make it with
better-blending CARNATION!

PUMPKIN PIE
(Makes 9” single crust pie)

,____,~

1 cup sugar 2 eggs O Q 22
1Y2 teaspoons cinnamen 124 cups (large can)
Y5 teaspoon cloves undiluted CARNATION C

1, teaspoon allspice EVAPORATED MILK t

> teaspoon nutmeg 1Y%z cups canned pumpkin® ma loﬂ
/> teaspoon ginger 9” single crust unbaked

V> teaspoon salt pie shell

Blend sugar, spices and salt together. Beat eggs

with Carnation and combine with sugar, spices b 5

and pumpkin until smooth. Pour filling into un- \5\‘
baked pie shell. Bake in hot oven (425° F.) EvApour

15 minutes; reduce heat to moderate (350° F.).

Continue baking 40 minutes, or until knife in- Mg I L

serted in pie comes out clean. Cool before slicing. ‘\N chmsm uomoﬁ‘ ,j

*If desired, cooked mashed sweet potatoes
or squash may be used in place of pumpkin.
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Try these recipes soon! Carnation Milk has the richness, the
smoothness, and the special blending qualities to make
them positively wonderful. Happy holidays from Carnation!

CARNATION “LUMP-FREE”
CREAM SAUCE

(Makes about 4 servings)

2 tahlespoons flour 1%3 cups (large can)
14 teaspoon salt undiluted CARNATION
2 tablespoons butter EVAPORATED MILK

Blend flour, salt and butter together in saucepan
over low heat until smooth. Gradually add undi-
luted Carnation to the butter-flour mixture. Stir
constantly until thickened and smooth.

For Holiday Creamed Turkey: Pour ‘‘Lump-Free"
Cream Sauce over mixture of 2 cups chopped,
cooked turkey, 42 cup chopped celery and 1,
cup sliced stuffed olives. Serve over toast slices
or toasted buns.

CARNATION

“FAILURE-PROOF” GRAVY
(Makes 3 to 3% cups)

Blend V4 cup seasoned flour with 14 cup roast
meat drippings (pork, ham or turkey) in a heavy
skillet over low heat until smooth. Gradually add
a mixture of 124 cups (large can) CARNATION
EVAPORATED MILK and 124 cups water. Stir con-
stantly over low heat until gravy is thickened
and smooth.

CARNATION’S
5-MINUTE FUDGE

(Makes about 2 pounds)

Combine 25 cup (small can) undiluted CARNATION
EVAPORATED MILK; 124 cups sugar, and 5 tea-
spoon salt in saucepan over medium heat. Heat
to boiling. Cook 5 minutes stirring constantly.
Remove from heat. Add 115 cups (16 medium)
diced marshmallows, 17, cups BAKER'S CHOCO-
LATE CHIPS, (1, 6-oz. pkgs.), 1 teaspoon vanilla
and 5 cup chopped nuts. Stir 1-2 minutes (or
until marshmallows melt). Pour into buttered 9-inch
square pan. Allow to cool. Cut into squares.

SEND FOR FREE BOOKLET “FAVORITE RECIPES”
Address Mary Blake. Dept. LM-9, CarnatioE Co. Los Angeles 19, California




	2
	3

