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| legs 1 egg, slightly beaten 1 erries. Pour int L our; add
: 21, c. sifted, regular all-purpose flour 1, c. light cream \ with butt ep Roll bi: 3-18 q:h. casserole Dot
1 | 2 . 2 ] 4 .
! Dissolve yeast in water. Mix milk, shortening, 2 tablespoons sugar, and salt. Cool 1 fit baklng dishto Witflu i Q}ough %ﬁ, thick to
il to lukewarm. Add 1 egg and yeast. Beat in flour gradually. Cover; let rise in warm over berri ing s " of s iges i 1a
: place 45 to 60 minutes or until doubled. Stir down. Spread in greased 13x9x2-inch in ; es. Bake in hot oven (45 i e
4 mmmeﬁmwmmnmmWNMm@hMm%ammgmﬁmw&ambmmmwmmyb g . Serve warm of cold with O ) about 15
1| ine.Sprinkleall but 2 tablespoons on fruits. Cover; let rise 30 minutesor until doubled. cre
: Bake 20 to 25 minutes at 375° F. until golden brown. Mix egg and cream; pour over e-rves 6. - am or sauce.
: kuchen; sprinkle with reserved sugar mixture. Bake 15 minutes. . :
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Creamy-rich topping frosts this airy-light triple-flavor gelatin “‘cake” _
Makes 8 servings { Gold and green fruits shine through ginger-sparked gelatin
1 envelope low-calorie lime-flavor 2% CUP:( hot Wf:"." T £ 1 Makes 8 servings
" ; gTIatinl (3to tll p;clk:;?:z " 1 P“‘;o::?n‘; ':s;’ - / 2 envelopes unflavored gelatin 1 can (about 8 ounces) diet-pack
w-calor z H H
env;;::in?s o i 3 squares sweet cooking chocolate 2 botltlu ('16I ounces eachi g sln;eddpeuchos, drained
© ot i g Wvor it Wouncs 0P ow-calorie ginger ale cup sliced green grapes
ope 2 tablespoons lemon juice 3 tablespoons flaked coconut
gelatin (3 to a package) 1 can (about 11 ounces) mandarin- . (from a 3%-ounce can)
: ts,
1. Dissolve each flavor gelatin in 34 cup of the hot water in a separate orange ssgments, drained .
A rfr:lediut;:silzz }’?1‘;11 é CC;?;t?; zg?}:::‘ﬂﬁe;a;:;epfm‘;t 333‘3‘;:;5{% — 1. Soften gelatin in 15 cup of the ginger ale in a small saucepan. Heat,
. w;ier - b‘Zat until t%iple in volume and mixture forms soft peaks; 2 sSttl:: 1?ngt(f orr::xﬁgiyﬁ JuSitnuI;:ﬂagl‘:lzt:(; (i:asr:g: e'st-xice in a medium-size
¢ 10 1d: chill. Repeat beating with lemon-gelatin, i . o e 2 . ] .
spoon into a 10-cup mold; SICR bowl ; chill 50 minutes, or until as thick as unbeaten egg white.
3. Fold in drained mandarin-orange segments, sliced peaches, and
grapes ; spoon into eight goblets or sherbet dishes. Chill one hour, or
@ until firm. Just before serving, spoon coconut in a cone on top.
JAN. 66—3 Dieter’s serving: % cup—?54 calories. @
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RIBBON-CANDY PUFF (continued)

then cherry-gelatin mixtures, layeri illi i
make three layers. Chill several gg:rf;%;'ngniglgﬁ ¢ et -
3. %6 upmo!d dessert, run a sharp-tip, thin-blade kni'fe around top of
gelittmg tip, then. tap mold gently to release gelatin from side Ccl:ver
& ﬁo 1? w1th' a serving plate; turn upside down ; gently lift off mc.)ld
. Make whlp.ped topping, following label directions. Frost gelati. 11
over; garngsh with chocolate curls. To make: Shave the 3 S un .
sweet cooking ch'ocolat'e into paper-thin strips with a vegetableq : N
Chill dessert until serving time. Cut into 8 wedges S
Dieter’s serving: 1 wedge—75 calories. :

DAPPLE APPLE BAKE DIET DESSERTS—Fruit

Nondieters will never guess this favorite has such a streamlined calorie count
Bake at 400° for 30 minutes . . . makes 8 servings

4 medium-size apples, pared, Y2 cup graham-cracker crumbs

quartered, cored, and sliced % cup zwieback crumbs
No-calorie sweetener 1 tablespoon butter or margarine,
melted

1 tablespoon lemon juice

V4 teaspoon cinnamon % cup hot water

&“
1. Place apples in a 6-cup shallow baking dish; sweeten with your
favorite no-calorie sweetener, using the equivalent of 8 tablespoons
sugar. Sprinkle with lemon juice and cinnamon ; toss to mix.

