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Suwetl

4 loin pork chops, 1 inch thick
Y tagupaon sall
3 large tat! apples

5 tablespoans Four

1 tablespoons molosses

2 cups het waler

1 tablespoon cider vinegar

1 cup golden 1eadies ranime
12 Marasching charn

and p--tqt-fr peuf' (T?ﬁ!»lra,

Score fat edges of chops; brown fat edges in frving pan, then
brown chops on both sides. Arrange in shallow baking dish.
Sprinkle with salt. Core apples; do not peel, cut into thick rings
Place on chops. Add flour to fat in {rving pan: stir until browned
Combine molasses and water; add; stir over low heat until mix-
ture thickens, Add vinegar and raising: pour over chops and
apples. Cover; bake in moderate oven, 3507, | hour, Add Mara-
schino cherries. Makes B servings,

This vear America has been bleased with a bountiful crop of vin-
tage apples. From coast to coast, the apple harvest is proceeding
to market.

The fine, fresh color and fragrance of apples makes them ideal for
tempting apple salads, fresh apple appetizer snacks to serve with
cheese or tangy favored cheese-and-sour cream dips. By the bowl-
ful they aptly decorate the best autumn dinner or coffee table,
the buffet and patio party settings.

The superb cooking varieties add their juicy best to pies and tarts.
Others go into the oven for baking, flavored with honey and spice.
Thick slices smothered in a cakepan with brown sugar, spice and
cake batter makes a most delicious upside-down cake.

The versatile apple is a family favorite of old, In addition to their
taste satisfyving pleasures, the vitamin and mineral content of
apples make them a balanced diet must.




