
W EDNESDAY, A U G ^ /, 1940 SANDY POST

Topics of Special Interest to Our Women Readers

Household News Embroidered Linens for Baby C L A S S IF IE D
DEPARTMENT

When you’re "eating out,” and 
you wonder what to order for the 
grand finale of your meal, how often 
do you decide on a delicious sound­
ing parfait? There’s something very 
special about this tall, imposing and 
delectable dessert. And there real­
ly is no reason at all why having 
parfaits for dessert should be con­
fined to our “eating out” days. A 
parfait may be a culinary creation, 
but with modern ice cream freez­
ers, improved freezing in mechani­
cal refrigerators
and commercial 
mixes to help 
produce smooth, 
creamy, frozen 
desserts, there’s 
no reason why you 
shouldn’t serve 
them often at 
home!

Make a variety of ice creams and 
sherbets too, and serve them with 
cookies or dainty cakes. You’ll 
find a grand assortment of cookie 
and cake recipes in my cookbook, 
"Better Baking,” — crisp cookies, 
chewy cookies, and light feathery 
cakes that are just the right accom­
paniment for foods and drinks that 
are cold and frosty.

Iced Chocolate.
(Makes 4 large glasses)
4 tablespoons sugar 
4 tablespoons cocoa 
% teaspoon salt 
% cup boiling water 
2 cups milk (scalded)
H teaspoon vanilla 
Crushed ice 
Whipped cream

Combine sugar, cocoa and salt. 
Add boiling water and cook for two 

minutes. Remove 
from fire, and 
combine with the 
sca ld ed  m ilk . 
Pour into glasses 
fiUedwith crushed 
ice, and serve 
with a spoonful

of whipped cream garnishing each 
glass.

Chocolate Angel Parfait.
2 egg whites (beaten stiff) 
t4 cup sugar 
44 cup water
1 square unsweetened chocolate 

(melted and slightly cooled)
1 cup cream (whipped)
1 tablespoon vanilla extract 

cup candied cherries (quar­
tered)

y« cup blanched almonds 
(chopped)

Beat egg whites stiff. Cook the 
sugar and water to the soft ball 
stage (234 degrees). Pour syrup in 
fine stream over egg whites, beat­
ing constantly. Continue beating un­
til mixture is cool. Fold in melted 
chocolate, whipped cream, extract, 
nuts and cherries. Pour into trays 
and place in freezing section of me­
chanical refrigerator. Freeze. No 
stirring is necessary. Nuts and cher­
ries may be omitted, if desired.

Chocolate Mint Parfait.
1 cup sugar
1 tablespoon cornstarch 
y« teaspoon salt
2 cups milk (scalded)
3 eggs (beaten)
2 squares unsweetened chocolate 

(melted)
2 teaspoons vanilla extract
1 cup whipping cream (whipped)
Blend sugar, cornstarch and salt 

Add scalded milk slowly, stirring 
well, and place in saucepan or dou­
ble boiler. Cook, stirring constantly, 
until thick. Remove from heat; add 
beaten eggs; then cook, stirring con­
stantly, until thickened. Blend in 
melted chocolate. Cool. Then add 
vanilla extract and fold in whipped 
cream. Place in freezing container 
of modern ice cream freezer, and 
freeze, using 2 parts ice to 1 part 
rock salt Serve in tall parfait 
glasses, alternating with layers of 
peppermint sauce. Top with

whipped cream and a cherry. Pep­
permint sauce:

44 cup sugar
4 teaspoons cornstarch
44 teaspoon salt 
1 tablespoon lemon juice 
'A cup cold water 
44 cup boiling water 
44 teaspoon peppermint extract 
Few drops green coloring 
44 cup whipping cream (whipped) 
Combine sugar, cornstarch, salt,

and lemon juice. Mix with cold wa­
ter to form a paste. Add hot wa­
ter and cook, stirring constantly un­
til thick and clear. Add flavoring 
and coloring, and chill. Just be­
fore serving, fold in whipped cream. 

Mocha Freeze.
Make strong coffee in the usual 

manner, and pour 
over crushed ice \  
to chill. Pour into V-W  
tall glasses and \
add a generous \
spoonful of vanil- V. V 
la ice cream to / v  \
each glass. Top 
with whipped cream.

