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More Cooky Recipes For You

IT'S THE BEST Old-Fashioned Apple Crumb Cake. "Cake" is actually a 
sort of pie, with sugar, flour and butter crumbs, made in a spring-form pan. Ap­ 
ples used are B. C. Mclntoshes.

Mclntosh Apples In Market
B. C Mclntosh apples are 

In the markets again. All- 
pui|Kjse apples, these deli­ 
cious fruits are good both 
cooked and uncooked. They 
are extremely juicy and 
crisp, with a snow white 
pulp and an extra tender 
skin.

B C. "Macs" have a no­ 
ticeable apple aroma which 
Is a unique feature of the 
variety. A bowl full will per­ 
fume a room. The tangy 
tart-sweet flavor is a char­ 
acteristic found In no other 
Western apple.

The Melntosh apples are 
grown in British Columbia, 
and these Canadian B. C. 
Mclntosh Reds are the only

Mclntosh apples' available 
(to any commercial extent) 
in the Southern California 
market. Tfiey are available 
from the end of September 
through February.

An excellent crop is fore­ 
cast for the year, with a 
good percent of "extra fan­ 
cy" grade (designation "ex­ 
tra fancy" is determined 
largely by percent of red 
color on the apple, rather 
than its size).

Ol,l> KASH1ONED 
APPLE CRUMB CAKK

U cup soft butter 
'4 cup sugar 

m cups flour 
'a cup finely chopped 

nuts

5 cups peeled, sliced
B. C. Mclntosh apples 

2 tbs. flour
 4 cup sugar
 U tsp. cinnamon

Blend-butter, sugar and 
I'.i cups flour with pastry 
blender. Stir in nuts. Press 
half the crumbs on bottom 
of 9-inch spring form pan 
and about \ inch up the 
sides.

Combine apples with re­ 
maining flour, sugar and 
cinnamon. Spoon into 
crumb-lined pan. Bake at 
425 degrees tor 20 njlnutes. 
Remove from oven; sprinkle 
top with remaining crumbs. 
Return to oven and bake 20 
to 30 minutes longer.

LEMONADE COOKIES
1 cup margarine
1 cup sugar
2 eggs
3 cups floui 
1 tsp. baking soda 
1 6-oz. can frozen 

lemonade

Cream margarine and 
iiigar; add eggs and beat. 
\dd flour and soda, alter- 
lately with '.j cup lemon- 
ide. Drop on pan and bake 
it 400 degrees about 8 min­ 
utes. Brush hot cookies

Young Cook In 
House? Let Her 
Whip Up Snacks

Chock full ot goodness are 
these Nutty Noodle Snacks, 
so easy that even the very 
voung cook can make 
them.

NUTTY NOODLE SNACKS 
1 cup honey 
1 cup chunk-style 

peanut butter 
'A cup undiluted

evaporated milk
1 tsp. vanilla
2 tbs. flour
1 can (3 oz.) chow mein 

noodles

Mix together all ingredi­ 
ents oxcept noodles. Then 
fold ui noodles. Chill 30 min 
utes. Drop by teaspoonfuls 
on greased cooky sheet. 
Bake at 325 degrees 20 min­ 
utes. Remove from cookie 
sheet and cool on rack. 
Makes 3 dozen.

Popcorn Balls Are Easy 
For the Family to Make

Popcorn balls are easy 
and fun to make. Here are
two kinds for your sampling 
pl.-a*itrr.

CAItA.MKL r<H>< OI1N 
II \ I.I.K

tt cup Jolly Time
popcorn 

Vj tsp. salt 
IVi tbs. butter 
1V4 cups brown sugar 

6 tbs. water

Pop corn according to 
package directions. Sprinkle 
popped corn with salt. Melt 
butter in pan, add brown 
sugar and water, stirring 
until sugar Is dissolved. Boll 
without stirring to soft ball 
stage (238 degrees). Stir 
mixture slowly'Into popped 
corn until every kernel Is 
coated. Shape lightly into 
halls as soon as mixture Is 
cool cimusli to handle.

BNOWV rol'COHN IIA 1,1 J^
% cup Jolly Time

popcorn 
•/> cup siwir 
Vi nip water 

2tt tbs. white corn syrup 
V» tsp. suit 
1 Up. vanilla 

H t«p. vinegar

Pop corn according to dl- 
I recllons. Combine sugar, 

water and corn Byrup and 
ctlr until sugar is dissolved. 
Boil without stirring to the 
firm ball stage (2-IH de-

Krees). Add remaining 
Ingredients and cook nearly 
to the hard ball stage (290 
degrees). Stir syrup slowly 
into ixipped corn until every 
kernel Is coated. Shape 
lightl.v into balls »s soon as 
mixture is cool enough to 
handle.

UNUSUAL APPETIZER
Dip Juicy wedges of fresh 

pears In lemon juice. Then 
wrap In thin slices of Pros- 
clutto or baked ham. Serve 
on picks.

A Guaranteed 
Prize Winner . . .

BREADED SHRIMP
They're U.S. Grade A!

More kinds
of more people
listen most to

KMPC
dial

lightly with remaining lemo­ 
nade and sprinkle with 
sugar.

