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When summer is at its hottest, desserts
ought to be at their coolest. So isn't it
nice to know that there are almost an
endless number of cool desserts that can
be made using summer’s array of color-
ful, delicious fruit?

Among the most noteworthy of all sum-
mer's cool desserts are the easy-to-make
no bake pies that combine fresh fruit with
cream, sour cream, sherbet, cream cheese
or yogurt.

Fortunately, fresh fruit is available all
summer long. All the other ingredients
needed to create a fruit pie masterpiece
can be found on any grocer's shelves.
Start with a prepared graham cracker or
butter-flavored pie crust, Delicately
flavored, they're versatile, easy-to-use
and complement fresh fruit fillings.
Corn syrup is another easy-to-use ingre-
dient, and a favorite companion to sum-
mer fruits. It enhances natural fruit
flavors, adds smoothness to the piesand,
for many, gives a special sheen. All of the
following fruit pie fillings were developed
for 'spooning directly into these handy
crumb crusts. :

Another advantage is that all of these

' pies can, and should be, made inadvance
of mealtime. They are meant to be served
after chilling for several hours— when
the hostess is at her cool, calm and most
collected best.

Frosty Fruit Pie Strawberry-Blueberry Tarts ~ Lemon Chiffon’ Yogurt Pie Sour Cream and Fruit Pie
’ » 2 pints (about} strawberries, divided y e CoLT . - (Not Shown)}
)/5 :z,‘:,’:f‘ unflavored gelatin 1 tablespoon corn siarch . 5 7:;{,%0:"/51','3'5555’”?" 3 1ablespoons corn starch
2 112 cups cubed canialoupe or honeydew melon or 112 cup light corn syrup . 2 eggs, separated . I cupmitk
peeled peaches or whole sirawberries 1 cup biueberries « 12 cup light corn syrup * 2{3 cup light corn syrup
314 cup light corn syrup ¢ 6 Graham C""k',' 1142 teaspoons grated lemon rind 1 teaspoon vanilla
1 Butter-Flavored pie crust i fartenesis 1}4 cup lemon julce’ ! cup dairy sour cream
. 1{3 cup heavy cream, whipped 1 container (8 oz) plain yogurt® 112 rup:[nsh blueberries or choppedpeeledpeaches
In small sauccpan sprinkle gelatin over milk, Stirover  Mash 1 1/4 cups strawberries. Mcasure 3/4 cup. 2 tablespoons sugar 1 Graham C’ﬂ“kf.'P'l"u"
Jow heat until dissolved. Place in blender conwainer  In small saucepan stir together corn starch and 1 Graham Cracker pie crusi In 2-quart saucepan stic together corn starch and milk

with melon and corn syrup; cover. Blend on highspecd  -com syrup until smooth. Stir in'mashed straw- . . until smooth, Stir in cérn syrup. Stirring constantly,
30 seconds or until smooth. Pour into 9 x 9 x 2+inch  berries. Stirring constantly, bring to boil over  In2-quart saucepansprinkle gelatin overwater, Stirin  bring to boil over medium heat and boil 1 minute.
pan. Cover; freeze overnight, Soften slightly at room,  medium heat and boil I minute. Remaove from  cgg yolks, corn syrup, lemon rind and juice. Stirring ~ Remove from heat, Stir in vanilla. With wire whisk

