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knife. Pile in sherbet )
!l ¢ mixing with ﬂb.dyh!'lm 0 oy .;,':? .,?:,',"' Ay ke eream; fold into Lushus. Pour
b | E Top with sweetened whipped N cold water; refrigerate until Into serving dishes or rinsed
4 N eream. N slightly thickened. Pour into 8° mould and chill,
A A > square pan which has been
‘ - 2 rinsed in cold water; arrange
.. 4 A peach halves in Lushus; refrig-
1 - . erate until set. Serve cut in
{ b squares as & ham or pork ac-
[l companiment, with cold meats,
' or om salad pla
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10 Lushus treats

for your farmily o

You can now get Lushus Jellies in 10 fresh-fruit favours. And each of those i
great Lushus Jellies is more flavourful than ever . . . because Lushus has greatly :
improved the flavour content within the exclusive magic flavour “bud”.’
Try all 10 Lushus “bud” flavoured Jellies soon. Taste that wonderful,
fresh-picked fruit flavour that only the “bud” can give you. You’ll agree,
Lushus is by far the most flavourful jelly dessert you've ever enjoyed. Look

for new, more flavourful Lushus in the bright, new packages next time‘

you're shopping.

Eggnog Parfalt Ple

Dissolve 1 pkg. Lemon Lushus
in 1 cup boiling water. Add 1
pint vanilla ice cream and stir
until melted. Chill until par-
tially set. Add }{ tsp. nutmeg
and ¥{ tsp. Shirriff rum flavour-
ing. Stir in 2 well-beaten egg
yolks. Fold in 2 stiffly-beaten
egg whites. Pour into a eool,
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Hzrxn Srewart, HoMz Ec s J baked 9" pie shell.
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Cut out and keep wn your recipe book
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Raspberry Lushus
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: Snow Peak Salads | lup::rry Light and Dark Mould i
' | Dream Squares
" | Prepare 1 phy. Lime Lushus g Dissolve 1 pkg. Black Raspberry |}
according to package directions. Prepare graham eracker ple Lushus in 1 cup boiling water; '
i Combine 38 tbsp. Lushus, }{ 1b. | erust and spread on bottom of add 1 cup cold water. Refriger-
l cream cheese, and 1 tbsp. lightly buttered 8° x 8" cake ate until partially set. Pour 14*
mayonnaise; spoon into rinsed I T - pen. m'i':'" 1 "g' Mb‘;’ | q Lushus into a large rinsed mould
| jelly moulds and cool until set. | i 1_;‘;“;'; o] oy 1 E and set pear strips upright
1 Pour remaining unset Lushus on A grated lemon rind, and 1 thep. i E > around edge of mould. Refriger-
] top and refrigerate until set. | - lemon juice; chill until consis- x ate until set. Spoon remainder
] Unmould on crisp lettuce cups 1 ki tency of unbeaten egg whites. | z of Lushus into mould being |
and serve as side salads. w Fold in 2 egg whites beaten stiff > careful not to disturb design '
1 1 " (but not dry) with 3§ cupsugar. | made with pears; refrigerate
i R Whip 3§ pint whipping cream I until set. Unmould and garnish |
" : 9 and fod in. Retrigerate unil i with whipped cream. 3
o\ 5 ¢ in squares, garnis .
i { ’ | e BLACK RASPBERRY ‘
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: Strawberry Lushus | 2 k! Grape Lushus ] Pineapple Lushus }
1 Pink Peppermint : Lushus Soda : Troplical Nut Surprise ]
l Dissolve 1 pkg. Strawberry Dissolve 1 pkg. Grape Lushus Dissolve 1 pkg. Pineapple
|
[ | Lushus in 1 cup boiling water; in 1 eup boiling water; add 3§ Lushus in 1 cup hot grapefruit )
add 1 eup cold water and { tsp. l eup cold water, Use when cold; | juice; add 1 cup chilled ginger- ') ol
' Shirriff Peppermint extraet. | or store in refrigerator and heat | ale; refrigerate until slightly ', e
l Refrigerate until slightly till melted before using. Com- thlr.:kened. Fold in 1 cup grape- } i)
thickened. Whip 1 eup whipping | bine }{ cup Grape Lushus and I % fruit sections and }{ cup broken '} ! |
' cream and fold into Lushus. 1 scoop vanilla ice cream in . pecans; pour into rinsed mould. ) g i
Pour into serving dishes (or I mug or glass. Add another l P4 Refrigerate until set. Unmoulid [ ] i-
l parfait glasses) and refrigerate I scoop vanilla ice cream and | ; “di garnish with grapefruit A
i until set. Garnish with chocolate fill glass with soda'water, i sections, b
chips or chocolate shot. I 9 e
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‘; ' Wild Cherry Lushus Orange Lushus Black Cherry Lushus
Cubed Prult Cocktell Jollled Spicod Poaches 1 o= Black Cherry Bavarian

Dissolve 1 pkg. Black Cherry
Lushus and 3 tbsp. sugar in 1
eup boiling water; add 1 eup
eold water. Refrigerate until
slightly thiek, then whip until
fluffy. Whip 1 eup whipping

Drain one 20 oz. tin peaches and
add water to make 1 cup syrup.
Add 34 tsp. cloves and four 1”
einnamon sticks, to peach
syrup; heat to boiling and sim-
mer for 5 minutes; strain. Dis-

Prepare 1 pkg. Wild Cherry
Lushus according to package
directions. Pour into 8" x §°
eake pan. Chill until very firm
and cut 34" cubes with a sharp




