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FOREWORD

CONTAI NI NG GENERAL DI RECTI ONS FOR ALL RECI PES

In this book, Philadel phia Ice Creans, conprising the first group, are
very pal atabl e, but expensive. In many parts of the country it is quite
difficult to get good cream For that reason, | have given a group of
creans, using part mlk and part cream but it nust be renenbered that

It takes smart "juggling” to make ice creamfromml k. By far better use
condensed mlk, with enough water or mlk to rinse out the cans.

Odinary fruit creans may be nmade with condensed mlk at a cost of about
fifteen cents a quart, which, of course, is cheaper than ordinary mlk and
cream

In places where neither cream nor condensed m |k can be purchased, a fair
Ice creamis nmade by addi ng two tabl espoonfuls of olive oil to each quart
of mlk. The creamfor Philadel phia |Ice Cream should be rather rich, but
not doubl e cream

If pure raw creamis stirred rapidly, it swells and becones frothy, |ike
the beaten whites of eggs, and is "whipped cream"™ To prevent this in
maki ng Phi | adel phia Ice Cream one-half the creamis scal ded, and when it
is very_ cold, the renmaining half of raw creamis added. This gives the
snooth, light and rich consistency which makes these creans so different
from ot hers.

USE OF FRU TS

Use fresh fruits in the sunmer and the best canned unsweetened fruits in
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the winter. If sweetened fruits nust be used, cut down the given quantity
of sugar. Where acid fruits are used, they should be added to the cream
after it is partly frozen.

TI ME FOR FREEZI NG

The time for freezing varies according to the quality of creamor mlk or
water; water ices require a longer tine than ice creans. It is not well to
freeze the mxtures too rapidly; they are apt to be coarse, not snooth, and
I f they are churned before the mxture is icy cold they will be greasy or
“"buttery."

The average tine for freezing two quarts of creamshould be ten mnutes; it
takes but a mnute or two |longer for larger quantities.

DI RECTI ONS FOR FREEZ| NG

Pound the ice in a large bag with a mallet, or use an ordinary ice shaver.
The finer the ice, the less tine it takes to freeze the cream A four quart
freezer will require ten pounds of ice, and a quart and a pint of coarse
rock salt. You may pack the freezer with a |l ayer of ice three inches thick,
then a layer of salt one inch thick, or mx the ice and salt in the tub and
shovel it around the freezer. Before beginning to pack the freezer, turn
the crank to see that all the machinery is in working order. Then open the
can and turn in the mxture that is to be frozen. Turn the crank slowy and
steadily until the m xture begins to freeze, then nore rapidly until it is
conpletely frozen. If the freezer is properly packed, it will take fifteen
mnutes to freeze the m xture. Philadel phia Ice Creans are not good if
frozen too quickly.

TO REPACK

After the creamis frozen, wpe off the |lid of the can and renove the
crank; take off the lid, being very careful not to allow any salt to fal
into the can. Renove the dasher and scrape it off. Take a large knife or
steel spatula, scrape the creamfromthe sides of the can, work and pack

it down until it is perfectly snmooth. Put the Iid back on the can, and put
a cork in the hole fromwhich the dasher was taken. Draw off the water
repack, and cover the whole with a piece of brown paper; throw over a heavy
bag or a bit of burlap, and stand aside for one or two hours to ripen.

TO MOLD | CE CREAMS, | CES OR PUDDI NGS
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If you wish to pack ice creamand serve it in fornms or shapes, it nust be
nol ded after the freezing. The handiest of all of these nolds is either the
brick or the nelon nold.

After the creamis frozen rather stiff, prepare a tub or bucket of coarsely
chopped ice, with one-half less salt than you use for freezing. To each ten
pounds of ice allow one quart of rock salt. Sprinkle a little rock salt in
t he bottom of your bucket or tub, then put over a |ayer of cracked ice,

anot her | ayer of salt and cracked ice, and on this stand your nold, which
is not filled, but is covered with a |lid, and pack it all around, |eaving
the top, of course, to pack |later on. Take your freezer near this tub.
Renmove the lid fromthe nold, and pack in the cream snoothing it down
until you have filled it to overflowng. Snmooth the top with a spatula or

| i mber knife, put over a sheet of waxed paper and adjust the |lid. Have a
strip of nmuslin or cheese cloth dipped in hot paraffin or suet and quickly
bind the seamof the Iid. This will renove all danger of salt water
entering the puddi ng. Now cover the nold thoroughly with ice and salt.

Make sure that your packing tub or bucket has a hole below the top of the
nold, so that the salt water will be drained off.

If you are packing in small nolds, each nold, as fast as it is closed,
shoul d be wapped in wax paper and put down into the salt and ice. These
must be filled quickly and packed.

Mol ds shoul d stand two hours, and may stand | onger.

TO REMOVE | CE CREAMS, | CES AND PUDDI NGS FROM MALDS

Ice creammay be nolded in the freezer; you will then have a perfectly
round snooth nold, which serves very well for puddings that are to be

garni shed, and saves a great deal of trouble and extra expense for salt and
I ce.

As cold water is warnmer than the ordinary freezing mxture, after you lift
the can or nold, w pe off the salt, hold it for a mnute under the cold

wat er spigot, then quickly wi pe the top and bottom and renove the |id.
Loosen the pudding with a Iinber knife, hold the nold a little slanting,
give it a shake, and nine tines out of ten it wll conme out quickly, having
the perfect shape of the can or nold. If the creamstill sticks and refuses
to cone out, wipe the nold with a towel wung fromwarm water. Hot water
spoils the gl oss of puddings, and unl ess you know exactly how to use it,
the creamis too much nelted to garnish.
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Al frozen puddi ngs, water ices, sherbets and sorbets are frozen and nol ded
according to these directions.

The quantities given in these recipes are arranged in equal anounts, so
that for a smaller nunber of persons they can be easily divided.

QUANTI TI ES FOR SERVI NG

Each quart of ice creamw || serve, in dessert plates, four persons. In
stemice creamdishes, silver or glass, it will serve six persons. A quart
of ice or sherbet will fill ten small sherbet stem glasses, to serve with
the neat course at dinner. This quantity will serve in | enonade gl asses

ei ght persons.

PH LADELPHI A | CE CREAMS

BURNT ALMOND | CE CREAM

1 quart of cream
1/ 2 pound of sugar
4 ounces of sweet al nonds
1 tabl espoonful of caranel
1 teaspoonful of vanilla extract
4 tabl espoonfuls of sherry
Shel |, blanch and roast the alnonds until they are a golden brown, then

grate them Put half the creamand all the sugar over the fire in a double
boiler. Stir until the sugar is dissolved, take it fromthe fire, add the
caranel and the al nonds, and, when cold, add the renaining pint of cream
the vanilla and the sherry. Freeze as directed on page 7.

This quantity will serve eight persons.

