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FROSTED CHOCOLATE NUT DROPS MAPLE PEACHES
to prepare: 10 Mm.

1 . 2V4 can peach halves,TO PREPARE: 25 MIN. 2 tablespoons wine vinegar
Few grains salt

Vi teaspoon maple flavoring
drained (reserve V4 cup sirup)

Vi cup firmly packed brown sugar

to bake: 12 to 15 min.

toatpoon salt
cup buttor
teaspoons vanilla extract
cup ugar
ggt, wall boaton

cup buttermilk

4 q. (4 ox.) unsweetened chocolate Vi

2 cups (about f oi.) block walnut, 1

coarsely chopped 2
3 cups sifted floor 2

Vi teaspoon baking powder 3
Vi teaspoon baking soda 1

1. Blend together in a small saucepan the reserved peach sirup, sugar,
vinegar and salt Stir over low heat until sugar is dissolved. Simmer about
5 min.
2. Remove from heat and blend in the maple flavoring. Pour sirup over
peaches. Cool completely; chill.
S. Drain peaches. Serve as a salad with avocado slices on crisp salad greens.

About 5 servings

CHOCOLATE-CHIPPE- D LEMON SHERBET
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to prepare: 10 min.
1 i. pkg. lemon sherbet mix
1 cup milk
1 cup water

to freeze: 2--3 hrs.
cup (about 4 ot.) semisweet

chocolate pieces
4 teaspoons hydrogenated

vegetable shortening

1. Melt chocolate in top of double boiler over simmering water and set aside
to cool.

2. Sift together the flour, baking powder, baking soda and salt Set aside.
3. Cream together the butter and vanilla extract until butter is softened.
Add sugar gradually, creaming until fluffy after each addition. Add eggs
in thirds, beating well after each addition. Stir in the cooled chocolate.
4. Mixing only until blended after each addition, alternately add drv ingre-
dients in fourths, buttermilk in thirds to creamed mixture. Stir in the
chopped nuts.,
5. Drop by tablespoonfuls about 3 in. apart onto lightly greased cookie
sheets.
6. Bake at 350F 12 to 15 min. Remove cookies to cooling racks. Spread
Chocolate Frosting on the cooled cookies, allowing about 1 tablespoon frost-
ing for each cookie.

About 4 doz. cookie
For Chocolate Frotting (about 3 cups) In top of a double boiler, melt
together 3 to 4 sq. (3 to 4 oz.) unsweetened chocolate and cup butter.
Stir 2 cups sifted confectioners' sugar into the melted chocolate mixture.
Remove from heat Stir in 1 egg, 6 tablespoons water, 2 teaspoons- - vanilla
extract and teaspoon salt. Set the double boiler top in a bowl of ice and
water. Beat with electric mixer about 5 min., or until frosting is of spread-
ing consistency. If using a hand rotary beater, allow more beating time.

1. Prepare sherbet mix according to directions on package, using the milk
and water. Pour into a refrigerator tray and freeze until firm.

2. Melt semisweet chocolate pieces in top of a double boiler over hot (not
boiling) water. Stir in the shortening.
3. Remove sherbet to a bowl and break into small pieces with a spoon or
fork. Beat with rotary beater until smooth but not melted. Stir con-

stantly while pouring a thin stream of malted chocolate into sherbet (The
chocolate forms thin, firm pieces or "chips" as it is blended into the cold

mixture.) Return to tray and freeze until firm.
About 1ft ptt. sherbet
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been made in the Silver Screen 86
over the past five years. 7 out of 10
TV manufacturers are using it in
their 1960 models.
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It's an amazing fact! With today's
Silver Screen 85 picture tube your
old TV set will produce better pic-

tures than it ever could ... even,
when it was new! Why? Because so

many exclusive improvements have
mde five ye f5'
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