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FOR VIGOROUS HEALTH-

SUNKIST RECIPES 



liihe Mem Siuiimkiisi Kiiicheim 
The new Sunkist Bu i ld ing at Lo? Angeles houses a model recipe and 

diet kitchen. As can be seen from the i l lustration above, it is com-

pact and complete to the last detail of design and equipment . 

The pr imary function of this new feature in Sunkist food service 

is the originat ion and testing of Sunkist orange and lemon recipes 

for practical every day use in the home. Even the simple ten minute 

salads and five minute desserts, which Sunkist has made famous, 

are tested careful ly for flavor balance. Fresh citrus fruit recipes are 

delicious to eat and in addit ion they supply a l l four of the now-

known protective food essentials necessary for a balanced diet. 

The Sunkist kitchen is your assurance that orange and lemon 

recipes released by the growers of this internat ional ly known brand 

of fresh citrus fruits wi l l give you complete satisfaction, 
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Laxy Daisy Salad 

OR A N G E S a n d l e m o n s a re va luab l e 
a n d necessa ry p a r t s of t h e well-

b a l a n c e d die t b e c a u s e ; 

1, T h e y a id d iges t ion . 
2. T h e y supp ly vital food e l e m e n t s that 

c o u n t e r a c t t o o t h d e c a y a n d g u m 
t roub le s . 
T h e y p reven t a n d co r rec t ac idos i s . 

4. T h e y p r o m o t e t h e r e t e n t i o n of c a l c i u m a n d p h o s p h o r u s . 
5. T h e y f u r n i s h l axa t i ve b u l k of t h e bes t t ype . 
6. Tltey s t i m u l a t e g rowth in c h i l d r e n . 

T h e s e benef i c i a l r e s u l t s a r e pa r t i a l ly due to t h e f ac t t ha t o r a n g e s a n d l e m o n s con-
t r i b u t e to the d i e t : 
1, yunmins: T h e p ro tec t ive f o o d e l e m e n t s necessa ry f o r hea l t h a n d p r o p e r g rowth , 

T h e s e f r u i t s c o n t a i n V i t a m i n s A. B a n d C, b e i n g p a r t i c u l a r l y r i c h in V i t a m i n C, 
T h i s v i t amin is r ead i ly d e s t r o y e d b y hea t in cooked foods . O r a n g e s , l e m o n s a n d 
g r a p e f r u i t s u p p l y it in an u n c o o k e d a n d easily s e c u r e d f o r m . Becau.se V i t a m i n 
C c a n n o t b e s tored in the body , s o m e food c o n t a i n i n g i t shou ld b e e a t e n da i ly . 

2, Alkaline Salts: W h i c h l eave an a l k a l i n e - a s h in the p rocess of d iges t ion . T h e y a re 
va luab l e in b a l a n c i n g t h e acid of o t h e r good a n d n e c e s s a r y b u t ac id-ash foods , 
s u c h as m e a t s , eggs. fish. f owl , b r e a d s a n d ce rea l s . 

3, Minerals: T h a t b u i l d s t r o n g b o n e s a n d t ee th , r i ch b lood , ne rve t i s sue a n d h e l p 
to r e g u l a t e the body. O r a n g e s c o n t a i n ca l c ium, p h o s p h o r u s a n d i ron , 

i. Fruit Sugar: F u r n i s h i n g q u i c k energy , A l a r g e o r a n g e wil l supp ly 100 ca lor ies . 
T h e s u g a r in an o r a n g e is very easily d iges t ed a n d o r a n g e s f u r n i s h a h e a l t h f u l 
f o rm of .sweets f o r h e t w e e n - m e a l l unches . 

5. Fruit Acids: T h e s e give o r a n g e s a n d l e m o n s the i r de l i c ious , r e f r e s h i n g flavor 
a n d . s t imula te t h e a p p e t i t e . T h u s t hey a lso a id d iges t ion a n d a r c s l igh t ly l axa t ive 
in e f fec t . 

6. Cellulose: Cel lu lose is v a l u a b l e fo r i ts l axa t i ve ef lect . 
7 . Water: M o t h e r N a t u r e h a s b o t t l e d p u r e wa te r in o ranges , l e m o n s a n d g rape -

f r u i t in germ-proof con ta ine r s . F r e s h f r u i t d r i n k s m a d e f r o m t h e s e f r t t i t s a r e 
be t t e r t h a n ar t i f ic ia l beve rages . 
For mo'e. compUl^ infoimtlio'i nhnuc thp nutritionil and h'sUhlul qu^UlifS of Suiikill oranges 
ind'lemons, icrile for /ree keahK bookUt, "Fruits Thai Help Keep the Body Vigorous" address-

ing: Catifornia Fruii Growers Exchange, Box S30. Station C, Los Angeles, Caliiornia, 



PBEPAHATION O F ORANGES FOR 
SALAD AND DESSERT USES 

SU N K I S T oranges have special value 
for salad and dessert uses. In addi-

tion to exce l lence of flavor, they a r c 
pract ica l ly f r e e from seeds and have a 
firm meat , easy to prepare in the slices 
and segments used for these dishes. 
L a r g e or medium size frui t segments 
well, small f rui t s l ices bet ter . 

Segments: W i t h a sharp kn i fe , peel 
down to jviicy meat , removing all outer 
skin and m e m b r a n e . Cut on ei ther side 
of each dividing m e m b r a n e and remove 
meat, segment by segment . 

Slices: Pee l frui t down to j u i c y pulp. 
Cut in thin, even sl ices . S l ices may he 
halved or quartered for easier handling. 

Pieces: Cut segments or slices in 
pieces . 

Shells: Attract ive baskets for the serv-
ing of fruit cups, salads and desserts 
are also m a d e from the c lean, waxy-tex-
tured skins of Si inkist oranges. . . ( S e e 
direct ions, page 21 . ) 

Note: Save any escaping j u i c e in pre-
paring segments or s l ices and use for 
salad dressings and marinades , . . ( S e e 
pages 24-2.').) 

JUICE PREPARATION 
Jiee O r a n g e J u i c e , page 26. 

BREAKFAST PREPARATION 

A r r a n g e Sunkis t orange sl ices or seg-
ments «n plates in at tract ive design, 
sweetening, if desired, with honey or 
maple syrup. 

FLAVOR USES OF PEEL 

Grated orange and lemon rind are used 
hy the best conks to flavor cakes , pies, 
breads , desserts, frosti i igs, fillings and 
sauces, being preferred for flavor and 
economy to commercia l ly prepared ex-
tracts . 

In grat ing, only the yellow portion of 
the rind should be removed. Thi.« yel-
low portion contains the oil cel ls from 
which comc the oils that give flavor. 

Sunkis t oranges and lemons have clean 
skins of waxy texture , especial ly suited 
for grated rind and ground peel. 

Crated Peeh: Grate only the yellow 
portion. Use fresh or mix with sugar 
and keep in a l ightly covered j a r . 

Ground Peels: T h e whole peel may be 
ground fine and used l ike grated rind. 

Candied Peels: .^ee page 8. 

Pfellng Segmenting StMng 



i p RP'SH fruits,especially oranges 

and lemons, stimulate appetite 

and are thus excellent for first 

course service. They may take the 

form of cocktails, fruit cups, ap-

petizer salads, or the popular serv-

ice of hors d'oeuvres. 

O R A N G E rUICE W I T H OTHER FRUITS 

Fo r a qu i ck l y prepared appetizer or 

dessert, serve Si ink ist orange j u i ce over 

one of these f ru i t s : .'^imkist grapef ru i t 

sepmenis , sl iced b a n a n a ' or peaches, 

strawberries, raspberr ies or me lon hal ls . 

Sweeten or not as desired. The orange 

j n i c e may replace cream and , nnsweet-

ened, it is especial ly r ecommended in re-

duc i ng diets for t ins nse. 

H O L I D A Y FRUIT CUP 

(Sfrrra 12) 

6 Sunkist oranges 

2 smoll Sunkisl grapslruit 

1 cup white cherries, stoned 

6 tablespoons Sunkist lemon iuiee 

2 cups powdered sugar 

Rubyettes and emrelettes 

Segment oranges and grapefru i t Isee 

direct ions, page 3 ) . C o m b i n e fru i ts and 

spr ink le w i t h l emon j u i ce and sugar, 

Ch i l l . Garn i sh wi th rubyettes a n d emrel-

ettes. 

To develop color note of the red and 

green garnishes fur ther , serve fru i t i n 

doub l e cockta i l glasses wi th finely chop-

ped green or red-tinted ice in outer glass. 

M a k e ice in au toma t i c refr igerator from 

water t in ted wi th vegetable color ing. 

SUNKIST C O C K T A t t 

(Srrvfi 4.6) 

Va cup Sunkist lemon iuice 
V^ cup Sunkist orange juice 
Va cup sugar 

Few grains solt 
1 cup ginger ale Cor carbonated 

water) 

Comb i ne a n d potir over cracked ice in 

cockta i l glasses. Garn i sh wi th m in t sprigs 

or marasch ino cherries. 

L E M O N FRUIT COCKTA IL SAUCE 

{'Spri'M 6 - f ) 

V^ cup sugar 
1 cup water 
2 tablespoons any red jelly 

Bo i l for 5 m inu tes . Cool . A d d : 

Vi cup Sunkist lemon luice 

Hour over; 

2 cups any diced fruit mixture (or 
melon balls) 

Serve ch i l led in cockta i l glasses. 

Variation: For je l ly , subst i tute 'A tea-

spoon each of c i n n amon and nu tmeg . 

L E M O N COCKTAIL SAUCE F O R 

SHELL-FISH 

a) 

1 tablespoon prepared horserodish 
3 tablespoons tomato catsup 
1 teospoon salt 
G tablespoons Sunkist lemon )u!ce 

V^ teaspoon tabasco sauce 

IJ lend well . Serve very co ld over oysters 

or c lams in cockta i l glasses. O r serve in 

baskets m a d e f r om Sttnkist l emon r i nd , 

wi th fish on ha l f shel l . 

OTHER APPETIZER S U G G E S T I O N S 

For first course or appet iser salads, see 

page 16. See also F ru i t J u i c e Cockta i ls 

wi th Snnk is t l emon garn ish (page 121 ; 

Fru i t C u p Dessert ' p a ge 3 2 ) . 



CITRUS FRUIT C U P S 
(Seme 1 ) 

Orange (Cherry Cup: F o r each serv ing , 
a l l ow 1 Sunkis l o range . Peel a n d segment 
( see d i rec t ions , p a g e 3 ) . A r r a n g e seg-
m e n t s in c o c k t a i l g l a s s . C o v e r w i t h 
o r a n g e j u i c e saved in p r e p a r i n g segments 
together with Sunkist l e m o n j n i c e and 
sngar to taste. Serve very c o l d , garn ish ing 
e a c h c u p with 5 or 6 cherr ies (mara -
s c h i n o , c a n d i e d or f r e s h ) . 

Orange Fruit Cup: F o r cherr ies , sub-
st i tute : banana or m e l o n bal ls , berr ies or 
g rapes . T o p with 1 m a r a s c h i n o cherry . 

Orange Mint Cup: C r u m b l e 2 o r 3 
w a f e r m i n t s ( p e p p e r m i n t flavor) over 
o r a n g e s e g m e n t s . G a r n i s h w i t h m i n t 
spr igs or mint cherr ies . 

Orange Grapefruit Cups: R e p l a c e half 
of tlie o r a n g e segments in a b o v e r e c i p e s 
with .Sunkist g rape f ru i t segments . 

E C O N O M Y FRUIT CUP 
(Strvtt 6.8) 

1 cup Sunkist o raage segments 
Vt cup SunJclst orange )uice 

1 cup long , slender, red-skinned 
oppt* pieces (unpeeled) 

c u p shredded dales 
2 tablespoons Sunkist lemon luice 
2 tablespoons sugar 

C o m b i n e . Serve very c o l d . 
Dessert: Serve larger port ions . 

ICED O R A N G E APPETIZEH 
f'See tltuslralivn on this page) 

( Srrwe 4 ) 
1 tablespoon gelatin* 

V4 cup cold water 
I.et stand 5 minutes - A d d : 

1 cup Sunkist orange juice, heated 
over hot water 

?/4 cup sugar 
Stir unti l d i sso lved . C o o l . A d d : 

2 cups Sunkist orange juice 
2 toblespoons Sunkist lemon juice 

Chi l l several hours . Stir o c cas iona l ly . 
A d d : 

1 cup Sunkisl orange pieces 
Serve i c e c o ld - garn ish ing with addi -

t ional o r a n g e segments . 

F B U i r H O R S D ' O E U V R E S PLATE 

A r r a n g e g r o u p s of the f o l l o w i n g on a 
serving plate or platter. F o r fruits given, 
other f rui ts may b e subst i tuted in season. 

Orange Segments: R e m o v e all m e m -
liranr f r o m Sunkist o r a n g e segments (j-ee 
p a g e 3 ) , Ro l l in toasted c o c o n u t . 

Orange Slices: Cut s l i ces of p e e l e d 
Simkist o r a n g e s w i th sc issors on each 
p lace where segments j o i n and spread 
apart . Garn i sh with stuf fed o l ive s l i ces . 

Berries: Fros t tips with f o n d a n t m a d e 
of p o w d e r e d sugar th inned with water to 
spread ing cons i s tency . If s t rawberr ies are 
used do not r e m o v e hul l s . 

Cherries: D i p in h o n e y and g r o u n d nuts, 

ISannna Sections: Mar ina te in Sunkist 
l e m o n j u i c e . D e c o r a t e with rosettes of 
w h i p p e d c r e a m f r o m pastry tube and gar . 
nish with red j e l l y or rubye t t c s . 

Dates and Prunes: Stuff with c r e a m 
cheese , m o i s t e n e d with Sunkist l e m o n 
j u i c e . Serve on o r a n g e s l i ces . 

\ { \ i 

Lemon Baskets: M a k e f r o m Sunkist 
l e m o n rind and fill with salted nuts or 
C a n d i e d O r a n g e Peel { r e c i p e , p a g e 8 ) . 



O R A N G E S H O R T C A K E 
('BiscujI Dough) 

(Setvei 6-B) 

NJake regular b i s cu i t d o u g h f o r short-
cake . B a k e in 2 c a k e s , p l a c e d o n e on 
top of tlie other . P u t layers together anil 
spread t o p with O r a n g e S h o r t c a k e Fi l l -
ing. 

O R A N G E S H O R T C A K E 
(Spong*t Cakv Lay^aJ 

(Smtt 6-H) 

B a k e O r a n g e S p o n g e C a k e { s e e r e c i p e , 
p a g e 3 6 ) in 2 layers . P u t together and 
t o p wi th O r a n g e S h o r t c a k e F i l l ing . 

O R A N G E W A F F L E S H O R T C A K E 
(Spe llluafratton o n thU pogr} 

(Servet 8-13) 

1 Icoflpoon suQor 
2 lableBpoons melted butter 
2 e g q « 
2 cups sweet milk 
2 tablespoons co romea l 

1/2 teaspoon salt 
4 teaspoons baking powder 
2 cups flour 

M i x sugar and hi itter , a d d e g g s and 
beat t h o r o u g h l y . A d d mi lk and s i f ted 
dry ingred ients . C o n k in wel l -greased 
waff l f i ron . ( F o r an e lec t r i c i ron , w h i c h 
is not g reased , use 5 to 6 t a b l e s p o o n s 
inr l ted butter in ba t ter . ) U s e 2 waffles 
f o r a shor t cake . Fi l l , and t o p w i t h : 

O R A N G E S H O H T C A K E FILLING 
(Sugiririil for I lu-i-layr cakr) 

6 Sunkist oranges 
Powdered sugar 
Whipped cream or SunkUt orange 

juice sauce 
P e e l o ranges , r e m o v i n g al ! whi te m e m -

b r a n e . Separate into segments . S w e e t e n 
wi th s u g a r ; s p r e a d b e t w e e n layers and 
on top . Serve w i th w h i p p e d c r e a m , or 
s a u c e m a d e wi th j u i c e of 2 o r a n g e s and 
% c u p sugar . 

O R A N G E FROSTED D O U G H N U T S 
Frost d o u g h n u t s with Sunkist Butter 

I c i n g ( s e e r e c i p e , p a g e 3 9 ) . 

O R A N G E W A F F L E S 
(Sftvfis 4'b) 

2 beaten 
Vs c u p sugar 

2 teaspoons groted Sunkist orange 
rind 

Beat these together . S i f t : 
cups pastry flour 

l^/z teaspoons baking p o w d e r 
teaspoon salt 

A d d to first m i x t u r e a l ternately w i t h : 
^ c u p SunkSst orange }ulee 

1 tablespoon Sunkist lemon luice 
A d d : 

V^ cup melted butter 
C o o k un u n g r e a s e d waffle i ron . A l l o w 

to c o o l , as wafflf's b e c o m e c r i sp u p o n 
s tanding . Serve in s a n d w i c h f o r m , put-
t ing 2 or 3 layers together with f i l l ing 
and t o p p i n g of s l ightly s w e e l o n e d w h i p -
ped c r e a m or i c e c r e a m . Garnish with 
o r a n g e sl ices or segments . 

O R A N G E T O A S T 
(Srrvfl 6 ) 

Cup Sunkist orange juice 
1 teaspoon grated Sunkist orange rind 

V^ cup sugar 
6 slices buttered toast 

M i x o r a n g e j u i c e , r ind a n d sugar , 
S p r e a d on hot but tered toast and put in 
hot oven or u n d e r b r o i l e r to b r o w n , 



O B A N G E B R E A D 
(S6€ HluStratiun on pag^ 9) 

(M<4kei 1 loaf J 

I c a k « 
t t ab lespoon s u ^ a r 

L e t s t a n d a f e w m i n u t e s . A d d : 
t c u p Sunkist o r a n g a jiaice, h e a t e d 

to lukevrarm 
I t easpoon salt 
I t ab lespoon but ler 

Mt c u p s u g a r 
1 t easpoon g r a t e d Sunkist o r a n g e 

rind 
3 cups flour 

B e a t w e l l . L e t r i s e u n t i l d o u b l e d in 
b u l k , O n b o a r d p u t ; 

Vi; c u p flour 
K n e a d t h i s in w i t h : 

Yi c u p i ine ly cut C a n d l e d O r a n g e P e e l 
S h a p e i n i o a l o a f . L e t r i s e unt i l l i g h t , 

l i a k e in a m o d e r a t e o v e n (375® F . ) f o i 
3 0 to 4 0 m i n u i e s . 

L E M O N T E A B I S C U I T S 
(Mak^a 26-20 mffiiuni tiaed biscuits) 

2 Cups flour, s i f ted 
teaspoon b a k i n g s o d a 
teaspoon solt 

^ Cup s u q a r 
Mi c u p shortening 

S i f t d r y i n g r e d i e t i t s . C u t in f a t . A d d : 
V^ Cup milk (fresh or e v a p o r a t e d ) 

3 t a b l e s p o o n s Sunkist Lemon Juice {see 
sugges l lon , p o g e 4$) 

K n e a d s l i g h t l y on floured b o a r d . F o r m 
d o u g h i n t o s m a l l , m a r b l e - s i z e d b a l l s . 
P l a c e 3 b a l l s in e a c h c u p of a g r e a s e d 
jrmffin t i n . S p r i n k l e w i t h s u g a r . B a k e in 
hot o v e n ( 4 5 0 ® ¥ . ) 2 0 m i n u t e s . 

O R A N G E B A K I N G P O W D E R B I S C U I T S 
(Hahfs about l/t biiciilts) 

2 tab lespoons shortening 
2 cups flour 
4 teaspoons b a k i n g p o w d e r 

Vi t easpoon sa l t 
Gra ted Sunkist o r a n g e rind 

Vi cup milk or w a t e r 
Loaf s u g a r 

2 Sunkist o r a n g e s . Ju ice of 
P o w d e r e d s u g o r 

W o r k s h o r t e n i n g i n t o s i f t e d d r y in* 
g r e d i e n t s . A d d 1 t a b l e s p o o n g r a t e d or -
a n g e r i n d a n d m i l k o r w a t e r . R o l l a n d 
c u t out . P u t b i s c u i t r o u n d s t o g e t h e r in 
t w o ' s w i t h a s u g a r c u b e , m o i s t e n e d in 
o r a n g e j u i c e , b e t w e e n . S p r e a d l o p s w i t h 
p o w d e r e d s u g a r m o i s t e n e d w i t h o r a n g e 
j u i c e , s p r i n k l e w i t h o r a n g e r i n d . B a k e 

in h o t o v e n ( 4 5 0 * F . ) 1 5 m i n u t e s . 

