








3 Egg.
Cotree or vanllhl Oavoring

30 Ladyfingers or vanUla walera

Desserts

Two Quickies

For a quick dessert witb a crunchy top, chill a Hershey almond
bar in the refrigerator and chop coarsely. Sprinkle over vanilla
ice cream.
For added crispnC88 and color in a fresh fruit compote. add a
small amount or finely chopped green pepper.

Dorothy O'Brien

Chocolate "Marquise"

1'2 Lb. sweet chocolate
l Lb. confectioner's suglU'
I., Lb. suit-free butter
111 (.."up mUk

Melt chocolate: mix with milk and cool. Cream butler, add COD­

fectioners sugar and beat well. Add egg yolks one at a time. When
smoolh add melted chocolate mixture, flavoring. Care!uUy fold in
stiffly beaten egg whites.
Line bottom aod sides of mold closely with ladyfingers. Alternate
batter and ladyflngen. Refrigerate one or two days.

Mrs. Louise Kcil

Easy Chocolate Dessert

Melt over hot water 1 cake sweet cbocolate. Beat yolks and whites
or .. eggs separately. Add 2 tablespoons bot water to chocolate.
Add to beaten yolo and add beaten wbites. Put in sherbet cups
and put in refrigerator. Top with wblpped cream. WiIJ serve 6.

Mrs. J. gmt

Ice Cream Pie with Chocolate Cocoanut Crust

Melt two squares unsweetened chocolate and two tabJespoolUl but­
ter In top of double boller, stirring unW blended. Combine two
tablespoons hot milk or water and two-thirds cup sifted confec­
tioners' sugar. Add to chocolate mixture aDd stir in well. Add one
and a hall cups shredded cocoanut finely cut, either toasted or
plain and mix well. Spread on boLtom and sides of butter
greased nine-inch pie pan. Chill until firm. To serve, fill crust with
vanilla ice cream and top wilh chocolate sprinkles_ Cover with
Saran Wrap and place in freezer.

Mary Byington
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Desserts

Creme de Cocoa Angel Dessert

10 inch Angel (ood cake 1 Pint. heavy whipping crum
" Cup Creme de Cocoa. ;S n-p. C:rw1e de Cocoa

Split cake crosswise into three layers. With an ieeplek, poke holes
at intervals in the cnke. Pour *. cup Creme de Cocoa over cake.
Let .tand 30 min. Whip cream. Sweeten if desired, fold in 3 tbsp.
Creme de Cocoa. Spread whipped cream between layers. on top
and aide. of cake. Refrigerate until served.

Mrs. Fletcher Dunbar

Fronn Dessert

1 Cup pineapple Juice I~ Lb. marshmallows
~ l,."up orange Juice

Melt marshma.llows In the juices. Chill in freezer until sct.
I Cup cream Whipped atlr.(

When juices and marghmaUOW8 are set combine with whipped
cream. Place a layer of VllnUln wafers in a loaf pan, cover wilh a
layer oC the cream mixture. Continue until all of the cream mix.­
ture Is used. Freeze for several houni until hard.

MnJ. W. L. Edge

PI""I"g (I label 0 .. a lIWIl .. fill t:01t!l wuy to fgltOre flU' logic
0/11.. llTgtHflCllt. G. Bea.t1ar

Christmos Frozen Fruit Treat

Scald 2 cups milk in double boiler and gradueJly sUr In th cup
tlUgar, % cup flour and Y.i. teaspoon salt blended together. Con­
tinue to stir and cook for about 5 minutes. Spoon II small amount
of this hot mixture over 2 slightly bealen eggs, mix well and then
add to the hot contents of the double boiler. Cook and stir con­
tinuously until thick. Add 1 teaspoon vanilla and cool. Meonwhtle
buller a. 5-by-Q loaf pan. When custard Is cool sUr In 2 cups
finely crumbled mecaroons _ the packaged kind - 1 cup whit~

rnislns. 1 cup chopped pecans, Y: cup chopped candied ('herMes.
I'·old tn 1 cup cream whipped thick but not stiff. Pour into pan
and freeze at leaat 2~ houn. To serve, turn out and let aoften
slightly. Then cut in %-inch slices.
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1 Pint cusllU'd or vliIlllla pUdding.
jo~or decoralion, whipped cream,

cherries and nuts

1 tap. almoud navorlng
1 No. 2% can fruit c<:>ektail, well

drained
1 Sliced banana

Nutmeg

Desserts

Trifle
6 Jo"lnger sponge cakes or 3 oZ!.

sponge cake
Strawberry Jam

1 Jello, .st.rawberT)' navor

Slice sponge cakes and spread with jam. A.rrange in a glass dish.
Pour the JeUa over cake and leave to sct. Add the custard or
pudding, making sure that this has cooled well. Decorate with a
layer of whipped cream and cherries, etc.
This sweet must be kept In the refrigerator until ready to serve.

