
L Add onion to the rice with the seasoned salt, wine vine-
far, raisins, and abmonds; toss lightly to mix thoroughly.
Spoon rice mixture into the mold and pack down gently
with a spoon. X
5. Brush six aveeado rings with lemon juice; arrange on a
large platter. Unmold rice onto avocado rings. Pile spleed
in center and place cooked, buttered asparsgus
between each mold. Sprinkle asparagus with sieved hard-
cooked egg yolk. (See photo.)
€ servings

roos ascire

CARNATION WHIPPED
SUNDAE SALAD
i Makes & srvings
1% cups (20-0unce can)
pineapple chunks
1 cup pineapple syrup
1 package lemon-flavored
gelatin
1 cup undiluted CARNATION
EVAPORATED MILK
2 tablespoons lemon juice
L4 cup chopped nuts
Iy cup mayonnaise
1 cup chopped celery

WIHITPPED
SUNDAE SALAD
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The secret is Carnation ~ the -
double-rich milk that whips

Ordinary milk won't do, because Carnation is
twice as rich - so rich it whips! This wonderful
milk has the consistency of fresh dairy cream,

It looks like cream, pours like cream, and whips
beautifully to 3 times its volume. No other form of
milk can give you this creamy Sundae Salad - so cool,
80 crisp with nuts, celery and pineapple. It's
guaranteed perfect, with Carnation.

Drain pineapple. Heat pineapple syrup to boiling,
Pour over gelatin; stir until dissolved. Chill until
thick and syrupy. Chill Carnation in refrigerator
tray until ice crystals form around edge (15 to 20
minutes) . Whip until stiff (about 1 minute). Add
lemon juice. Whip very stiff (about 2 minutes
longer). Add nuts, mayonnaise and celery to the
gelatin mixture. Fold into the whipped Carnation.
Alternate layers of whipped gelatin mixture and ~
pineapple in tall glasses. Chill until firm. Garnish
with romaine or head lettuce and serve,
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