O R A N G E R O L L S 
(Yi-ast) 

(IHakt^t 2}/^ fioa^n mf^ium sitt'd rulla) 

1 y e a s i c a k e 
V4 cup l u k e w a r m w a t e r 

1 e g g , well b e a t e n 
6 tab lespoons melted shortening 
1 teaspoon sa l t 

Vi cup s u g a r 
Va cup SiankUt o r o n g e ju ice 

1 t easpoon g r a t e d Sunkist o r a n g e r ind 
9 cups floiar 

C o m b i n e i n g r e d i e n t s in o r d e r g i v e n 
a n d b e a t u n t i l s m o o t h , a d d i n g m o r e f lour 
i f n e c e s s a r y . K n e a d u n t i l s m o o t h a n d 
e l a s t i c . L e t r i s e u n t i l d o u b l e d in b u l k . 
K n e a d a g a i n a n d s h a p e l i k e P a r k e r 
H o u s e r o l l s , p l a c i n g h a l f s e g m e n t s o f 
o r a n g e p u l p in c e n t e r . L e t r i s e ag;ain 
u n t i l d o u b l e d In b u l k , b a k e in a h o t oven 
( 4 5 0 * F . ) 15 to 2 0 m i n u i e s . S e r v e w a r m , 

l i b e r a l l y c o v e r e d w i t h S u n k i s t B u t t e r 
I c i n g ( s e e r e c i p e , p a g e 3 9 ) . 

O R A N G E R U S K S 
(Maket dv»en) 

V / i c a k e s y^^Bt (fresh or dry}, c rumbled 
H cup l u k e w a r m w o t e r 

2 cups Sunkist o r a n g e Juice 
V2 cup shor ten ing , mel ted 
% c u p s u g a r 

2 teaspoons sa l t 
2 eggs« b e a t e n 
1 teospoon m o c e (or Vi t e a s p o o n 

nutmeg or c a r d a m o n ) 
2 tab lespoons gro ted Sunkist o r a n g e 

peel {or shredded C a n d U d Peel) 
8 cups flour 

S o f t e n y e a s t in l u k e w a r m w a t e r . M i x 
t o g e t h e r a l l o t h e r i n g r e d i e n t s e x c e p t t h e 
flour. A d d y e a s t a n d flour. B e a t we l l . 
L e i r i s e u n t i l d o u b l e d in b u l k . S t i r t h e 
d o u g h t o b r e a k down t h e g a s b u b b l e s . 
D r o p d o u g h b y s p o o n f u l s i n t o very well* 
b u t t e r e d muflin p a n s , t u r n i n g i t o v e r w i t h 
s p o o n a n d f o r k to b u t t e r a l l s u r f a c e s . L e t 
r i s e u n t i l very l i g h t . B a k e in a h o t oven 
( 4 5 0 * F . ) f o r a b o u t 10 m i n u t e s u n t i l 

g o l d e n b r o w n . W h e n c o o l e d s l i g h t l y , 
s p r e a d t o p s w i t h m i x t u r e o f : 

1 cup p o w d e r e d s u g a r 
1 t easpoon Sunkist g r a t e d o r a n g e rind 

V^ cup Sunkist o r a n g e ju ice 

Variauon: B a k e a s c lover^ lea f r o l l s . 



SANDWICH SUGGESTIONS 

Stinkist Lemon Juice is an 
ini port ant flavoring ingredi -
ent in meat . fish, e g s and 
otiier s a n J w i c h fillings^ w h e r e a<Jde<i 
tartness and l i q n i d are des ired . M o i s t e n 
fill ing with l e m o n j i i i r e to taste or use 
l . emim Butter ( s e e d i rec t ions f o r m a k -
ing, p a g e 1 3 ) . id spread b r e a d b e f o r e 
filling is a d d e d , 

Sunkist Orange Juice c o m b i n e s espe -
c ia l ly wel l w i th dr ied fruits , such as 
c h o p p e d raisin.s, figs, dates and with 
c h o p p e d nuts to m a k e flavorful flllingi:. 

T h e f o l l o w i n g fillings will g ive .sug-
gest ions f o r m a n y others using Sunkist 
o r a n g e and l e m o n j u i c e : 

Orange Cheese Filling: C o m b i n e 1 part 
Sunkist o r a n g e j u i c e w i th 2 parts c r e a m 
c h e e s e ; b l e n d t h o r o u g h l y . 

Orange Marmalade Fillings: S p r e a d 
o n e s l i ce of s a n d w i c h with O r a n g e i f a r -
m a l a d e ( s e e rec ipe , p a g e 1 0 ) , o n e s l i ce 
with co t tage cheese , with c r c a m cheese 
or with peanut butter . Toast s a n d w i c h e s 
if des ired . 

Shrimp Butter: C o m b i n e 1 c u p but-
ter and I c u p c o o k e d s h r i m p s p o u n d e d 
so f t . Season with salt and c a y e n n e to 
taste a n d m o i s t e n wi th V4 c u p Sunkist 
l e m o n j u i c e . 

Tuna Salad Sandwich Filling: C o m -
b i n e 1 smal l c a n w h i l e meat tuna, 
m i n c e d ; c u p finely c h o p p e d c e l e r y ; 
1 bel l p e p p e r , m i n c e d ; 2 tab l e spoons 
Sunkist l e m o n j u i c e ; and m a y o n n a i s e 
to s p r e a d . 

FRUIT CARAMELS 

Put through f o o d c h o p p e r : 
J cup figs 
1 cup seeded raisins 
1 cup atoned dales 
1 cup walnut meats 

Vz cup Candied Orange Peel 

M o i s t e n w i t h : 
2 to 4 tablespoons Sunkist orange iuice 

until of r ight cons i s tency to m a k e into 
smal l bal ls . R o l l in p o w d e r e d sugar . 

ORANGE and lemon marma-
lades, jellies, j'ams, camJied 

jieels and confections are whole-
some sweets and should be liber-
ally included in the diet, especially 
for children. 

For recipes using peel, choose 
fruit with bright, clean tskins, such 
as Sunkist oranges, lemons and 
grapefruit. 

CANDIED O B A N G E PEEL 

R e m o v e pee l in quarters f r o m 3 Sun-
kist o ranges . Cover w i th water to w h i c h 
1 t easpoon salt has been a d d e d . Boi l 30 
minutes . Dra in . B o i l in fre.sh w a t e r un-
til t ender , a b o u t hour l o n g e r . Dra in . 
Br ing I c u p sugar and V2 c u p water to 
bo i l . A d d peel . B o i ! gent ly until syrup 
is near ly a b s o r b e d . Dra in , R o l l in sugar . 
U s e f o r c o n f e c t i o n ( c u t in s tr ips ) or 
f o r c o o k i n g ( s e e C o o k i n g Uses , p a g e 9 ) . 

Candied Lemon and Grapefruit Peel: 
Subst i tute p e e l f r o m 2 Sunkist g rape -
fruit or 4 Sunkist l e m o n s f o r o r a n g e . 
C o o k in several f resh waters to r e m o v e 
bitterness f r o m peeh 

Colored Peel: A d d r e d or g r e e n vege-
tab le c o l o r i n g to syrup , or roll str ips in 
c o l o r e d sugar . 

Spiced Peel: A d d a little c i n n a m o n , 
c l ove or g i n g e r to syrup . T i e sp i ces in 
c lo th to prevent darken ing pee l . 

Chocolate Peel: Coa t with m e l t e d dip-
p i n g c h o c o l a t e . 



COOKING USES OF CANDIED PEEL 
A N D M A R M A L A D E 

Candied Peel: Use scrips to decorate 
cakes and pies. Or cut in bits and use 
to flavor cakes, pies, puddings , breads. 

Marmalade: Use to flavor cakes, pies, 
breads, puddings , frost in gs. fillings, 
sauces ; to spread on quick breads, 
toast, wafllps. sandwiches ; as filling f o r 
cakes or p ies ; as sundar sauce for ice 
c ream; as pudding sauce ; as meat ac-
companiment . 

Orangt Preari 

FHUrr PASTE 

C o o k for 20 minutes, stirring o f t e n : 
^ cup ground whoU Sunkist oraoges 
Vi cup Sunkist orang0 juica 

cups irult pulp with its juice: apple 
sauce, etewed apricots or peaches 
tdried or irosh) 

A d d and cook 15 to 20 minutes longer , 
stirring constantly ; 

^ cup liquid pectin 
cup light corn syrup 

2 cups sugar 
W h e n mixture is consistency of a 

thick preserve, pour 1 inch deep into a 
shallow pan. W h e n co ld cut into de-
sired shapes. Rol l in powdered sugar. 

O R A N G E FONDANTS 

C o o k to a soft ball when tried in co ld 
water : 

% cup Sunkist orange juice 
^ cup evaporated milk 
3 cups sugar 

Vi cup butter 

Pour onto a buttered platter and cool 
until mixture retains a dent made by the 
finger. Stir wi ih a spatula or large spoon 
until smooth and creamy. Rol l into balls, 
varying as f o l l o w s : 

Orange Nut Creams: T o p balls with 
walnut halves. 

Orange Cream Dates: Stuff stoned 
dates with balls . 

Orange Creams: T o p balls with strips 
of Candied Orange Peel . 

Chocolate Orange Creams: Coat balls 
with melted dipping choco late . 

Orange Coconut Creams: M a k e balls 
of fondant mixed with coconut . 

BITTER O R A N G E M A R M A L A D E 
( Mak^i 6-ft glatt^t) 

1 8unkia1 gropeiruli 
2 Sunklsl oronges 
! Sunkist Uroon 

Va cup Sunkist ]«men jiaice 
Sl ice « n p e e l e d fruit very thin. A d d 

three l imes much water as fruit- Boil 
20 minutes, Measure, Bring to boi l ing 
point, A d d % cup sugar for each c u p of 
fruit . Boil 25 minutes or until it gives 
the je l ly test. Just be fore removing f r om 
fire add V4 c u p lemon ju ice . Pour into 
sterilized glasses; cover with paraffin 
when cold-



ORANGE MARMALADE 
(Malif$ tS-ia gistlea) 

4 medium sized (or 3 large) unpss l sd 
Sunklfit oranges, halved and 
sliced thin 

4 unpeeled Sunkist lemons, sl iced thin 
M e a s u r e Iruit and a d d five t imes as 

m u c h c o l d water . A n y t ime dviring next 
24 hours bo i l hard f o r 50 to 60 minutes . 
T h i s should r e d u c e quant i ty one -ha l f . 

Mea.sure into 2 or 4 c u p lots. C o o k i n g 
1 c u p s or less at o n e t ime gives a bet ter 
Havoc and co lor . If o r a n g e s were ratber 
sweet , a d d addi t i ona l l e m o n j u i c e at this 
s t a g e — a b o u t 1 t a b l e s p o o n to 1 c u p o f 
f ru i t . Br ing to b o i l i n g po int . Boi l 8 m i n -
ijtrs. A d d c u p sugar f o r c a c h c u p of 
fruit . 

Boi l the first lot r a p i d l y imti l it gives 
the j e l ly test of th ick re luctant drops 
f r o m the s ide o f the s p o o n — n o t m o r e 
than 10 minutes . If l o n g e r t ime is re-
quired. bo i l next lot c o r r e s p o n d i n g l y 
l o n g e r b 'vforc sugar is a d d e d . P o u r into 
storilizerf glasses. Cover with parafRn 
when co ld . 

Causes lor variation: Sweetness or 
tartness of f ruit and r ipeness of f ruit 
rausp var iat ion . Kruit is r i cher in pec -
tin when first r ipe , needs less c o o k i n g 
and wi l l , there fore , p r o d u c e the m a x i -
m u m n u m b e r of glasses. V a r i a t i o n s in 
c learness o f finished p r o d u c t are d u e 
chie f ly to this f a c t . T h e shorter the 
t ime , the c learer and m o r e de l i cate the 
j e l ly . T i m e of c o o k i n g and size and s h a p e 
of c o o k i n g vessel also cause variat ion. 

R e c o o k i n p of m a r m a l a d e t e n d s to 
darken and to m a k e the flavor s t rong . 
If it does not q u i t e j e l l y on first c o o k -
ing , stand in sunshine , w i t h o u t paraffin, 
f o r 24 to 36 honrs . 

LEMON CUHD OR CHEESE 
(Mak^i I i>inl or 3 glaea^s) 

6 eggs , wel l beafen 
2 cupft sugar 

cup Sunklat lemon juice 
Va cup butter 

C o o k over hot water unti l th ick , Hour 
into steri l ized g lasses . U s e f o r filling f o r 
tarts or cakes or as a spread f o r toast 
and hot b iscui ts . 

ORANGE JELLY AND MARMALADE 
(Makes about 4 gtaifft Jetty and 2 glasMea 

nntfutej 
2 unpeeled Sunkist oranges 
1 unpeeled Sunkist lemon 

S l i c e f ru i t very thin. M e a s u r e and f o r 
each c u p a l l o w 4 c u p s water . Br ing to 
bo i l . Boi l 30 minutes . 

For Jelly: .Strain of f 4 c u p s o f d e a r 
j u i c e . B r i n g this j u i c e to b o i l . A d d % 
c u p sugar f o r each c u p j u i c e . Boi l 
hard unti l it g ives the j e l ly test o f t h i c k 
sheet - l ike drop.s f r o m the s ide o f the 
s p o o n . P o u r into steri l ized g lasses . C o v e r 
with paraffin when c o l d . 

For Marmalade: T a k e r e m a i n i n g fruit 
and l i q u i d , a d d % c u p sugar f o r each 
c u p and p r o c e e d as w h e n m a k i n g j e l ly . 

i\ote: T h i s m a k e s a t h i c k m a r m a l a d f 
with m u c h o r a n g e pee l and is e spec ia l l y 
g o o d f o r c o o k i n g p u r p o s e s w h e r e the 
m a r m a l a d e is used f o r f lavor. 

If m a r m a l a d e is not desired, strain 
of f all c lear j u i c e a f ter first b o i l i n g and 
m a k e into j e l l y . 

QUICK ORANGE JAM 
(Mnkpit S s^ati^t) 

2 Cups Sunkist orange pu!p and }u}ce 
I Sunkist lemon, pulp and juice 

Cups su^ar 
Bo i l q u i c k l y a b o u t 10 m i n u t e s ar un-

til syrupy and d e a r . 
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BAKED WHOLE ORANGES I 
(O'ilhaul Syrup J 

(Sfrvrl «•/>} 
6 to 8 SunkiBt oranges 

Preparation of Fruit: Slightly grate 
skin of whole oranges. Boil oranges 30 
minutes. Coo l . Th i s is to make skin 
tender. Cut slice off b lossom end of each 
orange. R e m o v e core . 

Filling: Crowd into each orange 1 tea-
spoon butter and I tablespoon sugar. 

Method ot Baking: Bake in a closely 
covered baking dish (glass or earthen, 
ware is b e s t ) , filled two-thirds fu l l of 
water, about 114 hours in moderate 
oven (375° F . ) . T i m e will depend on 
si7p of oranges. 

Sauce: A d d 1 tablespoon cornstarch 
and % c u p orange jn i ce to each % c u p 
remaining l iquid. Heat and stir until 
thickened. 

BAKED O R A N G E SLICES 
(S-rrrs 6.8) 

3 Sunklst orcmgss 

•Slightly grate skin nf whole orangfs . 
Buil 30 minutes. Cool . Cut into '^ - inch 
slices. Lay these in bottom of baking 
dish. On each put 1 teaspoon sugar and 
' 4 teaspoon butter. Cover with water 
and bake at moderate temperature (375° 
F.) for 1 hour. R e m o v e f r om l iquid, 
sprinkle generously with sugar and 
brown slightly under broiler. 

Serve, if wished, with Sauce as for 
Baked W h o l e Oranges I. 

Vari/ition: Cut oranges in quarters in-
stead of slices. 

BAKED WHOLE ORANGES II 
(It'ith Syrup) 
fSi-l-MS 6-8 > 

6 to 8 Sunkist oranges 
Fo l l ow directions for preparation of 

fruit and filling given in Baked W h o l e 
Oranges I. 

Method of Baking: Cover oranges with 
a syrup of 2 parts water to 1 part iupar. 
Bake closely covered at a moderate 
temperature (375* F . ) V/2 to 3 hours, 
depending upon desired co lor of prod-
uct. ( L o n g e r baking gives a darker fruit 
and one more like a preserve, with a 
thicker syrup,) If oranges are not com. 
)letely covered by syrup, baste frequent, 
y. .Serve with or without 

Snurc: Of remaining syrup, 
Variations: Color syrup red. 
Flavor syrup with maple. 
Flavor syrup with spice . 
S l i ck oranges with cloves be fore bak-

ing. 

TO SERVE BAKED ORANGES 

Baked oranges may be served hot o r 
co ld f o r : 

Meat Accompaniment: Serve with 
baked ham, roast fowl , lamb, pork. 

Salad: R e m o v e center of baked orange 
and fill with cream or cottage cheese. 
Or arrange baked orange quarters or 
slices around mound of cheese. Garnish 
with lettuce hearts and serve with any 
desired dressing. 

Dessert: Brown a marsh mallow on 
each orange or orange slice be f o re serv-
ing. 

Or sprinkle with coconut . 
To Keep for Future Serving: Seal 

while hot in sterilized jars for fivture use. 
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IEMON garnishes are s t andard 
—i accompaniments , lending flavor 

and decorat ion to many foods. 
These garnishes may be pla in or 

decorat ive slices or the more prac-
tical . . . ju ice-providing quarters, 
halves or baskets. 

For a reducing diei, n^t the lemon 
j u i c e p rov ided by a ?i inki«t lemfti) gar* 
nish in p lace of r ich s auces for m e a t s 
a n d vege tab les . 

Serve earni'ihe^ ivitk: 
Beverages ( H o t or cold tea , f r u i t 

p u n c h e s . ) 

Clear Soup. 
Fmit Juicc Cocktails (Prune, pine-

a p p l e or l oma io j j i ice.) 
Fruits (Ca5>aba or honey dew melon®, 

avocados . ) 
Fish (Shel l - f i sh , s u c h as oysters , 

c l ams , scal lops , s h r i m p s , on half shel), 
in cock ta i l s or sa l ads , or f r i e d ; or any 
cooked fijih.) 

Meats ( H o t s t eaks or c h o p s ; cold , 
sl iced mf^ats.) 

Vegetables ( S p i n a c h a n d g r eens of 
al l k inds , c a r ro t s , b e e t s or o the r cooked 
vege tab les . ) 

Salads (.'^ea-food or m e a l sa lads . ) 

Cali/ornio Sunkiit 
l^mona and orangra 
art purtieulurly »uUp4 
fur tiufnith purpoi^i 
h^cfiuB^ th^y 
clean, thin ghiut of 
hiHh color and u-axy 
ti^xtur*, arf) eaty in 

practituUy s*^-
tvss, of jS'i^ flavor and 
hrovy juicm fonlrnt. 

Tkf^ quarters pictureA 
h^re. and thf derora' 
tive df»i/int pictured 
on /"igfi 14%, are ^ifdy 
copied uilh ih*^ u»(> of 
o tharp kuif* or 9cif 
ton. Tft keinhlcn ef-
fect. the lemon mar he 
Uielf garnhhfd with 
cho/iped mint, pimienfv 
strips, paprika or part' 
u. 



