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Good luck on finals and have a happy holiday.
We’ll see you again January 8th.
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Taste of tradition

M Frango mint cups provide
an excellent holiday
substitute for Christmas
cookies

By Devon Karr
For the Emerald

My grandma, Audrey Henry,
started the tradition of making fran-
go mint cups in our family. She was
looking for a quick and easy dessert
besides Christmas cookies to make
during the holidays.

Although my grandma has now
passed on, making her recipe dur-
ing the holidays is a fun family tra-
dition that my mom and I do togeth-
er to remember her.

When she was alive, the dessert
was such a hitin our family that she
had a difficult time keeping theitin
the freezer — the sinfully rich treat
would often disappear to satisfy my
grandpa's sweet tooth.

Although the famous Frango
mints are not used in the recipe, it's
hard to tell the difference between
the taste of a real Frango mint and
one of my grandma’s frango mint
cups.

The mint cups taste like candy
canes wrapped in a rich chocolate
truffle. When I smell the minty aro-
ma of the dessert, my mind often
wanders back to memories of when 1
was little. I remember wanting to
help my grandma make her frango
mint cups, but I was so short that I
could not even look over the counter
top. Because I could not see what she
was doing, it felt like an eternity wait-
ing for her to finish mixing the ingre-
dients soIcould lick the spatula,

Now that I am older, I always for-
get how rich the dessert is once it is
finally made. I will often put heaps
of red and green sprinkled Christ-
mas cookies on my plate next to my
frango mint cup. By the time I take
the last bite of the rich chocolate, I
can hardly bear the thought of
sneaking another Christmas cookie
offthe table.

Frangos, which are sold at The

Audrey Henry’s
Frango Mint Cups

Ingredients

1 cup butter {2 sticks)

2tsp. vanilla

4 squares unsweetened chocolate
1small box of vanilla wafers

4 eggs

3/4 tsp. peppermint flavoring

2 cups of sifted powdered sugar

Beat together butter and powdered
sugar until light and fluffy. Add
melted chocolate and beat well. Add
eggs one at a time, beating well until
really fluffy. Add peppermint
flavoring.

Crush the vanilla wafers and
sprinkle a spoonful of wafer crumbs
into 18 cupcake holders. Spoon in
(hoc_otate mixture and sprinkle with
remaining crumbs. Freeze, and
serve with a dollop of WhlppEd
cream on top.

Bon Marche, come in several differ-
ent flavors and are encased in a col-
orful octagon-shaped box.,

My grandma, who lived in Seat-
tle, may have invented the recipe for
her mint cups because Frango
chocolate originated in Seattle and
Frangos, like Starbucks, are a signa-
ture to Seattle.

Robert Spector, author of “The
Legend of Frango Chocolate,” wrote
that the Frango name first described
a frozen dessert served in 1919 at
Frederick & Nelson, a Seattle de-
partment store. Frederick and Nel-
son’s introduced a chocolate truffle,
which it called a Frango in 1928.

Frangos in Seattle bought the li-
cense in 1992 when Frederick and
Nelson's folded.

This holiday season, for a quick
dessert with a history as rich as its
taste, serve frango mint cups. But
watch out: They may disappear be-
fore they are served!
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