APRI COT | CE CREAM

6 ounces of sugar

1 quart of cream

1 can of apricots or

1 quart of fresh apricots

http://lwww.gutenberg.org/dirg/etext05/8iccr10.txt (6 of 109)8/24/2005 6:40:04 PM



http://lwww.gutenberg.org/dirs/etext05/8iccrl0.txt

If fresh apricots are used, take an extra quarter of a pound of sugar. Put
hal f the creamand all the sugar over the fire in a double boiler and stir
until the sugar is dissolved; take fromthe fire and, when cold, add the
remai ning cream Turn the mxture into the freezer, and, when frozen fairly
stiff, add the apricots after having been pressed through a col ander.
Return the lid, adjust the crank, and turn it slowy for five mnutes, then
renove the dasher and repack

This quantity should serve ten persons.

BANANA | CE CREAM

1 quart of cream
6 | arge bananas
1/ 2 pound of sugar
1 teaspoonful of vanilla

Put half the creamand all the sugar over the fire and stir until the

sugar is dissolved; take fromthe fire, and, when perfectly cold, add the
remai ning half of the cream Freeze the m xture, and add the bananas mashed
or pressed through a colander. Put on the lid, adjust the crank, and turn
until the mxture is frozen rather hard.

This quantity will serve ten persons.

BI SCU T | CE CREAM

6 W ne biscuits
1 quart of cream
1/ 2 pound of sugar
1 teaspoonful of vanilla

Grate and sift the biscuits. Scald half the cream and the sugar; when cold,
add the remaining creamand the vanilla, and freeze. Wen frozen, renove
the dasher, stir in the powdered biscuits, and repack to ripen.

This quantity will serve six persons.

APPLE | CE CREAM
4 |arge tart appl es

1 quart of cream
1/ 2 pound of sugar
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1 tabl espoonful of |enon juice

Put half the creamand all the sugar over the fire and stir until the sugar
I's dissolved. Wien the m xture is perfectly cold, freeze it and add the

| enon juice and the apples, pared and grated. Finish the freezing, and
repack to ripen.

The appl es nust be pared at the last mnute and grated into the cream |f
they are grated on a dish and allowed to remain in the air they will turn
very dark and spoil the color of the cream

BROWN BREAD | CE CREAM

3 half inch slices of Boston Brown Bread
1 quart of cream
1/ 2 pound of sugar
1 teaspoonful of vanilla or
1/4 of a vanilla bean or a teaspoonful of vanilla extract

Dry and toast the bread in the oven, grate or pound it, and put it through
an ordinary sieve. Heat half the creamand all the sugar; take fromthe
fire, add vanilla, and, when cold, add the remaining cream and freeze.
When frozen, renove the dasher, stir in the brown bread, repack and stand
aside to ripen.

This quantity will serve siXx persons.

CARAMEL | CE CREAM No. 1

1 quart of cream
1/ 2 pound of sugar
1 teaspoonful of vanilla

Put four tabl espoonfuls of the sugar in an iron frying pan over a strong
fire, shake until the sugar nelts, turns brown, snokes and burns; add
quickly a half cupful of water; let it boil a mnute, take fromthe fire,
and put it, with all the sugar and half the cream in a double boiler over
the fire. Stir until the sugar is dissolved, take fromthe fire, and, when
cold, add the remaining creamand vanilla, and freeze.

This quantity will serve six persons.

CARAMEL | CE CREAM No. 2
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1 quart of cream
1 pint of mlk

1/ 2 cupful of brown sugar

1/ 2 pound of granul ated sugar
2 teaspoonfuls of vanilla

Put the brown sugar in a frying pan over the fire, shake it until it nelts,
burns and snmokes. Take it fromthe fire and add two tabl espoonful s of

wat er; heat until the sugar is again nelted, put it in a double boiler with
the mlk and all the sugar, stir until the sugar is dissolved, and stand
aside to cool. Wen cold, add half the creamand the vanilla, and freeze.
When frozen sufficiently stiff to renove the dasher, stir in the remaining
pint of cream whipped to a stiff froth, repack and stand aside for three
hour s.

This quantity will serve ten persons.

Bl SQUE | CE CREAM

guart of cream

pound of al nond nmacar oons

ki sses

pound of sugar

slice of stale sponge cake or

stale lady fingers

t easpoonful of caranel

t easpoonful of vanilla

| f you use it, 4 tablespoonfuls of sherry

[EEN
~

[EEN
~~
PR NRNDANR

Pound t he macaroons, kisses, lady fingers or sponge cake, and put them

t hrough a col ander. Put half the creamand all the sugar over the fire in
a doubl e boiler; when the sugar is dissolved, stand the mxture aside to
cool ; when cold, add the remaining cream the caranel, sherry and vanill a.
Turn the mxture into the freezer, and, when frozen, add the pounded cakes;
stir the mxture until it is perfectly snooth and well m xed, and repack.
Bi sque ice creamis better for a three hour stand.

This quantity will serve six persons.

CHOCOLATE | CE CREAM

1 quart of cream
1 pint of mlk
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1/ 2 pound of sugar

4 ounces of chocol ate

1 teaspoonful of vanilla or 1/4 of a vanilla bean
1/4 of a teaspoonful of cinnanon

Grate the chocolate, put it in a double boiler with the mlk; stir unti
hot, and add the sugar, vanilla, cinnanon and one pint of the cream Wen
cold, freeze; when frozen, renove the dasher and stir in the remai ning pint
of the cream whi pped to a stiff froth.

This will serve ten persons.

COFFEE | CE CREAM

1 quart of cream
1/ 2 pound of pul verized sugar
4 ounces of so-called Mcha coffee

Gind the Mocha rather coarse, put it in the double boiler with one half
the cream and steep over the fire for at |least ten mnutes. Strain through
a fine muslin or flannel bag, pressing it hard to get out all the strength
of the coffee. Add the sugar and stir until dissolved; when cold, add the
remai ni ng pint of cream and freeze.

This will serve six persons.

CURACAO | CE CREAM

1 quart of cream
1 w negl assful of curacao
1/ 2 pound of sugar
2 tabl espoonful s of orange bl ossons water
Jui ce of two oranges

Put the sugar and half the creamover the fire in a double boiler. Wen the
sugar is dissolved, take it fromthe fire, and, when cold, add the curacao,
orange juice and orange bl ossons water; add the remaining cream and
freeze.

This will serve six persons.

G NGER | CE CREAM
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1 quart of cream
1/ 4 pound of preserved gi nger
1/ 2 pound of sugar

1 tabl espoonful of |enon juice

Put the ginger through an ordinary nmeat chopper. Heat the sugar, ginger and
half the creamin a double boiler; when the sugar is dissolved, take it
fromthe fire, and, when cold, add the | enon juice and renai ning cream and
freeze.

MARASCHI NO | CE CREAM

1 quart of cream
1/ 2 pound of sugar
1 orange
2 w negl assfuls of maraschino
2 drops of Angostura Bitters, or
1/ 2 teaspoonful of extract of wild cherry

Put the sugar and half the creamin a double boiler, and stir until the
sugar is dissolved. Wien cold, add the remaining cream the juice of the
orange, the bitters or wld cherry, and the nmaraschi no, and freeze.

Serve in parfait glasses to six persons.

LEMON | CE CREAM

1 quart of cream

9 ounces of powdered sugar

4 tabl espoonfuls of |enon juice
Jui ce of one orange
Gated yellow rind of 3 | enons

M x the sugar, the grated rind and juice of the |l enons, and the orange
juice together. Put half the creamin a double boiler over the fire; when
scal ding hot, stand it aside until perfectly cold; add the renaining half
of the creamand freeze it rather hard. Renbve the crank and the lid, add
t he sugar m xture, replace the lid and crank, and turn rapidly for five
m nutes; repack to ripen.