S U N K I S T C H A N G E G A R N I S H E S 

S u n k i s t o r a n g e slices a n d segments 
( s e e d i r e c t i o n s f o r p r e p a r i n g , p a j ; e 3 ) . 
a r e d e c o r a t i v e g a r n i s h e s f o r fotvl ( d u c k . 
ti]rkey> e t c . ) » meat ( e s p e c i a l l y h a m ) , 
fruit beverages^ fruit cups, fruit salads, 
fruit desserts. S l i c e s m a y b e centere< l 
w i t h a c a n d i e d c h e r r y , a c u b e o f re<l 
j e l l y , a n u l h a l f o r a m i n t s p r i g . 

C U M B E R L A N D S A U C E F O R D U C K 
(Sprvfis 4.6) 

H cup Sunkist o r a a ^ e Juice 
V^ cup Sunkist l emon ju ice 

1 cup p o w d e r e d s u ^ a r 
2 t ab lespoons currant j e l ly 

Groted rind 1 Sunkist o r a n g e 
Groted r ind I Sunkist lemon 

1 t ab lespoon qrated horseradish 

B e a i t h o r o u g h l y ; h e a t a n d s e r v e . 

L E M O N S A U C E 
(S^rpt^s 6'H) 

2 tab lespoons butler 
9 tab lespoons flour 

V^ teaspoon s a i l 
V4 teaspoon p o p r i k a 

tVi cups wQter (or meot stock) 
3 t a b l e s p o o n s Sunkist lemon ju ice 
1 tab lespoon f inely chopped p a r s l e y 

M e l t b u t t e r , m i x wel l w i t h f lour , sa l t 
and p a p r i k a a n d a d d w a t e r o r m e a l 
s t o c k . B r i n g t o h o i l i n g po in t , s t i r r i n g 
c 'onMantly , a d d l e m o n j u i c e a n d p a r s l e y 
a n d s e r v e . 

L E M O N W H H E S A U C E F O R 
V E G E T A B L E S 

(Serves 6) 
2 tablespoons butter , mel ted 
2 t ab lespoons flour 

^ teospoon s a ! t 
t cup l iquid from v e g e t a b l e (or milk) 
I to 2 tab lespoons Sunkist lemon luice 

B l e n d b u t t e r , flour, sa l t , a n d l i q u i d . 
C o o k u n t i l s m o o t h a n d c r e a m y , s t i r r i n g 
c o n s t a n t l y . A d d l e m o n J u i c e . S e r v e over 
2 c u p s hot c o o k e d v e g e t a b l e s . 

O R A N G E MINT S A U C E F O R L A M B 
( Sfrvta 4-6 ) 

cup f inely chopped mint 
V4 cup Sunkist o r o n g e ju ice 
V4 cup Sunkist lemon ju ice 

1 toblespoon p o w d e r e d s u q a r 

C o m b i n e a n d s t a n d in w a r m p l a c e V2 
h o u r . 

T A R T A R E S A U C E 
(Sfirvpt ) 

1 cup Lemon M e y o n n a i s e (see r e d p e , 
p a g e 25) 

Y2 teaspoon onion iuice (or 1 table-
spoon c h o p p e d chives) 

2 tobiespoons c h o p p e d s w e e t pickles 
(or g r e e n rel ish) 

1 t easpoon c h o p p e d p a r s l e y 
Sunkist lemon Juice 

C o m b i n e I n g r e d i e n t s a n d t h i n to de-
s i red c o n s i s t e n c y w i t h l e m o n j u i c e . 

Variations: C h o p p e d c e l e r y , ( 'apf^rs. 
C h o p p e d p i m o l a s . C h i l i S a u c e . W o r c e s * 
l e r s h i r e S a u c e . T a b a s c o . T h e f lavor of 
o n i o n i s e s s e n t i a l to a l l T a r t a r e S a u c e . 

L E M O N B U T T E R F O R M E A T O R F I S H 
(S^rtx^t 6^) 

9 tab lespoons butter, c r e a m e d 
V4 teospoon sa l t 

F e w gra ins p a p r i k a 
2 tab lespoons Sunkist lemon juice 
1 tab lespoon p a r s l e y , f ine ly c h o p p e d 

C r e a m i n g r e d i e n t s . S e r v e on h o t fish 
o r s i c a k . 

L E M O N B U T T E R F O R V E G E T A B L E S 
6.6J 

2 tob iespoons butter 
V^ teaspoon salt 

F e w gra ins papr iko 
V^ cup Sunkist lemon {ulce 

C r e a m i n g r e d i e n t s t o g e t h e r , S e r v e w i t h 
3 c u p s hot d i c e d v e g e t a b l e s . 
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\
S F L A V O R accompaniments. 

-oranges and lemons offer many 
possibilities for entrees and main 
course dishes. In addition they 
provide dietetic balance for the 
meats, fish and fowl served in these 
courses. 

FISH W I T H L E M O N 

Fish with l e m o n is a s tandard f o o d 
o o m b i n a t i o n , des i rab le b o t h f o r flavor 
and d ietet i c b a l a n c e . T h e l e m o n m a y b e 
served as : 

Carnish: S e r v e Sunkist l e m o n gar-
n ishes with f r i e d , b o i l e d or b a k e d fish-
( S e e p a g e 12. ) 

Lemon Butter: A n espec ia l ly g o o d 
a c c o m p a n i m e n t f o r w h i t e fish, w h i c h 
l a ck fat . 

Sauces: S u c h as Tar tare Sauce - ( S e e 
p a g e 13. ) O r L e m o n C o c k t a i l S a u c e f o r 
Shel l - f ish. ( S e e p a g e 4 . ) 

Juice: T h e j u i c e o f % Sunkist l e m o n 
and % t e a s p o o n salt a d d e d to 1 quart 
of water in w h i c h fish is b o i l e d , k e e p s 
fish wh i t e . S p r i n k l e j u i c e on fish to b e 
h a k e d or f r i ed , or rub wi th cut half of 
l e m o n f o r flavor. 

L A M B C H O P S W I T H O R A N G E 
(Seri>f, 6) 

6 lamb, veal or pork chops 
Meltsd butter 
Sliced Sunkist oronges 
Salt, pepper and paprika 

T r i m fat f r o m thick c h o p s and dip in 
me l ted butter . Oi l b r o i l e r wel l and bro i l 
c h o p s 8 minutes . T u r n and p l a c e a th ick 
s h o e of p e e l e d o r a n g e on e a c h c h o p . Broi l 
8 or 10 m i n u t e s l o n g e r . Spr ink le gener -
ous ly with the seasonings . Serve hot . 

FISH S A L A D C A L I F O H N I A N 
fServ.. 6) 

cup Sunkist lemon, pulp and luice 
(See directions, p a g e 17} 

2 cups shredded lettuce 
H c u p linely chopped ce lery 

2 cups {laked salmon (or tuna) 
3 tablespoons minced pimiento 

C o m b i n e , Serve with mayonna i se . 

FISH IN L E M O N ASPIC 
fS«pt.r> 6-8) 

1 tablespoon gelotine 
V4 cup cold water 

Spr ink le ge lat ine on water . A d d : 
IV^ cups hot woter 
Vi teaspoon salt 

1 tablespoon sugar 
6 tablespoons Sunkist lemon juice 

C o o l , A d d : 
IV^ cups o n y cooked , i l oked ilsh 

(salmon, tuna, etc.) 

T u r n into m o l d a n d ch i l l unti l firm. 
U n m o l d and d e c o r a t e w i th l e t tuce hearts 
and f a n c y l e m o n garnishes . Serve with 
Tar tare S a u c e . ( S e e r e c i p e , p a g e 13. ) 

H A M W I T H O R A N G E 
(See iHustrution on pag« IS) 

(Serv^i tt) 
S servings fried h a m pounds) 
2 tablespoons flour 
2 cups Suakist orange iuic« 

Parsley 
2 to 0 $unkist oranges tor slices 

Fry ham. Ad<i flour to 2 l a b l e s p o o n d o f 
fa i f r o m f r y i n g h a m and c o o k unti l 
l ightly b r o w n e d . A d d o r a n g e j u i c e , stir* 
r ing wel l to avo id lumps . C o o k 5 m i n u t e s 
or until s a u c e is th i ck . P o u r sauce 
a r o u n d h a m on serv ing d ish . Garn i sh 
with pars ley and o r a n g e s l iccs . 

14 



O K A N G E MEAT S A L A D 
6 ) 

2 cups cold roast meat (Iamb, vaal, 
chicken or duck} 

2 eupB Sunklst orong* pieces 

Cut the meat into small pieces and 
mari/iate with Salad Marinade (see reci-
pe, page 2 5 ) , C o m b i n e orange and mpat 
and serve on crisp lettuce leaves with 
French Dressing. 

O R A N G E CANDIED SWEET POTATOES 
(Sirvet 6 ) 

I Cup Sunkist oronqe juice 
V2 teaspoon grated Sunkist orange 

rind 
1 cup water 

Vt cup sugar 
3 tablespoons light c o m syrup 

Vi teaspoon salt 
V4 cup butter 
fi to Q sweet potatoes or yams 

C o m b i n e first 7 ingredients and pour 
over peeled uncooked sweet potatoes 
arranged in casserole or baking dish. 
Bake covered in a moderate oven OT.S"-
400° F . ) until tender, 30 to 40 minutes. 
Baste occasional ly . R e m o v e lid last 10 
minutes to brown or put under blazer. 

Variation: Mash the warm cooked po-
tatoes and pile into 6 or 8 Sunkist orange 
shells. ( U s e ju i ce in rec ipe , ) T o p with 
marshmallow. Brown in oven. 

LEMON WITH VEGETABLES 
(Rectpet ivrv9 fi) 

Vegetables , although valuable i oods . 
need proper seasoning and flavor to be 
relished. Lemon ju i ce combin<>s with 
many vegetables to increase flavor, while 
lemon garnishes (such as those shown 
on pages 12-13) add a decorative note 
that is most appetizing. 

Asparagus in Lemon Rings: Cut 6 
thick slices of Sunkist lemon, remove 
pulp and in r ings of rind, insert 3 or 4 
stalks of c ooked asparagus, .Serve hot 
with Lemon Butter. 

Beets with Lemon-Orange Dressing: 
Cover 8 small or 6 medium sized beets 
boi led and sliced tliin, with 1 table-
spoon sugar to which has been added 
ju i ce of 2 Sunkist oranges and of 2 small 
Sunkist lemons. 

New Potatoes with Lemon: Boil 18 
med ium sized new potatoes, drain. A d d 
Vi c u p Sunkist lemon ju i ce to 3 table-
spoons browned hutter. Pour over po. 
tatoes. 

Spinach with Lemon: A d d Sunkist 
lemon ju i ce to c ooked spinach, al low-
ing 1 tablespoon lemon ju i ce to each 
c u p cooked vegetable. Melted butter may 
also be added. Or spinach may he served 
with Sunkist lemon garnishes, al lowing 
each person to use lemon ju i ce as desired. 

Mustard, beet or dandelion greens 
may be served with lemon in similar 
manner. 
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ORANGES and lemons are year 
'round fruits with flavor and 

decorative possibilities for many 
novel salads of all types: vege-
table, meat, fish, jellied and frozen, 
as we l l as f r u i t c o m b i n a t i o n s 
proper. 

SunkiSt oranges and lemons have 
special value for salads in their 
superior flavor . . . freedom from 
seeds and firm meat, easy to slice 
and segment. 

ORANGE SEGMENTS AND SLICES 
FOR SALADS 

(Set pat' 3) 

HRST COURSE SALADS 
(Quantlili'i' givfit serve I ) 

These Sunkist orangR combination? 
make light salads, especially well adapt-
ed for first course, appetizer salads, al-
though they may also accompany a meat 
course. 

Arrange on a bed of shredded lettuce 
and serve with French or French Fruit 
Dressings (see recipes, page 25) . 

Orange and Melon: 1 Sunkist orange, 
cut in thin slices; % cup watermelon 
halls; % cup cantaloupe balls. 

Orange Celery and Pepper: Vj Sunkist 
orange, sliced. Sprinkle with 1 table-
spoon each minced celery and green 
pepper. (Or substitute onion for green 
pepper.) 

Spanish Combination: On a thick slice 
of peeled tomato, place a green pepper 
ring, filled with Sunkist orange pieces. 
Sprinkle with % to 1 teaspoon minced 

SUNZIST ORANGE SALAD 
(Sse Wuslration on t/ila page J 

CServn 1) 
Allow I large or medium Sunkist 

orange for each serving. Peel and segment 
fruit (see directions, page 3 ) . Arrange 
segments in flower-petal pattern on let-
tuce* covered salad plate. Center with 
Lemon Mayonnaise (see recipe, page 
2 5 ) . Garnish with maraschino cherry. 

If preferred, oranges may be sliced 
and slices halved. Slicing is best for 
smaller sizes of fruit. 

GOLDEN SALAD 
(Serve, 1) 

Sprinkle 2 tablespoons each of grated 
coconut and grated raw carrot over each 
serving of Sunkist Orange Salad, gar-
nishing with maraschino cherries. 

LAZY DAISY SALAD 
(See Ulustralion on page 2) 

(Serves I) 
Arrange Sunkist orange as directed 

for Sunkist Orange Salad. Center with 3 
or 4 dates, stuffed with cream cheese. 

ORANGE SALAD PIQUANT 
(Serial 1) 

Make Sunkist Orange Salad on beds 
of watercress. Garnish with sliced, stuffed 
olives or pimiento strips. Serve with 
French Dressing (see recipe, page 25) , 
Io which a dash of catsup has been added. 
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J E L L I E D F R U I T S A L A D 
fS^rvfs 6-8 in indivifiual molds) 

Cetatiu^ liat^ 
I t obUspocn qranulatdd ^alotine 

Vi c u p cold walar 
S o a k 5 m i n u t e s . A d d : 

V^ cup Sunklst o rang« juice , 
h«ac«d but not boi led 

Stir to d i s so lve ge lat ine . A d d : 
^ cup SunkUt oranq* }uic». not heated 

I tablespoon Sunkist lemon juice 
i/4 c u p sugar 

Sprinkunq salt 
Solad 

W h e n b e g i n n i n g to s t i f fen , a d d : 
1 c u p Sunkist oranqe pieces , dro ined 

Vi c u p diced b a n a n a s 
Vi c u p sliced peaches (or pears) 

P o u r into ind iv idua l m o l d s and ch i l l 
until firm. S e r v e on let tuce with m a y o n -
naise . 

FELLIED V E G E T A B L E S A L A D 
r5«rvf>s 6./t) 

F o l l o w d i re c t i ons f o r m a k i n g (lelaiine 
b a s e as g i v e n in Je l l i ed Frui t Sa lad . 
W h e n b e g i n n i n g to st i f fen, a d d : 

% Cup cooked peas 
% cup diced cooked beets 
% c u p diced cooked eerrots 

S e r v e w i th any des i red dress ing . 

O R A N G E S H R I M P JELLIED S A L A D 
(Sf^ pag« 

O R A N G E P R U N E J E L L I E D S A L A D 
fSfrvvi 6-S in indivilluat mutdaJ 

F o l l o w d i re c t i ons f o r m a k i n g ge la-
tine b a s e as g iven in Je l l i ed Frui t Sa lad . 

F i l l m o l d s with hal f of j e l ly . W h e n 
b e g i n n i n g to st i f fen, p lace in each m o l d ; 

A I l i e . oi Sunkist orange , lopped 
with 

A cooked prune, »tu£l»d wilh c ream or 
cottage cheese 

Cover with r e m a i n i n g j e l ly . Chi l l . Serve 
with m a y o n n a i s e . 

O H A N G Z A N D G R A P E F R U I T S A L A D 
(Servri 6) 

6 SunkUt oranqes 
3 to 4 Sunkist grapeiruit 

Lettuce 
Peel and s e g m e n t fruit . O n letti ice-

r o v e r e d salad p lates , p l a c e a l ternate 
segments of o r a n g e a n d grape f ru i t . C e n -
ter wi lh m a y o n n a i s e and garn i sh with 
m a r a s c h i n o cherr i es . 

Orange Grapefruit and Avocado Salad: 
Al te rnate a v o c a d o s l i ces wi lh o r a n g e 
a n d g r a p e f r u i t s e g m e n t s . 

O R A N G E W A L D O R F S A L A D 
(S-rvrM 12 J 

1 quart diced apples, marinated in 
2 tablespoons Sunkist lemon juice 
1 cup diced ce lery 
2 cups diced Sunkist oranges 

Vi cup raisins (shredded dates or 
chopped walnuts} 

1 cup Lemon Mayonna ise 

C o m b i n e . Serve on l e t tuce . 

L E M O N P U L P m S A L A D S 

Sunkist l e m o n p u l p m a y b e used in 
sa lads ca l l ing for s u c h ingred ients as 
fish. e g g s , le t tuce and so on to r e p l a c e 
c h o p p e d p i ck le . So used, it f u r n i s h e s a 
d e l i g h t f u l variat ion o f f lavor, 

Cut the l e m o n in smal l p i e ces , us ing 
a sharp k n i f e or sc issors . R e m o v e all the 
m e t n b r a n e poss ib l e , save j u i c e a n d use 
w i th c h o p p e d p u l p . 

U s e Vi c u p l e m o n p u l p and j u i c e to 1 
c u p .shredded l e t tuce or c a b b a g e . S e e 
Fish Sa lad Ca l i f o rn ian ( r e c i p e , p a g e 1 4 ) . 

17 



T HE ease with whinh Cal i f orn ia 
Sunkisl oranges are peeled, 

s l iced and separated into segments, 
makes this fruit the basis of many 
" ten-minute" salads. 

T o prepare these salads, arrange 
ingredients on lettuce on individ-
ual salad plates ; serve with any 
desired dressing. Quantities given 
serve 1. 

WINTER SALAD COMBINATIONS 

Cal i f o rn ia Siinkist o r a n g e s are mar-
keted the year ' r o u n d , p rov id ing f resh 
fruit winter sa lads when o ther f rui ts are 
out of season . F o l l o w i n g are salad 
ron ib inat i ons ffood for year ' r o u n d serv-
ing, a l though w e have n a m e d tliem " W i n . 
ter .Salads" b e c a u s e the ingredients used 
are avai lab le d u r i n g winter months . 

Jf'inter Orange Fruit Combination 
( see i l lustrat ion, p a g e 42"! : 7 or 8 Sun-
kist o r a n g e s e g m e n t s : % banana , s l i c e d : 
4 or 5 wa lnut h a l v e s ; 4 or 5 s toned dates. 

Orange Apple ( s e e i l lustration o n 
p a g e 191 : A l ternate ha lved Sunkist 
o r a n g e « l ! c cs with w e d g e - s h a p e d p ieces 
of ur,p; :"o<l , r ed - sk inned app le . 

Orange and Onion: 2 Sunkist o r a n g e 
s l i ces , cut % i n c h thick . A r r a n g e sand-
w i c h fashioti with a thin s l i ce of Ber -
m u d a on ion in center . Garn i sh wi th 
s l i ced stuf fed ol ives . 

Orange and Cranberry: 3 or 4 Sun-
kist o r a n g e sl ices. Cut in halves a n d 
c i r c l e a r o u n d ind iv idual m o l d of c ran-
berry j e l ly . 

Orarige and Raisin: A r r a n g e segments 
f r o m 1 Sunkist o r a n g e in fiower-pelal 
pattern. P l a c e a large raisin on tip of 
e a c h s e g m e n t . Center w i th 4 or 5 raisins. 

SUMMER SALAD COMBINATIONS 

Sunkist o r a n g e s a d d a re f resh ing j u i o y 
e l ement to s u m m e r salads. T h e y br ing 
out the flavor of o ther f rui ts and g ive 
their o w n de l i c i ous flavor e l ement . 

Summer Orange Fruit Combination: 
4 or 5 Sunkist o r a n g e segment.s ; 3 or 4 
p e a c h s l i c e s ; 3 or 4 pear s l i c e s ; 4 or 5 
berr ies , grapes or cherr i es . 

Orange Banana Split: On a b a n a n a , 
c u t l engthwise , p l a c e 4 or 5 o r a n g e slices-
Center each s l i ce with a large unhi i l led 
s t rawberry , a cherry or ha lved wa lnut 
meat . 



