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Scald 1 pt milk
mix together 3 tbs corn starch 1 cup sugar

% tsp salt, add a2 little co@d water to make
smooth, add 2 egg yolks beaten
pour little milR over mixture, then add all.

return to double boiler, beat with rotary
beater to mix thoro; when thick and smooth
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remove from heat, let partially cool before
. add 1-cup nut meats, 1 cup cocoanut, 1 cup
el
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“Ten-Minute” Cranberry Sauce
(Stewed Cranberries)
4 cups (1 Ib. or quart) cranberries

2 cups water 1'% to 2 cups sugar

Boil sugar and water together 5 minutes; add
eranberries and boil without stirring (5 minutes
is usually sufficient) until all the skins pop-open.
Remove from the fire when the popping stops and
allow the sauce to remain in vessel undisturbed
until eool. For a thinner sauce, just bring water
and sugar to a boil—then add berries and let them

cook until they stop popping.
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Cranberry Steamed Pudding

1 cup flour 24 cup finely. chopped
1% teaspoons baking suet
powder 1 cup chopped
1, teaspoon salt cranberries
i, cup bread erumbs 1 egg

g
13 cup brown sugar 14 cup milk or water
Mix the ingredients in the order given; turn into
a well greased mold; cover with wax paper and
steam two hours; never allewing the water to
come more than two-thirds of the way up the
sides of the mold. Turn out; serve with Hard or
Foamy Sauce.

Strained Cranberry Sauce

4 cups cranberries 2 cups water
1 to 1% cups sugar

Boil eranberries and water until the berries stop
popping; press through coarse sieve; add sugar
and cook until sugar is dissolved (2 minutes).
Strained Cranberry Sauce makes o tasty filling
for cakes, jelly roll and sandwiches.
For 4 JeLLien Mowp—Use this same recipe, except
use 2 cups sugar and stir, then boil rapidly & to
10 minutes, or until a drop of the sauce will jell
on a cold plate; turn at once into a wet mold and
chill in cool place.

HOT CHERRY SAUCE

MIX sugar, salt, and cornstarch together in saucepan.
Blend in cherry juice and water. Boil until mixture
thickens and the starchy taste disappears (about 10
;ninutes), stirring constantly until the mixture boils
. . . but only occasionally after that. Remove from
heat, and blend in almond flavoring. 6 gemerous servings.

Any GOLD MEDAL recipe that you've seen
advertised recently, will be sent to you free.
Just write, gaming the recipe you want, to Betty
Crocker, Minneapolis, Minnesota.

"Bgtty Crocker"” and “Kitchen-tested” are both

registered trademarks of General Mills, Inc.
GENERAL MILLS, INC,,

General Offices Minneapolis, Minnesota
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VANITY FAIR COCONUT CUSTARD i
PIE:(Filling) 2 cups milk, }2 cup sugar, ¥4 cup
Baker’s Canned Coconut, Southern-Style,
3 eggs, ¥ teaspoon vanilla, a pinch of salt.
Beat eggs, add sugar, coconut, milk. Pour ¢
mixture into pastry shell and bake 34 hour.



Criss-Cross Cranberry Pie

pie crust 2 tablespoons flour
i 3§ tablespoons waler
gar 14 teaspoon sd
1 tablespoon melted butter

Line a pie plate with pie crust. Chop cranberries:
mix with other ingredients; and fill pastry shell
with this mixture. Place strips of pie crust over

the top and pake in 2 moderate oven 25 to 83

minutes.

Other delicious pie recipes'—cranberry zwieback
pie, cranberry meringue_ Pé, mock cherry pie,
etc., given in our free cook book. Send for @ coPY-

PRINTED IN U. §. A-

Cranberry Jelly

g 1bs. (8 gts.) cranberries and 21 1bs. sugor
will make 10 glasses

soft—with 8 cups water

for each 8 cups berries. Strain the juice through

a jelly bag. Measure juice and heat to boiling
sugar for each 2 cups juice?

E intil sugar is dissolved: boil briskly for 5

minutes. Pour into glass tumblers. porce!ain or

erockery molds and cover with paraflin.

very similar to currant Jelly
h game or as &

Cook cranberries until

Cranberry J elly is 1
and i8 delicious when served wit
spread for bread.

Send name and address for copy of 44 Ways
10 Serve The Tasty Fruit”. 1¢'s yours for the

asking—address Dept: C.

AMERICAN CRANBERRY EXCHANGE
New York City

0 West Broadway,

9
Y Eatmor
__Cranb erries

souffle

o

ezgs
5 cups milk 1 % tsp

1 4 tsp salt

bréad crumbs, cheesé
Pour in baking dishs

o cups grated cheese

dry mastard

3 cups soft bread crumbs

3 tsp pepper

= :

RBeat eggs elightly and add milk, mix in

and seasoning
place in oven 350 and

bake about =0 minutes

Cherry_CarniVal Dessert

Shortening (%3
Sugar (1%2 mpflu ¢ ic:l: (IIIAG::SJ

Eggs (2)
Siffed GOLD MEDAL . P,‘:’f;d Cherries (2
Kitchen-tested"” cups; well

drained; one No. 2

Flour (24
‘ Baking Pow‘d':: < b
o s ﬁhopped Nuts (Y2 cup)
Soda (Vs fsp) s, aig

RE ing, 2
C mdAifc:glo;c::{inﬂg,-add sugar gradually
Wcsli[f[,ca,_,:ﬂ e il fluffy. Now blend in :h;
3 ¢
gcthﬂfkml"ﬂ, baking powder, soda and sal
s , and stir into creamed mixture zlt i
o y with the milk, Blend in well —
lt:)rncs_ and the nuts. aakisn
Pm?g:go ir;ascd and floured 8 by 12 inch
e (3503) Sl:f- 50 minutes in a moderate
) ve warm (cut i i
o - t in 3 inch
) Ho;‘.\ Cherry Sauce. 12 servings.
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ud @i Jello Cake

_Lfkjﬁyeuwéewm%_ﬂﬂf_ water
4 gﬁd Bt e 8 ,Qk?klezmm Jelln- 3
3y o. salad si] o
Heat oven Yo 350, cgm_bina gﬂ 4&5&&24{-—%
_and bedt for 4 min. Pour an%g___gnggszL_iILB#m
_ Pade 35 4040 min. Remeve Cale {rem oven +
_npﬂngh holas all over 4 with furk while 'Sfi{/
Pour |emen. nc;ngimdz_b}u mixing 2

| pamd Sugar with juice + greted tind ot 2 ]-mﬂé
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