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CUSTARD ICE CREAM
& Servings)
1 envelope Knox Sparkling Gelatine
quart milk % 1 teaspoonful vanilla
Va teaspoonful

1
2
1 cup sugar {Dcant measure)
Make a ammt in double boller of three and three-fourths cups milk
yolks . sugar and salt. Pour one-fourth cap cold milk i
'ﬁ":r&fﬁlmlm on top of mu::“gtlllr. thoroughly. Al gad
s dissolved. Cool and voring. Turn into freezer Wi
ly frozen add whites of eggs beaten until stiff, and continue to
ay be refrigerator.
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LENTEN CLAM TART
Pie-Sized

Clam Tart
A Winner |

Our contribution to eclam |
cookery today is a new, very |
simple and satisfying pie-
sized Clam Tart. |

CLAM TART }
(Makes 9-inch pie)

Unbaked 9-inch pie shell

1 melted butter

1 ¢an (7% ounces) minced
clams

1Water instant nonfat dry
cup ant nonfa
mislk gshls

Imspomgmted onion

1%z teaspoon seasoned salt
% teaspoon crushed thyme
Dash pepper

Grated Parmesan cheese
Chopped parsley

Method:

Brush pie shell with butter;
chill in freezer 5 minutes.

Reserving clams, drain
clam juice into 2-cup mea-
sure. Add enough water to
make 2 cups liquid; pour into
bowl. Stir in instant crystals.
Beat in eggs, onion and sea-
sonings. Add clams. Pour
into pie shell. Bake in 425 de-
gree (hot) oven 15 minutes. |
Continue haking in 300 degree |
(slow) oven 15 minutes.
Sprinkle with cheese and bake
15 minutes longer or until
knife inserted in center comes
ouf clean. Garnish with pars-
ley. Serve hot.




CLAM BISQUE
(Makes about 1 quart)
Ingredients:

Y4 cup butter
2 cups sliced mushrooms

12 cup chgp onion
and m&* ¢ w

Vi cup flour

3 cups reliquefied instant

nonfat dry milk crystals (ac- |

cording to package directions)

1 cup whole cooked clams,
drained

1 teaspoon salt

% teaspoon garlic salt

4 teaspoon each celery salt
and pepper - _

s teaspoon crushed thyme
Method:

Melt butter in saucepan;
add mushrooms, onion and
celery. Cook and stir over low

heat 5 minutes. Blend in |
flour. Gradually add relique- ‘

fied instant erystals and cook
over low heat, stirring con-
stantly, until slightly thick-
ened. Add clams and ‘season-
ings. Simmer 10 minutes, stir-
ring frequently.
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!‘ BACON CASSEROLE

¥ 1b. bacon 1 pkg noodles
1 2% can tomatoes onion

salt & pepper green pepper
Crisp bacon; brown onion & green pepper
add tomatoes, then noodles

Crumble bacon on top, cover with grated cheese
and couple slices bacon. Cook until nooHles

are done.

Macaroni-Olive Casserole

1 cup uncooked macarone
1 can Asparagus Soup
% cup grated cheese
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l tabl fat cup orange juice
tnmns flour teaspoon salt
cup liquid t:d:‘.l beets l4ttau:poon upeppﬂ' .
poon grated ora easpoon s
y te:;ul . i 1 can Stokely’s beeu, chopped

. elt fat, stir in the flour and slowly add the beet llqu:d Add oran,
ind, mat, gel:ul:lce, salt, pepper and ayugar Cook until thick and smooth,
stirring constantly to avoid lumping. Add the beets and heat thor-

loughly. Serve at once. Serves 6. .
Beet Relish
1 15 cup onlon, finely sliced 1 tablespoon sugar

2 tablespoons parsley, chopped Sdt
2 tabl::poom oil T Stoﬁ ’s beets, chopped
cup vinegnr