Orange and Asparagus: Ar-
range 5 or 6 Sunkist orange 
segments alternately with an 
^qiial number of asparagus 
tips. Decorate with slices of 
stuffed olive or pimiento strips. 

Orange and Feach: 5 or 6 
Sunkist orange segments ; ^ 
large peach, sl iced. Alternate 
orange segments and peach 
slices. Garnish with 4 walnut 
halves. 

Orange and Pear (see il l iu-
tratinn, page 44) : 5 or 6 Sun-
kist orange segments ; ' /i large 
pear, cored and sliced lenfith-
wisp . A l t e r n a t e o r a n g e s f g -
ments and slices of pear, ( iar-
nish with S or 6 grapes, peeled 
and seeded, or stoned cherries. 

Orange and Cherry: 3 or 4 
large Sunkist orange segments. 
.Arrange around edge of a let-
tuce c u p made by cutting a 
small head of lettuce in two 
and scoop ing center f r om one 
half. Fill center of c u p with 
stoned cherries. 

Summer Lunrhenn Salad: Fill peach or pear half 
with cottage or cream chpese. Circle with 4 or 5 
Sunkist orange segments or half slices. Garnish 
with cube of red jel ly, or with 4 or 5 berries. 

Fruit Salad Menu Guide 
Course Portion Size Ingredientt DreBsing 

First ( o r A p p r t i z c r ) —Small —I-ight fruits, or — F r e n c h 
fruits and vege-
tables 

St'iiuruU- ( o r with M e a t ) — M e d i u m —Light fruits, or — A n y 
fruits and vege-

— A n y 

tables 
M a i n * —Generous—b'ru i t with nuts, — A n y (marinate 

cheese, meat or meat or fish) 
fish 

D e s s e r t * — M e d i u m — M i x e d fruits or — M a y o n n a i s e , 
je l l ied or frozen whipped cream 

or c ooked 
*Th* main fount or deai^rl eatad IM njttn tervad for tpficial rpfmhmpntt. 
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FRUIT SALAD IN SECTIONS 
fServes 1 ) 

Arrange 4 lettuce leaves on each 5:alad 
plale with ^tpm ends meet ing in center. 
On nne, placo 6 Sunkist <irange seg-
ments ; on anniUer, 5 cantaloupe balla 
or pnbes; on a tliird, a mound of straw-
berries ; on the fourth, a monnd of 
slic:ed peaches. Serve with mayonnai.ie. 

yar iac ions : For fruits other than 
orange, snhslitiile in season. Snnkist 
grapefrnit , walermclnn, pears, grapes, 
bananas, raj^pberrics, cherries, avrx'a'ios. 

ORANGE BANANA SALAD 
( S^rv^a ft) 

3 Sunkiat oranges 

Z bciBonas 
3 loblespoQDs Sunkisl lemon juics 

V4 cup finely chopped nuts (walnuls. 
almends, pecans or peanuts) 

Peel oranges and cut into Vi ' inch 
slices. On lettuce-covered salad plate, 
place 2 orange slices. Cover with 2 
lengthwise quarters of bananas^ sprin* 
kled with l emon ju i ce and rol led in nuts. 
T o p wi lh s l ice of orange, Garnish with 
mayonnaise and maraschino cherry. 

Variation: R o l l banana fingers in 
grated coconut . 

ORANGE HONEY AMBROSIA SALAD 
fSrrvts I ) 

Dip 4 or 5 Siinkist orange slices in 
slighlly warmed honey which has been 
placed in a flat bowl or saucer. Then 
dip both sides of slices in coconut . Ar-
range on a bed of letttice and garnish 
wiih dots of canned or maraschino cherry 
pieces or with whole fresh cherries or 
mduil ied8traw!)crries , 

FROZEN ORANGE SALAD 
f . ' S e l - i . ' S f t - H ) 

1 cup whipping cream, bsatsn stjii 
V^ cup L«mon Moyonncitse 

1 cup sugar 
2 bananas 
2 tablespoons Suaklsl lemon juice 

IVi cups Sunkist orange pieces, drained 
weU 

1 cup chopped dat&a (stTawberries, 
peaches, pineapple, or mara-
schino cherries) 

C o m b i n e cream, mayonnaise and sttgar. 
Cnt frnit in small pieces- Cover banana 
pieces with l emon ju ice . Combine all in-
gredients. Freeze in tray of automatic re-
frigerator until firm but not long enough 
to let frnit pieces b e c o m e icy and hard. 
Cnt in slices. Serve garnished with crisp 
hearts of lettuce, and, if desired, with 
additional mayonnaise or whipped cream. 

For a stiver xalad dissolve 1 teaspoon 
gelatine in cream be f o re whipp ing . 

FROZEN ORANGE CHEESE SALAD 
(Strvtt 6-B) 

For bananas in Frozen Orange Salad, 
snbstitiite 1 c u p cottage cheese or 2 
packages cream cheese. Beat well into 
mayonnaise be fore adding fruit. 
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SUNKIST ORANGE CUPS & BASKETS 

Orange llasket I: W i t h a s l iarp k n i f e 
cu t a r o u n d half o r a n g e shel l Vi inch 

f r o m lop, leaving 
1 i nch initnit o;i 
oppos i t e sides- of 
sh r l i . R a i s e cu t 
s t r i p s a s l o o p s 
a n d l ie t o g e t h e r 
wi th iiarr<iw rib-

b o n . O n e o r a n g e m a k e s 2 baske ts -

Chrysanlhemum Cup: W i t h sc issors 
cu t o r a n g e sk ins t h r e e - q u a r t e r ? way down 

in s t r i p s Mi i iu 'h 
wide , be in j ; care-
fill not to b rpak 
s t r i p s a p a r t . Ke-
m o v e o r a n g e 
mea l . Cur l each 
s t r i p of p e e l a 

Iril le i n w a r d . One o r a n g e m a k e s 1 c u p . 

Orange Cup: W i t h a s h a r p k n i f e or 
spoon, scoop m e a l f r o m halves of a c lean-

s k i n n e d o r a n g e of 
good size. F l u t e 
<)r s c a l l o p edge , 
u s i n g s c i s s o r s . 
O n e o r a n g e 
m a k e s 2 cups . 

Orange Basket 2: Cut out peel in 2 
q u a r t e r sec t ions f r o m a l a r g e o range , 

leaving an u n c u t 
% - i n c h s t r i p fo r 
h a n d l e a s s h o w n . 
R e m o v e m e a t . 
F l u t e or sca l lop 
b a s k e t edge . O n e 
o r a n g e m a k e s 1 
b a s k e t . 

Use t h e s e c u p s a n d b a s k e t s to serve 
f r u i t cock ta i l s , s a l a d s a n d des se r t s . 

ORANGE CHRYSANTHEMUM SALAD 
(Stryn 6) 

6 small SunkiST orang«8 
L9Muce 
Apples 

M a k e c h r y s a n t h e m u m cups of o r anges . 
Cut t h e o r a n g e m e a t in pieces , c o m b i n e 
wi th long, s l e n d e r p ieces of a p p l e a n d 
fill shel ls . P a s s m a y o n n a i s e . 

CALIFORNIA POINSETTIA SALAD 
(S-zrviet 6> 

3 Sunkist oranges 
6 tablespoons cream cheese 
2 red pimientoa 

Paprika 

Peel o r a n g e s a n d s e p a r a t e in to seg-
m e n t s . M a k e cheese into 6 ba l l s , a n d 
s p r i n k l e wi th p a p r i k a . C u t p imien los 
into long, n a r r o w s t r ips . P l a c e a cheese 
ball in c e n t e r of e a c h s a l a d p la t e a n d 
a r r a n g e o r a n g e s e g m e n t s r a d i a t i n g out 
f r o m it l i k e the pe t a l s of a f lower . P l a c e 
s t r i p s of p i m i e n i o b e t w e e n o r a n g e seg-
m e n t s . P o u r F r e n c h D r e s s i n g over al l . 

FRUIT SALAD IN ORANGE CUPS 
6 ) 

S larg$ Sunkist oranges 
12 marshfflollows, quartered 

1 cup diced pineapple 
1 cup banona slices {or other iruit: 

pears/ peoehes/ strawberries, 
cherries, white grapes) 

Lettuce 

Cut t o p s off o r a n g e s a n d retnov<* pu lp , 
leaving o r a n g e b a s k e t s . F l u t e e d g e s if 
des i red . C o m b i n e i ng red i en t s , fill o r a n g e 
mips a n d a r r a n g e on l e i iuce -covered 
sa l ad pi a les , Serve wi th m a y o n n a i s e , 
m i x e d wi th o r a n g e j u i c e . 
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0 RANGES combine with cheese, 
nuts, meats and fish, in many 

delicious and substantial salads, 
suited for main course serving. 

CLUB FRUIT PLATE 
C5<-rci>i I ) 

In large sect ion o f a gri l l plate, p l a c e 
a b a n a n a , split l engthwise and d i p p e d 
in o r a n g e j u i c e to prevent d i s co l o ra t i on . 
T o p b a n a n a with 4 o r a n g e sl ices. 

In smal ler sect ions of plate, p lace 3 
large c o o k e d prunes , s tnf ied w i th co t tage 
cheese , m o i s t e n e d with o r a n g e j u i c e , sev-
eral walnut halves and 3 or 4 dates . 

O R A N G E PRUNE ClIEESE SALAD 
(Svrv0t 4 ) 

4 to S Sunkut oranq^s, p s s l s d and 
sliced ' 

L«ttue« 
20 prun«9. cooked 

2 cup eottaq* ehoftse 
A r r a n g e 5 o r a n g e s l i ces in c i r c le o n 

let tuce*covered salad plate. Center each 
wi lh a prune stuf ied wi th cheese . Serve 
with any des ired dress ing . 

Variaiions: Stuff prunes w i th creara 
cheese or peanut butter , m o i s t e n e d with 
o r a n g e j u i c e . 

With a t^rving o/ 

hreaJ vr rnlla and a 
b^v^rugv suvh a* vrangg 
Julc*, milkt or coffee, 
th^tc fnatn course 
taUda make a well* 
balanvetl luncheon or 
tUpper menu. Oronife 
Rolls. Orangv Husks 
or l.4fmfni Tea Biscuits 
(Se^ rteipes, page 7 ) 
ar^ tspecially good ac* 
companimenta for JurA 
a meal 



ORANGE WALNUT CHEESE SALAD 
fServei 4 ) 

5 or 6 Sunkisi oranges 
24 walnut halves 

I small packaga cream cheese 

Pee l o ranges . Slice 1 o r a n g e ; segment 
t h e res t . O n le t tuce-covered sa lad p la t e 
cen te r a l a rge slice of o range . A r r a n g e 3 
g r o u p s of o r a n g e segmen t s ( 3 s e g m e n t s 
to a g r o u p ) a r o u n d this o r a n g e sl ice. 
Mois ten cheese with a l i t t le o r a n g e ju ice , 
s h a p e into bal ls and press wa lnu t halves 
in to two sides. P l a c e o n e of t he se wal-
nut cheese hon h o n s b e t w e e n each g r o u p 
of o r ange segments . G a r n i s h o r ange 
slices wi th s t r ips of p imien to . Serve with 
any des i r ed dress ing. 

ORANGE APPLE CHEESE SALAD 
(Set lUualratinn on frnnl eovtr) 

(Serves 1) 

O n ind iv idua l sa lad p la tes , cen te r a 
m o u n d m a d e of Vi c u p co t tage cheese , 
w h i c h h a s been b l e n d e d wi th a l i t t le 
o r a n g e ju ice . Ci rc le wi th a l t e r n a t i n g rows 
of ha lved slices of Sunk i s t o r a n g e (or 
S imkis t o r a n g e segmen t s ) a n d slices of 
u n p e e l e d , r ed app l e . Ga rn i sh wi th let-
t u c e hea r t s . T o p cheese wi th 5 ra i s ins 
cen t e r ed wi th m a r a s c h i n o cher ry . Serve 
with any des i red d res s ing . 

ORANGE DATE NUT SALAD 
(Semet 1) 

O n le t tuce-covered sa lad p la te , a r r a n g e 
c i rc le of 5 or more Sunkis t o r ange 
slices. W i t h i n th i s circle, m a k e a second 
c i rc le or c u p wiih 4 or 5 Sunk i s t o r ange 
segments . F i l l c u p w i t h mayonna i se . 
Stuff 4 o r 5 s toned da tes wi th w a l n u t 
halves . A r r a n g e on o r a n g e slices. T o p 
m a y o n n a i s e wi th a wa lnu t hal f . 

OTHER MAIN COURSE SAIADS 

F o r o the r m a i n cour se sa lads , s e e : 
B a k e d O r a n g e Sa l ad , p a g e 11; F i s h a n d 
M e a t S a l a d s , p a g e s 14-15; S u m m e r 
L u n c h e o n Sa lad , p a g e 19. 

FRUIT MEAL SALAD 
I ) 

On le t tuce-covered sa l ad plate , cen te r 
a m o u n d of co t tage cheese ( P / i table-
s p o o n s ) . A r o u n d th i s a t e q u a l d i s tances 
a r r a n g e 3 pi les of Sunk i s t o r ange slices, 
f n spaces b e t w e e n orange , p lace 3 or 
4 s toned da tes (f irst s p a c e ) ; 1 desse r t 
spoon seeded ra i s ins ( second s p a c e ) ; 
5 w a l n u t mea t ha lves ( th i rd s p a c e ) . 
•Serve wi th F r e n c h Dress ing. 

SUNKIST SALAD BOWL 
(S*^ illuttration on pag9 24) 

{ Sfrve$ -iJ 
1 cup Sunkist eranq^ s^^m^nte 

(or halved slie»B} 
V4 cup peach slices 

cup pear slices 
^ eup seeded g rape t 

3 tablespoons l e m o n MayonnoUe 
1 tablespoon Sunkist orange lulce 

C o m b i n e f r u i t . B l end m a y o n n a i s e wi th 
o r ange j u i c e a n d pu t over f r u i t . Arranjz*^ 
in l e u u c e - I m c d sa lad bowl. 

Variations: For peach or pea r slices, 
subs t i t u t e apr ico t , apple , avocado or 
b a n a n a s l ices ; f o r grapes , s u b s t i u u e 
che r r i e s or me lon bal ls . T h e o r ange t^eg-
m e n t s or slices, however , should a lways 
b e i nc luded as the bas is of the sa lad . 

OHANGE SHRIMP JELLIED SALAD 
(Servft J 

Fol low d i rec t ions for m a k i n g ge la t ine 
b a s e as given in Je l l i ed F r u i t Sa lad (see 
recipe , p a g e 1 7 ) . W h e n b e g i n n i n g to 
s t i f fen, a d d : 

% cup Sunkist orange pieces 
% cup shrimps, cut In pieces 
% cup chopped celery 
Serve wi th mayonna i se . 

23 



d n l i c a t e a n d a p p e t i z -
.1 i i i g flavor a n d f o o d v a l u e 

o f I ' - m o i i j u i c e m a k e it t h e 
p r e f e r r e d s o u r c e o f t a r t n e s s 
f o r s a l a d d r e s s i n g s o f a l l 
t y p e s . . . m a r i n a d e s , c o o k e d 
d r e s s i n g s , F r e n c h d r e s s i n g s 
a n d m a y o n n a i s e . I t b r i n g s 
o u t ( h e l i i d d e n flavors o f 
s a l a d i n g r e d i e n t s a n d a d d s 
t h e e l e m e n t o f f r e s h n e s s . . . 
w h i c h g i v e s s u p e r i o r i t y t o 
" m a d e - a t - h o m e " d r e s s i n g s . 

O r a n g e j u i c e is a l s o u s e d 
t o h e i g h t e n flavor i n m a n y 
s a l a d d r e s s i n g s . Sunkitt Satnil Rowl 

Fruit Salad Dressing Guide 
Sunki i - t L e m o n J u i c e (with 

salt) 

S i i n k i s l L<-nioii J u i c e (with 
sugar) 

S u n k i s i L e m o n o r O r a n j c e 
J u i c e M u r i n u d e ( j u i r e 
on ly ) 

M a r i n a d e ( lemon ju ice , oil, 
seasonings) . Salad usually 
takes another dressing 

F r e n c h D r e s s i n g 

M a y o n n a i s e 

C o o k e d D r e s s i n g s 

^ ' h i p p e d C r e a n i 

Sorre With 
— A v o c a d o , sliced tomatoes, combinat ion 

vegetable salad. ( G o o d in reducing diets I 

Lettuce or grated carrots or grated apple 
(Popular with children) 

—Bananas , apples, pears, avocados ("lo pre* 
vent d i s co l o ra t i on ) , or raisins, dates and 
other dried fruits to give flavor 

— A d d to ingredients separately ( c ooked vege-
tables, meat. fish). Let stand until well 
seasoned, Drain 

— A l l types of salads, especial ly light salads 

—Heart i er types of salads. Th in with orange 
ju i ce for fruit salad 

—Heart i er types of salads or fruit salads, 
all types 

— F r u i t salads 
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L E M O N M A Y O N M A I S E 
(Make, 2% cu/iij 

1 e g g 
2 tablespoons Sunkiat lemon juice 

Dosh o{ pepper or paprika 
1 teaspoon mustard 
1 teaspoon salt 
1 teaspoon sugar 

Beat in s l o w l y , us ing whir l t y p e b e a t e r : 
1 pint sa lad oil 

Beat until d ress ing is th ick . 
For a sharper, thinner dressing, a d d 2 

extra t a b l e s p o o n s Sunkist l e m o n j i i ine 
jus t b e f o r e s e rv ing . 

For fruit salad dressing: T h i n with 
M as m u c h Sunkist o r a n g e j u i c e . 

M I N E R A L OIL M A Y O N N A I S E 
(For reducing difti) 

Subst i tute m i n e r a l oi l f o r salad oi l in 
L e m o n M a y o n n a i s e r e c i p e . H a s prac -
t i ca l ly no f o o d value . 

SUNKIST SPECIAL S A L A D DRESSING 
(Maket about 1 ̂  cupt) 

% tablespoons flour 
2 tablespoons sugar 

Va teaspoon dry mustard 
V2 teaspoon salt 

1 c u p Sunkist o ronge juice 
2 e g g yo lks , beaten vrell 

M i x t o g e t h e r t h o r o u g h l y . C o o k in 
d o u b l e b o i l e r unti l t h i c k e n e d . A d d : 

I tablespoon butter 
i/^ cup Sunkist lemon Juice 

Stir. R e m o v e f r o m fire and chi l l . Use o n 
f ru i t salads . 

C O O K E D L E M O N M A Y O N N A I S E 
(Makfi! ov^r I pint) 

C o o k unti l t r a n s l u c e n t : 
3 toblespoons cornstarch 
1 cup of hot woter 

In m i x i n g b o w l , p l a c e ; 
^ cup Sunkist lemon juice 

1 e g g 
IV^ teaspoons salt 

1 teaspoon mustard (dry or paste) 
2 tab lespoons sugar 

Dash paprika 
1V̂ | cups sa lad oil 

A d d hot c o r n s t a r c h m i x t u r e and bea l 
unti l c o n s i s t e n c y o f m a y o n n a i s e . 

S A L A D M A R I N A D E 
(Mahfia uhvut H rup) 

6 tablespoons Sunkist lemon juice 
3 tablespoons oil 
1 teospoon salt 

Vi teaspoon pepper 

M i x t h o r o u g h l y . 
U s e as d i rec ted in Frui t Sa lad Dress-

ing ( I i i ide . 

A d d Ml teaspoon o n i o n j u i c e to mar i -
n a d e if des i red . O r if g a r l i c flavor is 
des i red , l u b b o w l in w h i c h m a r i n a d e is 
m a d e with c u t c l ove of gar l i c . 

F R E N C H DRESSING 
(Makfii about ^ cup) 

3 tablespoons Sunkiat lemon juice 
6 tablespoons salad oil 

Vt teaspoon salt 
V4 teaspoon paprika 

Stir or s h a k e t h o r o u g h l y b e f o r e serv ing . 
Sweet French Dressing: T o F r e n c h 

Dress ing a d d Vt c u p red j e l ly or s tra ined 
l ioney. Serve on f ru i t salads . 

