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“PUMPKIN“COUNTRY CLASSICS™

When the days turn cooler und golden pump-
kins dot the fields, desserts with a real homespun
taste will nudge nostalgin, Perhaps youl remem-
ber such hack-l ites as fragrant pumpk
ples, fresh wann doughiuts and jewel-toned fruit-
enkes, deliclously signaling. the approach of the
Jhaliduy season,

Cupture the flavors of these old time treats, and
create a fow surprises, with a beautiful bevy of
new pumpkin recipes they're hound to win praises
us long s o country mile,

Pompkin's nutural rich endowment of Vitamin
A, plus iron and other wutrfents, has long been
appreciated. But extra good-for-you ingredients
have been udded to this fine pumpkin fare, Milk,
ricotta chvese, yogurt, hran, fruit and nuts enhanee
the flavor of these new pumpkin specinitles and
bring your family s nutritional boost,

Start your creation of back-home treats with
smooth and favorful cumed solid pack pumpkin
from your grocer's shielf. You'll find the 16 oz. size
perfeet for v 9 inch pie and other delectuble pump-
kin-eating pleasures, For two pumpkin pics choose
the 29 oz can size, “Easy as pie,” unother conve-
nient pumpkin product is canned pumpkin ple mix,
alreandy sweetened und spiced,

Pumpkin wnd pastry, like horse and carringe,
muke w natural pair. Our updated version of old-
fashioned pumpkin pie is lghtly sweet and extra
cresmy with the addition of rlcotta cheese aivd
brown sugar in the gently spiced filling, New as
tomorrow, Pumpkin Ricotta Pie flaunts n flower-
shaped garuish of vanilla yogurt and erisp pump-
kin sceds.

Pumpkin-Enter Doughnuts are a welcome snnck
for the keen-edged appetites cool weather brings,
Pumpkin and bran mnke these savory nut-brown
doughmuts superl in flavor and extra hearty, Served
wiaem and unadored, with a mug of milk, or

* sparkled with cinnamonssugar and tucked i a
Junch oy, they're a sure-fire success.

As the helidays near, a deliclously home-style,
portable dessert fills many a need. Savor a richly

<= frulted Health:Nut Cake and plin a few cxtras as
thaughtful gifts. Amber gold pumpkin adds to its
hearty, wholesome testure nnd flavor, Honey,
whole wheat flour, outs, walnuts and fruits, em-
bellished with a hint of orange and cardamon,
make this a healthy loaf that could well become
u “specialty of your house.”

Though the gingerbread man in the old nursery
rhyme wanted a eake “haked fast as you can” we
think you'll ngree our Pumpkin Gingerbread is
well warth a bit of extra time. Again you will find
a nutritional bonus fn the recipe made with wheat
germ, honey, yogurt und a nicely balanced blend-
ing of pumpkin 'n spices, Simple but elegant, this
moist fluted cake Is eastly glazed, ndding o sweet
flavor finish that absorbs as it cools,

N Pumphin Nog is a cool festive heverage to give
your | for-the-holidays hospitality & delici
new twist, Flavorful pumpkin pie mix, conve-
nlently pre-sweetenced and spiced, makes for ensy
mixing with the dairy fresh flavors of ice cream
and milk. To serve a_group including children
divide the recipe in half and consider n spirited
nddition of light rum to the adult portion of this
smooth and delightful sutmeg-sprinkled nog.

Brimming with honest-to-goodness flavor, you'll
find pumpkin's just perfect for desserts that delight
and bring o robust bonanza of good nutrition to
your table.
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CREAMY PUMPKIN RICOTTA PIE PUMPKIN-EATER DOUGHNUTS - PUMPKIN GINGERBREAD
2 epps 2 tablespoons shartening 2 \caspoons baking powder . 6 eggs 3 cups sifted flour
1 cup ricotta cheese /4 cup sugar 1 teaspoon pumpkin ple spice 1 can (16 oz.) solid pack 2 teaspoons baking soda
1 can (10 0z.) solid pack pumpkin 2 eggs . 1/2 tcaspoon salt B pumpkin 172 teaspoon salt
374 cup'light brown sugar, firmly packed 1 cup canned solid! pack pumpkin Vegetable ail 11/2 cups honey ~ 2 teaspoons ground ginger
1/2 tcaspoon salt . 1 cup shredded bran cerenl . Cinnamon-sugar, optional 2/3 cup melted butter or 1 teaspoon groundd cinnamon
11/2 teaspoons pumpkin pie spice 28/4 cups sifted all-purpose faur . margorine 1 teaspoon grmmg nlulmeg
. : ) »
; :f:;ﬁ‘z:,v&":l;; or.) evaporated milk R Heat shortening and sugar together In large bowt until fluffy. Heat in eggs, one l(’i ::g :"_!{:L:‘y:g:: 12 ?:;Erc‘;lﬁ:::“(‘r‘ecﬁlz‘lﬁ‘!law)
1 ninc-inch wnbaked pastry shell- at a time, Stir In pumpkin, then cereal. Let stand 2 minutes. Sift {flour, baking . |
Vanilla yogurt and pumpkin sceds (o garnish, optional powder, spice nnd salt together; stir fnta pumpkin mixture, half at a time. Preheat oven to 350°. Reat eggs well In a large bowl. Stic in pup-