lcmﬁ:mtuu. about |S minutes, Spoonintolargebowl.  heat. Strain, Cover; cool te lukewarm, Tnsmall  constantly, cook over low heat until gelatin is com- ently sti in sour cream until well blended. Fold in
With mixer at low speed, beat until smooth, but not  bowl tosstogether ies and 2 tablesp pletely di d, about 5 minutes. in large bowl stir ruit, Spoon into crust, If desired, garnish with addi-
melted, $poon into crust. Cover; freeze about 4 hours  glaze, Spoon some of the blueberry mixture into  yogurt: until smooth, Stirring cgmstnmlz. pour corn  tional frult, Refrigerate several hours or overnight
. or until firm, [f desired, garnish with fresh fruit. Makes  tart crusts just to cover bottoms, of tart crusts. syrup-mixture Into yoghrt until we I blended and. + until set. Makes 6. Ings. ’
w8 servings, . . Arrange whole strawbetried ontop of i smooth.. Refsigarate, stirring occasjanaily, about . Ry g . .
K ) PR R ) .. Spoon rpmbnlln}geg glaze over bermics. Fill In lwilh . !l_ houe or inti 'rﬁnuxemnq;:,dn wigh wl:e;‘:, d;opp:g“ . Strawb’erry‘MOusse Pie
. ining blug! ixture: R P east *  fram a spoon, | oWl .41 high spee: i i
. Peach Cheese Pie *..> Atours ornnl[lu%-mhliwmi\vh‘}ppcdcmm. S b‘eagbug: tés i fgpaﬁfohn.fﬂngp!ly_ben(in . - " (Not.Shown) .
, . ) Makes 6 i N ©; sugar until stiff ks form..Fold into yogurt mixture. - 1 cup shiced ssrawbérries "
. I package (8 02} Cream cheese, softened . R . PNl B “ Pour into crust; Refrigerate several hours or overnight 2 reaspoons unflavored gelatin
113 cup light corn syrup L . Glazéd Fresh Fruit Tarts . untl sct. if désired, garnish.vith-whipped cream, . { tablespoons cold water
| 1]2 teaspoort vanifla - . .., ot 1112 tablespoons corn stdreh . lemon ‘slices. and feesh .minit lcaves, .- Makes 6,10 8.." " 2 eggs, separated, Ll
! Graham Crackerplecrust . . H 3/4 cup.orange Juice - .. servin; . . T 2 cup light corn !g'mp i
2 1J2 cups thinly slice led peaches L 114 cup’ light corn syrup, - . g T 2 drops red food color (optional) . S
Pineapple Glaze (recipe Jollows) . 112 teaspoon ,mmf;gmbh‘ rind . . .Frozen Straw| " Ug tabi :':paon_r sugar h" M A .
Lo Q. e . " v cup héavy cream, wi
1n small bow} with mixer at medium specd beat cream =« § ’,':,f,,’{ﬁg,'}’,,ﬁ.‘ :.':,‘;f:,{,“jf,;" such as 142 ¢up sliced sirawberrles™ - < . ! G:ﬂham"&néku ple‘fn'ut : Lo
cheste, corn syrup and vanilla ntil imooth. Spread " YL AZ7Ies” grape alves, diced apples, 12 €ub sllced peeled peaches "R i¢s in blend cover, Blend
ket "l{g:;'::: TS hours. Tows peschsliees © - Beach or sivawberry sices, dled pears, 31 CUF LG SETLT P divided - on high speed 30 seconds br until smooih, In 2-quart
ot - lours. ! . or orange, secilons’ : A A A [T ©© ‘saucepan sprinklc gelatin over water, Stir In eggyolks,- . -1
with Pincapple Glaze. Spoon into crust. Gasnlih with -+ 6 Graham-Cracker 1. Graham: Cracker ple crust . com fympl,'nnd sirawbe puree. Stirring tnmzmlly. :

remaining cheese mixture, Refrigeratésevernl houns or 1art erusts,
overnight gjnlll sct. Makes 6 to B servings. : " In-2+qurt-saucepan sir to 2 cup of the. ; 1
e y - orangejulce,aud corn syrup until smooth. Stir- -~ 30 seconds oruntil ¥mboth 1 stiall b owl.with mixer
: ri'r:; c‘anmnh «bring 10 boil over;medium heat - at high specd beat Creami( (ally beat in ining

and boil:1-minute, Rémave fiom. heatistic’in -, |/ cup cor syrug:unti

emon rind and!julce Tiiel {ntd.bowl; co

P In blender co r placg sirswbeiries, peaches and . cook over IoW_ heat unt{l gelatln is completely dis-- -

ir together corn starch,; - ‘1/2 cup of-the com syrups ‘cover; Blend on high speed -~ - salved, about 5 minutes. Stir in food color. Tum inte .
 bo! rge bawl, Relrigerate, sirring occasionally, about4s -

unti mixture mounds slightly when dropped .

om'a spoon; In'amall bowl with mixer at high speed

beal egg Whites until soft pcaks form. Gradually beatin

'¥2 teaspoons cornatarch,
and_ 3 tablespoons -light.

. : B St
Inamallsaucepan wtir'
T e

0! Hire
*. corn syrup unt tirring conatantly, bring to -, -face with waxed papee, Conl cimpletely, Fold In - hourkorovernight | sugar until $$iff peaks form, Fold intd strawberry mix-
%oll,omgnediblh héd béil |:minute: Ponrﬁ; rult; until wencg.u?:d,Moﬁna,‘mll'mlxldrrln . 10, minuter z;«g’q‘m ;. ture, Fold in whi ppedcmﬁ\.F oon intocrust, Relrig-
ver sul ‘pagets Col ln:oI Refrif several hours or until sot: el -Whi

bowl; bovahpr&c’iwlllﬂ wh

wilhl*addifl * -~ erate4 hours"or untilfirm.:M desired,\gammish. with
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