This will serve six people.

ORANCE | CE CREAM
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1 quart of cream

10 ounces of sugar
Juice of 6 |arge oranges
Grated rind of one orange

Put the sugar, grated yellow rind of the orange and half the creamin a
doubl e boiler over the fire; when the sugar is dissolved, take fromthe
fire, and, when _very cold_, add the remaining cream and freeze. Wen
frozen rather hard, add the orange juice, refreeze, and pack to ripen.

Pl NEAPPLE | CE CREAM

1 quart of cream

12 ounces of sugar

1 large ripe pineapple or

1 pint can of grated pineapple
Juice of one | enon

Put half the creamand half the sugar in a double boiler over the fire;
when the sugar is dissolved, stand it aside until cold. Pare and grate the
pi neappl e, add the remaining half of the sugar and stand it aside. Wen the
creamis cold, add the remaining cream and partly freeze. Then add the

| enon juice to the pineapple and add it to the frozen cream turn the
freezer five mnutes | onger, and repack.

This will serve eight or ten persons.

GREEN GAGE | CE CREAM

1 quart of cream
4 ounces of sugar
1 pint of preserved green gages, free fromsyrup

Press the green gages through a sieve. Add the sugar to half the cream

stir it in a double boiler until the sugar is dissolved; when cold, add the
remai ning cream Wen this is partly frozen, stir in the green gage pulp,
and finish the freezing as directed on page 7.

If the green gages are colorless, add three or four drops of apple green
coloring to the cream before freezing.

RASPBERRY | CE CREAM

http://www.gutenberg.org/dirs/etext05/8iccrl0.txt (12 of 109)8/24/2005 6:40:04 PM



http://lwww.gutenberg.org/dirs/etext05/8iccrl0.txt

1 quart of cream
1 quart of raspberries
12 ounces of sugar

Jui ce of one | enon

Mash the raspberries; add half the sugar and the | enon juice. Put the
remai ni ng sugar and half the creamin a double boiler; stir until the sugar
I s dissolved, and stand aside to cool; when cold, add the remaining cream
turn the mxture into the freezer, and stir until partly frozen. Renbve the
lid and add the mashed raspberries, and stir again for five or ten mnutes
until the mxture is sufficiently hard to repack.

This will serve eight or ten persons.

STRAVBERRY | CE CREAM

Make precisely the sanme as raspberry ice cream substituting one quart of
strawberries for the raspberries.

Pl STACH O | CE CREAM

1 quart of cream
1/ 2 pound of sugar
1/ 2 pound of shelled pistachio nuts
1 teaspoonful of al nond extract
10 drops of green coloring

Bl anch and pound or grate the nuts. Put half the creamand all the sugar in
a double boiler; stir until the sugar is dissolved and stand aside to cool;
when cold, add the nuts, the flavoring and the remaining cream m x, add
the coloring, and turn into the freezer to freeze.

If green coloring matter is not at hand, a |little spinach or parsley may be
chopped and rubbed with a small quantity of al cohol.

This quantity will serve six persons,

VANI LLA | CE CREAM
1 quart of cream

1/ 2 pound of sugar
1 vanilla bean or two teaspoonfuls of vanilla extract
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Put the sugar and half the creamin a double boiler over the fire. Split
the vanilla bean, scrape out the seeds and add themto the hot cream and
add the bean broken into pieces. Stir until the sugar is dissolved, and
strain through a colander. When this is cold, add the remaining cream and
freeze. This should be repacked and given two hours to ripen. Four would be
better.

This will serve six persons.
VWALNUT | CE CREAM

1 quart of cream
1/ 2 pound of sugar
1 teaspoonful of vanilla
1 teaspoonful of caranel
1/2 pint of black wal nut neats

Put the sugar and half the creamover the fire in a double boiler; when the
sugar is dissolved, stand it aside to cool. Wen cold, add the remaining
cream the wal nuts, chopped, and the flavoring, and freeze.

This will serve six persons.

NEAPOLI TAN CREAMS

In this group we have a set of frozen desserts called by many "ice creans,"”
but which are really frozen custards, flavored. In localities where cream
I's not accessible, the Neapolitan Creans are far better than m |k thickened
W th cornstarch or gelatin.

CHOCOLATE

pi nt of cream

pint of mlKk

pound of sugar

eggs

ounces of chocol ate

smal | piece of stick cinnanon
t easpoonful of vanilla

PRPNRANR PR

Put the m |k and ci nnanon over the fire in a double boiler. Beat the yol ks
of the eggs and sugar until very light, add the well-beaten whites, and
stir this into the hot mlk. As soon as the m xture begins to thicken, take
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it fromthe fire, add the grated chocol ate, and, when cold, add the cream
and the vanilla. Freeze and pack as directed on page 7.

This is sufficient to serve ten persons.

CARAMEL

pi nt of cream

pint of mlk

pound of sugar

€eggs

t abl espoonful s of caranel
t easpoonful of vanilla

P WANR PR

Beat the yol ks of the eggs until creany and add the sugar; beat until

light, and then add the well-beaten whites of the eggs. Put the mlk over
the fire in a double boiler; when hot, add the eggs, and stir and cook
until the m xture begins to thicken. Take fromthe fire, strain through a
fine sieve, add the vanilla and caranel, and, when cold, add the cream and
freeze.

This will serve ten persons.

COFFEE

1 pint of strong black coffee
1 pint of cream
2 eggs
1/ 2 pound of sugar
1 teaspoonful of vanilla

Beat the sugar and the yol ks of the eggs until |ight, add the well-beaten
whites, and pour into themthe coffee, boiling hot. Stir over the fire for

a mnute, take fromthe fire, add the vanilla, and, when cold, add the
cream and freeze.

This will serve eight persons.

VANI LLA
1 pint of cream

1 pint of mlk
1/ 2 pound of sugar
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3 eggs
1/4 vanilla bean or a teaspoonful of good extract

Put the mlk over the fire in a double boiler, and add the vanilla bean,

split. Beat the yol ks of the eggs and the sugar until light, add the whites
beaten to a stiff froth, and stir into themthe hot mlk. Return the
m xture to the double boiler and cook until it begins to thicken, or wll

coat a knife blade dipped into it. Take fromthe fire, strain through a
col ander, and, when cold, add the cream and freeze. Repack and stand to
ripen for three hours or |onger.

This will serve eight persons.

VWALNUT

pi nt of cream

pint of mlk

eggs

pi nt of chopped bl ack wal nuts
t easpoonful of vanilla

t easpoonful of caranel

PR NN R

Beat the yol ks of the eggs and the sugar until |ight; add the well-beaten
whites, and then the mlk, scalding hot. Stir over the fire in a double
boiler until the m xture begins to thicken; take fromthe fire and add the
vani |l a and caranel. When cold, add the wal nuts and cream and freeze.