Summer Salads.
Next week Eleanor Howe will give 

you some of her choicest tested reci­
pes for cool, refreshing summer sal­
ads and things to serve with them. ,

Easy Entertaining.
Right now—the whole world needs • 

friendship and good cheer. Right ! 
now—perhaps as never before—we 
as homemakers must keep the latch 
string out. We must lend a helping 
hand by extending a warm abiding 
welcome to both neighbors and 
friends.

With this in mind, therefore, we 
are offering you a special 48-page 
illustrated book entitled, “Easy En- I 
tertaining.” This book costs only 10 j 
cents—yet it is designed to save you ■ 
both time and money—to solve for 
you the problem of entertaining 
easily, simply, and inexpensively.

This book has been accepted by ; 
thousands of homemakers as a help­
ful guide to easy entertaining.

To get your copy now, send 10 j 
cents in coin to "Easy Entertaining” 
care of Eleanor Howe, 919 North 
Michigan Avenue, Chicago, Illinois. 
(Released by Western Newspaper Union.)

Attractive Belt

Include in your collection a belt 
of the type pictured and we’ll wager 
it will be the one you like best and 
will wear oftenest The present pre­
vailing vogue for ruffles and the ut­
terly feminine touch Is reflected in 
the styling of this belt The artistry 
and originality that distinguishes 
this model is apparent at first 
glance. Wear it and you will find it 
is especially slenderizing. To achieve 
this clever effect Criterion molded 
the belt and its engaging little ruf­
fled tabs from velvet-smooth cape- 
skin with a hidden adjustable clasp, 
which assures a style that will fit to 
perfection.

tifs averaging 4% by 10 inches; 
m aterials required; illustrations 
of stitches; color schemes. Send 
order to:

Sewing Circle N eedlecraft Dept.
82 E ighth Ave. New York

Enclose 15 cents in coins for P a t­
tern  No...................
N am e ..........................................................
Address ................................... ..

Kool-Aid
MAKES 10 BIG 
-GLASSES tEJr-oursl

CkAGCI !

Honest in Plenty
Nothing can m ake a m an hon­

est like plenty to ea t and plenty 
to wear.

WEATIIER
TREAT!

Film Actress—I've discovered a

Copr 1940 by Kellogg Company

M A P I BY 

KEILOGG'S IN  

BATTLE CBEEK
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Comfortable Modern Rooms 
Daily $1.25 Weekly $6 Up

Coffee Shop Dining Room

MOLER BEAUTY SCHOOL
$5.00 W ill S ta rt You 
P ay  W hile L earn in g

A National Organization 
SEATTLE—TACOMA—SPOKANE

Pattern No. 2504

A DD that personal touch of em- 
broidery to a practical gift 

for baby. P a tte rn  2504 contains a 
transfer pattern  of 2 motifs av­
eraging 514 by 2144 inches, 2 mo-
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plot to ruin my career.
Friend—What is it?
Film Actress—The plot of my next

picture.

EXTRA mildness j 
EXTRA coolness | 

EXTRA FLAVOR

In re«nt

iog pltu equal to

r  E X T R A  S M O K E S  
P E R  P A C K !

NO FAST-BURNING SMOKES
FORME. I SMOKE SLOW - 
BURNING CAMELS FOR 

EXTRA MILDNESS

ITS THE EXTRA 
FIAVOR I LIKE 
ABOUT CAMELS 
ANO CAMELS 

SMOKE SO MUCH 
COOLER

CAMELS
THE CIGARETTE OF COSTLIER TOBACCOS

Whispered Secrets

As everyone is pleased with im­
agining that he knows something 
not yet commonly divulged, se­
cret history easily gains credit; 
but it is for the m ost p art be­
lieved only while it circulates in 
whispers, and when once it is 
openly told, is openly refuted.—Dr. 
Johnson.

Corrupted in Time
There was never anything by 

the wit of m an so well devised, or

P H O T O G R A P H Y
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Father of Waste 
Gambling is the child of ava­

rice, but the purent of prodigali­
ty .—C. C. Coltow.

C D E TIT  circus cuT-Oursr lw E X  : □ IN EVEHV PACKAGE |

AREAL
HOT-

so sure established, which in con­
tinuance of tim e hath not been 
corrupted.—Archbishop Cram m er.

GET THE “EXTRAS WITH SLOWER-BURNING


