1960 WESTINGHOUSE ELECTRIC RANGE...
SIMPLEST TO COOK ON, EASIEST TO CLEAN

1. Surface Controls "fine tune" any desired degree of heat.
2. Timing Center makes Master Oven, outlets automatic.
3. Exclusive Roast Guard keeps roasts from drying out,
overcooking. 4. Automatic Grill has own control, cooking
guide. 9. Safety-Matic Unit makes every utensil (even glass)
automatic. ©. Thrift Oven for simple meals. -7. Master Oven
holds largest roasts, poultry. Both ovens are Miracle Sealed
—roast, bake, or broil evenly, perfectly. 8. Single Dial Con-
trols make ovens simple to use. 9, Lift-Off Oven Doors make
ovens easier to clean. 10. Surface Units and 11, Oven
Heaters plug out for easy cleaning. 12. Confection Colors:
mint aqua, lemon yellow, frosting pink, sugar white. See your

Westinghouse dealer. mmu&!...w«bwesti ghouse

Waten Westinghoure Lucile Ball-Desi Arnag Shows= GBS -1V litariste Friday

Complement Banana Chiffon Pie with a refreshing punch served in coconut shells with pineapple stick muddlers.

LET'S HAVE PIE!

® Desserts may come and go, but a scrump-
tious, mouth-watering pie still receives high
praise as a popular American choice. Here are
old-time favorites with new flavor and glamour
touches to add excitement to your meals.

BANANA CHIFFON PIE
TO PREPARE: 25 MIN, TO CHILL: 4 HRS.

Postry for 1-crust 9-in. juice
phe (your favorite rec- {undiluted)
ipeoraprepared mix) 14 cup sugor
1 cup undiluted Vi teaspoon salt
evaporated milk 1 cup (2 medium sixe)
1 tablespoon (1 env.) mushed fully rips

unflavored gel
Y cup cold water 2 tablespoons lemon
5 cup frozen orange- juice

1. Prepare and bake pastry; set aside to cool.

2. Chill a bowl and beater. Pour evaporated milk
into refrigerator tray and chill until icy cold.

3. Sprinkle gelatin evenly over cold water. Let
stand 5 min. to soften. Dissolve completely by plac-
ing over very hot water.

4. Mix together the orange-juice concentrate, sugar,
and salt. Add the dissolved gelatin and stir until
sugar is dissolved. Blend in the mashed bananas,
Chill in refrigerator or over”ice and water until
mixture begins to gel (gets slightly thicker), If
chilled in refrigerator, stir occasionally: if chilled
over ice and water, stir frequently.

5. Using chilled bowl and beater, beat chilled evap-
orated milk until thick. Add lemon juice and con-
tinue beating until mixture is very stiff. Fold
slightly thickened gelatin mixture into whipped
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evaporated milk. Pile mixture lightly into pastry
shell. Chill until firm, about 4 hrs.

6. Garnish with banana slices and, if desired,
orange slices. One 9-in, pie
Lime-Banana Chittfon Ple

Follow recipe for Banana Chiffon Pie. Substitute
5 cup lime juice for orange-juice concentrate and
increase sugar to 1 cup. Blend 1 drop green food
coloring into gelatin mixture with the bananas.
Substitute 2 tablespoons lime julee for the lemon
juice. Garnish chilled pie with lime slices.

CREAMY PEAR PIE
TO PREPARE: 25 MIN, TO BAKE: 30-35 mun.

Pastry for 2-crus! Y4 teaspoon ground
B-in. pie namon

1 14b., 1301 can ¥ teaspoon ground
pear halves nutmeg

1% cup sigar Few grains salt

1 tablaspoon comstarch !4 cup creom

2 tablespoons lemon juice
1. Prepare pastry shell (do not bake); reserve re-
maining pastry for lattice top.
2. Drain pears thoroughly. (Pear sirup may be re-
served for use in other food preparation.) Slice
pears (about 2 cups slices); set aside.
3. Sift together into a bowl the sugar, cornstarch,
cinnamon, nutmeg, and salt. Add the cream and
lemon juice gradually, blending until smooth.
Gently mix in the sliced pears. Turn filling into
pastry shell, Top with pastry strips to form a lattice
design.
4. Bake at 425°F 30 to 35 min,, or until pastry is light
golden brown. Serve warm or cool. One 8-in. pie
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MELAMIE DE PROFT, Food Editor

BUTTERSCOTCH CREAM PIE
OR TARTS

TO PREPARE: 40 MIN,

Pastry for lcrust % tecspoon salt
B-in. pie or pastry ¥ cup milk
for six 3V4-in, tarh 3 egg yolks,
1% cups milk slightly beaten
1 eup firmly pocked 3 tablesy butter
dark brown sugar 2 teaspoons vanilla
Va cup sifted flour extroct

1. Prepare and bake pastry; set aside to cool.
2, Scald (heat just until a thin film appears) 1%
cups milk in top of a double boiler over simmering
water,
3. Mix together in a saucepan the brown sugar,
flowr, and salt. Blend in % cup milk. Add the
scalded milk gradually, stirring until blended. Stir-
ring gently and constantly, bring rapidly to boiling
over direct heat and cook 3 min.
4. Pour mixture into double-boiler top and set over
simmering water. Cover and cook 5 to 7 min,, stir-
ring three or four times.
5. Vigorously stir about 3 tablespoons of hot mix-
ture into slightly beaten egg yolks. Immediately
blend into mixture in double boiler. Cook over sim-
mering water 3 to 5 min,; stir slowly to keep mix-
ture cooking evenly. .
6. Remove from simmering water and blend in the
butter and extract. Cool slightly, stirring octasion-
ally. Cover; cool to lukewarm in refrigerator. Turn
filling into pastry shell or tart shells,
7. Chill in refrigerator, if desired. Top pie or tarts
with sweetened whipped cream and toasted
almonds or pecans.

One 8-in. pie or six 3% ~in, tarts

(Continued)
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Special offer from Heinz!

for only
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® Here's a head-start
toward your complete
set of beautiful Wm.
A. Rogers stainless
tableware! Send for
these 4 spoons, then
get matching Encore
pieces offered at big
savings on backs of
Heinz Soup labels.

f you think all condensed soups taste the
same, it's time vou tasted Heinz. You'll find
Heinz Soups are perfectly seasoned, better-
tasting — yet cost no more than other kinds.

So buy your choice of 23 kinds of delicious
Heinz Soups and find out how really good they

are. Mail labels for your spoons, too!

CLIP MONEY-SAVING COUPON !4‘u
H. J, Heinz Company, Box 4, Pittaburgh 30, Pa.

Enclosed find $1.00 in cash (no stamps, pleass) and two
labels from Heine Condensed Soups for each set of four
Wm. A. Rogers Encore soup spoona. Send sola.
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