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Extension Cirenler Nog 161

DESSERTS TO YOUR TaSTa

by

. Susan Z. Wilder
:Extension Specialist in Foods % Nutrition

"What shall I hove for desscrt"is an ever present question'to the busy house-
wife. Desserts that cre cosy to make, attradtive cnd wholesome, arc clways accep-
.teble. Fresh fruit. or conned fruite moks the s implest desscrts, The hecuscwife
who has a good supply of cither of these cen always fecl that she has something
finc for desscrt at o moments nctice. Then teo the fruits arc needed in the dict
bccauso they [urnish mincrols and vitomins which arce nceded by the body. The woedy
substonce which they contain is indigestible but it is nceded to give bulk to the
woste s it pegses doevm the alimewbtory canal ond sc 2ids in proveonting constipaticn.
“n order to kecp in health the body fluids must be neutrcl., The fruits ore base
forming, The protein foods, which mke up altogether too much cf the Amcrican dict,
are ocid ferming, therefore the fruits are neecded to help to meintain the desired
neutrality. Fruits arc excellent scrved ot the cnd of a heavy menl becausc they do
nct over toex the digestive system,

By the oddition cf o fow nuts, flovoring, and vhipped cream o more atircetive
though simplc dessert is prepared. The fced volue is incrcased. Both nuts ond .
whipped crcam wre rich foods. 4 combination of bland flaovercd fruits also make
new but attroctive desserts.

Puddings are olways attrective ond eftoen mere palatable vhcn they cre a combino-
. tion ¢f fruits and ccreals in such & wey thot the fruit floavor precdominates.

Custards may be scrvéd rlcin cos o dessert., Fruits cre cften served with them.

The follwring recipes will heolp to sclve the cuestion - "What shall we hove
fer dessert"?

Fruit Cobbler

Put 2 leyer cf fruit, apples, cherries or pceaches with juicc in the bottom of
on ciled beking dish, Cover with a layer of biscuit deugh., Boke 12 to 15 minutcs
in & het cven., Serve with cream,

~pple Swccets

swezt mealy apples

c. powdercg sugor

¢. whipped ¢rean

tb, lancn jhice

¢. fine cut walnut mcats or pcouuts

N

+

I
Pcel, corc ond chop fine thc apples. &dd lemen juicc. Ceover with whipped
. cream to which sugor is cdded. Sprinkle vith nut mceats

Cinnamen -\pple Sauce

Add o few red cinnomon drops when begin to ccok apples fer stuce., add sugor
tc taste. Baked apples crce excellont preporcd with cinncmon drops.
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Raisins with Brked .pples

6 opplcs L ¢. scedcd raisins Y
4 ¢. ccoked rice 2 ¢, maple syrup
Prepare opples for bokinge: Sct in boking dish. Stuff with rice ond raisins, (

Cover with syrup. Bake ungil tonder. Scrve plain or with whipped cream.

Boked 2pples with Cocoanut

_ Fill cavity cf opples with sugor, coccanut and roisins. Beke.until tender.
Serve with crean:

apple Salad

6 cpples + 8 sellt
T c. sugar =+ ¢/ pecon nuts
o . ] N
1 ts: lemon juicc <« ¢. chopped ctlery

Ccck six apples tender. Skin apples. OServe en lettuce leaves,  Sprinkle
the cther ingrecdicnts over the apples. Scrve with whipbed crecm.

Boked Peaches

1 gt. canncd psach and juice
2 c. soft buttered brecad crumbs
1 tk. lemon juice '
1 tb. butter
- Put peaches in greased beking dish. Sprinkle with suger, wutter ond crumbs.
2dd juice of pecchces and lemon. - Boke 30 minutes. Scrve with creonm,

Pecches cnd lrshimm llows

1 ce milk - ts. 8lmond extragt
1 c. peach juice 3 % tbe cornstarch
1 ts. gratcd lemen rind 1 cgg

2 th. sugor 18 mershmellars |
1-8 ts. snlt 5 cunncd penchos

croon |

Meke & suace of the cernstorch oad conc fourth cup pecch juicc. Combine with
the rest of pecch juice, lomon: rind, sclt and sugeor. Cock 25 ninutes. Add the
slightly beaten ogg and 12 morsimallows.. Ceck.five minutes, .ed extrocet.  Scrve

1

viith half ¢f peach on top filled with cusicord and morshmillovs,

Tapioca Cream

" J e, © - L
Cook cne helf pound of tapioce tender in cne pint of milk. Solt onéd: swegten. i
70l strawberry jomn and whippedecrecon, |
0 Tate Pudding
' WS L SIEer 1 ¢s. vokiang powder
< eggs 1 c.: chooped dotes
- o (0 SR HL O 3 corffne cut velaeis
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-~ Combinc the sugar ond cggs. /égg,to*fﬁb rest of the irngredicnts, Boke 15
to 20 minvtes in grensed pune SCrve with whipped crean,

Crcam vrith Dotes

2 ce dates 1tb. lemcn juice
1 c. walnut meats whipped creom
ugar

=

arrconge o layer of chepped dotes, fine cut walnut meats and povde
alternctely in serving dish. Top witk whipped crecm cnd wolnut meats

red sugar,
for garnis L.

