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Fluity Cooler
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TO PREPARE: 30 MIN.

1 ¢up minlature marshmallows
V3 cup unawestened pineapple julce
1 tablespoon haney
/y cup chilled whipping creom
1 28-01. bottle lemon-lime
beverage, chilled

1. Set a bowl and rotary beater in re-
[rigerator to chill,

2, Combine marshmallews, pincapple
juice, and honey in top of a double boiler.
Heat over simmering water until marsh-
mallows are melted, stirring oceasionally.
Set aside to cool,

3. Using the chilled bowl and beater,
beat whipping cream until of medium
consistency (piles softly). Fold into the
marshmallow mixture.

4. Divide mixture among four tall
wlasses: Fill cach glass with lemon-lime
bevernge. Stie gently to mix. 4 servings

Candy Jones,
Beauty Director of the Conover School
in New York, gives TV actress Astrid

Peanul Bounties
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TO PREPARE: 25 MIN. TO BAKE: 5-7 MIN.

It's ecasy to fill the cookie jars with one
baking of these ecrispy cookies,

3, tup |obout 4 ox,) sulted poanuts,
coarsely choppad

cwp corn flakes, crushod

tup untooked rolled oats

cup sifted Aour

/3 teaspoon baking powder

/3 teaspoon baking seda

cwup bulter

cup firmly packed brown sugar

egg. well beaten [until thick
and piled softly)

1. Sift together the flour, baking powder,

and baking sodn. Set aside,

2. Cream butter until softened.

- -

Add

brown -sugar gradually, creaming until
fluffy after each addition.

3. Add benten egg in thirds, beating
thoroughly after each addition.

4, Mixing until well blended after each
addition, add the dry ingredients in
halves. Blend in the peanuts, corn flakes,
and rolled oats,
5. Drop by half-teaspoonfuls about 2 in.
:1[mrl onto llﬂ}!r('-’ls('{l CL‘()le 5'](‘(“5,
&, Bake at 375°F 5 to 7 min. Remove
cookie sheets o cooling rocks and cool
about 3 min, before removing cookies,
Store In a container having a caver.
About 14 doz. cookies
Note: If preparing one-hall recipe, meas-
ure the beaten egy and use only half.

Salty Peanut-Butter Cookies

Follow recipe for Peanut Bounties, Omit
cornflakes and rolled oats. Increase flour
to 13 cups. Decrease butter to 34 cup
and cream with Y4 cup poanut butter and
1 teaspoon venille extroct. Substitute 1
cup granulated suger for brown sugar.
Increase eggs to 2.
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Almond-Cherry Angel
Food Cake
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TO PREPARE: 35 MIN. TO BAKE: 40 MIN,

1 pkg. cherry-flavored ongel food
cake mix
/4 Yeaspoon almond extract
¥ cup (obout § or.) loasted
blanched olmonds

1. Finely chop 3§ cup of the almonds.
Reserve remaining whole almonds for
decorating top of cake.
2. Prepare angel food cake mix secord-
ing to directions on package. Blend the
almond extract into beaten egg whites,
3. Fald the finely chopped almonds into
the batter with the last addition of the
dry ingredients, Bake and cool according
to directions on package.
4., Frost coke with your favorite butter-
type frosting. Decorate top of frosted
ciake with the whole almonds,

One 10-in. tubed cake

Lance some beauty tips. “*It’s important
to remove every trace of make-up and
Cashmere Bouguet cleans cleaner than

creams. Helps emooth away that dry

. ] Ks!™
roughness on your cheeks!

Watch your skin thrive on
Cashmere Bouquet Soap

Cashmere Bouquet is as luxurious and fragrant as any cosmetic

~
Cashmere
B(\uque!
cleanser. Yet it actually cleans cleaner than expensive cleansing creams!
And it helps goften your skin! Smooths away roughness
and leaves a lighthearted fragrance. Cashmere Bouquet is so glamorous

PINK AND PURE WHITE!
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