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TO PREPARE: 12 ION. TO BAKE: 35 MIN.

1 caps caM mUk
1 pkfj. Mutant ceceeet ciaaai
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Chmmptmmtkip Chcmlmlr CiOra
Another perfect complement rich, smooth
ice cream with these crisp, crunch cookies.

eeoerea phiiim J-- Sift together the flour, baking soda,
and salt Set aside.

PREPARE: 2S sflN. TO BAKI: It MI. 4. Cream together the butter and vanilla
I w. HalrnH iticiliti extract until butter is softened. Add

y4 caps trftea Beer brown sugar and sugar gradually, cream- -

TO PREPARE: IS MIN.

TO BAKE: 1 HR. tO MIN.

1 ekg. white cake atlx
l4aVO0ls'ftVv'tta"Berd a4aafH

'i cup firing H

cup Wt
1 taatarwii wawlHo xtrtJKt
4 aV wM bfaTt9ti (vftrtM Ifclcit

iriUdtaftty)
1. Grease and flour bottom only of a

tubed pan.
S. Mix the cake mix with gelatin. Make a
well in the center and add oil, water,
and extract. Beat until smooth. Add the
beaten eggs in thirds, beating well after
each addition; pour into pan.

. Bake at 300 "F about 1 hr. 20 min.
Cool on cooling rack 15 min.; remove
from pan. One tubed coJce

1 fempeaa aafclni aeaa ing untd fluffy after each addition.
V, taeapaoa salt S. Add beaten eggs in thirds, beating

3 elkes bread, cat lata 'i --fc. ceaa
(laev. crasts aa araaa

1 Vj caps ceekaa rtca
I. Butter a H4-- baking dish or cas-

serole. Set aside.
1. Pour milk into a mixing bowl. Blend
in the pudding mix and sugar. Beat with
a rotary beater just until thoroughly
mixed, about 1 min. Stir in the bread
cubes and rice. Pour into the prepared
baking dish.
1. Bake at 350 F 35 min., or until firm
and lightly browned. Serve warm.

About S servings

I cap hotter thoroughly after each addition.
t teaipoens v.aIHa extract a. Mixing until well blended after each
1 eve packed brew eagar addition, add the grated chocolate and

'h cop sugar dry ingredients in fourths.
2 seat, weH SMtM faaril flkkkl 7. Droo by teasooonfuls about 3 in. anart

Lightly grease cookie sheets. onto the cookie sheets.
Grate the chocolate, using a rotary-- I. Bake at SSO'F 10 min. Remove cookies

pe grater with a crank, to cooling racks. About 6 doz. cookies

COFFEE
TASTES

RICHER...
with double-ric- h

Carnation!
"Cream" it with Carnation-th-e

milk that whips!
Looks like cream! Pours like cream!
And Carnation brings you a special
bonus, too. While it's twice as rich
as ordinary milk, it costs only about
lt as much as expensive cream. Makes
sense in many ways to switch to
Carnation for your next cup of coffee.

FREE! Mary Blake's new "Failureproof Radon."
Naa and aiperienced cooks will Ilka dm "par-fac- t

every tlma" main dishes, aauces. desserts.
Writ. Mary Blaka. Carnation Co.. Dept.
Los Angeles 19, California.
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MILK,
"from CantnUi Cam"
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