Heat onion and parsley in 011 3 minutes. Add vinegar and seasonings
and pour over beets. Serves 5
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SmsngMold Cook 1 chopped
onion, 1 chopped green pepper in 2
tbsps. butter for 5 min. Add 134 c.
canned tomatoes and 3% c. cooked
rice. Cook slowly until rice has
absorbed liquid. Add 1% c. grated
Kraft Swiss Cheese and seasonings.
Mix until cheese is melted. Pack in
buttered mold and keep hot. Scram-
ble 6 eggs. Unmold ring on platter;
fill the center with scrambled eggs.
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APPLE COBBLER

up each, milk and water.
gl cioua Rt P e

l Mold:ad Salad & .
1 tablespoon gelatin can Stokely’s ts, chopped
V4 cup lemon juice 1 cup diced apples or celery

’ 1 cup hot beet liquid Y4 cup chopped nuts

2 tablespoons sugar

: 1 teaspoon salt

Soak gelatin in lemon juice 5 minutes, then dissolve in hot beet liquid.
Cool, add sugar, seasonings, beets, apples, and nuts. Chill until firm.
|Serve on lettuce with or without mayonnaise. Serves 6.

| Pickled Beets

‘ 1 can Stokely’s beets
11 cups vinegar

4 tablespoons sugar
6 cloves

Drain beets, slice and pour over them the vinegar, that has been scalded

with sugar and cloves. Let stand
‘Serve as a relish. Makes about 2cu

L

till cold, several hours if possible.
ps. ;7 “\

57 ,.1.




gelatine in cold water. Add gelatine to hot mixture and stir until
dissolved. Cool, add mayonnaise, whipped cream or whipped evap-
orated milk and the stuffed olives. Turn into mold that has been
rinsed in cold water and chill. When firm, unmold on lettuce and
garnish with sliced olives. Serve with mayonnaise sprinkled with
paprika.

SPANISH CREAM or MOLDED CUSTARD (8§ Servings)

1 envelope Knox Sparkling Gelatine
3 cups milk egEs
14 cup sugar, scant 1/4 teaspoonful salt
1 teaspoonful vanilla

Pour milk in top of double boiler and soften gelatine in it. Place over
hot water and add sugar and stir until thoroughly dissolved. Pour
slowly on yolks of eggs, slightly beaten with the salt; return to
double boiler and cook until thickened somewhat, stirring constant-
ly. Remove from stove, add flavoring, and fold in lightly the whites
of the eggs, beaten until stiff. Turn into one large or individual molds
that have been rinsed in cold water, and place in refrigerator. (This
will separate and form a jelly on the bottom with custard on top—if
you do not wish this separation in two layers, allow custard to cool
somewhat before adding the stiffly beaten egg whites.) When firm
unmold and serve with whipped cream, sliced oranges or any fruit
or fruit juice. S-5

NOTE
IMPORTANT FEATURE
There's no need

e
fful_ﬁl‘:" ntr:t-
Ealie 1or "‘5‘;3
e cnvelope. We

guarantee the
same results. f
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IMPORTANT DISCOVERY

MORE ENDURANCE - LESS FATIGUE

Medical research has established that Knox plain Sparkling
Gelatine increases energy and endurance and tones the
muscles, which means an individual can do more work with
less fatigue. This is of great importance to the daily
worker— golfers —and all athletes. To get results the direc-
tions below must be followed daily.

KNOX EXTRA-ENERGY FORMULA

Empty one envelope of Knox Gelatine in a glass three-
quarters filled with cold water, or fruit juice (or half water
and half fruit juice). Let the liquid absorb the gelatine.
Then stir briskly and drink immediately before it thickens.
Take four times a day for two weeks, then reduce to two
envelopes a day. (May be taken before or after meals.)

