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Lemonade Chiffon Pie
| Step One: MINUTE MAID LEMONADE SPRYCRUST

Y cup less 1 tablespoon SPRY 1 teaspoon milk
1 tablespoon boiling water 1Y4 cups sifted all-purpose flour
2 tablespoons Minute Maid, Y, teaspoon salt

thawed to room temperature 4 tablespoons chopped coconut

Put Spry in mixing Turn pastry and paper over and repeat
’ bowl. Add boiling water, rocess, rolling in remaining coconut.
thawed concentrated lemonade and eel off top paper, place pastll'%rgin 9"
milk and whip with fork unti] all liquid pie pan, pastry next to pan. move
is absorbed and a smooth mixture is ggper, fit pastry into pan, trim %"
formed. Sift flour and salt onto Spry- yond pan, turn back even with edge
whip and stir quickly into a dough. of pan, flute rim. Prick shell all over
Pick up and work until smooth and with fork. Bake in very hot oven
blended; shape into a flat round. Roll  (450°F.) 10-14 min.
between two 12” squares of waxed Important! Do not make substitutions
paper into a circle 14" thick. Peel off for Spry. Sp;y has the “built-in”’ safety
top paper, sprinkle 2 tablespoons chop-  and shortening power to g:arantee per-
coconut over pastry, leaving about  fect crust every time. So don’t take
a 1” border plain. Re-cover with paper chances. Take Homogenized Spry and
and gently roll coconut into dough. be sure!

~ Take one pound of curd, four
chLemon we €888, one cup granulated su-
' ¢ gar, two rounded teaspoonfuls
of flour, grated rind and juice of one large
lemon, one teaspoonful cinnamon, almost
one-fourth of a grated nutmeg, and one
tablespoonful of butter. Cream the butter,
add sugar and egg yolks and cream
again, until light. Next add the spices,
flour, rind and juice of lemon and the cheese
rubbed through a sieve. Beat the whites of
the eggs to a stiff froth, stir into the above |
ingred and pour all into a large pie-
pan lined with rich’ p , and bake in a
rather quick oven. A cheese cake should
' not be the consistency of custard pie, but
should be fairly firm while soft. _
o @ F U CLARINDA L. BURNS, .

{ . Johnny Cake -
1 cup meal; 1 cup flour; 2 tablespoonfuls of

sugar; 1'egg; 2 teaspoonfuls of baking powder;
nearly % cup of melted butter; pinch of salt,

‘ and milk enough to make thick as eake batter.




Put Spry in mixing
bowl. Add boiling water,
thawed concentrated lemonade and
milk and whip with fork until all liquid
is absorbed and a smooth mixture is
formed. Sift flour and salt onto Spry-
whip and stir quickly into a dough.
Pick up and work until smooth and
blended; shape into a flat round. Roll
between two 12" squares of waxed
paper into a circle 14" thick. Peel off
top paper, sprinkle 2 tablespoons chop-
ped coconut over pastry, leaving about
a 1” border plain. Re-cover with paper
and gently roll coconut into dough.

Step One: MINUTE MAID LEMONADE SPRY CRUST

Ya cup less 1 tablespoon SPRY

1 tablespoon boiling water

2 tablespoons Minute Maid,
thawed to room temperature

1 teaspoon milk

1Ya cups sifted all-purpose flour
4 teaspoon salt

4 tablespoons chopped coconut

Turn pastry and paper over and repeat
process, rolling in remaining coconut.
Peel off top paper, place pastry in 9”
pie pan, pastry next to pan. Remove
paper, fit pastry into pan, trim %"
beyond pan, turn back even with edge
of pan, flute rim. Prick shell all over
with fork. Bake in very hot oven
(450°F.) 10-14 min.

Important! Do not make substitutions
for Spry. Spry has the “built-in" safety
and shortening power to guarantee per-
fect crust every time. So don’t take
chances. Take Homogenized Spry and
be sure!



Step Two: KkNox skY-HIGH AND MINUTE MAID LEMONADE
CHIFFON FILLING

1 envelope Knox Unflavored Gelatine Ya cup sugar
Ya cup cold water Ya cup heavy cream, whipped
Y4 teaspoon salt 1 8" baked Lemonade Spry-crust
4 eggs, separated Pie Shell
1 ¢can, (6 0z5.) Minute Maid Chopped coconut
lemonade, thawed (less 2 tablespoons 6 fresh medium-sized strawberries
used in lemon pastry)

Sprinkle gelatine on water in top of baked Lemon Coconut Pie Shell. Chill
double boiler. Add salt and egg yolks; in refrigerator until firm. To serve, gar-
mix well. Place over boiling water and  nish pie with a ring of coconut about
cook, stirring constantly, until mixture 34" from rim. Leave hulls on straw-
thickens slightly and gelatine dissolves  berries and make 3 lengthwise cuts,
(about 3 min.). Remove from hot water; spreading to make fans. Stand berries
add thawed concentrated lemonade. on filling against coconut.

Chill, stirring occasionally, until the Itis Knox, the real unflavored Gelatine
mixture mounds slightly when dropped that gives that real chiffon texture and
from a spoon. soaring height to this new conception
Beat egg whites until stiff, but not dry.  of one of America’s favorite desserts.
Add sugar gradually, beating well after Get acquainted with Knox Gel-Cookery
each addition. Fold in gelatine mixture. soon.

Fold in whipped cream. Turn into
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DATE NUT CAKE Lt B¢
2 CUPS sugar 2 cups flour
3 egsgs 1 tsp soda, salt
1 cup sour milk

1 tsp nutmeg, cinammon
1 cup dates, chopped niits
Mix eggs & sugar; then add flour-spice-soda-salt
mlxture with the milk. Beat in oil. Fold in

2/3 cup oil

dates & nuts, Bake at 350 one hour in a greased
angel food cake pan
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Prun Bran Muffins i
i T shortening 1 cup flour By SN r
cup sugar cup chopped prunes $ & A3, ’GaP‘QP
1 egg t salt g, S

1 cup all Bran

3/4 cup milk
Soak prunes in water 1 hour. Drain

and cut in small pileces. Blend shortening

& sugar thoroly; add egg, beat well; stir

in Bran & milk, let soak untill most

moisture is taken up. Sift flour, sal

baking powder; add to first mixthre with

prunes; stir only till flour dissappears.

Fill muffin pans 2/3 full. Bake 400 F, 30 mh

2% t baking powder
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mam Cassarole

Two cups chopper ham

Oné package frozen peas

Can of mushroom soup

mix and put in casserole

Mash some sweet potatoes, season with
salt, cimnamon and spoon on top of
first mizture and b2ke30 min.

Noodles DelLux

l1-60z pk Egg Noodles t salt
1l cup cottage cheese cup grated chees
1l cup sour cream
% cup bhop onion
1 clove garlic chop fine
2 t woshester sauce
dash tobasco sauce or red pepper

Cook noodles till tender in 3 gts
boiling water & 1 T salt, drain. Mix lightl
cottage cheese, cream , onion, garlic,
woshter sauce, etc. Place in buttered

baking dish, sprinkle with grated ch
bake 40 min in mod. oven 350, . C ccse,
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Peanut Butter Cookies

% cup shortening 1% cup flour
1/3 cup Peanut Buttep % t salt

cup brown sugar t soda

cup white sugar t vanilla
1 egg

Cream shortening, peanut butter &

sugar; add egg, beat well; sift flour,
soda & salt; blend with creamed mixture;
add vanilla. Measure dough by teaspoon &
roll into marbles. Place on cookie sheet
press flat with prongs of fork to form
ridges & bake in mod oven.
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