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Coconut Crested Angel Food Cake
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Punch For Summer Parties

By BETTY

The summer beverags parads
starts with the Fourth of July. A
punch bowl suggests fun and hos
pliality. Knowing this the hostess
will welcome the dellclous Sunkist
Icabarg Punch {llustrated above, It
is sultable for hollday entertain-
ment on July Fourth as well as on
many other warm days not patlon-
ally celebrated. The tea Infusion
gives a subtle flavor which guests
will rellsh, The oranges and
lemons provide the valuable and
necessary fresh frult juices.

Fortunately California produces
& bountiful supply of juley Valencla
oranges, therefore punch parties
for patios and plenies are lo order.

Pienic Menu

Chicken Noodle Casserole
Ollves Celery Radishes
Tomato and Cucumber Salad
Lettuce Sandwiches
Cherry Ple
Sunklst Iceberg Punch

Sunkist lceberg Punch

cups bolling water

teaspoons jasming tea

cups sugar

cups orange Julice

cup lemon julce

quarts lee waler, gingerale or
charged water

L Al L N *]

IARCLAY

1 quart Lemon Sherbet
Orange slices and cherrles or
berries for garnish

Pour bolling water over tea.
Steep 65 minutes. Straln and add
sugar to warm liquid. S8tir to dis-
solve sugar and cool. Add chilled
fruit julces. Put in punch bowl.
Just before serving, add lce water
or carbonated beverage. Garnish
with orange slices and fresh
cherriea or berries. Floal sherbet
on top.

This recipe makes 1 gallon and
fills an ordinary punch bowl, Pro
vides 83 small punch glasses. To
serve a larger number, have sugar,
tea and frult julcea mized in the
correct amount to refill punch
bowl as needed, May omit sherbet.

Lemon Sherbet

2 cups mUgar

1 cup wuter

2 stiffy beaten egg whites

1 cup lemon Julce

1 eup water

Boll sugar and water together for

6 minutes. Fold sirup Into egg
whites, Add lemon Julce and water,
beating in well. Freeze In crank
freezer or in mechanieal refrigera-
tor, If in mechanical refrigerator,
set cold control at fast freezing.
Stir once after the sherbet has
stiffened. Return to freezing com
partment and finish freezing.

(8 or 10 egg whites) —or 5 magazines for

1 cup sifted cake flour; 1 cup egg

$3.00 OFFER NO. 2-A

whites, ' teaspoon salt; 1 teaspoon
cream of tartar; 1% sifted N
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