This will serve eight persons.
NEAPOLI TAN BLOCKS
These are made by putting |ayers of various kinds and colors of ice creans

into a brick nold. Pack and freeze. At serving tinme, cut into slices
crosswi se of the brick, and serve each slice on a paper mat.

| CE CREAMS FROM CONDENSED M LK

These creans are not so good as those made fromraw cream but with care
and good flavoring are quite as good as the ordi nary Neapolitan Creans.
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There i s one advant age--condensed mlk is not so |iable to curdl e when
mxed with fresh fruits. These recipes will answer also for what is sold
under the nanme of "Evaporated Cream " Use unsweetened mlk, or allow for
the sugar in the sweetened varieties.

BANANA

6 | arge bananas
1/ 4 pound of sugar
1 half pint can of condensed m |l k
1/ 2 cupful of water
Jui ce of one | enon

Press the bananas through a sieve, and add the | enon juice and sugar. Stand
aside a half hour, add mlk and water, stir until the sugar is dissolved,
and freeze as directed on page 7.

This will serve six persons.

CARAMEL

1/ 4 cupful of brown sugar

1/ 2 cupful of granul ated sugar
1 cupful of water
2 half pint cans of condensed m |k
1 teaspoonful of vanilla

Put the brown sugar in an iron pan, nelt and brown it. Wien it begins to
snoke, add two tabl espoonfuls of hot water. Stir until |iquid. Pour out
the mlk, rinse the cans with the water, add the caranmel, vanilla and
granul at ed sugar. \Wen the sugar is dissolved, freeze as directed on page
7.

This will serve six persons.

COCOANUT
2 | arge cocoanuts
1 pint of boiling water
1/2 pint can of sweetened condensed m |k

Grate the cocoanuts and pour over themthe boiling water. Stir until it is
cool, and press in a sieve. Put the fibre in a cheese cloth and wing it
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dry; add this to the water that was strained through the sieve. Wen cold,
add condensed m |k, and freeze as directed on page 7.

This will serve eight persons.

CHOCOLATE, No. 1

2 ounces of Baker's chocol ate

1/2 pint of water
1 sal tspoonful of ground ci nnanon
2 half pint cans of condensed mlk
1 teaspoonful of vanilla

1/ 4 pound of sugar

Put the water, chocol ate, sugar and cinnanon in a saucepan; stir until
boiling. Take fromthe fire, add the vanilla and the condensed m | k. Wen

cold, freeze as directed on page 7.

This will serve six persons.

CHOCOLATE, No. 2

4 ounces of Baker's chocol ate
1/2 pint of water
1/ 2 pound of sugar
2 half pint cans of condensed m |k
1 pint of mlk
2 teaspoonfuls of vanilla
1 sal tspoonful of ground ci nnanon

Put the chocol ate, sugar, water and ci nnanon in a saucepan over the fire.
Stir until the mxture boils. Take fromthe fire, and add all the renaining
I ngredi ents. Wen cold, freeze as directed on page 7.

This wll serve eight persons.

COFFEE

1 pint of strong black coffee
1/ 2 cupful of sugar
1/2 pint can of condensed mlk
1 teaspoonful of vanilla
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Add the sugar to the hot coffee, and stir until it is dissolved; add the
m |k, using water enough to rinse out the cans; add the vanilla. Wen the
m xture is cold, freeze, turning it rapidly toward the end of the freezing.

This wll serve four persons.

PEACH

12 ripe or canned peaches

4 peach kernels
1/2 pint of water

2 half pint cans of unsweetened condensed m |l k
1/ 2 pound of sugar

Put the sugar, water and peach kernels over the fire; stir until the sugar
I's dissolved, and boil three m nutes. Pare the peaches and press them

t hrough a col ander, add to themthe strained syrup. Wen cold, turn the

m xture into the freezer and turn the crank slowy until partly frozen; add
the mlk, and continue the freezing.

Omt the water and use | ess sugar with canned peaches.

This will serve ten persons.

ORANCE, No. 1

1 full pint of orange juice
2/ 3 cupful of sugar
1/2 pint can of condensed mlk
G ated yellow rind of two oranges

Grate the rinds into the sugar, add m |k and enough water to rinse cans.
When sugar is dissolved, stand it in a cold place. Put orange juice in the
freezer and freeze it quite hard; add sweetened mlk, and freeze again

qui ckly.

This will serve four persons.
ORANGE, No. 2

Freeze a full quart of orange juice. Wien quite hard, add a can of
sweet ened condensed m |k, freeze it again, and serve at once.
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This is very nice and will serve eight persons.

ORANCE GELATI N CREAM

1/2 pint of orange juice

1 package of orange Jello
1/ 2 pound of sugar

1 pint can of unsweetened condensed m |k
1/2 pint of water

Add the grated yellow rind of two oranges to the Jello; add the sugar and

the water, boiling. Stir until the sugar and Jell o are dissolved, add the

orange juice, and when the m xture is cold, put it in the freezer and stir
slowy until it begins to freeze. Add the condensed m |k, and continue the
freezing.

This is nice served in tall glasses, with the beaten whites of the eggs
made into a neringue and heaped on top.

In this way it will serve eight persons.

SOUR SOP
1 large sour sop
1/ 4 pound of sugar
1/ 2 pint can of unsweetened condensed m |k
4 tabl espoonful s of boiling water
Juice of one line

Squeeze the sour sop, which should neasure nearly one quart; add the sugar
nelted in the water with the line juice and mlk, and freeze slowy.

This will serve ten persons.

FROZEN PUDDI NGS AND DESSERTS

ALASKA BAKE

Make a vanilla ice cream one or two quarts, as the occasion denmands. Wen
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the ice creamis frozen, pack it in a brick nold, cover each side of the
nold with letter paper and fasten the bottomand lid. Wap the whole in wax
paper and pack it in salt and ice; freeze for at |least two hours before
serving tinme. At serving tine, nmake a neringue fromthe whites of six eggs
beaten to a froth; add six tabl espoonfuls of sifted powdered sugar and beat
until fine and dry. Turn the ice creamfromthe nold, place it on a serving
platter, and stand the platter on a steak board or an ordinary thick plank.
Cover the nold with the meringue pressed through a star tube in a pastry
bag, or spread it all over the ice creamas you would ice a cake. Decorate
the top quickly, and dust it thickly wth powdered sugar; stand it under
the gas burners in a gas broiler or on the grate in a hot coal or wood oven
until it is lightly browed, and send it quickly to the table. There is no
danger of the ice creamnelting if you will protect the under side of the
pl ate. The neringue acts as a nonconductor for the upper part.

A tw quart nold with neringue will serve ten persons.