2. Toss graham-cracker and zwieback crumbs with melted butter or
margarine in a small bowl; sprinkle over apple mixture. Pour in hot

water; cover. '
3. Bake in hot oven (400°) 15 minutes; uncover. Bake 15 minutes

longer, or until apples are tender. Serve warm. )

@ Dieter’s serving: ¥ cup—112 calories.
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APPLE STRUDEL

- <)

< (5 cups) Comstock 1teaspoon salt Q
ie Sliced Apples ¥2 teaspoon cinnamg &
¥, cup seedless raisins Grated rind of 1 fe, »
¥, cup chopped nuts 2 tablespoons shortening
2% cups flour 3 tablespoons melted
1 cup brown sugar butter
2 eggs, slightly beaten Y% cup warm water

Sift flour and salt together; cut in 2 tbls. shortening and add
eggs and water. Knead well, then beat dough against board
until it blisters. Stand in warm place under cloth for 20 min.
Cover table with white cloth and flour cloth, Put dough on
and pull out with hands carefully until thickness of paper.
Spread mixture of sliced apples drained, melted butter,
raisins, nuts, brown sugar, cinnamon and grated lemon rind.
Fold in outer edges and roll about 4” wide. Bake in hot oven
450° F. for 10 min. Reduce heat to 400° F. and bake for 20
mins. Cool. Slice.

CINNAMON APPLE PINWHEELS

(Makes 8 rolis)

1 *
P 4
3 cups packaged biscuit mix Ya cup sugar a . " |
Y4 cup sugar 1 teaspoon cinnamon 1 S s ; ¥ Q -/}\ | » o-/' \/) -
1 cup milk 1can Comstock Pie ‘\ \) / ) 2

2 tablespoons butter or margarine Sliced Apples

Mix biscuit mix with sugar; add milk all at once, mixing until ’\&) M- > - -
dough cleans bowl. Knead on a lightly floured board 'til 3

smooth. Roll out on lightly floured board to a 10 x 12” rec-

tangle. Spread dough with butter or margarine. Sprinkle with .

sugar and cinnamon. Drain slices well and spread slices over
the dough. Roll as for a jelly roll on the 12 side and with
sharp knife cut the 12” roll into 8 1% slices. Place slices
on well greased shallow pan and bake at 425° F. 20-25 min.
Serve hot or cold.

APPLE UPSIDE DOWN CAKE

(Makes 9-12 servings)
3 tablespoons butter or margarine 1 cup heavy cream
1 can Comstock Pie Sliced Apples 2 tablespoons confec-
¥ cup sugar tioner's sugar
1 jar cinnamon red hot candies 1 teaspoon vanilla —
1 package spice cake mix
Melt butter or margarine in small saucepan. Pour into 10”
pan-and tilt pan to coat bottom. Mix apples with sugar and
cinnamon candies. Spoon mixture evenly over bottom of pan
and prepare spice cake according to directions on package.
When cake is mixed, spoon it evenly over apple slices and
bake at 350° F. for 30-35 min. or until cake when touched
springs back. While cake is hot, loosen edges and unmold on
platter,
Make frosting with whipped cream, confectioner's sugar
and vanilla.
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Sun-Maid Raisin Pie /)/
1 cup Sun-Maid Seedless Raisins 1 tablespoon butter
21/, cups milk 1 teaspoon vanilla extract
3/4 cup brown sugar Baked pastry shell (8-inch)
4 tablespoons cornstarch 4 tablespoons granulated sugar
2 eggs
Rigsge and drain raisins. Scald 2 cups milk in top of double boiler. Mix
sugar with cornstarch, moisten with 14 cup milk, add egg yolks and blend
thoroughly. Pour into hot milk and cook, stirring constantly until thick and
smooth. Add raisins and butter and beat well; remove from heat, add flavoring
and stir to blend. Pour into baked pastry shell. Spread with meringue made of
egg whites plus 4 tablespoons sugar and bake about 30 minutes in a slow oven
(300 degrees F.). Serves 4 to 6.

