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MAKE A DATE WITH GOOD NUTRITIO

ne of the best ways to o healthier, Contrary to popular belief, California When you are yearning for a quick pick-up California com%c!e is an “anytime” sort of
happier family is to make eve?dny dates are fresh frult—not driod. A prune was  in the moming or during a busy day, try the  dish. It's wonderful served at any meal and a
dls)iws prettier and tastier by adding  once a plum, a raisin was once a grape, buta  “Quick Energy Plckur” instead of ti;e coffec  perfect way to showcase fresh fruits in season.
ingredicnts that make them more  date has always been a datel They are picked  and roll routine. Itl help your figure and
nutritious, . fresdlzdfrox‘? t i:t:éelyddhntﬁ pnlu;:i. sizegi glve you a lot more stamina, Ch&o -";‘i(sﬁi's f:"“ gﬁf‘}:‘;‘t’}?‘n ‘?n‘cnl-g.“:t
and pacl and held in refrigerat rk inary, on Yie sm y desse;
4 Fresh ?'ﬂlm"‘t[‘:f“:cﬁrgm an c’t‘ﬁ‘u‘l‘ﬂg W:s); fﬁ;‘m a, Thg dntegis a very stable ;,{‘m and whcpr:) ynurto:l::: tﬁn fel:f eg;em‘gﬁcs to ;ml:fet you'll want to repeat frequently, The addition
0 accomplish just that, They are the stored for many months withoutlosing  date-crerant gloze, .everyone will be back for  Of Creme de Menthe gives an eclusive and

" may
ggiﬁl.l {_rﬁ:}; i'ﬁﬁsc?nf&'ﬁs"fé?&ﬁf"c&uﬁ. its wealth of food value. seconds, Pork provides body-building protein, ~ eXQuisite flavor.

phosphorus, thiamine, riboflavin and essential Nutritionally speaking, we must have fron mbdo}iho B vitamins in usundnnoc—th{n- When you're planning your meals around
trace minerals. They are very low in sodium  foods from all the basic four groups every Mo, riboflavin, nincin, B, and B, the basic four, just remember that it's some-
and fat, two items of concern to many people day—meats, milk and dairy products, bread Satisfy that urge for delicious hot breads  what Jike lanning a wardrobe, You have to

on special dicts. Add to this the natural sugars ~ and grains, and fruits and vegetables, They're and add super-nutrition, too. Orange fulce, have the basics, but it’s the nccessorics that
which are available for conversion to quick all represented in this collection of recipes  orange peel and dates moke muffins  treat  make it interesting.
energy and you have quite a package! and fresh California dates add an extraboost.  to be remembered, .

'

DATE LIME . PORK LOIN ROAST CALIFORNIA QUICK ENERGY
CHIFFON PIE WITH DATE GLAZE DATE ORANGE PICK UP
; 1 package lime ge]nﬁnv This unusual glaze is equally good on any pork roast, but MUFFINS 1 egg
a rolled pork loin is elegant for guests and easy to carve, G fresh dates, halved
‘2 teasp Creme de Mentl i . 2 cups sifted all purpose four 1
1 boned and rolled pork loin -+ 8 teaspoons double ncting bnldng‘ P sraage fuloe
1 cup whipping cream 1 8 cunce far red currant jelly powder Pu:u egg and dmf}, mAl:irsnd" and u}:roocss
unl most smooth, orange juice an
1 czgé;uclﬂ d“ﬁ ) 1 cup chopped dates 1/2 teaspoon salt process u:tislmslightly fmtby.g Piour into
°_P £ tablespoons wine vinegar . 1/4 cup granulated sugar glass and garnish with a strip of orange
Baked pastry. shell - 1 teaspoon prepared mustard 1 egg . pecl.
1/2 teaspoon salt 3/4 cup milk
Prepare gelatin according to direc- 1/4 cup orange fuice CALIFORNIA
tions. Chill until almost set, SHr in  F1ace pork loin in shallow roasting pan. Insert meat ther-
T . - momcter in center, Sprinkle with salt and pepper and roast 1/4 cup grated orange peel COMPOTE
Creme do Menthe, Beat with clectric in 825° oven uncovered for 1-1/2 hours, Prepare date- 1/4 cup melted shortening
mixer untll gelatin will stand in soft  currant glaze, Remove meat from oven and baste gener- 1 cup chopped dates Fresh dates
- peaks, Whip cream and fold into gel- ?“”;’o“’“h glaze, R”h‘uﬂl‘ to the oven and mnunl‘;]ma;dng k Preh R ve21/2 Orange scctions
y for 1 or until h °, Basto eat oven to 425°. Grease twelve
atin mixture. Fold in dates. Refriger.- occastonally with additional glaze. inch muﬂlnepans. Sift dry ingredients, Beat Grapefruit sections
ate until mixture will mound on a } . egg until frothy and ad remaining ingre- Strawberries or raspberries in season
" spoon. Spoon into baked pie shell and DATE CURRANT GLAZE dicnts, Mako a,well in flour mixture and

add milk mixturo all at once, Stir égxlcld Armange fruits in_individual glasses or in
" retumn to refrigerator for several hours Heat currant jelly over low flame until # Uquefles, Add —don't beat— until barely mixed, Fi a large compote. 1t is not only a beautiful

muffin cups 2/8 full, Bake 25 minutes or  dessert but can also be served as an a
or until firm. Garaish with date halves semaining ingredients and cook 38 to 4 minutes, stirring until cakep toster or toothpick comes out  tizer. A sprinkling of Kirsch or acnurgg:‘l;

~ and a sprig of mint. - constantly, Use as glaze for pork roast, ‘clean when inserted in center. " adds elegance.
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