ALEXANDER BOVB

pi nt of cream

pint of mlKk

eggs

tart apples

pi nt of water

gl assful of orange bl ossons water
wi negl assful of curacgao

pound of sugar

Jui ce of one | enon

P RPRRPRPDAMNRER

Peel, core and quarter the apples; put themin a saucepan with the grated
yellow rind of the |lenon, half the sugar and all the water; boil until
tender, and add the juice of the |lenon; rub the apples through a sieve.
When cold, freeze. Wiip the cream Beat the eggs and the renai ning sugar
and add themto the mlk, hot; stir until the m xture thickens, take from
the fire, and, when cold, add the orange bl ossons water and the Curacao;
freeze in another freezer. Divide the whi pped cream and stir one-half into
the first and one-half into the other mxture. Line a nelon nold with the
custard m xture, fill the centre space with the frozen apples, and cover
over another |ayer of the custard; put over a sheet of letter paper and
put on the lid. Bind the seamw th a strip of nuslin dipped in paraffin or
suet, and pack the nold in salt and ice; freeze for at |east two hours.
Serve plain, or it may be garni shed wth whi pped cream

This will serve twelve persons.
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Bl SCU TS AMERI CANA

1 quart of cream
1/ 2 pound of sugar
1/ 4 pound of Jordan al nonds
1 teaspoonful of al nond extract
1 teaspoonful of vanilla
Yol ks of six eggs
G ated rind of one | enobn

Put half the creamin a double boiler over the fire, and, when hot, add
the yol ks of the eggs and sugar, beaten until very, very light; add all
the flavoring, and stand aside until very cold; when cold, freeze in an
ordinary freezer. Wi p the remaining pint of cream add one-half of it to
the frozen m xture, repack and stand aside to ripen. Blanch, dry and chop
t he al nonds. Put themin the oven and shake constantly until they are a
gol den brown. At serving tine, fill the frozen m xture quickly into paper
cases; have the remaining whipped creamin a pastry bag with star tube,
make a little rosette on the top of each case, dust thickly with the
chopped al nonds, and send to the table.

This will fill twelve cases of ordinary size.

Bl SCUI TS GLACES

pi nt of cream

pound of sugar

pi nt of water

gill of sherry

t abl espoonful s of brandy
t easpoonful of vanilla
Yol ks of six eggs

3/

P NP P DR

Put the sugar and water in a saucepan over the fire and stir until the
sugar is dissolved; w pe down the sides of the pan, and boil until the
syrup spins a heavy thread or nmakes a soft ball when dropped into cold

wat er. Beat the yolks of the eggs to a cream add themto the boiling
syrup, and with an egg beater whisk over the fire until you have a
custard-like mxture that will thickly coat a knife blade; strain through a
sieve into a bow, and whisk until the mxture is stiff and cold. It should
| ook |ike a very |ight sponge cake batter. Add the flavoring. Wip the
creamand stir it carefully into the mxture. Fill the mxture into paper
cases or individual dishes, stand themin a freezing cave or in a tin
bucket that is well packed in salt and ice, cover and freeze for at | east
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four or five hours.

If you do not have a freezing cave, pack a good sized tin kettle in a small
tub or water bucket. The kettle nmust have a tight fitting lid. Stand your
cases or nolds on the bottomof the tin kettle, which is packed in salt and
ice. Put on top a sheet of letter paper, on top of this another other |ayer
of nolds or cases, and so continue until you have the kettle filled. Put
the lid on the kettle and cover with salt and ice. Make sure that you have
a hole half-way up in the packing bucket or tub, so that there is no danger
of salt water overflowng the kettle. This is a honely but very good
freezing cave.

At serving tinme, dust the tops of the biscuits with grated nacaroons or
chopped al nonds, dish on paper nmats, and send to the table.

This wll fill fifteen biscuit cases.

BISCUTS a la MARIE

1/ 2 pound of sugar
1 pint of water
1/2 pint of cream
1/ 2 pound of al nond nmcar oons
1/ 4 pound of candi ed or Maraschino cherries
1 teaspoonful of bitter al nond extract
Yol ks of six eggs

Boil the sugar and water until the syrup will spin a heavy thread. Add the
eggs, beaten until very light. Whip this over the fire for three m nutes,
take it fromthe fire, strain into a bow, and whip until thick and col d.
Add the flavoring and the macaroons, that have been dried, grated and
sifted. Add the cream whipped. Fill the mxture into paper cases, and
freeze as directed for Biscuits d acés.

An extra half pint of cream nmay be whi pped for garnish at serving tine, if
desired; otherw se, garnish the top with chopped maraschino cherries, and
send to the table.

This will fill twelve biscuit cases.

BOVB GLACE

Pack a two quart bonb glacé nold in salt and ice. Renove the lid, and |ine
the nold with a quart of well-made vanilla ice cream Fill the centre with
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one half the recipe for Biscuit 3 acé mxture, that has been packed in

a freezer until icy cold. Put on the lid, bind the edge with a piece of
muslin dipped in paraffin or suet, cover the nold with salt and ice, and
stand aside three hours to freeze.

This will serve twel ve persons.

Bl SCU T TORTONI

guart of cream

pound of sugar

gill of maraschino

t abl espoonful s of sherry
t easpoonful of vanilla
Yol ks of six eggs

1/

P NERENPR

Put half the creamin a double boiler over the fire. Beat the sugar and
yol ks together until very, very light, add themto the hot creamand stir
over the fire until the m xture begins to thicken. Take fromthe fire,
and, when very cold, add the vanilla, maraschino and sherry, and freeze.
When frozen, stir in the remaining cream whipped to a stiff froth. Fill

I ndi vi dual di shes or paper cases, stand at once in the freezing kettle or
I ce cave; pack and freeze fromthree to four hours.

This wll fill twelve cases.

CABI NET PUDDI NG, | CED

1 quart of mlk

6 eggs
1/ 4 pound of powdered sugar

1 tabl espoonful of powdered gel atin
1/ 4 pound of macaroons and | ady fingers, m xed
1/ 2 pound of conserved cherries or pineapple
1/ 2 pound of stale sponge cake

Grate the nacaroons and |l ady fingers, and rub them through a coarse sieve.
Cut the sponge cake into slices and then into strips. Put the mlk over

the fire in a double boiler and add the eggs and sugar beaten together

until light; stir and cook until the m xture is sufficiently thick to coat
a knife blade. Take fromthe fire, add the gelatin, strain, and stand

It aside to cool. Garnish the bottomof a two quart nmelon nold with the
cherries or pineapple, put in a |layer of the sponge cake, then a sprinkling
of the macaroons and | ady fingers, another |ayer of the cherries, then the
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sponge cake, and so continue until you have all the ingredients used. Add a
t easpoonful of vanilla to the custard, pour it in the nold, cover the nold
with the lid, bind the seamw th nuslin dipped in paraffin or suet, pack in
salt and ice, and stand aside for three hours.

At serving tine, dip the nold quickly into hot water, wipe it off, renove
the lid and turn the pudding on to a cold platter. Pour around a well-nade
Mont rose Sauce, and send to the table.

This will serve ten or twelve persons.

| CED CAKE

Make an Angel Food or a Sunshine Cake and bake it in a square nold. Mke

a plain frozen custard, and flavor it with vanilla; pack it and stand it
aside until serving tinme. Cut off the top of the cake, take out the centre,
| eaving a bottom and wall one inch thick. At serving tinme, fill the cake
qui ckly with the frozen custard, replace the top, dust it thickly with
powder ed sugar and chopped al nonds, and send it to the table with a
sauceboat of cold Mntrose Sauce.

This cake may be varied by using different garnishings. Maraschino cherries
may be used in place of alnonds, or the base of the cake nay be garni shed
with preserved green wal nuts or green gages, or the top and sides may be
garni shed with rosettes of whi pped cream

This will serve twel ve persons.