Marshmnllow Custard

« thin crean
s. vonilla

2 eggs
2 the sugnr
6 morshmallows

2 €
Tt

To the beaten ecggs, add the sugor, crem end vanilia. Put morshmallows in
custard cups and pour custard cvers Boke in moderate cven. Scrve cold gornished
with nuts.

Tapioco. and Rhubard

3 st speanistaps cca 1 tb. gelatin
3 ¢s water 1 cohvugan
2 c. diced rhubnrb 1 tb. lcmen juice

Z tsi saillt
Scak tapio~a in'd c. woter ond ccok umtil temder in double beiler. .dd
supe.r, salt, rhubcrb, laen juice and gelatin, scoked in cold woter. Cook until
tapioca 1s clear. Scrve with whipped creom.
Prickly Pocors

scited peanuts cor olmonds
rs, cut in half

3tick nuts iate pear. Serve with whipped crcanm.

Checolate Puffs

sq. ciccolote (or cocoanut)
the ccrnstarch

fav]

2 egy whites
2 c. rowdered sugnr

Do

ilix gratcd chocolate with cornstarch, Beut cgg whites stiff, .dd sugar
&nd then the chocolate with ccrn storch. Drep in mounds on boking shect. Buks
15 to 2@ minutes,

Fruit Pudding

¢, coaked brenkiost foed
c, nilk
egcg white

v fresgh, canncd or dried ber
sugor

&
M

85




cut brc“kf”st fdod and milk in doublc beiler. fh n hot fold in epy whitos
ouut'n sti Cook two minutes., Te berrics, grushed cdd the suger mmd pdur
over the ﬂut puddirge Do nct mix. Scrve,
Gelotin Puff

1t e feread 3 tidk feacion
%'c; sugar 1 th, gcddlatin
4+ ts, venille

Plcce layers of cake

wvotoer and dissolve it over beiling woter.

vanilla., Bect
ond pour over Colic.
mey be sprinkled on top.

ol Oy

Cut top cff cranges.
nuts., Rcturn to shélls,
with {rosting made of one.

LRI T

°cal:apr10:tb;

k

Skin buncnas, roll in bectcn egg
s desscert with whipped creom cr

Scrve

gclatin into waipped crem.
+dd the rest of the cromm,

cgg vhite ond povd

ndd sugar
gclatin in ccld vietoer.,

Sock gelotin in - ce cold
crcan until thick, udd sugor ond
the cocoa to % vhipped crcam
scrve cold, Chepped walnuts

‘serviung dish.
Becot
Ndé

or wafcrs in @

~ e

Cronge Dnlls

ce snredcded cocounut
cgy white

cs powdered suger

onges
¢, cheoped dates
Ce {

N L

velnut ments

anc cocoi-
Top crances

Remcve pulp ond cembine with dates, walnuts
Deat cge vhite ond acd suger graduclly.
ercd sugor,

Lpricot Dodnty

lb; drieddopricots
Cs suglr

the granulatdd gelo
c. ccld water

tin

ond cock tender. Put cpricots through o sicve,
Cembine with apricct pulps Serve with whippec

Bunana Fry

and thon crocker crumbs, Fry in deep ok,

svicet stucc,

Bancona Whip

1 .
6 bononos o CGe chopped nuts
2 th. lemen juice whipned crean

2 tb. sugar

Put bonanns

creom, gornished with nut

through sicve.
Iedts.

.04 rost of ingrodicnts. rvé with whipped
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Bunana Lelight

W

1 tbh. ccecoonut
1 ts. lonon Huice

large benanas
th, butter

J
by

1 th. honey cr syrup T oo el witep
‘ 2 th., sceded raisins, ceoked 1 tb. cornstcreh
i=8 ts. salt 1 c. soft buikered bread crumbn

- Maké € naste of
vieter, .dd to

Boke 30 minutes,

sh.
xwcunt of
ahs

Place sliced bononas in boking ci
lemen juice ond selt cnd smzll
benanes.  @oter with bread crurn
cocoanut befcrc scrvineg,

curnstarchy honcy,
riisins, Foru cver
Sprinkie tep with shredicd

Baked Eancnas

.-i:;. Cl Sw)Fr ~ l Coe hot woter
1 tz, cornst:irch 2 tb, lemorn juice
B g0l 2 . tort jo
* ts, solt 2 b, Baust jelll
1 . .
' 6 uv”rﬁ‘ % ¢, buttered bread crumbs
Meke bobauce of gur , cormstarch; salt cnd wotor, ‘Then well cocked add
. . d . . . -
lcmon juice and jel Pcur ovcr bonanag sliced ip boking dish, Cever with
buttered crumbe. bu). tender,
Prunc..Bpecial . '