Cheese Dressing: T o F r e n c h D r e s s i n g 
a d d g r a d u a l l y 2 t a b l e s p o o n s of s o m e 
c h e e s e of p i q u a n t flavor as R o q u e f o r t or 
any s n a p p y c h e e s e w h i c h has been r u b -
b e d to a c r e a m . B l e n d until s m o o t h . 

F R E N C H FHUIT DRESSING 
(Makes about ^ rup) 

3 tablespoons Sunkist lemon Juice 
3 tablespoon Sunkist o ronge )uice 
4 tablespoons oil 

V4 teaspoons salt 
1 tablespoon sugar 

M i x all ingred ients t h o r o u g h l y . 
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' ' I '^HK breakfast glass of orange 
^ juice has now become a nation-

al health habit, while other meals 
and social events have their own 
citrus fruit beverages. Freshly ex-
tracted orange and lemon juices 
furnish fruit acids needed for flavor 
in many drinks, together with es-
sential vitamins and minerals of 
dietetic importance. 

O R A N G E m i C E 

Orange juice should always be served 
fresh since flavor is ]o9t when juice 
stands. Use a mechanical or elecirical 
extractor, or a good hand reamer. (See 
back cover.) Strain or not as preferred, 
Chill if desired, An excellent way to do 
this is lirst to chill fruit in ice-box. 
This prevents loss of flavor from ice 
dilution. Serve juice in an 8-ounce glass 
(a good-sized glass, holding a measuring 
cupful of j u i c e ) . 

ORANGE-LEMON JUICE 

For a beverage of increased flavor, add 
juice of % Sunkist lemon to a glass of 
Sunkist orange juice. 

At 4 r^tult of rerenf 
r^ttrarch, foremoit author* 
Hio! nuw recommond a 
gittft of oronge }ule4 to 

the fuite of h<df o 
l«tnon has br^n to 
be teiki-n Once or tviee a 
day. This promotfi d^ntttl, 

ufll as g^nertij, good 
hrollh. 

A good reamer or 
lH<* extractor and a liberal 
tuppty of orane^i and l^m' 
uns at ait time's mak* it 
pu$tibl€ to terve thete df-
lir lou* and healthful drinks 
. • . easily and rjuiekly • • . 

you uish 
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O R A N G E A D E 
(Serves 1) 

Combine % cup Sunkist orange juice, 
^ cup iced water, sugar and ice to taste. 

H A L F AND HALF 
(Serve* 1J 

Combine cup Sunkist orange juicfi 
with 2 tablespoons Sunkist lemon ju ice , 
i V i to 2 tablespoons sugar, cracked ice 
to cliiil, and water to fill glass. 

LEMON JUICE B R A C E B 
(Servet 2 ) 

A d d ju i ce of 1 Sunkist lemon to a glass 
of water. Sweeten or not as desired. 
Drink on rising in the morning. 

B R E A K F A S T COCKTAIL 
(Srrvrs I) 

1 egg yolk 
2 Sunkist oranges, lulC0 of 
1 teaspoon honey or sugar to taste 

Pinch of salt 
Beat together and drink every morn-

ing, 

O R A N G E AND LEMON B E V E R A G E 

G A R N I S H E S 

Sunkist Orange or Lemon Slices: 
Serve, sl ipped over the rim of the glass, 
with Lemonade, iced tea or fruit drinks. 

Fancy Orange Slices: Float orange 
slices cut in quarters, halves or fancy 
shapes, on bowl of punch. Combine , if 
desired, with other sliced fresh fruits. 

Garnish in Ice Cubes: Freeze small, 
fancy orange and lemon slices in ice 
cubes. Cubes may ba tinted f o r variety 
by making from water to which vegetable 
coloring has been added. 

SUNKIST LEMONADE 
(Struts 6J 

6 Sunkisi lemons 
^ 10 1 cup sugar 
6 cups cold water 

Sunkist lemon slices 

Exlract lemon ju ice , add sugar io 
laste, and stir until dissolved. Then add 
water and serve immediately, pouring 
into glasses over crushed ice. Place a 
lemon slice over the rim of each glass. 
Float a maraschino cherry on top. 

Lemon Fizz: Make Lemonade witii 
carbonated water. 

G R A P E LEMONADE 
(Hrrvft 8-10) 

Add 2 cups grape ju i ce and 1 
Sunkist orange juice to I .emonade. 

cup 

SUNKIST FREEZE 
CSerKFi I ; 

To Lemonade, Orangeade or other fruit 
beverage, add a d ip of Lemon or Orange 
Ice. Serve at once. 
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H O T S P I C E D L E M O N A D E 
(Serves t>) 

M a k e S u n k i s l L e m o n a d e r e c i p e , u s i n g 

i>oiling w a t e r . A d d % t e a s p o o n e a c h of 

g r o u n d g i n g e r a n d g r o u n d c l o v e s . G a r -

n i s h . i f d e s i r e d , w i i h a c u t m a r a s c h i n o 

c h e r r y . 

L E M O N T E A O R I E N T A L 

U s e h o t t e a in p lacn of w a t e r in m a k -

ing H o t S p i c e d L e m o n a d e , 

L E M O N E G G - N O G 
rServea i ) 

1 > 9 9 
2 tab lespoons SunkUt lemon Juice 
2 tab lespoons s u g a r 

Milk (fresh or e v a p o r a t e d ) 
Gra ted Sunkisl lemon rind 

B e a t egg y o l k wi t l i l e m o n j u i c e a n d 

1 T a b l e s p o o n s u g a r . P o u r i n t o a ta l l g l a s s . 

B e a t egg w h i t e very s t i f f wi th 1 t a b l e -

s p o o n s u g a r . F o l d t h r e e - f o u r t h s of e g g 

w h i l e in to egg y o l k m i x t u r e . A d d m i l k t o 

a l m o s t fill g l a s s . S t i r w e l l wi th a s p o o n . 

T o p d r i n k wi th r e m a i n d e r of b e a t e n e g g 

w h i t e . G r a t e a b i t of l e m o n r i n d o n t o 

t h i s . S e r v e at onoe . 

O R A N G E E G G - N O G 
(Servva I ) 

F o l l o w d i r e c t i o n s f o r L e m o n E g g - N o g , 

u s i n g Vi c u p S u n k i s t o r a n g e j u i c e a n d 

o r a n g e r i n d in p l a c e o f l e m o n . 

S U N K I S T L E M O N M I L K 

I to 2 Sunkist lemons , ju ice of 
1 pint milk 

B e a t wi th a w h i r l t y p e b e a t e r o r put 
in a g l a s s j a r a n d s h a k e wel l . S e r v e 
i m m e d i a t e l y . 

T h i s is a s u b s t i t u t e f o r b u t t e r m i l k a n d 
m a k e s a h e a l t h f u l d r i n k t o l e r a t e d b y 
w e a k d i g e s t i o n s . It m u s t b e m i x e d e a c h 
t i m e s e r v r d s i n c e r n r d a n d w h e y of m i l k 
wil l s e p a r a t e i f a l l o w e d to s t a n d . M o r e 
o r l e s s l e m o n j u i c e m a y b e a d d e d d*?-
p e n d i n g u p o n s o u r n e s s d e s i r e d f o r d r i n k . 

C R E A M O R A N G E 
fS«rt>«ri 1 ) 

1 egg y o l k 
^ c u p Sunkist o r a n g e ju ice 
V4 c u p thin c r e a m (or e v a p o r a t e d milk) 

S u g a r , if des ired 

B e a t e g g y o l k u n t i l l i g h t , a d d o r a n g e 
j u i c e a n d b l e n d t h o r o u g h l y . P o u r i n t o 
g l a s s a n d s t i r in c r e a m , i^weeten lo t a s t e . 
.Serve a t o n c e . 

O m i t e g g y o l k , i f d e s i r e d . 

F R O S T E D O R A N G E f U I C E 
( S f r v f i 1 ) 

T o a g l a s s of c h i l l e d S u n k i s t o r a n g p 
j u i c e , a d d a d i p of v a n i l l a i c e c r e a m . 
S t i r u n t i l p a r i i a l l y d i s s o l v e d . S e r v e at 
o n c e . 

O R A N G E G I N G E R A L E 

F o r e a c h p e r s o n s e r v e d , c o m b i n e % 
c u p .Sunkis t o r a n g e j u i c e wi th % c u p 
g i n g e r a l e . P o u r o v e r c r a c k e d i c e in g l a s s 
a n d s e r v e i m m e d i a t e l y . 
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LEMON WITH TEA 
The Russian custom of serv-

ing lemon with tea is now uni-
versally accepted as correct. 

Tea service, formal or in-
formal, includes a plate of 
Siinkist lemon slices cut from 
the unpeele<l fruit, as well as 
the more practical, juice-pro-
viding lemon quarters. If de-
sired. cloves may be inserted in the 
lemon. 

Grated oranRe or lemon rind gives tea 
an unusual and delicate flavor remini»-
cent of rare and expensive blends. Add 1 
teaspoon grated rind for each 4 to 6 
cup?. Place in teapot with tea (any 
blendl and add boiling water. 

Iced tea is served with a Simkist lemon 
slice or quarter slipped over the rim of 
the glass. 

For a reducing diet, lemon is esperial-
ly good to replace sugar and cream with 
tea, 

TEA ACCOMPANIMENTS 

Tea accompaniments other than lem-
on include: 

Candied Peels: (See recipe, page 8.1 
Marmalades. Jams, Spreads: (See reci-

pes. pages 9-10.) 
Lump Sufiar: Kub sugar lumps over 

Sunkist orange or lemon rinds to ab-
•sorb the flavoring oil. 

Orange Bread. Rusks. Biscuits. Toast. 
Sandwiches: (See recipes, pages 6-fi.) 

See also Afternoon Tea, page 43. 

FROZEN FRUIT PUNCH 
rScn-et e-aj 

2 cups s u g a r 
IV^ cups v o t e r 

1 s m a l l bunch mint, chopped 
3 cups w e a k tea (or g inger oU) 

i/2 cup S u s k i s l lemon l u l c e 
2 cups Sunkist orange Jiiice 

Boil sugar, water and mint together 
for 5 minutea. Chill, add remaining in-
gredients. strain and freeze. 

DINNER PUNCH 
f 4-6^ 

1 cup Sunkist oronge i u i c s 
Vz cup Sunkist iemon lu ic* 
^ cup Sunkist grapefruit l u i c s 

2 cups water 
S tablespoons sugor (or honey] 

Sunkist orange sl ices 

Dlend thoroughly. Chill if desired. 
Variations: Add to the above mixture 

1 cup of the juice of another fnnt . such 
as grape juice, raspberry juice, logan-
berry juice, pineapple juice, cider or 
[he juice from any canned fruit. 

Or add 1 cup of a puree made by 
forcing peaches, pears, apricots, bananus 
or berries through a potato ricer or 
coarse sieve. 

FRUIT PUMCH FOR A CROWD 
(yf^h^i ahout 4 gttllons 60 largf gl^tt^t, 

2 20 >mtdO 
2 quarts t«Q Inius ion (8 cups boi l ing 

water poured dver S lobl^spoons 
tea) 

2 quarts sugar 
1 quart S u n k i s l lemon )uic« 
1 quart SuiikSsI oranqe j u i c « 
1 quart qrape )uice 
1 quart strawberry )uiee (or grated 

pineapple) 
l\/i gal lons iced water 

3 cups Sunkist oronge sl ices {halves, 
quar iers or {ancy shapes) 

Dissolve sugar in hot tea- Cool. Com-
hine ingredients. Less water may be used 
and punch potired over block of ice in 
ptinch bowl. Halve or quarter recipe to 
serve a smaller group. 

HOT LEMONADE FOR A COLD 
( Servra I) 

To juice of 2 Sunkist lemons, add 1 
cup boiling water, Sweeten to taste with 
I to 3 tablespoons sugar or honey. 
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OR A N G E S and lemons form 

the base of many popular and 

wholesome desserts, ranging froin 

ihe simple and quickly prepared 

serving of orange slices or seg-

ments to more elaborate desserts, 

such as gelatines or frozen mixtures. 

ORANGE CREAM CUSTARD 

(Sfrvmt 6) 

2 yo l k s , b s a t e n 
% c u p s u g a r 

2 t ob] «spoons f lour 
l ^ a speGB sa i l 

1 c u p Sunk l s t o r a n g e )u ie« 
t c u p e r e a m (or s T o p o r a W d m i l k ) 

Mix together thoroughly and cook in 

double boiler unti l thickened. A d d : 

1 t e a s p o o n q r a l e d Sunk l s t o r a n ^ d rind 

Cool and turn into seizing dish over: 

^ c u p S i i nk i s t o r a n g e s l ices 

Chill . Cover with meringue made of : 
2 w h i t s s , st i f t ly b e o t e n w i t h 
4 t a b l e s p o o n s s u g a r 

Decorate with additional orange slices. 

LEMON CHIFFON PUDDING 
(Serves 6'H) 

5 t o b l d s poon s i l o u r 
1 c u p s u g a r 
3 t a b l e s p o o n s but ter 

Crram and add: 

9 e g g y e l k s , b e a l e o 
Va c u p Sunk i s t l e m o n i u i c e 

1 c u p m i l k 

Fold in ; 

3 e g ? w h i t M , Btlif ly bso tCB 

Bake in individual custard cups, 

set in a pan of warm water. Bake 

35 minutes in oven (360° to 375' 

F . ) . Wi l l form a cake top with a 

layer of custard below. 

LEMON TAPIOCA 

(Streti 6-6) 

V^ c u p q u i c k cook i ng t a p i o c a 
9 c u p s b o i l i n g w a t e r 

Va t e a spoon sa l t 

R i n d of 1 Sunk i s t l e m o n 

Cook 20 to 30 minutes. Remove lemon 

rind and add : 
1 c u p s u g o r 

Vi c u p Sunk i s t l e m o n j u i ce 
2 e g g w h i t e s , st i f f ly b e a l e n 

Chi l l thoroughly. Serve in sherbet glasses. 

BAKED ORANGE MARIE 
(Strvft 4) 

4 Sunk i s t o r a n g e s 

With a sharp knife cut off tops and 

remove meat from oranges, Jeavinji ?helU 

clean. Combine orange meal with: 

8 do t es , s t o ned cmd s h r e d d e d 

4 t . a spoo i iB c h o p p e d w a l n u t s 

4 l eoBpoons s e e d e d ra i s i ns 

4 t e a spoons g r a t e d coconu t 

Sweeten to taste. Fil l orange shells. 

Bake in a dish with Ms inch of water in 

bottom, in a slow oven for 45 minutes. 

Take out of oven and top oranges with 

a meringue made from: 

1 e q g w h i t e , st i f f ly b e a t e n w i t h 

2 t a b l e s p o o n s s u g a r 

Sprinkle meringue with coconut and 

return oranges to oven to brown. Serve 

hot or cold. A marshmallow may be used 

to top each orange in place of meringue. 



O R A N G E S H E R B E T 
(.Haket abouf quarts) 

2 cups s u g a r 
1 cups w a t e r 
2 cups Sunkisf o r a n g e luica 

V^ cup SunkUt Umon Iuic« 

B o i l s u g a r a n d w a t e r 1 0 m i n u t e s . C o o l , 

a d d f r u i t j u i c e s . F r e e z e t o a m u s h . A d d : 

2 e g g w h i l e s , stilfly b e a t e n 

F i n i s h f r e e z i n g . M a k e in a u t o m a t i c re-

f r i g e r a t o r w i t h r a p i d f r e e z i n g u n i t o r in 

c r a n k f r e e z e r . 

Orange Ice: O m i t e g g w h i t e . 

L E M O N S H E R B E T O R I C E 
(Makfit ah/*ut quarti) 

3 Cups s u g a r 
1 4]uart w a t s r 

Cup Sunkist l«mon Julca 
2 whi tes , stiffly beot&n 

F o l l o w m e t h o d f o r O r a n g e S h e r b e t . 

S U N K I S T F R U I T S H E R B E T 
(IHakfs 2 quortt} 

V4 cup Sunkis t o r a n g * ju ice 
Cup Sunkis t l«mon j u i c e 

21/i cups s u g a r 
1 quart milk 

1 Cup a n y o n « e f f e l l e w i n g f r u i t s : 
c rushed s t r a w b e r r i e s , c r u s h e d 
r a s p b e r r i e s , apr icot pulp, m a s h e d 
p e a c h e s , m a s h e d b a n a n a s , o p p l e 
s a u c e 

M i x a n d f r e e z e . I f m i x t u r e c u r d l e s i i 

w i l l f r e e z e s m o o t h a g a i n . 

O R A N G E M A R S H M A L L O W P U D D I N G 
(Serves 6.B ) 

9 Cups Sunkist o r a n g e j u i c e , s t ra ined 
1 pound (about $0) m a r s h m a l l o w s , 

q u a r t e r e d 

H e a t in t o p o f d o u b l e b o i l e r u n t i l 

m a r s h m a l l o w s a r e m e l t e d . D o n o t over* 

b e a t o r a n g e j u i c e . P o u r i n t o s e r v i n g 

d i s h e s o v e r : 
S e g m e n t s from 9 or 4 Sunkist 

o r a n g e s 

S e t i n c o o l p l a c e t o s t i f f e n . S e r v e w i t h : 
W h i p p e d c r e o m cxnd 
M a r a s c h i n o c h e r r i e s (or g a r n i s h 

Variation: W h e n s l i g h t l y j e l l i e d , a d d : 
2 e g g whi les , stiffly beotet i 

L E M O N I C E C R E A M 
{Mak9t ahouf quarta) 

V4 c u p Sunkist l emon ju ice 
2 cups Bug or 
9 cups milk 
i cup c r e a m 

C o m b i n e i n g r e d i e n t s . S t i r u n t i l s u g a r 
is d i s s o l v e d a n d f r e e z e . 

O R A N G E I C E C R E A M 
(JHuki-s 2 fiUttrtt) 

3 Cups Sunkist o r a n g e j u i c e 
1 Cup S u g a r 
1 cup thick c r e a m 
2 cups milk 

F o l l o w m e t h o d f o r L e m o n I c e C r e a m . 

O R A N G E M A R S H M A L L O W F L U F F 
(S^rpet 6'0) 

1 cup whipping c r e a m 
V^ cup s u g a r 

1 cup q u a r t e r e d m a r s h m a U o w s 
^Yi cups Sunkist o r a n g e s e g m e n t s 

(or ha l f s l ices) 

W h i p c r e a m u n t i l t h i c k , f o l d in o t h e r 
i n g r e d i e n t s . S e r v e c o l d . 

Orange Strawberry Marshmallow Fluff: 
A d d ^ c u p h a l v e d , f r e s h s t r a w b e r r i e s t o 
c r e a m m i x t u r e . D e c o r a t e w i t h S u n k i s t 
o r a n g e s e g m e n t s , a n d w h o l e s t r a w b e r r i e s . 
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O R A N G E NUT W H I P 

(Sse illusfralif* ' on page 42) 
HJI) 

I Cup whipp ing cream 
1 cup p«anut brittle, rolled fine (3 oz.) 
1 cup Sunkist orange pieces 

W h i p cream. KoJd in powdered peani i l 

br i t t le and orange pieces. 5>erve very 

cold. 

To m a k e in au toma t i c refr igerator , 

sitl)6titule orange j u i c e for orange pieces. 

Freeze wi th c up sugar to a m u s h in 

r ap id freezing un i t . Fo ld in cream a n d 

peanut br i t t le . Let stand un t i l frozen 

aga in bu t no longer. Serve. 

O R A N G E A M B R O S I A 

(Sre Ulustrotlon on thi» pae^) 
( Strvs 6 ) 

6 Sunkut oranges 
Vi cup powdered su^ar 
V^ cup grated coconut 

Heel a n d slice orange?. C u l slices in to 

halves or quarters . Arrang»* in serving 

d ish , spr ink le wi th sugar a n d coconut . I f 

desired, top w i t h cand ied cherry. 

O R A N G E A R A B t A N 

(Serves 6) 

Subst i tu te % cup chopped a l m o n d t 

a n d % Clip shredded dates for sugar anrf 

coconut in O range Ambros i a . 