QUI CK CARAMEL PARFAI T

Make a quart of Caranel lIce Cream pack, and stand it aside for two hours.
At serving tinme, stir in a pint of cream whipped to a stiff froth, dish
in parfait glasses, and send to the table. The top of the glasses may be
garni shed with whi pped cream if desired.

This will fill eight glasses.

QUI CK CAFE PARFAI T

Make a quart of plain Coffee Ice Cream freeze and pack it. Wi p one pint
of cream At serving tinme, stir the whi pped creaminto the frozen coffee
cream dish it at once into tall parfait glasses, garnish the top with a
rosette of whipped cream and send at once to the table.
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This wll fill eight glasses.

QUI CK STRAWBERRY PARFAI T

This is made precisely the sanme as other parfaits, with Strawberry Ice
Cream and whi pped creamstirred in at serving tine. Serve in parfait

gl asses, garnish the top with whi pped cream with a strawberry in the

centre on top.

This will fill eight glasses.

QUI CK CHOCOLATE PARFAIT

Make one quart of Chocolate Ice Cream and add one pint of whipped cream
according to the preceding recipes.

This will serve eight persons.

MONTE CARLO PUDDI NG

1 quart of cream

6 ounces of sugar (2/3 of a cupful)

4 tabl espoonfuls of crene de violette
1/ 2 pound of candied violets

1 teaspoonful of vanilla

Put half the creamover the fire in a double boiler. Pound or roll the
violets, sift them add the sugar and sufficient hot creamto dissolve
them Take the creamfromthe fire, add the violet sugar, and stir until it
I s di ssolved; when cold, add the flavoring and the remai ni ng cream Freeze,
and pack into a two quart pyramd nold; pack in salt and ice for at | east
two hours. At serving tinme, turn the ice on to a platter, garnish the base
w th whi pped cream and the whole with candi ed violets.

This will serve six to eight persons.

BOSTON PUDDI NG
Make Boston Brown Bread Ice Cream and half the recipe for Tutti Frutti.

When both are frozen, line a melon nold with the Brown Bread | ce Cream
fill the centre with the Tutti Frutti, cover over nore of the Brown Bread
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Ice Cream fasten tightly, and bind the seamof the lid with a strip of
muslin dipped in paraffin or suet. Pack in salt and ice for at |east two
hours. At serving tine, dip the nold quickly into hot water, turn the
puddi ng on to a cold platter, pour around the base caranel sauce, and serve
at once.

This will serve twel ve persons.

MONTROSE PUDDI NG

1 quart of cream

1 cupful of granul ated sugar

1 tabl espoonful of vanilla

1 pint of strawberry water ice
Yol ks of six eggs

Put half the creamover the fire in a double boiler. Beat the yol ks and
sugar together until light, add themto the boiling cream and cook and
stir for one mnute until it begins to thicken. Take fromthe fire, add the
remai ning pint of creamand the vanilla, and stand aside until very cold.
Freeze, and pack into a round or nelon nold, leaving a well in the centre.
Fill this well with Strawberry Water Ice that has been frozen an hour
before, and cover it with sone of the pudding m xture that you have left in
the freezer. Fasten the lid, bind the seamw th a piece of nuslin dipped in
suet or paraffin, and pack in salt and ice to stand for not |ess than two
hours, four is better. Serve with Montrose Sauce poured around it.

This will serve twel ve persons.

NESSELRODE PUDDI NG

1 pint of Spanish chestnuts
1/ 2 pound of sugar
1 pint of boiling water
1/2 pint of shelled al nonds
1 pound of French candied fruit, m xed
1 pint of heavy cream
1/ 4 pound of candi ed pi neappl e
Yol ks of six eggs

Shel |l the chestnuts, scald and renove the brown skins, cover with boiling
wat er and boil until they are tender, not too soft, and press themthrough
a sieve. Shell, blanch and pound the al nonds. Cut the fruit into tiny
pi eces. Put the sugar and water in a saucepan, stir until the sugar is
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di ssol ved, w pe down the sides of the pan, and boil w thout stirring until
the syrup forns a soft ball when dropped into ice water. Beat the yol ks of
the eggs until very light, add themto the boiling syrup, and stir over

the fire until the mxture again boils; take it fromthe fire, and with an
ordinary egg beater, whisk the mxture until it is cold and thick as sponge
cake batter. Add the fruit, the chestnuts, alnond paste, a teaspoonful of
vanilla and, if you use it, four tablespoonfuls of sherry. Turn the m xture
into the freezer, and, when it is frozen, stir in the creamwhipped to a
stiff froth. The m xture nmay now be repacked in the can, or it may be put
into small nolds or one |arge nold, and repacked for ripening.

If packed in a large nold, this will serve fifteen persons; in the smal
nol ds or paper cases, it will serve ei ghteen persons.

NESSELRODE PUDDI NG, AMERI CANA

small bottle, or sixteen preserved narrons
guart of cream

ounces of sugar

t abl espoonful s of sherry

t abl espoonful of vanilla

Yol ks of six eggs

L N N

Put half the creamin a double boiler over the fire; when hot, add the eggs
and sugar beaten until light. Cook a mnute, and cool. Wen cold, add one
small bottle of marrons broken into quarters and the syrup fromthe bottle,
the sherry and vanilla. Freeze, stirring slowy. Wen frozen, stir in the
remai ni ng cream whi pped to a stiff froth. Pack in small nolds in salt and
ice as directed. These should freeze three hours at | east.

This wll make twelve small nol ds.

ORANGE SOUFFLE

1 quart of cream
1 pint of orange juice
1/2 box of gelatin
3/'4 pound of sugar
Yol ks of six eggs

Cover the gelatin with a half cupful of cold water and soak for a half

hour. Add a half cupful of boiling water, stir until the gelatin is

di ssol ved, and add the sugar and the orange juice. Beat the yol ks of the
eggs until very light. Whip the cream Add the uncooked yol ks to the orange
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m xture, strain in the gelatin, stand the bowl in cold water and stir
slowy until the mxture begins to thicken; stir in carefully the whipped
cream turn it in a nold or an ice creamfreezer, pack with salt and ice,
and stand aside three hours to freeze. This should not be frozen as hard as
i ce cream and nust not be stirred while freezing. Make sure, however, that
the gelatin is thoroughly m xed with the other ingredients before putting
the mi xture into the freezer.

This will serve twel ve peopl e.

By changing the flavoring, using |lenmon in the place of orange, or a pint
of strawberry juice, or a pint of raspberry and currant juice, an endless
vari ety of soufflés may be made fromthis same recipe. These may be served
plain, or wiwth Mntrose Sauce.

PLOVBI ERE

1 quart of cream
1/ 2 pound of Jordan al nonds
1/ 2 pound of sugar
1/ 2 pound of Sultana raisins
Yol ks of six eggs

Bl anch the al nonds and pound themto a paste, or use a half pound of

ordi nary al nond paste. Put half the creamin a double boiler over the fire,
add the yol ks and sugar beaten to a cream add the al nond paste. Stir until
the m xture begins to thicken, take fromthe fire and beat with an egg
beater for three mnutes. Strain through a fine sieve, and, when very col d,
add the Sultanas and the remaining cream Freeze, turning the dasher very
slowy at first and nore rapidly toward the end. Renove the dasher, scrape
down the sides of the can and pull the creamup, nmaking a well in the
centre. Fill this well half full wth apricot jam cover over the pudding
m xture, making it snooth; repack, and stand aside for two hours.

