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Our reference here is not the Gold Strike ir§ GD Qi v n\uw MWL
S up-state Nevada reported recently in the news a -
= but’ to the golden fruit of summer--PEACHES 2 ! i ' . tigatlng a’hrief bau;le C
gold/ as =the sun that ripens ‘th which, S { , N whigh u oke out at an
frozen or canned,are available year 'ro o= LR N Army ’ipduction center
Summer is the season of plump ripe peaches : ; N as rp picketg shout-
to be eaten out of hand, or sliced into a.pié o1 . D L T . > N ing {
used for cool delectable salads or a hot day. It § F : - : L@ tried'tojstorm thep
you're a peach lover (and we d,pn t know anybne ™Al e 2
N who isqg’ e_the-man : 8 deter
them. _The variel:lea are number,less both the NC VYV MAL L \.i U H ether action is ‘
yellow and the white fruit--favorite is the Gol- i : ed, Members of ..
~den Elberta. Here are a- few ‘peachy’ recipea. : 9 7 ' Sizesdtela it ::int N%nvio (i;'lt
; sy ! ; oordinating ommit-
OLD FASHIONED PEACH SHORTCAKE |\ and up St iee wers said to-be a=_
FILLING 2 1bs, fres . ripe peaches (about 6),§ : ' s choe S i th 12 ons
granuiated sugaY, 174 ¢, cointreau¥ = rnong e ers
- —¢option \ \ Fine detailing, II.U.II“"GE:’#.HIIIIQIII!. arrested was“@ SNCC
oo SHOILTCAK 2 c. packaged biacuit mix, 1/4 ¢ “ B s 42 2 T e i Hﬂm—eh&ged*—fm
R ~-gr&nuleted ‘sugar;2/3-c. light cream, 10rZ N ~with assault. - or= -
- ths. butter or margarine. R dins | it = P
‘TO MAKE FILLING, wash peaches; eel, N FLANNEL COTTC _ TOWNS'FAVORED ~—=
cut<in halvesy remove pits, slice peaches thinly § A [V'i A S d G 0 W N S = ;
into bowl,“or-crush coarsely with potato masher, § a n PRI ON, NJ. -
-Spfinkle wlth sugar and cont,r;eau stlrring oc- ((jNPIg—-t {-groies wo;; 111:{
casionally. % “ : o betger sm
° - Meanwhile, to make shortcake preheat oven ¢ & @ Northe _towns an in
= to 450 degrees. In large bowl, combine biscuit OﬂGh : >
. mix and -granulated sugar. Stir in light cream, = . £ ; Lo \
i and beat 15 strokes. Tmﬁ’ldougrr onto lightly l really ﬂm.Iy valve, 'lor the cool nl_glll's 1§§332§e3§£ .o
R gy ol e e G651\ aead. Tousty warm flannel slespware In P S
evenly in bO&@ﬂT Of an ungreased layercakepﬂn ".'.:!.‘e.?:_!.e.l.'.'.?.'!.n.!:..?.n'!......l.l.!.':............. ........'. Qr"i a thouEht NE- -. g
% and spread with melted butter. Pat remaining § ‘Rav e e ald-k
s dough on top--Bakg 15—ta~20 mmutes or until
. lightly browned. !
TO ASSEMBLE' SHORTCAKE ﬁlacmneiay- g [ o 1
' T on seryingPlatter and top with hagof peacl; ' £ ﬁpfi:we' B only half i
o .._;]:_' anad YEL S, t - Ilwil .
L gekoud layer, Heghssocbion. | "N ofithose interviewed fa-
' ; , / W Vored takingny steps
and servgatop - _ ~ . = / " to-move, Ng&s out of
j ' = d the big cities?¥™ _
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MERNG@;}:‘A;IERSS;I;* "ig}gz‘g‘“ 8 I:Ep&céi‘:‘ N | The perfect lluclt for that lroui lllllo GETS 10 YEARG
- 1c, granulated sugar. \ . ' ¥V guy.in lu!:lro.n;icn,&.bl.ck. .+ ATHENS, Gaj~ (NBf)
g g _ K 1
FILLING: 2-1/2 lbs, fresh ri 8, 1/4c. § /= _ ; --A Ku K_ “Klansman,
sifted confectioners sugar, 1c. eavycreiam. : ‘ i = M . , ' ; ,t?;’él:::{e‘i - -
'TO MAKE MERINGUE layers let: egg whites 200%0s000s0000000000 essesscscsapsose 2
. stand at roem temperaturefor onehour. Preheat § A ™~ - .-+ MENS & BIG IOY. spiring fo violate ‘
oven to 275 dégrees. Line large cookie sheet § /; . y groes’ ghts had’ been *~
with heavy brown paper. Using a 9-inch round § /& R ) sentenced 10 10 ye 1
cake pan as guide, draw two circles on paper § : ; : prisony §or assault wi;h
and grease paper well. In large bowl of electric § intenit/\to murder his
mixer, beat (at high speed) egg whites with \gife.. 4 yseph Howiard
cream of tartar, salt and vanilla just until sacaft i}m; gggncgongf c;-':jég :
peaks form when/the beater is raised. Grad- § ﬁ" LR :
boasiag el b pritms &t shiny sox oo pae  Reughenstsuads ,'""‘ bol cigic. s {7 S ek
eating until egg e : 5 '. ng er . 5
peaks when beater(is slowly raised, Spread half § . ' "'.__’ """ el 9 t guilty to the charges
the meringue-evenly over each circle on brown : i ) N last Qnth. : =
paper. Bake one hour, or until cream-colored % M, TTmeeeeeeen ) Q9 Ay i
-and crisp. Turn off oven. Let rgrermgmue {cov;:ri; oo e po - ““'.iol-i-"-guouua TABL] g o T
= ed with paper to prevent overbrowning) coo r T . > e
~2° oven at least two hours. Cool obrnpletely on N -. é\-/ n (NP‘?;Aiﬁleg‘;gNac-
wire rack, = N b= b B O W P U M P = o
Just before serving, wash peac es and peel. B : ?llsed of attﬂCkfi@geé‘l;O
Halve, remove pits, slice. peac reserving §' Seniad ‘ ansmen were freed in
> & 1 /2 c,. To assemble Torte, place one meringue
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. gently into whipping cream and spread over top
-of Torte,
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turé"hReserving rw&:peachea for %arnish peel
peaches, halve, and remove pits. Place peaches
in mixing boyl with lemon juice. Crush with N
potato mashe{ \and stir in granulated-sugar: In it
medium bo gwith rotary beater) beat egg
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olks ‘y + Beat whites with confec- N ; _ o B2 K
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