
CI]OCCLATII CREAJi] HIE
Iilix in sBtlcop&rl oo........'r.{ cups sufiar

; tsp. salt
Z ; ti:sp. carnstarhir
I itsp. flour

stir in gradually.o...i....n3 cups rnllk

Add.........................3 s aresunsweetened cho&oi,ate

Cook over inoderate heat, stirri-tli" constaritly, until
mixture thichens snd boils" iienove frorr heat.
Slowlv stir half of nixture

into...,;;'; ;;;;'..*.-;;*..3 erg volks, sliehtlv lleaten
trren dffif-iiiEo-liiit rniiture in J.=rr""por. loir I"mln"
npre stirring- constar:tly. Iilend in 1 tbsp. buttor andIf tsp. vanilla. Four irrto bakecl pte shoil ar:d. spread

Eeat eggs unti. I litht anci add 6r'?l{11 , miik anci $uri"Ila
etrd sa1t. loat unt,iL woll blendeC. ;fri;. c:rrian r:ntilst.il'I'. Folc. into egg rnixture. Fc,ur irl+-o Z trays
and frseze partially at coldest temperatu.ren Breakinto chunks in large, chilleri hawl a,rrd bos.t untillirht ard f 1uffy" :rdd fruits crr r)uts r:ow if. ie sired
Iteturrn to trays or freezer ar:d ste until firin.

Preparo basic ""rril"I3$I*"::;;*;:Fi:$'iii ;ffix: lff";T;"s,:t't i' 1 ",0.

i/AN1L&\ I(i!;
6 eggs
2 tsp. vani.ll a
I cup Irrgnr
2 cups rni Ik
2 eups heavy crearn

CEEAI,I

] tsp" salt

meringue ligffiIy o: pl". filling to seal it .onto 
edgeof crust to prevent ifrrinfiog.'SrrE"l or puII up pointsto mako it 100k decorative. 'Bake a to-io'i;;di, 

'n 
moderately hot oven 400 until delicstely browned. Letcool at room tempffi;ffffir"-uy iio* drafts.

.B eat S, egg whites ana * tsp. cream of tartar onlyuntil' frothy through-out- -Gr:aiuelry 
ueat irr-o-iuup.srgare Continue beating until mixtirre i. .tiif-enough

ffrffiikTff l*:"t:u:;* ",*i *r,",, beater i;-;1o,ru1y--.

concentrate. Fo" - -- va q*6s 
"oo., a^.!9 oz. ) can orage

'or 
ltne _jj r^:,1^".::f!:r1r 1dd . eup red resnl.o-*._f1 uy aaa I Ji 

reu{';o€rr} add 1r::I ::g'"G;;;;onu""green fooa coio;if*:"t"t, I tsp. lime extruot'Jia :f tsu.Sreen food coloriig. and f tsp.