O R A N G E C H E R R Y DESSERT C U P 

(Srrvti6) 

A d d 5 or 6 fresh, slone<i cherries to 

each serving of O r a nge Ambros i a . 

FRWl r CUP DESSERT 

(S^.e Uluatralinn tin pngf 33 } 
(Servei 6-H) 

1 Cup Sunkist orange pieces 

(segments or half slices) 

1 cup b a n ana slices (or balls] 

t cup ot one of the follov/ing: Sunkist 
gropefruit, apples, peaches, pears, 
s t r awbe r r i e s , c he r r i e s , grapes, 
cantaloupe and pineapple (cut in 
pieces) 

H cup Sunkist oronge ]ulce 

2 tablespoons Sunkist lemon Juice 

2 t a b l e s p o o n s m a r o s c h l n o cherry 
syrup (or Juice from any other 
fruit) 

Sugar to teste 
Koraschino cherries 

C o m b i n e fru i ts a n d add f ru i t ju ices , 

wh ich have been b lended wi th sugar to 

taste. Serve very cold in baskets made 

f rom Sunk i « t orange shells (see page 21 ( 

or in sherbet glasses. Decorate wi th mar-

asch ino cherries. 

Appetizer: B l end f ru i t j u ices so that 

they are rather tart . Serve %-cup por-

t ions. 

L E M O N GELATINE 

(S,rv„ 4) 

1 tablespoon granulated gelatine 

2 tablespoons cold water 

Soak 5 m inu tes . A d d : 

IV2 cups boil ing water 

1 cup sugar 

Few grains salt 

V^ cup Sunkist lemon Juice 

Dissolve. Turn into mo l d s and ch i l l . 

L E M O N S P O N G E 

(Snvei 4 ) 

M a k e L e m o n Gela t ine , W h e n je l ly 

beg ins to stiffen, beat w i t h egg beater 

un t i l l i gh t and frothy, 

L E M O N S N O W 

M a k e Lemon Sponge , a dd i ng the 

stiffly beaten whites of 2 eggs. 



ORANGE GELATINE 
(Servri 4.6) 

Oelatine Batfi 

1 lablaspoon granulated qelatine 
Yz cup cold water 

S o a k 5 minutes . A d d : 
V̂  cup Sunkist orange luice, 

healed but not boiled 
to dissolve ge la t ine . A d d : 

Vi cup Sunkist orange juice, not heated 
2 tablespoons Sunkist lemon juice 

^ cup sugar 
Sprinkling salt 

C*'larin« DfgSfrl 

Chill in individual molds. 

ORANGE CHARLOTTE OR SPONGE 
(Sfrcei 6-3 > 

M a k e O r a n g e Gela t ine . W h e n je l ly he-
gins to stiffen, add, beat ing w e l l : 

2 egg whites, stiifly beaten 

ORANGE BAVARIAN CREAM 
CSerfel 6-8) 

M a k e O r a n g e Gela t ine . W h e n je l ly be-
gins to stiffen, fold i n : 

1 cup cream, whipped 
Harden in large f a n c y mold or individual 
tnolds. D e c o r a t e with addit ional whipped 
cream and orange segments. 

ORANGE l E L l Y PARTY CAKE 
( S r r t r i 4 .« ) 

M a k e O r a n g e Gela t ine . P o u r into 
cake-shapnd mold. W h e n firm, unmold 
and press animal c r a c k e r s into sides to 
m a k e border around top and bottom. 
Decorate with whipped c r e a m . 

SUNKIST ICE-BOX CAKE 
8-10) 

V* cup Sunkisi orange iuice 
1 toblespoon gelatine 

S o a k 5 minutes and l iquefy over hot 
water. A d d : 

H cup sugar, dissolved in 
V2 cup boiling water 
^ cup Sunkist orange juice 

Cool . M i x : 
12 marshmallows, cut into eighths 
V2 cup Sunkist orange pieces 

J.et s tand while ge la t ine mix ture cools. 
When ge la t ine begins to stiffen, beat 
until fluffy. F o l d in orange pieces and 
marshmallows, and l a s t l y : 

1 cup whipping cream, beaten stiff 

L ine bottom of spring form with halves 
of ladyfingers. Cut one round end from 
••notigh halves of ladyfingers to stand up 
around edge of form. T h e cut ends touch 
the bottom of the pan. A l l o w : 

24 ladyfingers 

P o u r in half the filling. L a y on any 
pieces or ex t ra ladyfingers and cover 
with rest of filling. Leave in ice-box over-
night or until thoroughly chi l led. Re-
move sides of spring form when ready 
to serve. Decora te with addit ional whip-
ped c r e a m and orange segments . 

OTHER DESSERT SUGGESTIONS 

O r a n g e Cherry Cup or E c o n o m y Frt i i t 
Cup ( p a g e 5 ) are good desserts, as are 
the B a k e d Oranges ( p a g e I I ) . 
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I) l E S , w i t h l e m o n p i e a s first 
c h o i c e , a r e t h e f a v o r i t e d e s s e r t 

o f m a s c u l i n e A m e r i c a . O r a n g e s a n d 
l e m o n s m a y h e c a l l e d N a t u r e ' s o w n 
f l a v o r i n g e x t r a c t s f o r t h i s d e s s e r t . 
I n p i e f i l l i n g s , t h e y c o m h i r e r e a d -
i l y w i t h o t h e r c u s t o m a r y i n g r e d i -
e n t s — f r u i t s , c u s t a r d s a n d c r e a m s . 

O S A N G E MERINGIJE PIE 
(Vakfs I pU) 

1 cup sugar 
H cup flour 
Vi teaspoon salt 

Gratod rlad 1 Sunklst oranqe 
1 cup Sunkist orangft juice 
2 lablospoons Sunkisl lemon }uico 
3 yolks, beatan light 

S i f t dry ingred ients , a d d fruit j u i c e s 
and pgg. C o o k in d o u b l e bo i l e r , st irring 
until t h i c k e n e d (10 -15 m i m i t e s ) . A d d : 

2 tablespoons butter 

Stir we l l . Coo l and turn into e i ther a 
b a k e d or c r u m b crust pie shell . Cover 
with Sunkist M e r i n g u e , using 3 e g g 
whi tes . 

O R A N G E CRUMB PIE 
(illuatretion vn p^gf 'tS) 

(Mak^i I pie) 
2 egg yoUcB. beaten 

Vz cup (lour 
^ c u p sugar 

Teaspoon salt 

M i x wel l and a d d ; 
cups milk 

1 cup Sunkist orange juice 
1 teaspoon grated Sunkist orange rind 

C o o k in d o u b l e b o i l e r 15 minutes , or 
unti l t h i c k e n e d , st irring f r e q u e n t l y . C o o l , 
P o u r into c r u m b crust p i e shel l . Cover 
with Sunkist ^ f e r i n g u e . B a k e 15 to 20 
tninutes in a s low o v e n to set mer ingue . 
W h e n c o l d serve if des ired with w h i p p e d 
c r e a m . 

MAGIC LEMON MERINGUE PIE 
(Makfi I pU) 

P/^ cups CI can) sweetened condensed 
(not evaporated] milk 

Vz c u p Sunkisl lemon juice 
Grated rind 1 Sunkisl lemon 

2 e g g yolks, beaten 
Stir together thorough ly , ( F i l l i n g will 

th i cken as though c o o k e d , ) P o u r into 
e i ther a b a k e d or c r u m b crust pie shell , 
B-inch size. Cover w i th S imkist M e r i n g u e , 
B r o w n or not as des ired , 

O R A N G E OB LEMON COCONUT PIE 
A d d Vi c u p grated c o c o n u t to O r a n g e 

M e r i n g u e . M a g i c L e m o n M e r i n g u e , or 
L e m o n M e r i n g u e P ie filling, and sprin-
k le m e r i n g u e t o p p i n g with ''j^ c u p c o c o -
nut b e f o r e b r o w n i n g . 

CRUMB CRUST PIE SHELL 
(Mnkts I fir ihrll) 

A r r a n g e r o w of l e m o n or vanil la wa-
fers to s tand a r o u n d e d g e of p i e plate, 
Fil l spaces b e t w e e n w a f e r s and cover 
b o t t o m of plate w i t h : 

^ cup wafer crumbs, rolled fine and 
mixed with 

VA cup melted butter 
Crahani cracker c r u m b s may r e p l a c e 

wafers . U s e I V i c u p s c r u m b s , ^ c u p 
sugar , Vi c u p m e l t e d butter . Butter s ides 
of pan and cover s ides and b o t t o m with 
c r u m b mixture . 
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LEMON MERINGUE PIE 
( MaUvt I pi* J 

1 cup sugar 
4 level tablespoons cornslarch 

Vt leaspoon salt 
IV2 cups water (or milk) 

2 egg 7olla>. beatan il ighlly 

S i f t dry ingredients , add water or milk 
and egg. S t i r until dissolved. Cook in 
double boi ler , s t irr ing f requent ly , until 
th ick (about 15 m i n u t e s ) . A d d : 

H cup SunkUt lemoo Juice 
Grated riad 1 Sunklst lemon 

Beat well . Cool and turn into e i ther a 
b a k e d or c r u m b crvist pie shell (8- inch 
s i z e ) . Cover with S u n k i s t Mer ingue . 
Brown. 

SUNKIST MERINGUE 
(Cooeri I p^eJ 

2 egg whiles 
Va cup sugar 
V4 leaspoon baking powder 

1 teaspoon groted peel (orange or 
lemon, depending on pie) 

B e a t egg whi les until f rothy, add 
sugar , b a k i n g powder and r ind. Con-
t inue beat ing until stiff. Cover pie. P u t 
in modera te oven ( 3 2 5 ° F . ) for 15 min-
utes to brown. 

For a deeper meringue or larger pie, 
use 3 egg whi les and 6 tablespoons sugar. 

LEMON B A V A R I A N C B U M B CRUST PIE 
(Makes 1 pie) 

S o a k for 3 0 m i n u t e s : 
12 marshmallows, cut fine, in 

1 cup whipping cream 

S o a k also for 5 m i n u t e s : 
1 tablespoon gelatine, in 

cup cold water 

B r i n g to a b o i l : 
cup water, and 
cup sugar 

Add to ge la t ine . T h e n add; 
V4 cup Sunkiat lemon tuice 

W h e n beg inning to stiffen, fold in 
w h i p p i n g c r e a m a n d m a r s h m a l l o w s 
which have been beaten rtiff. P o u r into 
c r u m b crust pie shel l . Chil l . Decora te 
with addit ional whipped cream. 

LEMON FLUFF PIE 
(Makes I pie) 

3 egg yolks, beoten very light 
H cup Sunkist lemon juice 

Grated rind I Sunkist lemon 
3 tablespoons hot water 

V4 teaspoon salt 
V2 cup sugor 

Cook in double boi ler until thick. F o l d 
into cooked m i x t u r e : 

3 egg whites, beaten stiii with 
^ cup siigar 

F i l l baked pie shell and brown in mod-
erate oven. 

LEMON CHIFFON O R S P O N G E PIE 
(Make, I pie} 

M a k e Lemon Chifion Pudding (see 
recipe, page 3 0 ) . P o u r uncooked mix-
ture into 8- inch, baked pie shelL B a k e 
30 minutes in moderate oven ( 3 5 0 ° F . ) . 

LEMON MINCEMEAT 
(Makes 1 gnarl Filling /op g pies) 
^ cup Sunkist lemoii luice 

1 cup raisins, scalded, drained end 
chopped 

3 cups finely chopped apple 
Vl cup chopped nuts 
Vi cup candled orange peel (or 

orange marmalade) 
2 cups sugar 

V2 teaspoon salt 
2 teaspoons cinnamon 
1 teaspoon cloves 
1 teaspoon ginger 

Combine ingredients and seal in ster-
ilized j a r s or make into pies, adding % 
cup mel ted but te r to each pie. 

B A N B U R Y TARTS 
Put small c i rc les of pie crust together 

with a spoonful of Lemon M i n c e m e a t . 
C r i m p edges. B a k e in a q u i c k oven. 
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h ^OR cakes, oranges and lemons 
flavor filling and frosting as 

well as the cake batter itself. More 
pronounced flavor is obtained by 
the use of graled peel. 

L E M O N C A K E 
(^akes 1 t h r f f t J a y e r cnkej 

V^ c u p s h o r t e n i n g 
e u p s B u q a r 

3 s g g s 
2 V i c u p s H o u r 

3 t»cz8poons b a k i n g p o w d e r 
I/^ teciftpocn s a l t 
^ c u p w a t e r 
V i c u p S u u k i s t U m o n Ju ice 

C r e a m fat and sugar . A d d wel l beaten 
e g g y o l k s . A d d s i f ted dry ingred ients al-
ternately with water and le inon j u i c e . 
F o l d in stiffly b e a t e n e g g whites . B a k e 
in 3 layers in a m o d e r a t e oven 
F . ) 15 to 20 minutes . W h e n c o o l put 
t o g e t h e r with L e m o n C r e a m F i l l ing , c o v e r 
•with I - e m o n I c i n g ( s e e r e c ipes , p a g e 3 8 ) . 

SUWKIST FRUIT BASKETS 
(St^ Hluatration on pagt 43) 

B a k e O r a n g e S p o n g e C a k e in muffin 
tins. R e m o v e centers a n d fill with 1 c u p 
Sunkist o r a n g e p i e c e s a n d % c u p c r u s h e d 
p i n e a p p l e . T o p with w h i p p e d c r e a m , 
o r a n g e sl ices and candicr i cherr ies . 

O R A N G E PETITS F O U R S 

B a k e Oi 'ange .Sponge C a k e in sha l l ow 
p a n . 325° F. f o r 20 minutes . Cut in small 
r e c tang les or f a n c y shapes . Frost with 
pla in or Sunkist But ler I c ing . D e c o r a t e 
with Sunkist Butter I c ing , tinted with 
v e g e t a b l e c o l o r i n g and put through past-
ry b a g . ( S e e r e c i p e , p a g e 39 . ) 

LITTLE LEMON CAKES 
(Se^ illustration un page 39) 

(Makti a-10 cakn) 

^ c u p s h o r t e n i n g 
^ c u p s u g a r 

C r e a m we l l . A d d : 
1/2 t e a s p o o n g r a t e d S u n k i s t l a m o n r i n d 

3 t a b l e s p o o n s S u n k i s t l e m o n j u i c e 
2 e g g y o l k s , b e a t e n 

Si f t together and a d d ; 
I V 4 c u p s Hour 
21/2 teaspoot is b a k i n g p o w d e r 

V4 t e a s p o o n s a l t 
F o l d i n : 

2 e g g w h i t e s , s t i f l l y b e o t e n 

Bake in greased and Houred muffin 
tins in a m o d e r a t e o v e n ( 3 5 0 ° F . ) 20 
minutes . W h e n cakes are c o l d , c u t of f 
tops w i th a sharp k n i f e and s c o o p out 
part of inside . Fil l with a s p o o n f u l of 
l . emon C r e a m F i l l ing . Kep i ace top of 
cake and i c e with Sunkist Butter I c i n g 
( see rec ipes , p a g e s 38-39"!. S p r i n k l e w i th 
f reshly gra ted l e m o n r ind . 

O R A N G E S P O N G E C A K E 
CHakfis I fmnll loaf r a k f ) 

2 y o l k s , b « a { » n 
V4 c u p S u n k i s t o r o n g ^ j u i c « 

1 t a b l s s p o o n S u n k i s l l e m o n ) u l c 9 
V4 c u p s u g a r 
Va t e a s p o o n g r a t e d S u n k i s t e r a n g « r i n d 

Beat we l l . F o l d in, in o rder g i v e n : 
2 e g g w h i t e s , s t i f f l y b a a t o n 
I c u p f l o u r , s i f t e d w i t h 

V4 t e a s p o o n s e d c 

Rake in loa f or t u b e pan in m o d e r a t e 
oven ( 3 2 5 ' F . ) 35 to 40 minutes . I c e with 
Sunkist Batter I c i n g ( r e c i p e , p a g e 3 9 ) . 

L E M O N C O C O N U T C A K E 
(Mattes 1 Ihr^e-layfr pakp) 

M a k e L e m o n C a k e , Put together w i th 
L e m o n C o c o n u t F i l l ing , and c o v e r w i th 
L e m o n I c i n g ( s e e r e c ipes , p a g e 3 8 ) . 
S p r i n k l e i c ing wi th c o c o n u t . 
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PRIZE ORANGE COCONUT CAKE 
(Makes 2 thrfiA'-lnyrr cake J 

• ''' V . 

% cup shor t»nm9, creomed wi th 
2 cupft sugar 

iV i Isaspoons g i a l ad orangs rind 
2 egg yolks, wel l beaten 

H Ipnd together . T h e n .sift: 
SY4 cupa caks flour (or 3 cups bread 

ilour), sifted once 
teospoons bak i ng powder 

Vs teaspoon salt 
A d d to first m i x t u r e a l te rna te ly w i t h : 

Vz cup Sunkist orange lu ice 
V4 cup water 

Beat j u s t e n o u g h to m a k e ba t te r smoo t h . 

B l e n d i n : 

V2 cup moist, shredded coconut 

4 egg whites, beaten stiff but not dry 

P o u r i n t o three 9-inch c ake pans , 

greased a n d floured. B a k e 30 m i n u t e s i n 

mode r a t e oven F . ) , P u t layers to-

ge ther w i t h Pr ize O r a n g e F i l l i n g a n d 

cover w i t h O r a n g e F r o s t i n g ( rec ipes , 

p a g e .yS). S p r i n k l e w i t h : 

V4 cup moist, shredded coconut 

Deco ra te w i t h o range segments . 

ORANGE SHORTCAKES 

F o r rec ipes , see B read Sec t ion , p a g e 6. 

LEMON WATERS 

f ^nkfis 7 to ft fi'iM^n waferg) 

1 cup shortening 
tVz cups sugar 

C r e a m wel l . A d d : 

3 eggs, beaten 
2 tablespoons Sunkist lemon }uice 
1 teaspoon grated Sunkist lemon rind 
S cups flour 

^ teaspoon salt 

S h a p e d o u g h in to a ro l l , cover w i t h 

w a x p ape r a n d keep i n ice box to sl ice 

a n d b a k e as needed . B a k e i n a q u i c k 

oven (425° F . ) un t i l de l i ca te ly b r o w n e d . 

Deco ra te w i t h : c a nd i e d pee l , coconu t , 

nu t s , ra i s ins , or sugar . 

ORANGE LAYER CAKE 

f^takps I /wo-inyer eeke) 

4 tablespoons shortening 
1 cup sugar 

r 2 eggs 
cups flour 

2 teaspoons bak i ng powder 
H teaspoon salt 
V^ cup Sunkist orange luice 

C r e a m fa t a n d suga r . A d d bea ten egg 

yo lks . M i x wel l . S i f t d ry i ng red i en t s to-

gether . A d d a l tp rna te ly w i t h o r ange 

j u i c e . F o l d in stiffly h e a f n egg wh i tes . 

B a k e i n 2 layers in a mode r a t e oven 

(375° F . ) for 15 to 20 m inu tes . Pu t 

layers toge ther w i t h O r a n g e F i l l i n g a n d 

frost w i t h O r a n g e F r o s t i n g (see rec ipes , 

p a g e 381 , Decora te w i t h o range segmen ts 

or s tr ips of C a n d i e d O r a n g e Pee l . 

Variations: F i l l i n g m a y he var ied by 

a d d i n g o n e o f f o l l o w i n g : c u p d r a i ned 

fresh o r ange c u b e s ; 2 t ab lespoons Or-

a n g e M a r m a l a d e ; Vt c u p finely cut Can-

d ied O r a n g e P e e l ; o r Vi c u p c ream, 

w h i p p e d . 

