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Drink them or eat them, strawberries are great |

The luseious red strawberries soon to
be ready for picking will be Ideal for
many things, including jams and
drinks. Yes, drinks.

You've been tasting the winter ber-
rles for the past few months in
shortcakes, ples, parfaits, puddings and
even breakfast muffins. But, now is the
time to ralse your glass to fresh
strawberrles purced for delectable
drinklng. You can have drinks that are
low-calorle, some extra nourishing for
a sustalning breakfast and some satls-
fylng snacks.

But don't forget to save some, or a
Iot, of those fresh berrles to make into
jams. And don't fret ahout ceoking in
the June heat, several of these jam re-
cipes require no cooking at all.

STRAWBERRY MORNING DRINK
1 plat strawberries
2 cups milk
1 cup orange Jufce
2eges

Hull and slice strawberrles (makes
about 2 cups). Place (n the container of
an clectric blender along with milk,
orange juice and eggs. Blend untl
smooth stopping eccasionally to scrape
down the sides. Pour into glasscs garn-
Ished with orange slices, if desired.

YIELD: 4 portions {about 5 cups)

STRAWBERRY PINEAPPLE SHAKE
1 plnt strawberries

1 can (20 ounces) pincapple chunks

1 cup milk, divided

Reserve 4 strawberries and 4 plneap-
ple chunks for garnish. Hull remalning
strawberries and sllce (makes about
1% cups). Drain pincapple. Place half
of the strawberrics and pincapple
chunks in the centainer of an electric
blender; add % cup of the milk. Blend
unthl smooth stopping blender occasion-
ally to scrape down the sides, Pour Into
2 “tall glasses. Repeat. Place a
strawberry and a pineapple chunk on
cach of 4 bamboo skewers, Use to garn-
Lsh drinks.

YIELD: 4 portlons (about 5 cups)

FRESH STRAWBERRY SODA
1 pint strawberrles
¥ cup coconut erenm
¥ cup light rum
2% cups crushed lce

Rescrve 4 strawberrles for garnlsh;
set aside, Hull and slice remainlng
strawberries (makes about 1 ¥ cups).
Place in the container of an electric
blender. Blend until smoath, stopping
occasionally to serape down the sldes
of containers. Add coconut cream, rum
and crushed ice; blend until smooth.
Pour Into tall glasscs. Garnish cach
glass wlth a reserved strawberry, cut
to rescmble a fan, if desired.

YIELD: 4 portlons

THIS RECIPE for Strawberry Jam
i3 a breeze to make because you don't
have to cook it! It’s one of the casy no-
cook freezer jams that you can store
for 6 months in reusable plastie con-
talners.

This jam is made with the added help
of llquid frult pectin that ls convenlent-
ly pre-measured in foll pouches. Pectin
Is the natural ingredient in fruit that
helps assure the jam will sct and also
helps capture fruit flavor and color.
Slnce natural frult pectin decreases as
frult ripens — and you'll want to use
only the ripest, tasticst strawberrics —
you nced to glve nature a helping hand
to create a full-flavored jam.

STRAWBERRY JAM

uncooked)
1% cups prepared fruit (about 1 gt. ful-
1y ripe strawberries.}
4 cops (1% 1b,) sugar
2 tbsp leman joice
1 poach 1iqaid fralt peetin

Stem and tharoughly crush, one layer
at a time, about 1 quart strawberries.
Measure 1% cups into large bowl or

n.

pa'l'horoughly mix sugar into frult; let
stand 10 minutes. Add lemon juice to
fruit pectin in amall bow). Stir into
{fruit. Continue stirring 3 minutes. (A
few sugar crystals will remain,) Ladle
qulekly into scalded containers, fliling
to within % inch of tops. Cover at once
with tight lids. Let stand at room tem-
perature 24 hours; then store in freczer.
Small amounts may be covered and
stored In refrigerator up to 8 weeks.
Makes about 4% cups or about 5 (8 fiu-
id ounce) containers.

STRAWBERRY JAM

(cooked)
2 cups prepared fruit {abont 1 gt. folly
ripe strawberries)
4 cups (1% Ib.) sagar
% cup water
1 box powdered frult pectin

Stem and thoroughly crush, one layer
at & time, about 1 quart strawberries,
Measure 2 cups Into large bowl or pan.