Serve plain or with a cold Purée of Apricots.

This wll serve twelve persons.

QUEEN PUDDI NG

Make a Strawberry Water Ice or Frozen Strawberries. Pack a three quart nold
In a bucket or tub of ice and salt. Line the nold with the Strawberry Ice,

fill the centre with Tutti Frutti, using half recipe; put on the lid, bind
the seam and stand aside for at |east two hours. Wen ready to serve, turn
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the pudding fromthe nold into the centre of a |arge round di sh, garnish
the base with whi pped cream pressed through a star tube, and garnish the
puddi ng with candi ed cherries. Here and there around the base of the

whi pped cream pl ace a marron gl acé.

This will serve fifteen persons.

| CE CREAM CROQUETTES

Mold vanilla ice creamwth the ordinary pyramd ice cream spoon, roll them
qui ckly in grated nacaroons, and serve on a paper nat.

| CED RI CE PUDDI NG W TH A COVPOTE OF ORANCGES

FOR THE PUDDI NG

1/2 cupful of rice
1 quart of cream
1 pint of mlk
2 teaspoonfuls of vanilla extract or 1/2 vanilla bean
1/ 2 pound of sugar
Yol ks of six eggs

Rub the rice in a dry towl, and put it over the fire in a pint of cold
water. Bring to a boil and boil twenty mnutes; drain, add the m |k and
cook it in a double boiler a half hour. While this is boiling, whip the
creamto a stiff froth, and stand it in a cold place until wanted. Press
the rice through a fine sieve and return it to the double boiler. Beat the
yol ks of the eggs and the sugar until light, stir theminto the hot rice,
and stir and cook about two m nutes, until the m xture begins to thicken.
Take fromthe fire, add the vanilla, and stand aside until very cold. Wen
cold, freeze, turning the dasher rapidly toward the | ast. Renove the dasher
and stir in the whi pped cream Scrape down the sides of the can, and snooth
the pudding. Put on the lid, fasten the hole in the top with a cork, put
over the top a piece of waxed paper, and pack with salt and ice. Stand
aside for at least two or three hours. Be very careful that the hole in the
tub is open, to prevent the salt water fromoverfl ow ng the can.

FOR THE COWPOTE
1 dozen nice oranges

1 pound of sugar
1/ 2 cupful of water
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1 teaspoonful of |enon juice

Put the sugar and water over the fire to boil, w pe down the sides of the
pan, skimthe syrup, add the lenon juice, and boil until it spins a thread.
Peel the oranges, cut theminto halves crosswise, and with a sharp knife
renove the cores. Dip one piece at a tine into the hot syrup and place them
on a platter to cool. Pour over any syrup that nmay be left.

This syrup nust be thick, but not sufficiently thick to harden on the
or anges.

To dish the pudding, lift the can fromthe ice, wpe it carefully on the
outside, wap the bottomof the nold in a towel dipped in boiling water,
or hold it half an instant under the cold water spigot. Then with a |inber
knife or spatula | oosen the pudding fromthe side of the can and shake it
out into the centre of a |large round plate. Heap the oranges on top of

t he puddi ng, making themin a pyramd, put the remaining quantity around

t he base of the puddi ng, pour over the syrup and send to the table. This
puddi ng sounds el aborate and troubl esome, but it is exceedingly pal atable
and one of the handsonest of all frozen dishes.

This will serve twenty persons. In ice creamstemdishes it wll serve
twenty-four persons.

SULTANA ROLL

1-1/2 quarts of cream
1/ 2 pound of granul ated sugar
1/2 cupful of Sultanas
4 tabl espoonful s of sherry
2 ounces of shelled pistachio nuts
1 teaspoonful of al nond extract
10 drops of green coloring

Put one pint of creamand the sugar over the fire in a double boiler, and
stir until the sugar is dissolved; take fromthe fire, and, when cold, add
a pint of the remaining cream Chop the pistachio nuts very fine or put
them t hrough the neat grinder, add themto the cream and add the flavoring
and coloring, and freeze. Whip the remaining pint of creamto a stiff
froth. Sprinkle the Sultanas with sherry and I et them stand while you are
freezing the pudding. Wien the pudding is frozen, renove the dasher and
line a long round nold with the pistachio cream If nothing better is at
hand, use pound baki ng powder cans, and line themto the depth of one inch.
Add the Sultanas to the whi pped creamand stir in two tabl espoonful s of
powdered sugar. Fill the spaces in the cans with the whi pped cream m xture,
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and put anot her |ayer of the pistachio creamover the top. Put on the I|ids,
wrap each can in waxed paper, and put them down into coarse salt and ice,
to freeze for at least two hours. At serving tinme, turn the puddings on to
a long platter, fill the bottomof the platter wwth Caret or Strawberry
Sauce, and send to the table.

This quantity cut into half inch slices will serve twelve persons.

SULTANA PUDDI NG

pint of mlKk

pi nt of cream

ounces of sugar

cupful of Sultanas

t easpoonful of vanilla

t abl espoonful s of sherry (if you use it)
Yol ks of four eggs

AR PRPORR

Put the mlk in a double boiler, and, when hot, add the yol ks and sugar
beaten together; stir until this begins to thicken. Take fromthe fire, add
the vanilla, and, when cold, freeze it. Put the sherry over the Sultanas.
Garni sh the bottomof a nelon nold with the Sultanas, pack it in coarse ice
and salt ready for the frozen puddi ng. Renpbve the dasher fromthe frozen

m xture, and stir in the creamthat has been whipped to a stiff froth. Add
the remai nder of the Sultanas and pack at once into the nold; put on the
lid and fasten as directed in other recipes.

This may be served plain or with whi pped cream garni shed with Sultanas.

This will serve eight persons.

THE MERRY W DOW

Dish a pyramd of vanilla ice creaminto a stemindividual ice cream gl ass.
Garni sh the base of the ice creamw th fresh strawoberries, dust the
creamthickly with toasted pifion nuts, and baste the whole with four

t abl espoonful s of C aret Sauce flavored with two tabl espoonfuls of rum

TUTTI FRUTTI PUDDI NG
1 pint of mlk

1 pint of cream
1/2 pint of mxed candied fruits
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eggs
cupful of sugar

t easpoonful of vanilla

t abl espoonful s of sherry
t abl espoonful of brandy

P NER P D

Put the mlk over the fire in a double boiler, add the yol ks of the eggs
and the sugar beaten together until light. Wen the m xture begins to
thicken, take it fromthe fire and stand it aside until perfectly cold. Add
all the flavorings. Wien the mxture is cold, add the cream and partly
freeze it; then add the fruit, and freeze to the right consistency. This
shoul d be packed at |east two hours to ripen.

This will serve eight persons.