. i prund prunos 2 sliccs lemon, cut in smoll piccos
S iun. stick cinnomon suger
Scnk orunce urtil tender. Cover with water. 4Add the -cinncmon. Cook uwtil
tender. .dd sugar ancd lcrien when the pruncs cre removed from the fire.
Piladf Prune Fudding
IS = 5 b e 1 3 \
1+ ¢, wreed crumbs % C. brocvn sugor
+ lb, prunes - ¢, dricd crumbs
1 3
3 ith, bitter 5 € wWator
- lcmon

Ccok pruncs and stone. Blace cme half bread crumbs in grensed baking dicsh

the Re-

prunc

when ¢ layer ci pruncs, thin slices of laaon once helf
poat and top with dried crumbs. .Jdd the woter or
m_nutcw,

sugrar and buvter,
juice, Bake 25 %o 30

ilut Prume Pudding

. L ¢. prunes, cooked and chepped
T €. sugar 1 b, butter
. 1 ¢, fine cut nuis 4 ¢. Pinc errcker crumbs
+ c. milk 1 ts. bakidng povdor
1 ts.panills 1=8 ©ts, 821t
Cembine ingredicnts. Mix well, loc in @ greasad boaking dish in n pon o
weter in o medernatc oven. Beoke 20 minutes, Serve hot with swrhipned crecn.




MENUS USING FRUIT DECSERTS
! Ereckfast
Iresh apple bSa2uce
Krumbles Sugar Créoan
_ Toast oft Cooked Bgus
. | ELLic - Coffecd
Dinuner
Beilcd Chicken
Potatoes Gravy Dunplings
Buttercd Beet Greens Cobboge-dafe salad
Cotnmecl Cookies
11k - ‘Coffee
z Supper
Potatocs _ Cdld Sliced ehiicken
: Bread Butter
Berry Pudding ‘
ilk : = Tea
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Stevred Raisins
Rgeo. sSugar

Buttcred Teos

+

Scrombled eggs
Ihilk -
Dinner

Orecamn of Toirto S

Potatocs ~ Gravy
I Giag) ‘Dre
~pple Salad
Bread
] ilk -
Subpper
Pottoes
zeohom Muffins
Prune Pudding =
wiilk . -

AL
. R e TE G w8 E e G e 0 . 3 B v S e G F e O A [ SO S e s B S T G R e Y S B W SR S e S an R

Creom
Bacoen

Cefice

oup
Baked Chicken
ssing

: Butter
Coff

Creomec Chicken
Butter
Whipped Croom
COffOu

e e o e e 43 e e Y e S e = O e e D = B4 e WS L 0 e




Brockfast

Crenm of Wheet with Bononos = Crean

rocched Egg on Toost

Milk 5! = Coffce
Jinner

French Fried Potatocs . Boked Fish

Persnips Tomto-Nut Sclad

0 ‘Prune Delight = -

Milk = Coffec
Supper

Pototoes Poached Tgg

Corn kMuffins . .. Buttcer

Baked Pocaches

(]

-Mikk

e T S e . 2

Dreakfost

Puffed Rice o Cream
4pple Sauce ...
Tonst Hora Ciaelet Buttor
Lialk - Coffece
Dimncr
Potetoes Grovy ‘ Pot Roast
Escalloped Taomrtoes
Porcupinoe Peiirs Fruit Cookiocs
PBreagt o) Butter
Milk = - Coffee
... .Supper.
o Mocaroni Ment Loof
Cinnomon Roells Buticr
\ Yorshmo llow Custara”
Milk - Tea

Por e s GOMS. o s vl



Breakicst

Baked apples with Rice - Cream
to

Potatoes Poerk Cireps
Toast Butter
1ilk = "~ Coffee
Dinmer
Mashed Potatoes Stemined Hpareribs
Spinach with hord beiled eggs
Broad Dutter
Crange Bnlls
bBilk - Cofiec

Supper

Crockers Oyster Stew
Feonut 3nydwiches
Scuce Chocolrte Puffs

i1k

Boe v om0 OO~ e O S

reakfast

Cinnomon ~pple Sauce

Puffed Wheat - Suger Croon
Pototoes Bacon
Waffles k- Jon Buster
Milk - - Coffce
Dimner

Clei.r Scup
Potitoes au Gratin Stenk with Gravy

Turnips Celery
Break Buttor
Boked Banonas = whipped crcam
i1k s Coffee

Supper
Crean of Tomato Soup with Buttered Toust
Tapicco Cream Plain Cookics
1iilk

=l ki o i i et e 5



Breakinst

Apple Scuce

Catmenl with dotes Creon
Cornbreod Jelly

iiinced Hom with Eggs

Milk - Cofiee
Dinner
Baked Potatoes Beef stew with
vegetobles
Bread butter

Fruit Cobbler

Milk - Coffee
Supper
Potatocs Salmon Loaf
Tomcto Scuce (unswectened)
Breod Butter

Stuffed Baked ..pples =~ Crean
Milk - Tea
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