
f414)O witb Frt fJukes Fruited Orarnge JeU-O Lemon Je/i-O
Dislea pcaeof Sraw- Dissolve s package of Orange Dissolve a package of Lemon

*erRsbryo Cherr eU0 l-O in apint of boiIigwater. Jell-O in apint of boiling water.
inoehl Itbiu wsrer and Pua itdle of the jell-O ino the Tutti into a bowl or mold and set

adoehlpint srweyrasp- niold, lay in sliced oranges, add a in a cold place to harden. Turn out
besrry or cherry juce (cold) Serve litat coldJel-O, ltrit hsrden, chen on a plate and serve plain or with~

~plain or ,rtiish wih whIf pe dd ariocher layer of orange su whipped cream.
crem r C trdsauce rom more Jell.O until the mlis full.

recipe age 5.Serve plain or withwhipped cresm. Camp Fire Pudding
Snow PuddingMa lie Walnut J4Il-O Doveackagef Orange

Dissolve a pcaeof Lemon Dissolve a pakage of Orange W.hen col ndbgnnn t
e 1- i apit f oiin wtr. $el-Oione-hl pnt of boilin thicken strin orane sie

lie cld ndstll iqidwhup water. Add one-half inr of maple and eih vsmlos cutint
wit a e beterocnsite fsyrp.Whe narl cldadd a cup- pieces. Sev wt whipped cream.

sherbet ~ AppIse and serveO wihcuCut fresh or cmnned fruispin
fres lemn. issove pacage f Rspbery our and drain (note rule concçrn-

Peac De' h jel-Oin apin ofboiingwate. 'e feshpinappe on page 18).
19 Wenprtlcol tun il1toheret isslvea pcaeof Lemon or

jell0 i a intof bilig wter h n~ $kmpieApl Snow on bolin& water, add the juice f
Pour half ~ o~oin ml.Lycn o.Fra pl Snow that is par- the fruit and enug ater tomake

ý ahesin he ottm o mod. icuarlgoowichJelI-O if served a pint of liquid Arag the fruit
;henhar pou intes ofjll- imediaelyaft r bin ade, grate inglassemnndwhenjeW.Q la begin-

andaddanoherlaer f pachs.one large apple and foI in beaten ning to thice pour it <wtt the
Serv wih wippd ceam swet- whites of two eggs and four table- fruitad se ia to harden. Serve

ened sponfus sgar.wit or ithtitwhipped creamn.


