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ORANGE-RAISI- N MUFFINS
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to bake: 15 MIN.to prepare: 15 min.

FRUIT KABOBS

to prepare: 15 not. to broil: 8-- Mm.

3 oranges, rinsed
3 large, firm bananas with (lightly green-lippe- d peel
8 large firm, canned peach halves, drained

4 cup lemon or lime juice
H cup iafar
14 teaspoon ground cinnamon

1. Eight 9 -- in. skewers will be needed.
2. With a sharp knife, cut the peel and white membrane
from oranges. Cut crosswise into eight slices about -- in.
thick. Cut each slice in half.
3. Peel bananas and cut into 16 lV4-i- n. pieces.
4. Cut each peach half in half.
5. Thread pieces of banana, peach, and orange lengthwise
on each skewer; repeat. Sprinkle juice and a mixture of

the sugar and cinnamon over fruits. Place kabobs in a
shallow pan..
6. Broil 4 in. from source of heat 8 to 10 min., or until
bananas are lightly browned. If desired, insert large, ripe
pitted olives on end of each skewer after broiling.

8 kabobt

2 cups bnlteraiilk pancake mix
1 tablespoon sngar

teaspoon salt
cnp dark or golden raisins

1 teaspoon grated orange ped
1 egg, well beaten

Vi cap melted batter
1 cnp orange jniee

1. Grease bottoms only of 16 muffin-pa- n wells.
2. Mix together in a bowl the pancake mix, sugar, and salt
Mix in the raisins and orange peel.
3. Blend together the egg, butter, and orange juice.
4. Make a well in center of dry ingredients and add liquid
at one time. With not more than 25 strokes, stir quickly and
lightly until dry ingredients are barely moistened. (Too
much mixing will result in muffins tunnels.) Batter will be
lumpy and break from spoon.
5. 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;
push batter off with another spoon or spatula. Fill any
empty wells half-fu- ll with water.
6. Bake at 400F about 15 min., or until golden brown.
16 muffins (Contented)

A terve-youn- buffet with all the fixm't Whipped Cream
Waffles, scrambled egys, Orange-Rais- in Muffins, and coffee.

and Whiter, BrighterTbo !

Yes, every FAB wash is clean clear through and whiter, brighter, too . . .

thanks to miracle Duratexl While some other washday products may get

your clothes surface clean, New FAB gets out the deep-dow- n dirt that

grays your clothes, even after repeated washings! New FAB gives you far

more than merely bleached-whit- e or blued-whit- e washings FAB gives you
a really clean wash . . . fresh and . . . clean clear through-whi- ter,

brighter, too! Yes, that's a FAB wash . . . clean clear through and

whiter, brighter, too!

Thosn pictures show shirt fabric magnified 100 tlmas:

Sm the Mdden dart left m tMs fabric I Thanks to amaalng New Ouratex, found
m FAB atone, white etothea ars whNsrl
-- colors brighter. . . clean dear through,,
and whiter, brighter, toot

washed by some ordinary products?
Dirt bullda up dlngmasa - waves elothea
looking gray and lifeless.

FAB with miracle Duratex Is the hard-workin- g,

heavy-dut- y detergent In the Gold-Fo- il Box I


