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Famlily Weekly Cookbook
MELANIE DE PROFT, Food Editor

The secret of successful entertaining is
to enjoy your own party. Be free to
visit with your guests. Good food can
seem to appear as if by magic, but yox
may be sure it does not just “happen.”
If the hostess has planned carefully,
her menu is one that requires a mini-
mum of attention after the guests
arrive. The recipes on these pages sug-
gest such a menu to help you enjoy

your own party.
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1 cup eresm '
1 Foboter (see Cooked Rock-Lobster
TEI)
1% teasposms juice
1. Combine all ts except lemon juice in
the top of a boiler. Set over si i

simmering
water and beat rotary beater until mixture
thickens, 10 to 12
2. Remove from
Serve hot.

t and stir in lemon juice.

About 2 cups sauce

MOCHA-COCQA WHIPPED CREAM

TO CHILL: 2 HRS.

peaks when beater is slowly

Rock-Lobster T

TANGY SALAD DRESSING

COOKED ROCK-LOBSTER TAILS

70 PuxrARE; 15 MIN. 70 coox: 10 muw.
8 (4 10%5-e=. pkgs.) frezen South Africanm
rock lobster tails

time in the top of-a double boiler over hot water.

3. Just before serving, arrange rock-lobster tails
on a platter. Serve with Egg Sawce.
8 servings

SPICY APRICOT REFRIGERATOR CAKE

T0 PREPARE: 15 Maw. TO CHILL: 4 Hms,

1 pound eake (youwr faverite recipe or
a prepared mix)
1 4% -ex. jar (abomt ¥5 cup) strained
and apricots

3 tablespoons molasses

2 wblespoons sugar

grains salt

teaspoon grated lemon peel

teaspoon greund mwtmeg

chilled whipping eream, whipped

1. Slice pound cake in three horizontal layers.

Place on a serving plate.

2, Blend together the fruit, molasses, sugar, salt,

lemon peel and nutmeg. Fold in the whipped

cream.

3. Spread some of the whipped cream mixture

generously on each cake layer, placing one layer

on top of another. Frost sides and top. Garnish

with apricot halves. Chill thoroughly, about 4 hrs.
About 8 servings
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h Egg Sauce, Tangy Salad Dressing with a

From left to right: i?t!&r Green Pea-Mushroom Soup, Cooked

tossed green

d Spicy Apricot Refrigerator Cake.
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The newest, most delightful
desserts are chiffon...

make them in minutes with Jell-O Chiffon Pie Filling

 —————— LY,

Lemon-Peach Chiffon Pie. Whip up Jell-O Lemon Chiffon Pie Fill-
ing according to simple package directions. Before serving, top with
fresh-sliced sugared peaches for the coolest dessert you ever tasted.

Strawberry-Melon Puff. Drop light, fluffy
Jell-O Strawberry Chiffon by half-cupfuls
onto waxad papel; on cookie sheet. With a
spoon, shape into four-inch nests. Chill un-

o til set. Fill centers with melon
(35| balls. Try Ohocolate Chiffon, too!
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