Raisin Apple Pie

3 cooking apples 1/5 tablespoon flour

1 cup water V4 teaspoon cinnamon

1 cup Sun-Maid Seedless Raisins Pastry for 8-inch crust and strip-top

1/ cup granulated sugar 1 tablespoon butter

Pare, core and slice apples. Add water and boil 5 minutes; cool. Rinse
raisins and drain. Blend sugar with flour, spice and raisins. Mix with apples
and pour into pastry-lined pie pan; dot with butter and cover with strips of
pastry. Bake 25 to 30 minutes in a hot oven (450 degrees F.). Serves 4 to 6.

Sun-Maid Custa,
ard By 5
1 cup Sun-Maid Puffed Raisins rroed Pﬂddlng

3 :lices bread cut Vs-inch thick 3 tablespoons 8ranulated sugar

. 1 teaspoon vanilla extra t
il/z - [lim'lk 11? teaspoon nutmeg 2
inse and drain raisins, C b, i e
e - Lut bread into cubes of strips i
b g suga?,“ }ﬂIZ:l v“(;?ionl; esggi.sc eind ii €gg yolks (saveg ::gegl?;: :':exg:tte:e)d
5 Rt 0% p and raisins; blend well and pour ove%uthe’

, pPan of warm .
1(;, 2501 degrees F.) until custard is set about Fl,;[e; o Bekee 1n 2 moderate oven
t 15 minutes baking. ? 2 hours. Spread with meringue for

Raisin Crusty Puddin g

1% cups Sun-Maid Puffed Raisi
a
g cups toasted bread cubes iz l/f [c ug} o

; s::sc;l;?p;')ed cooking apples 1 r:as;z;;zoq s

o grans:l ayt :g(:ﬁp:d walnut mears 134 10 2 cups g:i?ianmgo;aze
. ¥ ey gar 2 teaspoons vanilla extr:ct
i l?nse a‘nd (drain raj

asserole (1l4-quare size). Add :
b o ofi: . a layer of raisins, a layer of g i
W ) :raci c:rl:]s. alternating until dish js full, {:sfng bigﬁe?omd a sprinkling of nuts:
S i, ot iy <) sfr:‘cie b:)o#el:h'er‘é’ acid boiling warer (amount vtil(lo %:;?ﬁ CreamAsugar.
mixture over puddi risk’y 4 minutes, Re; voring, ‘ind pout
o apr: rel:gé C(;ver and bake In a moderate oven '?;);g t;jrom o iy o 54
f. Serve with plain or whipped cream. Ser:gc? F.)sone b h e
; to 8.

Kioce >
* 1cup Sun-Maid Seedless Raisins

Raisin Parfait

1 cup evaporated milk Y5 cup table sirup
1/, teaspoon plain gelatin 2 egg whites

1 tablespoon cold water 1 teaspoon vanilla extract

1 cup Sun-Maid Seedless Raisins Vg teaspoon maple flavoring

Scald milk in double boiler. Soften gelatin in cold water and dissolve in hot
milk; chill and beat until stiff. Pour boiling water over raisins, let stand 5 min-
utes, drain and cool. Boil sirup until it spins a thread when dropped from a
spoon; pour over stiffly beaten egg whites and beat until cold. Add flavorings
and raisins and combine with whipped milk. Pour into refrigerator tray, place.
in freezing unit and freeze. Serves 4 to 6.

Chocolate Raisin Ice Cream

1 cup Sun-Maid Seedless Raisins 1 tablespoon cornstarch 1 cup milk

1 square bitter chocolate Vg teaspoon salt 1 teaspoon vanilla extract
1/3 cup granulated sugar I/g teaspoon cinnamon 5 pint whipping cream

Pour boiling water over raisins, let stand 5 minutes, drain and cool. Cut
chocolate into small pieces and mix with sugar, cornstarch, salt and spice;
moisten with 14 cup cold milk and stir into remaining milk which has been
heated over hot water; continue stirring until chocolate is melted and custard
is thick. Add flavoring and cool. Beat cream until stiff and combine with choco-
late mixture and raisins. Pour into refrigerator tray, place in freezing unit and
freeze; or use mold and pack in ice and salt. _Serves 6.
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Raisin Almond Bisque

1 cup milk 1 teaspoon vanilla extract
2 tablespoons quick-cooking tapioca V4 teaspoon almond extract
2 eggs i : 1 cup whipping cream

‘145 cup brown sugar

Pour boiling water over raisins, let stand 5 minutes, drain and cool. Combine
milk and tapioca and cook in top of double boiler until tapioca is clear, about”

15 cup finely chopped roasted almonds

15 minutes. Strain, but do not rub tapioca through sieve. Beat eggs very thick
and light, then beat in the sugar. Add milk strained from tapioca, nuts, flavor-
ings and raisins and blend lightly. Fold in the cream whipped thick but not stiff.
Pour into refrigerator tray, place in freezing unit and freeze. Stir once after
standing 14 hour. Serves 4 to 6.