-Mrs. R. D. Covel!

5-HOLK COOKIES
2 egg whites 

9i cup sugar 
*i tsp. cream of tartar 
',4 tsp. salt

1 tsp, vanilla
1 pkg. chocolate chips

Beat egg whites until 
foamy. Add salt and cream 
of tartar. Add sugar, a ta- 
blespoon at a time, until 
mixture is stiff. Add vanilla 
before last 2 tbs. sugar. 
Fold In chocolate chips (op­ 
tional   Va cup chopped 
nuts or candied cherries). 
Drop on ungreased cooky 
sheet. Turn off oven put 
cookies in and don't open 
the door for 5 hours. Tap 
pan sharply on bottom to 
remove from pan.

 Ida Tardaguib

PAKTY BARS
Va cup butter or 

margarine 
1 pkg. lemon cake mix

(2-layer)
1 pkg. lemon-flavored 

fluffy frosting mix 
IVi cups chopped almonds 

1 cup flaked coconut

Set oven at 300. Blend 
cake mix and butter. Press 
mixture into ungreased 
loxldxl" jelly roll pan or 
cooky sheet with sides. Bake 
5 to 1 minutes or until sur­ 
face is set. Meanwhile, 
prepare frosting mix ac­ 
cording to package direc­ 
tions. Fold in 1 cup nuts and 
coconut. Spread over crust.

Sprinkle with remaining 
nuts. Bake 25 minutes or 
until golden Cool in pan. 
Cut into bars. Makes 25.

CRUSTY BREAD
To give your prized home- 

baked bread a soft crust, 
brush the loaves with 
melted butter or margarine 
immediately after removing 
from Uie oven. Cool the 
loaves on a rack loosely cov 
ered with a towel. For crisp 
crusts, simply allow the 
bread to cool.

Biscuit, Pudding 
Mixes Combine

You won't I Hid 111 a n y 
cookies any easier to make 
Uian these Date Dreams. In 
<tant lemon |>uckling mix 
mil bi.-cuit mix simplih 
I he preparation, and if yoi. 
«'i*h >uii can use packayoil 
diced dates.

DATE DKKA.MM
Vi cup fresh California

dates or packed dice
dates 

1 pkg. (394-uz.) instant
lemon pudding mix 

1 cup hiscuit mix 
'i cup shortening 

1 egg 
1 tbs. fresh lemon juice or

orange juice

Cut dates into s m a 11 
pieces if whole date.- arc 
used. Blend pudding mix 
and biscuit mix; cut in 
shortening well. Mix in egg, 
lemon juice and dates. Drop 
by spoonfuls onto ungreased 
cooky sheet. Flatten with 
bottom of glass dippei' in 
susar if you wish. Bake at 
:i75 degrees 10 minutes. Cool 
on rack. Makes 2Vfe dozen 
cookies.

OCTOBER IDEAS
for COOKING 
'WITH BEER!

CORN BKEAD ",
1 pkg. (1 Ih. 2-oz.) corn 

muffin mix
2 eggs 

'a cup milk 
'.2 cup beer

1 tbs. dried minced onion
2 tbs. each diced red 

and green peppers

C o m bine ingredients, 
blend well. Pour into 2 well- 
greased 8xSx2-inch pans. 
Bake at 375 degrees for 20 to 
25 minutes.

RANCH HOL'SK BKAN8
12-eups cooked pinto or 

pink beans or 6 
(1 Ib. 4 oz.) cans 

2 onions, sliced 
'- Ib. bacon piece, cut

in 1-inch cubes 
I cup chill sauce 
1 clove garlic, chopped 
 J tbs. firmly packed

brown sugar 
1 quart beer 

Salt and pepper

Drain beans, mix with 
other ingredients. Simmer 
uncovered, stirring occa­ 
sionally for 1 hour or until 
liquid is absorbed. Season to 
taste. Serves 12.

MISS CERTI-FRESH, oHicial emissary from 
Certi-Fresh Sea Foods, and Vaughn Clark, sales 
manager of the seafood processing firm, enlist the 
support of Duane Peters, director of store operations, 
Ralphs Grocery Co., right, for the October Fish 'n 
Seafood Parade, industry-wide promotion of the 
National Fisheries Institute.

new crop's in!
^^H^

B.C. Mclntosh Reds
the all-purpose apple

Tree-fresh, tree-crisp, mountain-grown Mclntosh 
Reds from British Columbia are here again.

B.C. "Macs" are gaining new friends every year 
because of their inviting aroma, rosy-red rich­ 
ness, and tempting, distinctive flavour. . . and 
because they are so convenient - it's the one 
apple that's just as good for cooking as for 
fresh eating.

That "just right" combination of snap and 
sweetness comes from sunny mountain valley 
days and cool, crisp nights... makes B.C. "Macs" 
perfect for pies and desserts, sensational for 
salads, marvellous for munching any time.

You're sure to like top quality, all-purpose B.C. 
Mclntosh Reds . . . the one apple that's best 
for every apple use. Available at all betterstores.

Mclntosh Reds...Canada's finest all-purpose apple


