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For the
Farm Wife and Family
Starring This Week - Cherries

By Mrs. Richard C. Spence
George Washington certainly did his part to popularize

the cherry when he cut down a cherry tree
What could be more fit-

ting than to have some spe~
cial cherry recipes featured
over this famous man’s birth
day. Our guess is that no
one is quite sure just what
kind of tree was cut down
so we are not limiting our-
selves to any cne kind of
cherry.

1 cup hot red cherry juice
V* cup butter
2 tablespoons' lemon juice
2 drops almond extract
Combine sugar and flour,

stir in cherry juice gradual-
ly, heat to boiling and cook
until thickened, stirring con-
stantly. Add butter, lemon
juice and almond extract
Serve hot or cold. Makes 1-
V* cups.

DUTCH CHERRY CAKE
2 cups canned red cherries
IVz cups sifted flour
’4 teaspoon salt
3 teaspoons baking powder
% cup sugar
2 eggs, separated
Vz cup milk
1 teaspoon vanilla
Vz cup shortening, melted

* i *

CHERRY PECAN
UPSIDE-DOWN CAKE

1 cup butter
2 cups sugar
1 cup pecan meats,chopped
2 cups pitted tart cherries
well drained
2Vz cups sifted cake flour
3 teaspoons baking powder
% teaspoon salt
2 eggs, well beaten
% cup milk
1 teaspoon vanilla
Whipped cream

Drain cherries, saving the
juice. Sift flour, salt, baking
powder and Vz cup sugar
together Beat egg yolk and
combine with milk, vanilla
and melted shortening Add
to flour all at once and beat
until smooth Fold in cher-
ries Beat egg whites until
stiff but not dry, add remain
ing sugar and fold into mix-
ture. Bake m greased pan
(7xllxl V 2 inches) in mode-
rate oven (350 degrees) 50
minutes Serve either hot or.
cold with hot Cherry Sauce

RICH CHERRY SAUCE
V* cup sugar
2 tablespoons flour

Fresh cherries (optional)
Melt 1/3 cup butter in a

heavy skillet, add Vz cup
sugar and stir until discolv-
ed Add nuts and cherries
Sift flour, baking powder
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8 and salt together. Cream re-
maining butter with remain-
ing sugar until fluffy. Add
sifted dry ingredients 'and
milk alternately in Small
amounts, beating well -after
each addition. Add vanilla
and pour batter over mix-
ture in skillet. Bake in a
moderate oven (350 degrees)
1 hour. Remove from oven
and turn onto large platter.
When cool, coyer with whip-
ped cream and garnish with
cherries, if desired. Serves
twelve.

* * ♦

CHERRY CHIFFON PIE
1 tablespoon unflavored
gelatin
V* cup cold water
4 eggs, separated
% cup sugar
l/2 cup cherry juice
V* teaspoon salt
1 tablespoon lemon juice
1 cup drained canned tart
cherries

-1 baked pastry shell (fl-
inch)
Whipped Cream
Soften gelatin in water 5

minutes Beat egg yolks and
add V 2 cup sugar, cherry jui
ce and salt; cook over boil-
ing water until of custard
consistency. Remove from
heat, add gelatin and stm
until dissolved Add lemon
juice and cherries and cool
until mixture begins to
thicken Beat egg whites un-
til stiff, beat in remaining
sugar and fold into cherry
mixture Pour into pastry
shell and chill until firm.
Spread with whipped cream
Makes 1 (9-mch) pie.

CHERRY CREAM
IV2 tablespoons unflavor-
ed gelatin
V 2 cup cold water

2 cups heavy cream •*'

% cup sifted confection-ers sugar
% cup oxheart cherries,
cut into small pieces
1 teaspoon vanilla
V* teaspoon almond extract
Soften gelatin in water 5

minutes, then dissolve over
boiling water. Chill until it
begins to ~thicken. Whip
cream and fold in. sugar,
cherries, flavorings and gela-
tin. Pour into mold and chill
until firm. Decorate with ad-
ditional cherries and leaves.
Serves 8.

• * *

CHERRY RICE
1 No. 2 can pitted tart
cherries
% cup heavy cream, whip-
ped
Vz cup sugar -

Vz teaspon vanilla
IV2 cups cooked rice
Drain cherries. Whip the

cream until -stiff; beat in
sugar; add vanilla. Fold in
rice and chill. Fold cherries
into chilled cream mixture
and serve in sherbert glass-
es with Cherry-Sauce. Serv-
es 6 to 8.

"TRY"
BUHRMAN'S

Most Modern & Convenient
PARKING DECK

Enter from GRANT ST.
Using either DUKE. OR

LIME STREETS
' Next to Douglas Hotel
and Western Auto Store
Norman A. Buhrman,
228 North Duke Street

“Try Our Bail Bond
Service”

BLACK CHERRY SALAD
2 cups cherry -juice and
water "

-

1 -package cherry gelatin
2 cups canned black cher-
ries, drained
I cup chopped blanched
almonds ’ ‘

8 stuffed olives,' Chopped
lettuce

- Heat cherry juice and
water, add gelatin, and stir
until dissolved. Chill until
it begins to thicken, add re-
maining ingredients, except
lettuce, pour into a mold,
and chill until firm. Uranold
and serve in lettuce cups
with salad dressing Serves 8

■* * *

CRIMSON CHERRY TREAT
Cherry Topping;

Two 1-pound 1-ounce cans
red tart pitted cherries,
(syrup pack)

.
2 tablespoons sugar
1 tablespoon cornstratch
Vz teaspoon lemon juice

vFew drops red food color-
ing, optional
1 tablespoon butter or mar-

. garine
Vz cup flaked or shredded
coconut
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For the right answer to your home-financing
problems, come to our mortgage department.
There you’ll- get prompt and helpful service.
And you reach debt-free home-ownership
through monthly payments, fitted to your budget.
Let us help work out the best answer to your
home-financing problems!
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