A spiritual leader with othletic

prowess, Karim spends a good deal of

fime perfecting his water-skiing.

Prince Karim—

By GEOFFREY BOCCA

Wealthy and handsome, he faces

a romantic problem that

never troubled his gay father and grandfather
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Chocolale, 1 cup sugar, and % cup
smilk in saucepan. Cook and stir
over low heat until chocolate melts
and mixture thickens. Cool to room
lemperature,
Mix Y4 cup butter and Y4 cup veg-
etable shortening. Gradually add
1Y cups sugar; cream together
thoroughly. Add 1% tsps. vanilla.
Add 4 eggs, one at a time, beating
well after each. Sift together 3 cups
sifted Swans Down Cake Flour,
1% isps. soda, and Vi tsp. salt.

olate mixture. Pour into 3 round
9-inch cake pans, lined on bottoms
with paper. Bake in moderate oven
(350°F.) for 25 to 30 minutes.
Cool. Frost with Seven Minute
Frosting, tinted green and Ravored
with mint extract. Let frosting
set. Then melt 2 squares Baker's
Unsweetened Chocolate with 2
tsps. butier over hot water. Cool
slightly and dribble over frosting.
Decorate the top with red and green
Christmas candies.

Tasted Recipes from General Foods Kitchans
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This is the genuine chocolate that's
all chocolate . . . blended from the
world's finest cocoa beans. That's
why Baker's Unsweetened givesthe
deepest chocolate flavor ible.
Especially fine in cakes; frostings
and fudges,

Baker's Is the name for chocolate at Its best, in any
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It's kissed with mint! Is Christmas Fudge Cake!
W's made with BAKERS Unsweetened Chocolate!
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orm; in chips, in cocoa, in baking bars or squares. One favor- e OHOCOLATE
ite is Baker's Chocolate Cnips, semi-sweet nuggets ready to mﬂ"“"" “
use in delicious "Can't-Fail" Fudge. They are ideal in unu- [ odn ©
sual cookies like the "Beacon Hill" and in favorite Chocolate .

Chip Cookies. Try all these recipes; they are on each package.

" Make it better with BAKER'S

TRY BAKER'S CMOCOLATE CHIPS SOON