Thoroughly mix sugar into fruit; Jet
stand 10 minutes, Mix water and frult
pectin In ‘small saucepan. Bring.to &
fall boll and boil 1 minute, stirring con-
stantly, Stie Into fruit. Ladle quickly
into scalded contatners, filling to with.
in % Inch of tops. Cover at once with

- tight ilds. Let stand at room tcmpera-
ture 24 hours; then stove in freezer,
"Small amounts may ba covered and
stored In refrigerator up to 3 weeka,
Makes about 4 ¥ cupa or about 6 (8 f1.
oz)containers. - © < - -

Nole: Any one of the {ollowing may
be added to berries beforc adding sug-

|

Y4 cup dry white vermouth or sherry
wine

1 tbap fincly chopped crystalifzed
Rloger

1 thsp grated lemon, lime or orange
rind

% cop slivered almonds, chopped pe-
cans, sunflower seeds or ploe nuts
(tonsted, if desired)

2 thsp orange ligueur

2 tap almond extract

STRAWBERRY-APRICOT JAM

2 cups prepared [ruit (about Y cup
dried apricots and 1 pt. fally ripe
strawberrics)

4 cups (1 34 1h) sugar

2% cup water

1 box powdered frult pectin

Place about % cup dricd apricots in
a bow); add water to cover and lct
stand about 4 hours. Draln and finely
chop or grind. Stem and thoroughly
crush, one layer at a time, about 1
quart strawberrles. Measure 2 cups
into large bow! or pan. Add apricots.

Thoroughly mix sugar into frult; let
stand 10 minutes, Mix water and frult
pectin In small saucepan. Bring to a
full boil and bail 1 minute, stirring con-
stantly. Stir into frult. Continue stirring
3 minutes. (A few sugar crystals will
remaln.) Ladle qulckly inte scalded
contalners, filling to within % inch of
tops. Cover at once with tight lids, Let
stand at room temperature 24 hours;
then store In freezer. Small amounts
may be covered and stored in refriger-
ator up to 3 weeks, Makes about 5 cups
or about 6 (A fl. 0z.) contalners.

STRAWBERRY ORANGE
MARMALADE

234 cups prepared frult (about 1 pt. ful-
1y ripe strawberries, 2 medlum oranges
and % cup water)

5% cops(21b. 6 0z.) sugar

2 thsp leman joice

1 potch liquid frult pectin

Stem and thoroughly crush, one layer
at a time, about 1 pint strawberries;
measure 1 cup. Section 2 medium
oranges, reserving peel; dice the sec-
tlons and measure 1 cup. Peel off and
discard about half the white membrane
{rom orange pec); sllce very thin with
sharp knife or sclssors. Place slivered
peel and ¥ cup water In a smatl sauce-
pan. Bring to a boll; reduce heat, cover
and simmer 15 minutes. Combine pecl
wlith liquld, the orange sections and
strawberries In large bowl or pan.

Thoroughly mix sugar inte frult; let
stand 10 minutes. Add lemon julee to
frult pectln In small bow!. Stir Into
{rult. Contlnue stirring 3 minutes. (A
few sugar erystals whi remalr.) Ladle
quickiy Into scalded contafnees, filling
to within % Inch of tops. Caver at once
with tight lids. Let stand at room tem-
perature 24 hours; then store In freezer.
Small amounts may be covered and
stored in refrigerator up to 3 weeks.
Makes about 5 % cups or about 6 (8 £l
oz.) containers.

STRAWBERRY JAM
1 % cups prepared frult (abaut 1 qt.
{ully ripe strawberrles)
% tap lime rind, grated
4 cups {1 3% Ib.) sugar
2 thsp llme julee

1 pouch llquid frult pectin

Stem and thoreughly crush, one layer
at a time, about 1 quart strawberries,
Measure 1% cups into large bowl or
pan, Add lime rind.

‘Thoroughly mix sugar into frult; let
stand 10 minutes. Add llme julee to
frult pectin In small bowl. Stir Into
(rult. Continue stirring 3 minutes. {A
few sugar crystals will remain,) Ladle
quickly Into scalded contalners, filllng
to within % Inch of tops. Cover at once
wlth light llds. Let stand at room tem-
perature 24 hours; then store In freczer,
Small ameunts may be covered and
stored in refrigerator up to 3 wecks.
Makes about 4 % cups or about $ (8 {l.
oz.) contaliners.