KNOX DAINTIES




KNOX DAINTIES (Candy)

4 envelopes Knox Sparkling Gelatine 14 teaspoonful salt

1 cup cold water Re«flnd Green coloring (Paste or Liquid)
1%, cups boiling water 14 teaspoonful peppermint extract

4 cupssugar 1 teaspoonful cinnamon extract
Heat sugar, salt and boiling water to boiling point. Soften gelatine in
cold water. Add to hot syrup and stir until dissolved. Boil slowly for
15 minutes. Remove from fire and divide into two equal parts. Color
one part a delicate red and flavor it with cinnamon extract; color the
other part a delicate green and flavor with the J)eppermint extract.
Rinse two pans (size about 8x4 inches) in cold water and pour in
candy mixture to the depth of about three-fourths inch and put in a
cool place (not a refrigerator) allowing candy to thicken for at least
twelve hours. With a wet, sharp knife, loosen around edges of pan,
turn out on board lightly covered with powdered sugar. Cut into
cubes and roll in powdered or fine granulated sugar.
NOTE: If lemon flavor is desired, add three tablespoonfuls lemon juice
and two teaspoonfuls lemon exl) to one part of the candy and leave il
uncolored. Any preferred flatoring or coloring may be used. This candy
may be made by using 10 drops of oil of cinnamon or cloves instead
of the extract. This must be stirred into the mixture thoroughly
while it is hot. It may also be made by using 1 teaspoonful ground
cinnamon or cloves instead of the extract. In this case the ground
spice is boiled with the sugar and water.

LEMON DESSERT




FOUNDATION RECIPE FOR PLAIN AND FANCY
DI Lemon

ESSERTS AND SALADS ( ) (6 Servings)
1 envelope Knox Splrklmg Gelatine
% cup cold water cup sugar
1 cup hot water teaspoonful salt

14 cup lemon juice
Soften gelatine in cold water. Add sugar, salt and hot water and stir
until dissolved. Add lemon juice and mix thoroughly. Pour inte mold
that has been rinsed in cold water, and chill. When firm, unmold.
Other jellies are made in the same way, except hot fruit juice is sub-
stituted for the hot water in the recipe and one tablespoonful lemon
juice is added instead of the one-fourth cup in the recipe. The amount
of sugar used when desserts and salads are made with fresh or canned
fruits or fruit juices varies according to the acidity of the fruit—
with canned fruits using less sugar than with fresh fruits. Fresh pine-
apple fruit and juice must first be scalded or the jelly will not con-
geal. Canned pineapple can be used satisfactorily as it has been

cooked.
MARSHMALLOWS

2 envelopes Knox Sparkling Gelatine
e cup cold water 4 teaspoonful salt
2 cups sugar 1 teaspoonful vanilla 34 cup boiling water
Boil sugar and boiling water together until syrup tests thread stage

(thread forms when syrup drops from edge of silver spoon). Remove
from fire. Soften gelatine in cold water. Add to hot syrup and stir
until dissolved. Let stand until partially cooled; then add salt and
flavoring. Beat until mixture becomes thick, fluffy and cold. Pour
into pans (size about B x 4 inches) thickly covered with powdered
sugar, having the mixture one inch in depth. Let stand in a cool
ﬂlme (not a refrigerator) unul thoroughly chilled. With a wet, sharp

loosen around ergge- of the pan and turn out on board i ht!y
covered with powde sugar. Cut in cubes and roll in pows
sugar. Fruit j juleea in place of part of the water, or nuts, chocolate, or
candied fruits, chopped, may be added—or the plain ones rolled in
?nted cocoanut before being sugared. Dates stuffed with this con-
ection are delicious.

TOMATO-CHEESE SALAD (6 Servings)
1 envelope Knox Sparkling Gelatine
‘A cup cold water 1 tablespoonful butter
114 cups hot thick tomatosoup % teaspoonful salt

4 cup cream cheese or V4 cup mayonnaise
cottage cheese cup stuffed olives, chopped
1 tablespoonful onion cup eream or evaporated
juice milk, whipped

Put soup in double boiler, add cheese, but,ter, salt and onion juice
(extracted by grating onion). Heat until cheese has softened. Soften









