Tangy Nerse-radish Meld

e

L

A 1ewly sccompanimeni for roast ham

Set a bow!l and rotary beater in refriger-
ator to chull

Laghtly oil & 3-cup mold with salad or

cooking oil (not olive oll), drain

Pour into s small cup or custard cup

) talrbe spoerri (odd weorTer
Sprinkle evenly over waler

1 mesporm vrflavorsd galotin
Let stand sbout 3 min W soften Dissolve
gelatin completely by placing cup over
very hot water

Using the chilled bow!| and beater, beat
only until frothy

1 cup chiliod whipping croam
Stur cooled gelatin Very gradually add
gelatin to cream and continue to beat
after each sddition until cream i of me
dium conmstency (piles softly) Work
quickly When all gelatin has been added
beat into whipped cream with final few
strokes unti] blended

Ya top sihted contactisnens’' soger
Beat unul cream stancds in peaks wher

beater i alowly lifted upnght

Crently fold whipped cream into

Y te | cep propared herse -refieh
Turn inte prepared mold Chill in re
Irigerator until Arm

Unmold onto chulled serving plate To
unmold, see recipe for Snow Pudding

12 o 16 servings

Regal Salad Bowl

Combine the lollowing in amounta 1o
suit the taste of lamily snd friends cerly
endive, lethes, reomelne, weter e,
ewlery, i - v arl ph -
welbed olives. Toms lightly logether Chill
thoroughly

Just bedore serving. toms lightly with »
Frameh or Bwe chesss dressing, remete
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wodges, and chunks of ripe evecads
Garnish with eowien rimgs.

(horeolaie Jara

Put into s medium -size saucepan
3og (Jea) teaed hucaler
1 tups dovble-sirength (ofles bover-
ope | dissslve '/, rep comcen-
wuted solubie cofloe In 3 cupn
hot water |

Y2 sup segar
Set over low heat and stir constantly
until chocolate s melted Bring rapidly
o boling, sturing constantly Reduce
heat, cook )} min_ stirring occasionally
Remove (rom heat, sdd gradually, stir-
ring constantly

1 cwpes milh
Set in relrigerator o chill thoroughly
Beat until very thick and lemon-colored

4 ogy yelks

Vs v vy
Add gradually the chilled chocolate mix -
ture, beating until blended

Uning clean beater. beat until frothy

4 agg whites
Add gradually beating well alter sach
achdition

e twp eger

Beat until rounded peaks sre formed
Turn Lhe beaten egy whites onto choco-
Inte mixture and slowly best logether just
until blended Chill in refrigerstor

When ready o serve, pour mixture iLlo &
punch bowl| or an sttractive container [f
Jesaredd, Lop with selffes-flevered whipped

roam. Aboul ? gta

(mmberiand-Nigle Sance

A peppery muce wonderful with roast
ham (cold or hot) or sssorted cold meats’

Cut off roots, peel. rinse, and very fnely
g
) greon smisns o sellions
Put into » bow! and mash with a fork
Yy twp red cerrant jolly

Mix in the green onions and
la tep eramge jwice
| reblospocn leman juice
1 tabisiposn groted swrangs pesi

[ proted Wreugh coler enly )

| F praved el
) resspese propored sucterd
Vs ‘wespeee greund ginger
Y tesep LY B o P

Mix together thoroughly

Serve hot or cold Abowl ¥ cup sauce

Raspberry Sance

3
<
soee reu |

-
| remumes

Set out a heavy l-qL saucepan

Sort, rinse, and thoroughly drain
1 cwps frech ripe respberries
Force berries through a sieve or food
mill into the saucepan Blend in
Uy sup segar
Set berry mixture aside

Blend together to make a smooth paste
| robisspeon (old weies
11y twaspoens tarmstureh
Thoroughly blend into berry musture
Surring  gently and constantly
mpidly o boiling Continue stirming and

boil vver medium heat aboul 3 min Set

bring

ade to cool Cover and store in refrig

erutor About | cup mewuce

Smew Pudding

A Scandimavian delicacy repecally de
Wcwws  with  (mgoaberry preserves  or

Raspherry Sewce
Set out a 1% -gt mold

Pour inte a small bow
Ya vep codd weter
Sprinkle evenly over water
3 rmblssperms |1 smv | weBerored
gstetin
Let stand about § min to soften

Hiend softened gelatin into
1 g vory het weber

with these bright ideas

Stur untl gelatin s completely dissolved

When gelatin s dissolved, stir in unul
sugar s dissolved

1V cups swger

Yty te 'y cwp sireined lomen jwite
Chill in refrigerator or in & pan ol ice
and water until mixture is slightly thickes
than consistency of thick, unbesten egx
white I chilled in refrigerator, stir occa
monally, | chilled over ice and water
sur frequently

Lightly oil the mold with salad ar eook
ing otl (not olive oll), set aside 0 drain

When gelatin mixture s of desired con
sistency, beat untll rounded peaks are
formed
¢ sgy whites

Beat gelatin mixture until frothy Gently
but thoroughly fold gelatin mixture into
beaten egg whites Turn into prepared
mold Chill in refrigerator unul firm

To unmold., run up ol knife carefullv
around top edge of mold Invert onta »
chilled serving plate and remove mokd
I necessary, wet a clean towel in hot
waler and wring it almost dry. wrap hot
towel around mold lor a few seconds [
mold does not loosen, repeal

¥ o 10 servimgn

FPeranut ( slonels

(ivase cookie sheets

Coarsely chop and sel aside
1Y cmpa [0 sn | swived peenet
Beat until thuck and piled softly
| oo
Vy cop wmgar
‘o ‘eespeces venille oniret
Add gradually
peanats and
1 temapeens fow
Dvop by tesspoonfuls about 2-in  apart
onto cookie sheets

folding in the chopped

Bake ot 30°F 10 w 11 min
rookies o cooling recka
Aboul { des cookier

Remove



