You'll find these delectahle.dasserts.

* ———perfect for Springtime dnmng
— cool and sweet—guaranteed to add
T anoté of iriterést 10 your mghus:

To Prepare: 35 M, E X 10

Lpacket 04 pke) mutn{ln mix
cup undiluted evapocated mitk

zun:slmhrwem wherries

FRESH mAwaERRY ANGEL PIE

_Bea me
“the sweelness ll:z xlmwbemex need.

ue shell adds

Chill: 2-3 uRs.

~ How to make exciting dressmgs

no one can buy

* steawberry-favored gelatin
 tablespoons sugar

To Prepare: 40 N,

1. Set outan 8 x 8 x 2-in. pan.

2. Put the chocolate, sugar, and water.inta the top of a double
boiler und set over simmering water. Stinaceasionally until choc-

2 sq. (2 o) onsweetened chocolate 1 cup unsalted butter

espocits Ieme i
: v, {easpeom saalla extract

. Prepare meringue mix according to directions
on package for meringué pic shell. Bake me-

14 cup sugar_ . ___ +10mp sifted ringuc; set aside to cool,
f : etiomerst
/; e beatea Pl 2. Chill a bowl and rotary beater.
1 teaspoon vanila extract o mam érackecs A 3. Pour the evaporated milk into a refrigerator
tray and set in freezing compartment to chill until

icy cole

4, Rinse and drain the strawberrics. Reserve
berries for gani ini i

ompletely melted and iture fs smooth, about 12min. . “msmm m chill.

3 Vigoray ly stir abe

bl

tin
04 the hot water g

+ cook 3 to 5 min,, stirring nonsmmly Remo

ve from SIMMCTING e completely dissolved..Cool;

yolee and blend i the vanilia extract. Coolcompletely. O res 1o and water unt

‘When mixture is cooled, cream the-butterrantil softencd. Add - thicker than consistency, of

oonfeclloncrs sugar in thirds, beating until light and fluffy after L ehied 1 refrgerator,

he chocolate mixture 3

whitz.
spoonful at a time, ¥ ehiled aver lce and water, st

ik nto-a bowl the gelatin, suj

ick,

i sogar
chill in refriger-

mixure i lightly —~
ik, unbeate

tie msmn-lly,
frequer

1. Th e
Old Fashion Gadlic Mix makes a fine
French deessing, delicately-flavored,
buc with  subdle underrone of garic.
Teuly contincatal—light, fr
make it, just add your own oil, vine-

iccle wa d

blmdmg ey cach addiion:
5. Beat the cgg whitcs until rounded pesks
‘over cliocolate mixtare-and fold togeth

6. When gelatin mixture is of desired cor nsnstency.
nd

are formed, Spmd ‘bowl and beater,

6. Cover bottom of the pan with graham crackers. Spread one-

third of the chocolate mixture over crackers. Cover
Iayer of crackers and spread with one-lmlrormm

| mixture. Repeat layering and finally top-with graham crackers. 2 10 3 brs.

Cover and chlll 48 hrs. ————
7. Just before serving, swirl whipped eream o

with shavings of unsweelened chocolate and chopped  sal

plstachio nuts, Cut and serve.

To Prepare: W MiN. LS
lmylmedukeﬂo
1 teaspoon baklag powdes
14 teaspoon Ealt
ggs

1. Set out a 9-in, tubed p

Setas
d_piled:softly.d

2. su‘x mgcum- the cake ncur, baking powder, and salt.

Before scrving, make two or
ver top and s sprlnkl:

o top of pie for y.\mlsl!

8 or 9 servings

‘ORANGE HOT-MILK SPONGE CAKE
. Scald’ milk Gust uatil a thin filim appt:ns)

Bake: 40 vin.
5 Sift dry

3 atin
withasecond - the sliced strawberrics, and gentl
ining chocolate Turn into meringue shell and <hill just unt e,

pmllcl cutsalmost o sten ead of cach reserved
ces slightly o ‘eange

beat evaporated
ol together:

three lengthwlsc

One angel pie

smooth. Pour bauu into

" 6. Bake at 350°F al 40 min., or until cake surface

springs back when lxghdy touched.

ve from oven. Immediately invert pan on tubcend

and m ‘hang in pan until complotely cool

. When cake is completcly cooled, cut umuna tube with
yuml:d 3 knife to Iowseh cake. Loosen sides with spatela and
gently remove cake. Frost. sides and top of cake with

the £ggs, supar,....Orange Butter Frosting.

* u time: after each addition gently fold in lln||l just blended,
‘Add ot milk al at one hmc and quickly mix just untif

-
oot blmd) Easy directions
are on the Good Séasons eavelope.

2. Creamy French Dressing
To make chis, just substicute cither
msyonnaise of sour cream for the
- it the basic deessing, Petect
for those who like creamy, thicker
dressing, bu with sophisticated fiavor
.. never too bland.

3. Wine-Parmesan Dressiog
‘Substitute wino —iedFwhite of a V-
‘mouth—for the water. Just before the
final shaking of drssng, 3dd 2 bl

spoons of grated Pan cheese.
This is seasational on green salads!

4. Fruit Salad Dressing
Substirute orange juice or pincapple
juice for the watez. The Good Seasos
hetb-spice base, with its gentle [
of garlic, gives & delicious new favor
to & fruit saiad, Tancalizing, smooch.

hiveD

e wtaige pes.

ORANGE BUTTER FROSTING

LEMON:-S S‘I'RAWELRRY CHIYFON MOLD

O 9" Tabed cake

In color

isingly casy 10 achieve, his
. fl kies.offe n/nvamble,

5:
Savory, bright and versatile. Equally
g00d on cassed salads, coucnge
Cheese or scafood salads. Use cither
somato juics, sauce, soup or catsups

sicad of e, Add 1 hespiog ble-

v
1R =
— hes?
Togethier % cup butter, 1 table-——~To Prepare: 15 Min; om.— um ~-i~To Chill: 3 HRS:

G

spoon grated orange peel, and | teaspoon

vanilla extract until butter is sofened.

Add_4 cups sifted. confectioners sugar

gradually, beating well after each addi-

tion. Blend in 3.tablespoonsplus.__teas..
spoon orange. julce gradually and beat

1/pkg. each strawberry-and temon-favored chiffon ple filling mix

1evp lhlck sour cream, chil

ring mold wnh salad or cooking oil (not olive oil);

L Lightly of
drain,_ Chill i howl ‘and rotary |

~2 Ina i on pic filling mixcs. =
to directi ckage. (The total amount of water and ! sugar used must

About 2 cups frosting
oy Fram— Note: For a doeper orange color, mix 4
) drops red food coloring and 3 deops yel-
of oranges pervades bothi cake low food coloring with the orange juice.

‘and creamy rich frosting. .

caval thg amount eecsary for the two packages of mi

3, Using chillcd bowl and beater, beat sour cream unti

Genty otd o the chiffon fllivg. Turn into the mold
about 3 s, Unmold onto a chilled serving plate.

llmm piles softly.

and chill until set,
About 12 servings

ot Sppad chives
v s hekingMagnifique!—

P o o gt [

the Good Seasans Sulad Dressing Kit. easy when the base is 1 Goo
OF, uic a0y screyicop i for mixiog: Mix—the blend of a continental_chef.
Choose from 7 different Mixes, €00,

B Fresh favor guaranteed by Geaeral Foods Kitcheas.
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