. Cover aned chill aue hour or untl] stiff enongh to landle. Roll ont on lightly

Prehient oven to 375% Heat cggs lightly In a large bowl; beat in cheese flaured Loavd to 1/2-Inch thickness. Cut into rounds and holes with a 3-iuch

mmtil simoath. Stir in inlt gred! Tended, Pour lougl cutter. In a large pan, heat 2 inches of ofl ta 375° Fry doughnuts,

Inte prepared pastrey shell. Bake 5% for 45 minutes. Cool com. a few at n time, until galden brown and conked through, about 2 minutes per

pletely on wire rack, Ju; Khrfur : Rg. garnish with yogurt and side, Praiu an paper toweling on a wire rack. Reroll nad cut trimmings to use

pumpkin scc i M 932 ¥ b n,ll d;)ugh. Dip doughnuts into chmaman-sugar if desired. Yields 2 dozen
g doughnuts,

kin,:honcy, butter, yogurt and wheat genu. Sift flour, baking soda,
salt'and spices together; stir into punpkin mixture, half at «a time,
until well mixed. Pour batter ito a greased J2-cup tube pan or
angel food cake pan. Bake at 350° for 50 to 60 minutes or until
wooden pick insertedd Iu center comes out clean, Cool on rack for 10
minutes; remove frem pan und cool while making glaze. Place cake
on deep plate; spoon hat Yogurt Glaze slowly aver « Jetting it
soak in, Spoon any glaze that drips onto plate buack over rake; con-

HEALTH‘NUT FRUITCAKE . tinue untll all glaze is absorbed.

1 envelope active dry yeast 172 cup quick-cooking onts Note: For a smaller cake, this recipe may be divided in half. Bake
4 cup warm water teaspoon salt n a 23 x 9-inch pan for about forty minutes.

4 cup honey, divided 1/2 teaspoon ground cardamom

1 cup eanned solid pack pumpkin a/4 cup snipped pitted dates !

. 3/4 cup chopped candied cherrics Yogurt Glaze

OLIDAY PUMPKIN NOG

1 quart vanllla fce cream, softencd
1 quast milk

5
-1

1 can (30 oz.) pumpkin ple mix /3 cup oringe juice . 4
1 to 1,1/2 cups light rum, optional 1 cup all-purpose flour . 374 cup coarsely chopped walnuts f
Ground nutmeg L cup whole wheat flour 1 172 tenspoons grated arange rind l}é lclll' sugurb i 4
4 1040| aking soun
. eat fee eream [  farge bow! until smooth sti in milk, Sprinkle yeast over warm water in a medium bowl; stir until dissolved. Stir in 173 ;::x;,],'{:‘ ,-.,g“f;
. ien pumpkin ple mix and rum. Caver and chill until 1 teaspoon honcy and let stand wtil it foamns. Meanwhlle, comblne remaining T tablespoon tight com syrup
dy to serve. Just before serving, stir agnin and sprinkle honey and pumpkin in small saucepan; heat until just warm, not hots Stir 1/2- cup butter or targarine
d@wvith nutmeg: Yields about 20 half cup servings. pumpkin mixture and orange juice into yeast. Add flours, vats, salt and carda- . 1 teaspoon vanilla

or o famlly pn'ny,

mom; beat fifty strokes, Stir [ny fruits, nuts and arange rind. Spoon into greased c L

8x d-Inch loaf pan; cover and let stand In warm place for 30 minutes. Mean-  Combine”all fngredients jn medium saucepan, Cook, stirving con-
while, preheat oven to 300°% Dake for 1 hour and 20 minutes or until wooden  stantly, until inlxture begins ta boil. Reduce heat and simmer, stirring
. . pick inserted in center comes out clean. Removo from loaf pan and cool cam-  constantly. for 2 minutes. Remove fram heat: Stir i vanilla. Spoon
P t, pletely on ;vlrc rack. Yiclds onc loal. . . . bver cake While glaze is still hot.

divide punclidln half before?,
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