Raisin Ice Box Cake

¥4 cup Sun-Maid Seedless Raisins V4 teaspoon salt 1 cup whipping cream
11/ cups unstrained orange juice 34 cup granulated sugar Sponge cake

1 teaspoon grated fresh orange rind 4 teaspoons plain gelatin Chocolate butter-sugar frosting

2 tablespoons butter 2 tablespoons cold water

Pour boiling water over raisins and let stand 5 minutes; drain. Combine with orange juice and
rind, butter, salt and sugar; bring to a boil and cook until sugar and butter are melted. Remove from
heat and add gelatin that has been moistened in cold water. Chill until congealed. Whip cream and
fold into raisin mixture. Line a mold or pan (about 9x5x21/ inches) with very thin slices of sponge
cake. Pour in half the raisin-cream mixture and cover with very thin slices of sponge cake; add
remainder of raisin-cream mixture and cover with cake. Chill until very firm. Unmold and cover
top and sides with frosting. Serves 6 to 8.



Raisin Caramello Pie

11/ cups Sun-Maid Seedless Raisins /4 teaspoon salt

3/, cup granulated sugar 3 eggs

1/3 cup water 1 cup chopped walnut meats
11/ cups heavy cream Baked pastry shell (9-inch)

3 tablespoons cornstarch 6 tablespoons granulated sugar for
2 tablespoons cold milk meringue
Rinse and drain raisins. Combine 34 cup sugar with water in a large saucepan and cook until a
olden brown in color. Add cream and cook until sugar is dissolved, s(ixring| continuously; remove
?wm heat. Moisten cornstarch in milk, add salt and beaten egg yolks and blend well; add slowly
to hot cream, stirring briskly. Add raisins and nuts, return to heat and cook and stir until thick.
Pour into baked pastry shell and cover with meringue made from egg whites and 6 tablespoons

sugar. Bake in a slow oven (300 degrees F.) about 30 minutes. Cool before serving.
Serves 6.

Quick Mince Pie

4 cups Sun-Maid Seedless Raisins 1/, teaspoon allspice
1/ cup white corn sirup 1/, teaspoon mace
34 cup water 1/, teaspoon salt
3 tablespoons vinegar 2 drops maple flavoring
1 tablespoon butter 1 cup unsweetened apple sauce
1 teaspoon cinnamon Pastry for 4 8-inch crusts

1/, teaspoon cloves
Rinse raisins in hot water; drain, and chop 3 cups. Combine corn sirup, water, vinegar, butter,
spices, salt and flavoring in a saucepan and bring to a boil. Add chopped raisins and simmer 5
minutes; add whole raisins, rémove from heat and blend with apple sauce. Pour into 2 8-inch

pastry-lined pie pans and cover with top crusts. Bake 25 to 30 minutes in a hot oven (450 de-
grees F.)

Raisin Rice Pudding

1 cup Sun-Maid Seedless Raisins 1/, teaspoon nutmeg

3 eggs 1 teaspoon vanilla extract
5 tablespoons granulated sugar 2 cups cooked rice
V4 teaspoon salt 3 cups milk

Rinse raisins in hot water; drain. Beat eggs slightly, add sugar, salt, spice,
flavoring, rice, raisins and milk; mix thoroughly. Pour into a baking dish, place
baking dish in a pan of cold water and bake in a slow oven (250 to 300 degrees
F.) until custard is set; that is, a knife will come out clean when inserted in
center (about one hour). Serves 6.