ORANGE MARSHMALLOW CAKE 

(Vok^l 1 ctikf) 

M a k e O r a n g e Layer Cake . P u t to-

ge ther w i t h O r a n g e M a r s h m a l l o w Fill-

i n g a n d cover w i t h O r a n g e F ros t i ng (see 

rec ipes , p a g e 3 8 ) . 
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BLACK-EYED S U S A N C A K E 
(Mak^a 2 ttvo-ta^fr rokgJ 

M a k e O r a n g e L a y e r C a k e . Put to -
gether with O r a n g e D a t e F i l l i n g a n d 
c o v e r w i th O r a n g e F r o s t i n g . D e c o r a t e 
t o p with .'?unki?t o r a n g e segments to 
s imulate flower peta ls , c e n t e r i n g wi th 
c h o p p e d Hates. 

C H A N G E C O C O A C A K E 
{Makes I iKO-iayfr eakej 

M a k e O r a n g e Layer C a k e , S p r e a d be-
tween layers a n d on t o p wi th O r a n g e 
C o c o a I c i n g . 

O R A N G E F I U I N G 
^SuffirJvnt for I ttcoAayer cstt^) 

1 beaten 
6 lablespoons sugar 

2Vi level tablespoons cornstarch 
H cup water 
^ cup SunkSst orange )uSce 

teaspoon grated SunkUt orange rind 

M i x we l l . C o o k in d o u b l e b o i l e r 25 
mi in i tes , Mirr ing f r eq i i rn t ly . A d d : 

I tablespoon butter 
C o o l b e f o r e s p r e a d i n g on c a k e . 

O R A l ^ G E M A R S H M A L L O W FILLING 
(Suffici/'nl for 2 tiro-tavrr rakm) 

T o O r a n g e F i l l ing , a d d 8 marshmal -
lows . rut in bi ts . 

O R A N G E D A T E FILLING 
(3li0iri>-nt /or I lico-layr cakr) 

A d d Va c u p c h o p p e d dates to O r a n g e 
F i l l ing . 

O R A N G E F R O S T I N G 
(SuSlrli'rtl lor 2 cakm) 

1 teaspoon white corn syrup 
% cup sugar 
Vi teaspoon grated Sunkist orange rind 

1 egg white 
3 tablespoons Sunklst orange iuice 

Put in d o u b l e bo i l e r . Beat constant ly 
w i th rotary beater w h i l e c o o k i n g over 
b o i l i n g w a t e r 6 to 7 minutes . R e m o v e 
f r o m heat , a d d : 

Vz teaspoon Suukist lemon lulce 
Sprinkling oi sail 

Beat t h o r o u g h l y and spread o n c a k e . 

PRIZE O R A N G E FILLING 
fSuffirifiHt for I lAr«^«iay«r rah^) 

2 tablespoons flour 
4 level tablespoons cornstarch 
4 egg yelks, wel l beaten 
1 c u p sugar 

V2 teaspoon salt 
M i x s m o o t h in d o u b l e bo i l e r . A d d s low-

ly the f o l l o w i n g , st irring c o n s t a n t l y : 
Vi c u p Sunkist orange Juice 

3 tablespoons Sunklst lemon ]ulce 
V^ cup woter 

A d d : 
2 teaspoons butter 

Grated rind 1 Sunkisi orange 

C o o k o v e r b o i l i n g water , st irring o c c a -
s iona l ly unti l t h i c k ( a b o u t 20 m i n u t e s ) . 
C o o l . S p r e a d b e t w e e n layers of c a k e . 

L E M O N C R E A M F I L I N G 
(Suffiri^nt Jnr 1 thret'lay^ fake) 

1 e g g . beaten 
1 cup sugor 
4 leTel tablespoons cornstorch 
1 cup water 

V^ cup Sunkist lemon juice 
teaspoon grated Sunkist lemon rind 

M i x we l l . C o o k in d o u b l e b o i l e r 15 
m i n u t e s st irr ing f r e q u e n t l y . A d d ! 

1 tablespoon butter 

C o o l b e f o r e s p r e a d i n g on c a k e . 

L E M O N C O C O N U T FILLING 
(Suffiri^nt /or 2 thre^^lnyer rak^} 

M a k e L e m o n C r e a m F i l l i n g a n d a d d 
% c u p c o c o n u t . 

L E M O N ICING 
(Suffietfnt fvr I three^ayfr cakp) 

2 cups p o w d e r e d sugar 
^ cup melted butter 
3 tablespoons water 

tablespoons Sunklst lemon juice 
teaspoon grated Sunkist lemon rind 

M i x all together , st irring until c r e a m y . 
S p r e a d at o n c e . 

O R A N G E C O C O A ICING 
(Sufficient for filling anti trtng for 2 two-

larer cake/ 

T o Sunkist Butter I c i n g , a d d ; 2 m o r e 
t a b l e s p o o n ? Sunkist o r a n g e jui<^e, c u p 
c o c o a , h i c u p O r a n g e M a r m a l a d e . 
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G r e t e d rind I Sunkist o r a n q « 
V^ cup s u ^ a r 

2 l»v«] tab lespoons eornfttoreh 
cup boi l ing w a t e r 

2 lab l *8poon8 buttor 
1 e 9 9 

% cup Sunkist o r a n q « luice 
1 t easpoon Sunkist l emon Juice 

P u t g r a t e d o r a n g e r i n d , s u g a r a n d 
c o r n s t a r c h in s a u c o p a n , m i x wel l , p o u r 
on b o i l i n g w a t e r a n d c o o k 10 m i n u t e s , 
s t i r r i n g c o n s t a n t l y ; t h e n a d d b u t t e r . P o u r 
m i x t u r e over w e l U b e a t e n e g g ; r e t u r n to 
s a u c e p a n ; s t i r c o n s t a n t l y , a n d c o o k 2 
m i n u t e s . A d d f r u i t j u i c e s , b e a t wel l a n d 
c o o l . 

L E M O N S A U C E 
f Serves -4) 

1 Iev«l tab lespoon e o m s l a r c h 
p2 cup s u q a r 

1 t easpoon grated Sunkist lemon rind 
1 cup w a t e r 

M i x . B r i n g to a b o l l . B o i l 5 m i n u t e s . 
R e m o v e f r o m fire. A d d : 

2 t a b l e s p o o n s Sunkist lemon ju ice 
2 t o b U s p o o n s but ler 

Spr inkl ing nutmeg 
Sprinkl ing salt 

S e r v e hot . 

Varlatfons: A d d H c u p c h o p p e d d a t e s , 
r a i s i n s , o r m a r s h m a l l o w s , c u t in b i t s . 

S U N K I S T B U T T E R I C I N G 
/or i ttro-lay^r rafci* or S<i roiU J 

$ tab lespoons butter 
2 cups powdered s u q a r 
2 t a b l e s p o o n s Sunkist l emon juice 
2 tab lespoons Sunkist o r o n g e ju ice 
1 t easpoon grated S u n k i s ! o r o n g e rind 

C r e a m b u t t e r a n d s u g a r t o g e t h e r . A d d 
f r u i t j u i c e s a n d r i n d . 

F o r d e c o r a t i v e i c i n g s , c o l o r w i t h or-
a n g e , r e d o r g r e e n v e g e t a b l e c o l o r i n g . 

f o r Hard Sauces s e r v e w i t h h o t pud-
d i n g s . V e r y g o o d . 

Littlf t^mon Cakft 

L E M O N H A R D S A U C E 
(Servt$ 6 ) 

V^ cup butler 
cups p o w d e r e d s u g a r 
Gra ted rind V% Sunkisi lemon 

2 tab lespoons Sunkist l emon ju ice 

C r e a m b u t t e r ; a d d s u g a r w h i l e b e a t i n g 
c o n s t a n t l y ; t h e n a d d g r a t e d r i n d a n d 
l e m o n j u i c e g r a d u a l l y . 

L E M O N W H I P P E D C R E A M S A U C E 
(Strv^t A ) 

4 tab lespoons Sunkist l emon ju ice 
4 tab lespoons s u g a r 

Gra ted rind 1 Sunkist lemon 

C o m b i n e . L e t s t a n d u n t i l t h o r o u g h l y 
c h i l l e d , t h e n a d d : 

^ cup w h i p p e d c r e o m 

O R A N G E S A B A Y O N S A U C E 

2 e g g yolkS/ b e a t e n thick 
i/4 cup s u g a r 

1 cup Sunkist o r a n g e ju ice and pulp 
Grated rind 2 Sunkist o r a n g e 
cup hot w o t e r 

C o m b i n e a n d c o o k over h o t w a t e r u n t i l 
t h i c k c n e d , S e r v e h o t . 
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FRUITS, especially fresh fruits, 
furnish necessary and protec-

tive food elements in a most ap-
petizing form, and should be eaten 
every day. Among fresh fruits 
available for year 'round serving 
are California oranges, lemons and 
grape fru i t . These citrus fruits, 
moreover, are especially valuable 
in the daily dietary (see page 2 ) . 

Practical suggestions for includ-
ing fruit in the daily menu are 
given below as an aid to the home-

maker who plans healthful meals 
for her family. A good rule for her 
to remember and to fol low is: 

To serve fruit in two or more of 
these ways each day, being sure 
that oranges or lemons in fresh 
form are included at least once 
each day. 

BREAKFAST 
P A G E 

Orange Juice Preparation 26 
Orange Brenktasl Preparation 3 

'Quick Dreads. S'affles, Biscuits 6-7 
'Marmalades, Jam. Jelly 9-10 
Breakfast Cocktail 27 

OranKV Juie^, Amer-
irn'M niASI popular 
hr^ak/ait t^rvirf of 
fruity ts Ih^ idpat first 

• for this meat. 

Th^ ruttomory aetit' 
aah brfakfaet foods 
Cfr^ats, breads, meats 
and egg^—white good 
and necessary, require 
the alkatine-ash bal-
ance provided by eil. 
rus fruits. 

In adtiitivn, iiranpe 
iuire providei one uf 
tke must patent and 
depenilahic suurces of 
the titamin C which 
the budy mutit have 
each day. It also stim. 
ujates appetite, often 
sluggish at the break-
fast meal 



LUNCHEON {or SUPPER) 
and DINNER 

Fruit may be serve<i in some form for 
each of the courses of the Luncheon and 
Dinner meals. If this form is sufficiently 
varied, it may withont undesirable repe-
tition even appear in several courses of 
the same meal. 

APPETIZERS PACE 
Fruit Cocktails and Fruit Cups 4-5 
Fruit Hors d'Oeuvres 5 
First Course Salads 16 

FISH COURSE 
Fish u-'itk Lemon Suggestions... 14 

MAIN COURSE AND ENTREE 
Baked Oranges for Meal 

Accompaniment II 
Lemon Garnishes 12 

'Sauces for Meat, Fish and Fowl .. 13 
Ham with Orange 14 
Lamb Chops with Orange 14 
Lemon with Vegetables 15 
Main Course Salads 22-23 

SALAD COURSE 
Sunkist Orange Salad 16 
Orange and Grapefruit Salad 17 
Jellied Salads 17 
Winter and Summer Salads 18-19 
Salad Dressings 24-25 

DESSERT COURSE 
Baked Oranges 11 
Decorative Salads 20-21 
Fruit Desserts 30-33 

'Orange and Lemon Fies 34-35 
'Orange and Lemon Cakes 36-3R 

BREADS 
'Orange Rolls, Bread, etc 7 

BEVERAGES 
Orange Juice 
Lemonade and Orangeade 
Punches 
Tea with Lemon 

CHILD'S DIET" 
The dietetic qualities of oranges and 

lemons make them most important in the 
diet of the growing child. 

BREAKFAST, LUNCHEON (OR 
SUPPER). DINNER 

(Select from dishes listed under these 
meals, in this guide, any of the simpler 
ones, suited to the age of the ohild.i 

MID-MEAL LUNCH 
Fruit is especially adapted to tlie mid-

morning and mid-afternoon hinch given 
undernourished rhildren, It stimulates 
the appetite for the next meal and pro-
motes weight gain. 

Orange Whole Fruit PACE 
Orange Juice 26 
Lemon or Orange Egg-Nog 28 

LUNCH-BOX SUGGESTIONS 
Orange Whole Fruit (loosen peel) 
Orange Juice fin thermos bottle) 
Sandwich Suggestions 
Fruit Caramels 

a 
Jellied Salads (pack in paper 

cups or jelly glasses) 17 
Orange Cream Custard (pack in 

jelly glasses) 30 
Lemon Wafers 37 

CHILDBEN'S PARTY 
See page 43. 

'Tk^sf dishti should be tupijl^mented with och^r sfrving.* o! fiuii. 
"For additioital /ruil recipes /of th' child's di^l. ing^ther u-fth l-'^ding schrdulet lot thr inlani and 

fhild, writf lor "F^^ding rhf C*iild jni H'ntlh," addressing: Catijo'nia Fruil Growers Exchange, Box 
530, Station C, Los Jng^lei. California. 
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DIET 
REDUCING 

For the reducing liiel. oranges and 
lemons supply necessary mineral and 
vitamin food elements in low calorie 
form. Suited to this diet are; 

P A G E 
Orange Juice tcith Olher Fruits 4 
Sunkist Lemon Garnish 12 

S A L A D S 

Simple, Fruit Salads, such as Orange 
or Orange and Grapefruit with Min-
eral Oil Mayonnaise 16, 17, 25 

Vegetable Salads with 
Lemon Juice 24 

D E S S E R T 

Sliced Oranges, Unsweetened 

Vinter Orange Fruit Salad 

D R I N K S 

Orange or Orange-Lemon Juice 26 
Unsweetened Lemonade 27 
Lemon with Tea 29 

INVALID DIET 
Citrus fruit dishes tempt sick-room ap-

petites with dietetically valuable foods. 
(See page 2.) 

P A C E 
Orange Juice 26 
Sunkisl I.emon Milk 2R 
Lemon or Orange Egg-Nog 28 
Cream Orange 28 
Hot J.emonade for a Cold 29 
Orange Cream Custard. 30 
Orange Jce Cream 31 
Lemon and Orange Gelatines 32-33 

SPECIAL REFRESHMENTS 
Oranges and lemont, are popidar with 

everyone, and so are well adapted for 
guest service. They also lend flavor to 
many different types of di.siies and add a 
decorative motif that enhances these spe-
cial refreshments. 

APPETIZERS PAGE 

Sunkist Cocktail 4 
Holiday Fruit Cup 4 
Iced Orange Appetizer ... 5 
Fruit Hors d^Oeuvres 5 

SALADS 

Fish in Lemon Aspic 14 
Frozen Orange Salad 20 
Orange Chrysanthemum Salad 21 
California Poinsetlia Salad 21 
Fruit Salad in Orange Cups 21 
Sunkisr Salad Bowl. 23 

DESSERTS 

Orange Shortcake 6 
Orange Waffles 6 
Orange Marshmallow Pudding 31 
Sunkist Fruit Sherbet 31 
Sunkist Ice-Hox Cake 33 
I.emon Meringue Pies 34-33 
Lemon Bavarian Crumb Crust Pie 35 
Orange Petits Fours .36 
Little Lemon Cakes 36 
Prize Orange Coconut Cake 37 

Orangft fiut Whip 
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A F T E R M O O N TEA 
Orange Toast 6 
Lemon Tea Bisruits, etc 7 
Sandwich Suggestions 8 
Candied Orange Peel ... 8 
Marmalades 9 -10 
Lemon Tea Oriental 28 
Tea with Lemon 29 
Tea Accompaniments 29 
Orange Layer Cake 37 

SPECIAL P A R T Y P U N C H E S 
Sunkisl Freeze 
Frozen Fruit Punch 
Fruit Punch for a Crowd 

M I S C E L L A N E O U S 
Baked Oranges for Meat 

SunfsUi FruU Batket 

? 7 CHILDREN'S P A R T Y 
9Q Orange Honey Ambrosia S(dad . . . 2 0 

9Q J^emonade and Orangeade . . ..27 
Frosted Orange Juice 28 
Orange Ice Cream 31 
Orange Jelly Party Cake . 3 3 

II Orange Sponge Cake 3f> 

HINTS FOR QUANTITY SERVINGS 
In es t imat ing f o o d s f o r serv ing l a r g e ni imbers , the f o l l o w i n g may b e h e l p f u l : 

Amount Sfrvings 
L c n i o n u d < > % to 1 Sunkist l e m o n I d e p e n d i n g on size I . . 1 
l ) r a n g * > u d r 1 to 3 Sunk is t o r a n g e s ( d e p e n d i n g on s ize) . . I 
J ' r u i t F u n o h I quar t ( i n smal l p u n c h g lasse? ) B to 12 
T r a % c u p tea w i th 4 % quarts water 24 
C o l T e e 2 c u p s c o f f e e w i th 1 ga l l on water 24 
I j c m o n f o r T e a o r GH^ni^K. 1 large Sunk is t l e m o n ( 1 s l i ce to a serving f . . 6 to 10 
O r a n g r f o r C a r n i i ^ h 1 Sunk is t o r a n g e ( 1 s l i c e to a serv ing > 6 t o l 2 
C a n d i e d P e e l w i t h T e a . . . . 1 p o u n d 12 
M a i n C o u r s e S a l a d s W j quar ts ( % c u p to a se rv ing i 24 
O t h e r S a l a d C o u r s e s tjuarts (^A c u p to a s e r v i n g ! 36 
F r u i t C o c k t a i l o r C u p 3 quarts to % c u p to a s e r v i n g ) 2 4 t o 36 
M a y o n n a i i r o r 

C o n k e d D r e s s i n g s 1 p int 20 to 30 
F r e n c h D r e s s i n g 1 p int 16 to 20 
B r e a d a n d H u t l e r 1 p o u n d s a n d w i c h loa f , s p r e a d with ^^ p o u n d 

c r e a m e d but l e r ( m a k e s s a n d w i c h e s ) 16 to 18 
L e m o n B u l t e r 1 t a b l e s p o o n l e m o n j u i c e c r e a m e d wi th % 

p o u n d butter ( f o r e g g . meat , fish s a n d w i c h 
fillings, spreads s a n d w i c h e s I 16 to 13 

O r a n g e M a r m a l a d e o r 
A n y J e l l y 1 average j e l ly glass ( s p r e a d s s a n d w i c h e s ) . . . 10 to 12 

Note: A n y s tandard tested r e c i p e such as those in this b o o k f o r fruit beverages , 
c o ckta i l s , c u p s , sa lads or u n c o o k e d desserts tnay b e i n c r e a s e d to serve a larger 
n u m b e r o f p e o p l e by d o u b l i n g or t reb l ing a m o u n t s of each ingred ient . 
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^ I ' ^ H E c o r r e r t a n d a t t r a c t i v e s e r v i c e o f f o o d w h e t h e r f o r i n f o r m a l o r 
1 f o r m a l o c c a s i o n s , f o r f a m i l y o r g u e s t s , is a n i m p o r t a n t p a r t o f f o o d 

p r e p a r a t i o n a n d m e a l p l a n n i n j ^ . W h i l e ( h i s s e r v i c e w i l l , o f n e c e s s i t y , 
v a r y f o r d i f f e r e n t h o m e s , t h e f o l l o w i n g r u l e s m a y b e h e l p f u l a s a 
g e n e r a l g u i d e . 

~ BREAKFAST TABLE SERVICE 
Linen: White damask or cl iecked nr 

patlerned d o t h s in c o l o r ; heavy lace or 
emhroidered runners or doilies. Napkins 
match. 

Centerpiece: Frciit bowl or flowers. 

Individual Covers: 
1. Bn:ad and butter plate, butter 

spreader (For tuasl. mulfins, b r e a d ) . 
2. Napkin ( F o l d lengthwise or tri-

angle) . 
3. Water goblet or glas.^ (Other bev-

erages. milk, cof fee or chocolate , go at 
Or,nf~ sue,, /,.r K^akfo.. ' ' ' e l " P '^ 'e I . 

4. Break/as I plate of medinm size (Hold^ small 
er plate on which is placed fruit first course — 
orange slioes or segmrnts, orange or grapefruit 
halves, melon s l ices ; glass (if orange fu i ce ; dish nf 
berries or other fruit. If cereal is served, the bowl 
is placed directly on breakfast plate. Other f o o d s -
eggs, meat, potatoes, wafHes—are served and eaten 
f r om breakfast p late ) . 