STRAWDERRY-PEACH JAM
1% cups preparcd frult (about 1 pt. ful-
ly rlpe strawberrics and % lb. fully
ripe penches)
1 tsp ascorblc acld erystals (optional)
4cops (1 % Ib) sugar
2 tbsp lemon jolee
1 pouch Hquid fruit pectin

Stem and thoroughly crush, one layer
at a tlme, about 1 pint sirawberrics,
Measure 1 cup into large bow! or pan.
Peel, pit and flnely chop or grind about
¥ pound peaches, Measure ¥ cup and
add to strawberrles: add ascorble acld.

Thoroughly mix sugar into frult; let
stand 10 minutes. Add lemon Jjulce to
{ruit pectin in small bowl. Stir into
fruit. Continue stirring 3 minutes. (A
few sugar erystals will remaln.) Ladle
quickly Into scalded containers, filllng
to within % Inch of tops. Cover at once

.

with tight lids, Let stand at room tem-
perature 24 hours; then store In freezer.
Small amounts may be covered and
stored In refrigerator up to 3 weeks,
Makes about 4% cups or about 6 (B {1
oz.) contalners,

Note: Addltion of ascorbc acid helps
maintaln celor and flavar of frult; pur-
chase at local drugstore.

STRAWBERRY-RHUBARB JAM
2 cups prepared frult (about 1 pt. fully
ripe strawberries and 1 1b, red-stalked
rhubarb)
4 cups (1% Ib.) sugar
¥ cup water
1 box powdered frult pectin

Stem and thoroughly crush, onc Jayer
al a tlme, about 1 pint strawberries.
Measure 1 cup into large bowl or pan.
Cut about 1 pound rhubarb fnto 2-Inch
pieces and fInely grind. Measure 1 cup;
add to strawberrles.

‘Thoroughly mix sugar Into frult; let
stand 10 minutes. Mix water and frult
pectin tn small saucepan. Bring to a
full boH and bolt ! minute, stirring con-
stantly. Stir into fruit. Continue stirring
3 minutes. {A few sugar crystals will
remain) Ladle qulckly into scalded
containers, filling to within % inch of
tops. Cover at once with tight lids. Let
stand at room temperature 24 hours;
then store In freezer. Small amounts
may be covered and stored In refriger-
ator up to 3 weeks. Makes about 4 ¥
cups or about 6 (8 fl. 0z.) containers.

STRAWBERRY AND RHUBARB
TARTS I
(Mnkes 12 3-1nch tarts)

1 packoge plc crust mix

2 cups fresh rhubarb, eut into 1 ineh
pleces (or 2 cups frozen, unsweetened |
rhobarb) :
2 thsp butter, cut in pleces

2 cups strawberrless, halved
2 1sp leman juice

1% ceps sugar

3 thsp flour

% tsp sait

Prepare pastry as package dlrects.
Linc 12 tart pans {3 Inches In dlameter
at top) or shallow muffin cups with pas-
try. Chill.

Comblne rhubarb, egg and butter;
mix well, Gently stir In strawberries
and iemon julce, SUt sugar, oy and
salt together; mix Into fruit. Dlvide
frult among tart shells. Place on bak-
Ing sheet. Bake in preheated 375 oven
unthl pastry is browned, about 30 min-
utes. Remove tarts from pans while
still warm. If desired, serve wlith
whipped cream or topping.

Cold hands . .

It's normal for your external body
temperature to vary by as much as |
clght degreess Typically, IU's your :
hands and feet that are colder since ¢
they are the farthest {rom your heart. .
A woman’s feet average a temperature |
of about 88 degrees, whereas her torso |
area is approxlmately 94 degrees. .
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ORCHARD-10 1GA
24065 ORCHARD LAKE RD. .
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9-5
We Feature Western Beef

_Not Responsible tor Errors in Printing

DOUBLE COUPON
ORCHARD-10 gives you 100% more on all
(cents off) manufacturer’s coupons up to and
including 50¢ face value. Other retailers and

free coupons excluded

. Limit 1 coupon for

any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now
through Sunday, June 9, 1985.
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