Mary Billington

Pears in Orange Sauce

In saucepan, combine % cup Bugar. 1 cup wsteT, the shredded rind
and juice of 1 orange, and juice of % a lemon. Bring to boll and
boll 5 minutes. Add 4 peeled, large, under-ripe pears. Bring to boil;
cover, and simmer 20 to 25 minutes, or until pears are tender.
Serve wann or cold, with sweet or sour cream, as desired. Makes
4. servings.

Emma Clark

Glamour Dessert

Don't tell a soul how quick and easy this one is - they'd never
believe you anyway!
Vanilla wtlfers (or chocolate

wa!ers)
l:lhredded coconul

l pkg. "Dream Whip"
Y.l Cup ice-cold milk (skimmed

milk works Just 68 well)

Open fruit. cocktail, set aside 1.0 drain. Butter pie plate generously.
crumble enough wafers to cover bottom of plnte and stand a row
of wafel'B liP around edge of pie plate 1.0 make scalloped edge,
Sprinkle a IitUe shredded coconut (toasted If you like) over
crumbs. Beat "Dream Whip," milk and almond flavoring till stiff
as dircetcd on package. Carefully fold in fruit and spoon into the
crumb-lined pieplate. Sprinkle nutmeg generously around outer
edge of pie, leaving centcr plnin for decorative effect. Place in
freezing compartment for about an hour, removing lhen to refrig+
crator shelf for scveral hours. Cut in pic-shaped wedges for aerv·
lng. (Pretty enough to cut and serve at the table!)

Betty White
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Desser's

Chocolate Marshmallow Dessert

1 Lb. Marshmallows
2 pkga. chocolate snaps

1 Cup milk
1 Pint whipping cream

2 'l'bllp. evaporated milk
1 Can crullhed pineapple
2/3 Cup pineapple juice

Gra.ham crackers

1 6 oz. Clln fl'ozcn concentrated
orange juice

'/a Cup frozcn Icmon juice* tsp. 8Illt

Put marshmallows and milk in top of double boiler, stir till melted
& smooth. Remove and cooL Slir occasionally. Roll snaps fine; put
slightly more than half in bottom. of pan, whip cream; combine
with ma.rshmallow mixture. Add creme de menthe to flavor. Pour
over crumbs and add rest of crumbs to top. Chill several hours.
Serve in squares. Serves 8. Audrey Harris

Ice Box Cake
3 pkgs. frozen strawberries
1 Cup butter
2 CupS sugar
4. Egg yolks
4. Egg whites

Beat egg yolks with cream in small bowL Put in pan with hot
water to cook, stirring constantly. When thick and smooth add to
creamed butter and supr mixture. Cool. Add crushed pineapple
and juice and strawberries and fold in stiffly beaten egg whites.
Line pan with waxed paper. Spread a layer of graham cracker
crumbs evenly over bottom oC pan. Over this turn half of the mix·
ture, anotber layer of graham cracker crumbs and remainder of
mixture, crumbs on top. Decpfreeze. Makes 16 servings.
Submitted by Wilma van de Ven; original recipe of Anna Roding's.

Honey Sherbet

Not sweet as honey, but smooth as honey, even if you forget to
stir it.

:.e 14* oz. cuns ovaporated milk
1 1 lb. jar honcy
1 12 oz. can pincapple Juicc
2 12 oz. cans apricot nectar

Combine above and freeze. You will need to set the honey jar in a.
bowl of hot water, after you have emptied it once, to get the Cull
amount th.in enough to come out. This does not have to be bea.ten
or seven stirred, though I think it is lighter if you bent it. I use
a deep pan for this, setting my mixer on low and mixing until the
honey Is fully blended. Then I freeze in the same pan, and beat
ooce when it Is half Crozen • still in the same pan. No cooking,
and onJy one pan to wash. Kay Evans
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