5. 6. 7, 8. Fork, knije. dessert spoon (For cereal or berr i es ) , fruit 'ipoon (Use 
with orange or grapefruit halves, melon or similar fruits i . Pass teaspoons on 
saucer of cof fee cup . 

Orange and fear Salad 

LUNCHEON TABLE SERVICE 

Linen: Patterned or co lored c loths ; for formal, 
lace or embroidered cloth or runners. Napkins 
match (smaller than d i n n e r ) . Cloth is fine or heavy 
to match china. 

Centerpiece: Fruit bowl or flowers, nc any spe-
cial decorative motif . Candles are never used. 
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Individual Covers: 

I. Brvad and butter platp, buttT spreader. 

2- y 'dpkin (Foli l Ipngthwise ) . 
3. Water gohtet or glass (For formal, use gob-

let. Place other beverages, aiirb a? tea, rof fee, 
choco late , { m i l jviire. at rifihl of p l a t e l . 

4- Plaie <ir service plate ( A t jonual l imch. holds 
'•rtialler plate with fruit or ^oup. Entree—iistiallv 
oi'iS'- and main course meat and vet^etable? or 
other siib 'tantial d i sh - are served nn hot plates. Salad .served, and table c leared 
f o r dessert, as for formal dinner. I)es>.m service includes fork, spoon, finger bowl , 
dessert plate. Kor the informal hinch, table service accords with f o o d s s e r v e d ) . 

S, 6. 7. 8. Fork, salad fork, knife, cork-
tail fork ( o r fruit spoon). For formal 
add entree fork between 2 and 5 ; kn i f e 
between 7 and 8. 

DINNER TABLE SERVICE 
Linen: Damask or fine lace or embroi -

dered cloth or doil ies. Napkins ( large ) 
match, 

Centerpiece: Fruit bowl or flowers, or 
special moti f , (-andle.s for formal dinner 
and edible decorations snch as fruit, can-
dy and nuts in appropriate dishes. 

Individual Covers (h'nrmal. omit I. 
Informal, omit , dei)ending upon food.s 
served. 5. 9, 10 or 11, : 

1. Hread and butler plate, butter spreader (Omitted at formal dinners, rolls and 
bread be ing served without butter and laid on the tab lec l o th ) . 

2. Napkin ( F o l d l eng thwise ) . May also be p laced on plate. 
3a. Water goblet or glass (Goblet for formal). 

3b. ."Smaller goblet (For fruit enp beverage—oran{ ;e ju i ce and ginger ale, c t c . ) . 
4. Place or .service plate ( A t formal ditiner, holds smaller plate with appet izer— 

grapefruit , melon , oyster or fruit or sea f o o d co ckta i l—fo l l owed by sonp plate. Hot 
plates are provided for firh or entree and main courses. Salad is served on salad 
plate as a separate conrse. Al l but decorations are then removed. Dessert plate hold-
ing finger bowl and dessert fork and spoon is brought in on fruit plate. The person 
served places bowl and silver bes ide plates. 'W hen dessert plate is removed, knives 
and forks are provided for those eating fruit, 
which is served on remaining plate. Hors d'oeiivres 
and other appetizers are served be fore guests c o m c 
to tab le ; cof fee, demi-tasse, is usually served after 
gnests leave table. For the informal dinner, table 
service accords with f oods se rved ) . 

5. 6. 7. Entree, main course and salad forks. 

8, 9. 10. 11. Main rnur.^e and entree knives, soup 
spoon, cocktail fork (or fruit spoon). 

Ornngf Crumh Pie 
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T; 
HOUSEHOLD USES 

FOR LEMONS 
' H E lemon is the most useful of 

all fruits, In addition to its f ood 
value, it has many uses in the kitchen 
and laundry. 

To Sour MUk: Lemon ju i ce added to 
sweet fresh milk or evaporated milk, 
will sour it suitably for cook ing . 

A d d c u p Sunkist lemon ju i ce to 1 
c u p milk. 

To Replace Vinegar: Lemon jviice 
may be substituted for vinegar in any 
rec ipe that calls for the latter, except 
pickl ing. 

For Slewing Dried Fruits: A d d a 
small amount of lemon ju i ce and grated 
lemon rind in stewing such dried fruits 
as prunes, figs, peaches and so on. 

In Cooking Meats: T o u g h meats will 
be made tender by adding a teaspoon 
of Sunkist lemon ju i ce to water in 
which they are boi led, K u b steaks with 
a cut lemon and brush with oil 10 min-
utes be f o re cook ing . 

For Aluminum If are: W h e n alumi-
num ware b e c o m e s dull or b lack, clean 
with a c loth d ipped in l emon ju ice . 
Then rinse in warm water. 

For Copper and Brass: A f ter ju i ce 
has been extracted, dip lemon rinds in 
salt to clean tarnished copper or brass. 

For the Hands: Immediately after 
dishwashing, drop a little lemon ju i ce 
in the palms and rub well over hands 
to keep them soft and white. This also 
removes odors such as fish or onion. 

To Remove Iron Rust. Fruit or Ink 
Stains: R u b the spots well with lemon, 
then cover with salt and place in the 
sun. Repeat process if nece.ssary. 

To Bleach Linen or Muslin: Moisten 
with lemon j u i c e and spread on the 
grass in the sun. 

Appetixers 
/igparnguM I L^mon fflnns 
/Ittked Orange Marif Zf! 
Hakvd Orang,e Sntait IJ 
Hakfid Orannv SUreB II 
Bektd Whole Orangfg I mid II II 

Tana 3S 
B*eta ivilh L^^mon'Orans^ Drfiitln/t _.i5 
ff^W'Tflgfa Ztt'2<f 
Beveragf €arrtiahf$ 27 
Hitter t>rartitf Marmataiie ...9 
RUr-k.Ejad Suaan /Tot* 
fir*-ada, Biarulta and Wafflva ti.fi 
Rrnakjast CnchtaU 27 
Br^k/aat Orftnff Preparatiun 3 
Rreakfast SugB'atiana tO 
Cahfl. Froillngt, Flltlnga .M..t« 
t:atifni-nia Pointettia SalaH 21 
Candied Lemnn atid flraprlruil Ppvt fi 
Candied Oranse Peel H 
f'h9e/0 Dressing;. 2.? 
Child's niel 41 
Cilrut Fruit Cups 5 
Club Fruit Plate 22 
Cocktaila t 
Cunfertiona S.O 
Cooked Lemon Maynnnaiae 25 
Cream Orangt 2H 
Crumh Crust PU Skrll 34 
Cumberland Sauce for Durk.. IS 
Deaifirta 30-39 
Dinner l*unck 29 
Dinnvr Sufiitvitiona 
Drink a 26-29 
Efunttnty Fruit i'.uii 5 
En tertain m rn ( Sun^esl con a 42-J.I 
Efi/re^f unf/ Vain Courte VisA^t /4-JS 
FiWnf{» anU frvat4ng» 
Firal Couraf Salada 26 
Fish in Lmmon A9pic .1 » 
FIth L&moH t t 
Finh SaloH Calif<*rnion.. . ... 14 
Food P'alu^ of Citrud FruUn 2 
French Drvasinfi 2f* 
Fr*n<'h Fruit Dr^aaing 25 
Froated Orantf Jui^ 20 
ironings and FilUnga 
FrtWrt Deaa&rta $1-.%^ 
Fros^n Fruit Punch 29 
Froa^n Orange Sulad 20 
Frotea Orang# Sal^A 20 
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Pogr 

Fruit 4'uram^la /i 
Fruit (^upt anfi CofktfiHa . 
Fruit f-up Detsfiri 32 
FruU liors d'ttfuvrft Plai^. 
FruU Mpal Salad 23 
Fruil Paif « 
Fruit Punrh for a C.rou>d 29 
Fruit Salad Drf$»ing Guide 2i 
Fruit Salad M^nu Cuid& 1«> 
Fruit Salad in Orange Cups ....22 
Fruit Salud In Sectloni 20 

Carnishet and Sauces 12'13 
C*4atlne Dessertt 32-33 
Coldett Safdd 16 
Crape L^monadt 27 

Half and Ualf 27 
Ham teith Orangv 14 
Hard Saufe 39 
11 olidar Fruil Cup < 
Hot Lemonade for a Cold ....29 
Hot Spiced Lemonade 2H 
Household Viet of Lemons 46 

Ire-BoK Cake 
Iced Grange Appetiser 5 
Invalid Diet 42 

fellied Fruit Salad 17 
Jellied Vegetable Salad 17 
J*'lUe», .Marmalade* and Confections A'lO 

Lamh Chops icith Orange 14 
Lazy Daisy Salad ..v- — '^ 
Lemonade 27 
Lemon flovariau Crumh Crust Pie 
Lemon Hulter for .'Heal or Fish.. 13 
Lfmun Butter fur Vegetahles ,..{3 
l.^mciR Cake 36 
Lemon Chiffon Pie 33 
Lemon Chiffon Pudding 30 
T.emoH Cofktail Sfiuce fur Shell-fish 4 
Lemon Cnronut Cake .t6 
Lemon Coconut Filling 
Lemon Coconut t'ie 34 
Lemon Cream Filling 38 
Lemon Curd or Chevse 
Lemon Egg-Sog 23 
Lemon Fiz* 27 
Lemon Fluff Pie 33 
Lemon Fruit Cochtail Sau<^ 4 
Lemon Camishes 12 
Lemon Celuttne . ..32 
Lemon Hard Sauce 39 
Lemon tee Cream .. .. 
Lemon Icing 3H 
Lemoti juice flrocer 27 
Lemoti ^^eyonnoi*e 2.5 
Lemon Meringue Pie ... 
Lemon .Milk 23 
Lemon Hinremeat ... .3.% 
Lemon Pulp in Salads 17 
Lemon Sauce (fur Desserts) .... 39 
Lemun Sauce (for Veal*, etc.) 13 
Lemon Sherhet or tee 31 
Lemon Snow 32 
Lemon Sponge ...32 
Lemon Sponge Pie ....35 
Lemon Tapioca ....30 
Lemon uith Teo 29 

Page 

Lemon Tea Hiscults 7 
Lemon Tea Oriental 28 
Lemon teiih Vegeiohlcg 15 
Lemon Wafers 37 
Lemon Whipped Cream Souce ...39 
Lemon White .Souce for yegetables. .. .13 
Little Lemon Cakes 36 
Luncheon Suggestions 41 

Vagic Lemon Veringue Pie..... 31 
W o r n Course Dishes t4'l5 
Marinade . 23 
Marm aladea 9.10 
/Havonnaise with Lemon Juice 25 
.yfeat Dishes ...12.1.5 
Venu Cuide ....40-13 
.Mineral OU .Vayonnaite,,... 25 

,Seu> Pvtatoes uith Lemon................... ..... .15 

Orangeade 27 
Orange Anihronia 32 
Orange Apple Salad . ...in 
Orange ^pple Cheese Salad 23 
Orange .4rahlan ...32 
Orange and Asparagus Salad . . . . I V 

Orange Baking Ponder Bifcuits . ... 7 

Orange lianana Sttlad .. 20 
Orange flanana Split Salad IR 
Orange Bovarioti Cream 33 
Orange Bread 7 

Orange Candied Sweet Potatoes 1 5 

'jt m 

(f range 
range 

Orange 
Oronge 
Orange 
Orange 
ftrange 
Orange 
Orange 
Orange 
Orange 
Orange 
Orange 

Celery nnd Pepper Salod.. 
Chorlvtte itr Sponfce 
Cherry C Up 
Cherry Dessert Cup 
Cherry Salad...... 
Cfcry»«nfA^mqm Salod—.... 
Cocoa Cahf: 
Cocoa /cing 
Coconut Cake 
Coconut Pie 
anrf Cranberry .Solnd.... 
Cream Cusinrd 
Crumb Pi" 

.16 
.33 

.32 
..19 
.21 
..33 
. 3/{ 
.37 
.34 
..13 
..39 
.34 
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t)ranB^ Cupa and RanUftt 

Orangt Dalt- f i l l i n g 

Omtige Dote yut SaloH 

Oransf £ » g . ; V t i g . . . . 

Orange Fittina 

Ofnng*' Fnnitanis .. 

^trnrtg^ Front fill l}utighnuti 

Orangr f r o i l i / i B 

Orangif Fruit Cup 

Itrangfi OerniihFi 

Orange Cutattnf* 

"runei* Oingfir Alp — 

Orange Crapf/rutt Avorado Salad 

Orangr Graprlruit Cupi 

ffrangfi and Orapfifritit Snlarf 

firnngf lloncy Amhrosio Salad 

Orangfi tcfi 

Orange let Creatn 

(trange Ji'lty and Marnialadfi 

Ornnfi^ Jrtly Party Cake 

Itrangi' Juire 2A. Hark 

Oraage Juice tciih Olhfr Fruile 

ttrange Layer t'ahe 

Orange-Lemtin Julre 

Orange Uarntalndei 

Orange Marshmatlou Cake 

t}range Marihntallnn f'illlnfi 

tirange Varshmattuu Fluff 

{frange Marikmatl*>ii' t'udding 

Orange Heat Salail 

ftrunge and Melon Salad 

Orange Meringue Pie 

Orange Mint Cup 

O r d R f t i " ^ > 1 1 . t a u r ^ / o r Lutnh 

Orange yut J f h i p 

{frange and Onion Saluil 

itrange and Peach Salaft 

t}range and Pear Salad 

Orange I'eltts Fours 

Orange Prune Cheese Salad 

Orange Prune Jellied Sutad 

ttrange and Raisin Saluil 

Orange Rolli 

Ifrange Ruslcs — 

Ifrange Sabaynti Sauee 

Orange S n l a d — 
O r a n g e Salad Pit/uanl 

O r o n * ^ 
Orange Shcrhel 

Orange Shtiricalleg .. .. 

Orange Skartrnke f i l l i n g 

Orange Shrimp Jellied Salad 

I/range Sponge ..............—.— 

Page 

...21 

.%B 

2.1 

2H 

...in 

.....IS 

....s 

13 

33 

2 « 
17 

S 

.. 17 

...20 

... 31 

31 

10 

.. .33 

Cover 

4 

....37 

.9-10 

.... 37 

... 3H 

.. .31 

...»/ 
. I S 

16 

.....t-t 

S 
13 

... 32 

I S 
..IV 

19 

. .16 

.22 

17 

IB 

7 

7 
.....19 

lli 

. i n 

.. .39 

.31 

A 

A 
23 

33 

Orange Sponge Cnke 

ffrange .*ilrawberr.y Harshmalloi^ Fluff 

Orange Tuast 

Orange IP'afflee 

Orange )fa0e Shorlcahe 

Orange Waldorf Salad 

ilrange Walnut Cheese Salad 

Peel, Flavor Vtei 

PU$ and TartM 

Preparation of Oranges for Salad and 

Desnert Xisei 

Prl*e Orange Cneonut Cake 

Prite Orange Filling 

Ouantity Serving Suggeitlons 

Quick Orange Jam .... 

R^du^'inc lyiet 

Saladg ...... 

Salail Belief 

Salad Drenatngs 

Salad .Marinade ...... 

.Snndtelrh .Suggestions 

.SaueeB for lyeaaerts ........ 

Sdurp* for .Veats and fegelahle* 

Spanisji C.onthtnntton Salad 

S p e r f a l Refreshments ... 

Spinark with l.emon 

.Summer Luncheon .Salad ............ 

S u m m e r O r a n g e F r u l l .Salnd 
S u m m e r Salad C.ombinaliona 

Sunkiat Butter Icing ......... 

Sanklat Cocktail 

Sunklst Freeae 

Sunkiat Fruit Baskets 

Sunkiat Frull Sherbet 

Suiijbigt lee'Pox C.ake .. 

.Sunhist iHeringue .............. 

Sunkist Orange Salad 

S t i n W j I Salad Boul 

.Sunj^iflf Salad Dressing 

Siceel French Dressing 

Table Service 

Tartare Saure 

Tea Accompaniments 

Tea uitk Lemon 

Vegetables urlth Lemon.. 

Waffles 

Winter Orange Fruit Salad — 

It'inter Salad Combinations 

Pegs 

36 

31 
6 

6 

6 

17 

. . . 2 3 

3 

.34-35 

3 

37 

3S 

43 

.. . . t o 

42 

..16-23 

23 

..2 t-2o 

25 
S 

.19 

. ...13 

1 6 

. ...IS 

19 

IH 

..ta-19 

39 

4 

27 

J J 
3.1 
.15 

16 
2.1 
2.1 
23 

...n-ta 

J J 
29 

29 

..IB 

..IK 
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O R A N G E S 

€r L E M O N S 
' ' I ' ^ H E n a m e " S i i n k U t " s t a m p e d o n 

J ( h p s k i n a n d w r a p p e r o f o r a n g e s 
a n d o n t h e w r a p p e r o f l e m o n s , r e g a r d -
l e s s o f t h e s i z e o f t h e f r u i t , is t h e g u a r -
a n t e e o f u n i f o r m l y g o o d a n d d e p e n d -
a b l e q u a l i t y . S i z e d o e s n o t d e t e r m i n e 
q u a l i t y i n C a l i f o r n i a c i t r u s f r u i t s . S m a l l 
f r u i t i s e q u a l l y as f l a v o r f u l a n d j u i c y as 
t h e l a r g e r s i z e s . J u d g e o r a n g e s a n d 
l e m o n s b y t h e t r a d e - m a r k , n o t b y t h e 
d i m e n s i o n s . 

. \ f t e r a t h o r o u g h s c r u b b i n g . S i m k i s t 
o r a n g e s a n d l e m o n s a r e c a r e f u l l y g r a d e d 
f o r q u a l i t y a n d o a c k e d i n s t a n d a r d b o x e s . 
C i t r u s f r u i t s i z e s a r e d e s i g n a t e d b y t h e 
n u m b e r o f f r u i t s to i h e b o x . 

S u p p l y a n d d e m a n d g o v e r n p r i c e . T h e 

t h r i f t y h o u s e w i f e " s h o p s f o r s i z e " w h e n 
b u y i n g o r a n g e s a n d l e m o n s . S i m k i s t 
o r a n g e s a r e a l w a y s t r e e - r i p e n e i l . T h e y 
mu&t p a s s r i g i d m a t i r r i t y t e s t s b e f o r e l l i e y 
a r e p i c k e d . T h e c o l o r nf C a l i f o r n i a V a -
l e n c i a o r S l i m m e r o r a n g e s s o m e t i m e s 
t u r n s b a c k to g r e e n i s h at t h e s t e m e n d 
in l a t e s u m m e r a n d fa l l m o n t h s . T h i s 
f r u i t w i l l a l w a y s pr<ive to h e f u l l y r i p e , 
h o w e v e r , a n d at i ts b e s t f o r j u i c e in t h e s e 
m o n t h s . 

C a l i f o r n i a o r a n g e s a n d l e m o n s art-
p i c k e d f r e s h e v e r y d a v in t h e v e a r a n d 
a r e a l w a y s in t f ie m a r k e t . Y n u m a v r e l v 
u p o n i h e m f o r a d e p e n d a b l e s u p p l y a n d 
o n t h e n a m e " S u n k i s t " f o r u n i f o r m l y 
g o o d q u a l i t y - - r e g a r d l e s s o f s i ze . 

C-10 ' )—2n(l\l—8-- ! f ) Primed in U.S..A. 



at-
BREAKFAST 

R ipened on 

thetree in all-

year sunshine, 

i r r i g a t e d by 

winter rains and 

mountain snow wa-

ters, Sunkist Oranges 

have a greater wealth of 

soluble solids. Extensive tests re-

veal thai (he rich golden juice of 

these oranges conta ins twice as 

much vitamin C as pineapple or 

tomato juice and is 19'< richer .... 

in vitamin C than oranges 

grown in Florida. 

Thus, in ad-

di t ion to its 

f iner f lavor , 

Sunkist Orange 

ju ice is a more 

constant and de-

pendab le source of 

this essential health fac-

tor. • Picked every week in the 

year, Sunkist fruit is washed, grad-

ed. packed and rushed to you truly 

fresh, as Nature intended. "Sun-

kist" trademarked on the skin 

or tissue wrapper means 

dependable quality. 
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