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SWEET 'TATER PUFFS

(a surpriso in cach crispy ball)

PRUNELLA CAKE

(a now trick with stewed prunos)

2 cups mashed sweet potatoes Y4 cup Crisco Y4 Wwaspoon EaCH
1 egg, beaten 1 cup sugar of

14 weaspoon salt 2 cggs soda, saly, cinna-
14 teuspoon peppor 24 cup sour milk mon, nutmeg, akll-
8 marshmallows 114 cups four spico, baking
14 eup crushied carnflakes 24 cup stewed pruncs powder

If mashod patatoces are wnseasaned, add
salt and pepper, 1f mixture is dry, mois-
ten with milk. Forin inta 8 balls with a
marshmallow inside of each. Roll in
Nakes. Deep-fry In hot Crisco, tho di-
gestible fat, when it browns a cubo of
bread in 40 seconds (300° ). Fry until \
brown, Drain on absorbent puper. ;

Strain Crisco and fry with it over and
over again!

Blend creamny, digestible Crisco with
sugar and cggs. Add chopped prunes. ¢
Stir in milk. Add siftod dry Ingredlents.
Pour into 2 Criseoed Jayoer pans. Bake
in moderate oven (350° 1)) about 25 min- ‘
utes. Cool.

Creamy Icing: Mix 2 cups confectioners
sugar, Y4 teaspoon cinnamon, Y tea-
spoon salt, Combine half with 2 table-
spoons Crlsco. Add remaining sugar, 2
tablespoons prune Juice and 1 table-
spoon lemon juice. Beat until creamy.

All measurements level—Recipes tested
and approved by Good lousckeeping
Institute. Crisco 18 the registered trade- q
mark of a shortenlng manufactured by

the Procter & Gamble Co.

L TR OU _have my sincere_sympathy if your husband looks

: “Scornfully at cold mcat and warmed-up vegetables. A man’s
just like that! But you can get around him—if you change-your
leff-overs o dishes_that Taste heand-new!

GOOD-BYE SHORTCAKE
(ahappy ending for drumsticksand such)

ll,'iffi‘,’,’é‘r:,‘:,ﬁ,j,f:/‘}’;ﬂ;‘,‘;;,,;‘ slt Work [ T’ve tried out these three left-over dishes on the most finicky
o5 blaspaons Crisce. o disesible § men I know. They were a grand suceess! They'rve thrifty De-
and water). Pat out tho dough b iuch cause they use leit-overs . . . but they taste erpensive. Crisco
brush with meltol Crisco. Cut romaining : dresses them up in its own rich goodness. For Crisco, you know,

dough  with doughnut cutter; pliee . e ewept ae . A vre
rings on whole rouds. Bake 15 minutes tdbt‘cs ‘15,5“ cet as ])llle “’l"l)l)Cd cr e.un!
In hot oven (450° [.). Separate biscuits, e 9 7 (g a4 H ) N H M
AR R o et Cu_seo s pure sweet taste will tell you something mighty im-
Jelty. yortant, Crisco is a digestible shortening., So Crisco makes food

Meat Sauce: Melt 2 tabl Crl . 3

Sauce: Mel ablespoans Crls- o aree SE o ool KPR 17

o A 8 tabiosrons o T tespoon digestible because 1t’s so dzge:shble itself.
Sass il Gor e and gty Stie Perhaps you haven’t realized that Crisco keeps sweet and
‘ r a ravy). Stir. . . . . .
Dring to boil. Add 2 cups dicat caoked digestible . . . right ont in your kitchen.

meat and 2 tablespoons minced parsiey, 4 .
spaons parsicy T'he last ereamy spoonful you scoop out of

a Crisco can will be as fresh-tasting and
digestible as the first one! So you're safe in
buying the 3-lb. can, to keep plenty of
Crisco on hand for delicious cakes and pies.

Do send for my new book, “Tested
Radio Reeipes.” Address me, Winifred S.
Carter, Dept. XJ-32, Box 1801, Cincin-
nauti, Ohio. WINIFRED S. CARTER
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Why does Crisco digest easily?  Its pure, sweet taste will tell you