Sun-Maid Steamed Pudding

14 cup Sun-Maid Puffed Raisins 1 teaspoon cinnamon

V4 cup apple cider or other fruit juice
1 cup Sun-Maid Seedless Raisins 1 teaspoon mace

1 cup sifted white flour

1/5 cup cut citron /4 teaspoon cloves 1/5 teaspoon soda

1/5 cup sliced candied cherries 1 teaspoon vanilla extract 1/ teaspoon salt

2/ cup fat 1/ teaspoon lemon extract 1 cup whole wheat flour

¥4 cup granulated sugar 2 eggs 2/ cup coarsely chopped walnut meats

Rinse raisins, drain and dry on a towel. Rinse citron and cherries and dry on a towel before
cutting. Cream fat, sugar, spices and flavoring together. Add beaten eggs and mix. Add cider and
white flour sifted with soda and salt and mix. Add whole wheat flour and beat. Add fruits and
nuts and stir until well blended. Pour into a mold or other container of approximately 13-quart
capacity. Cover and steam about 33/ hours. Test with sterilized straw or cate tester before remov-

ing from steamer, as cooking time will depend somewhat on depth of pudding in mold.
Serves 10 to 12.

Raisin-Pineapple Ice Cream
2 tablespoons quick-cooking tapioca 1 cup whipping cream
114 cups milk 1 cup crushed pineapple
2 tablespoons granulated sugar 1/, teaspoon grated orange rind

I/g teaspoon salt 2 teaspoons vanilla extract
1 cup Sun-Maid Seedless Raisins

Cook tapioca in milk over hot water about 10 minutes; strain over the sugar
and salt but do not rub the tapioca through the sieve. Pour boiling water over
raisins, let stand 5 minutes, drain and cool. Whip cream stiff. When milk is
cold, combine with raisins, pineapple, orange rind, -flavoring and whipped cream;
blend thoroughly. Pour into refrigerator tray, place in freezing unit and freeze.
Unmold and slice. This can also be molded in an ice and salt pack. Serves 8.

Razsin Caramel Ice Cream
1 cup Sun-Maid Raisins 3 eggs
34 cup granulated sugar 3 cups milk
15 cup water 2 teaspoons vanilla extract
V4 teaspoon salt 34 cup chopped walnut meats
2 cups heavy cream
Rinse raisins in hot water, drain, and slice. Combine sugar, water, and salt,
and cook until a medium dark brown in color but do not burn. Add one cup
cream and cook and stir until sugar is dissolved: remove from fire and beat
slowly into beaten eggs. Add remaining cream, milk, flavoring, raisins, and
nuts, and blend. Pour into ice cream freezer and freeze. Makes about 2 quarts.
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pineapple crumb

crust holds a luscious Iigh!-as-a-cloud orange filling

Bake shell at 350° for 10 minutes . . . makes 1 nine-inch pie

Y, cup zwieback crumbs

2 envelopes low-calorie orange-

1 tablespoon brown sugar flavor gelatin (3to a package)
V, teaspoon cinnamon 1le water
2 tablespoons butter or margarine, 2 ca bout 9 ounces each)
melted ck pineapple tidbits
Y4 cup rated milk

1. Mix zwieback crumbs with brown sugar and ‘irmamon in a small
bowl; blend in melted butte margarine; press evenly over bottom
and side of a 9-inch pie pla

2. Bake in moderate oven & minutes, or until lightly browned.
Cool completely on a wire rac

3. Dissolve both envelopes of gelatin in hot water in a large bowl. Drain
syrup from pineapple into a 1-cup measure; add water, if needed,

JAN. 66—4




BAVARIAN WHIP PIE (continued)

to make 1 cup; stir into dtssol
for Step 5. )
4. Place bowl in a pan partly fi
often, 15 minutes, or until
evaporated milk, then wit

gelatin. (Set pineapple tidbits aside

t h ice and water ; let stand, stirring
ick as unbeaten egg white. Beat in
ill overdce and water, beat with an
electric beater until mixture triples in volume forms soft peaks.
5. Spread pineapple tidbits in the bottom e led crumb crust to
X "

make an even layer; top with whipped ge xture. Chill several
hours, or until firm enough to cut. Slice i dges.

Dieter’s serving: 1 wedge—124 calories.
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SR i T _Fruit Torte ___Jo Berner
r____~_2_L:n;:a‘s_pl1x45_k_T,_El1:-n:c______________iL_(hum..fimgazl".___

2 tsp soda 1/2 7. salt

Sift flour, soda, sugar & salt . Add to
2 well-beaten eggs. Add 1 can (303 size) i
| fruit coclktail including juice. Stir together,

pour into greased pan 12x18 in. Spread top
with 1 C, sifted light brown sugar and 1 C.
| finely chopped nuts., (peczns)

_,_(___Eakg_&t_ﬁﬂ.aegx;ggg_mr_hs min,
Freczaple )