TUTTI FRUTTI, | TALI AN FASH ON

1/ 2 pound of sugar
1 pint of water
1 pint of cream
1/2 pint of chopped m xed candied fruits
1 teaspoonful of vanilla
4 tabl espoonfuls of sherry
Yol ks of six eggs

Pour the sherry over the fruit. Beat the yolks until creany. Put the sugar
and water over the fire, stir until the sugar is dissolved, and boil five

m nut es; add the yol ks of the eggs, beat until it again reaches the boiling
point, take fromthe fire and beat until cold and thick. Add the cream the
fruit and the vanilla. Freeze as directed on page 7.

This is usually served in small ice cream gl asses garni shed with whi pped
cream or may be served plain. In the absence of ice cream gl asses, use
ordi nary punch gl asses.

This wll fill ten gl asses.

LALLA ROCKH

Fill a | enonade or ice creamglass two-thirds full of vanilla ice cream
Make a little well in the centre and fill the space with rum and sherry

m xed. All ow four tablespoonfuls of rumand six of sherry to each half
dozen cups.
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PEACHES MELBA

Dish a helping of vanilla ice creamin the centre of the serving plate,
place in the centre of the ice creama whol e brandi ed peach, press it down
into the ice cream baste over four tablespoonfuls of Caret Sauce, and
serve.

LI LLI AN RUSSELL

Cut into halves small very cold cantal oupes. Renove the seeds; fill the
centres of the half nelons with vanilla ice cream and garnish w th whipped
cream pressed through a small star tube. D sh the hal ves on paper mats on a
dessert plate, and send to the table.

ARROANROOT CREAM

1 quart of mlk

6 ounces of sugar

1 | evel tabl espoonful of arrow oot
2 teaspoonfuls of vanilla

Moi sten the arrowoot with a little cold mlk; put the remaining mlk in a
doubl e boiler; when hot, add the arrow oot and cook ten m nutes; add the
sugar, take fromthe fire, and add the vanilla, Wen perfectly cold, freeze
as directed on page 7.

This will serve six persons.

ENGLI SH APRI COT CREAM

1/2 pint of apricot jam
1 pint of cream
1/2 pint of mlk
2 tabl espoonful s of noyau
Jui ce of one | enbn

Mx the jamand the cream then carefully add the noyau and the | enon
juice. Press through a fine sieve, add the mlk, and freeze as directed on
page 7.

This will serve six persons.
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FROZEN CUSTARD

1 quart of mlKk

6 ounces of sugar

2 teaspoonfuls of vanilla
Yol ks of four eggs

Put the mlk in a double boiler, add the yol ks of the eggs and the sugar
beaten together, and stir until the m xture thickens. Take fromthe fire,
and, when cold, add the vanilla. Turn into the freezer and freeze as
directed. Alittle chopped conserved fruit may be added at | ast when the
dasher is renoved. Chopped bl ack wal nuts nay al so be added.

This will serve six persons.

GELATI N | CE CREAM

1 quart of mlk
1/2 pint of cream
6 ounces of sugar
1 tabl espoonful of granulated gelatin
2 teaspoonfuls of vanilla

Cover the gelatin with a little cold mlk and stand it aside for fifteen

m nutes. Put the remaining mlk in a double boiler; when scal ding hot, add
the sugar and the gelatin; stir until the sugar is dissolved, take fromthe
fire, and, when perfectly cold, add the creamand the vanilla. Freeze as
directed on page 7.

This will serve six persons.

FROZEN PLUM PUDDI NG

2 pint cans of condensed mlk
1/ 2 cupful of seeded raisins
1/ 2 pound of sugar
24 al nonds that have been bl anched and chopped
2 ounces of shredded citron
1/ 4 pound of candied cherries
2 teaspoonfuls of vanilla
2 tabl espoonfuls of sherry
1/2 pint of water
Yol ks of four eggs
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Put mlk in a double boiler over the fire, and stir until the mlk is

t horoughly heated; add the yol ks of the eggs and the sugar beaten together,
cook until it begins to thicken, take fromthe fire and strain. Wen cold,
add the citron, raisins, the cherries cut into quarters, the al nonds,
vani |l la and sherry. When this is perfectly cold, freeze as directed. Do not
repack or allow the m xture to stand in the freezer nore than a half hour.

Serve plain or wiwth Mntrose Sauce.
One quart of good rich mlk nmay be used in place of the condensed m | k.

This wll serve twel ve persons.

CHARLOTTE GLACE

Make a quart of vanilla ice creamand stir into it a pint of cream whipped
to a stiff froth. Line round stiff paper charlotte boxes with |ady fingers,
fill themwth the iced m xture, and place themat once in a can or bucket
packed in salt and ice to freeze for one or two hours.

This quantity will fill twelve boxes.

MAPLE PANACHEE

Fill stemice creamdishes half full with caranel ice cream on top put a
| ayer of vanilla ice cream Snooth it down and dust thickly with toasted
pecan nuts chopped fine.

A pint of each creamw | fill six dishes.

GERVAN CHERRY BI SCUI TS

Fill paper cases half full of pineapple water ice. Put over a |layer of
candi ed cherries chopped, then a layer of vanilla ice cream snooth it
qui ckly, place a marron glacé in the centre, and garnish the creamwth
a meringue made fromthe whites of two eggs and two tabl espoonful s of
powdered sugar. Dust this with grated macaroons, and send to the table.
Make the nmeringue and grate the macaroons before dishing the ice cream

A pint of each creamw || fill eight cases.
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FRU T SALAD, | CED

Make one quart of |enon or orange water ice and stand it aside for at | east
one or two hours to ripen. Make a fruit salad from stemmed strawberries,
sliced bananas cut into tiny bits, a few very ripe cherries, a grated

pi neapple if you have it, and the pulp of four or five oranges. After the
water ice is frozen rather hard, pack it in a border nold, put on the lid
or cover and bind the seamwth a strip of nuslin dipped in paraffin or
suet, and repack to freeze for three or four hours. Sweeten the fruit

conmbi nation, if you |ike, add a tabl espoonful or two of brandy and sherry,
and stand this on the ice until _very cold . At serving tine, turn the nold
of water ice on to a round conpote dish, quickly fill the centre with fruit
sal ad, garnish the outside with fresh roses or violets, and send at once to
t he table.

This will serve eight or ten persons at |uncheon.

COUPE ST. JACQUE

Make a fruit salad as in preceding reci pe. Make a pint of orange or
strawberry ice. At serving tine fill parfait or ice creamglasses half ful
of the fruit salad, fill the remaining half with water ice, snooth it over,
garni sh the top with whi pped cream put a maraschino cherry in the centre,
and serve. O her fruits may be used for the sal ad.

This should nake twel ve tunbl ers.

WATER | CES AND SHERBETS OR SORBETS

A water ice is a mxture of water, fruit and sugar, frozen w thout nuch
stirring; in fact, a water ice can be nade in an ordinary tin kettle packed
In a bucket. If an ice creamfreezer is used, the stirring should be done
occasionally. Personally, | prefer to pack the can, put on the lid and
fasten the hole with a cork rather than to use the dasher, stirring now and
then with a paddle. If you use the crank, turn slowy for a few m nutes,
then allow the mxture to stand for five mnutes; turn slowy again, and
again rest, and continue this until the water ice is frozen. A nuch | onger
time is required for freezing water ice than ice cream

When the m xture is thoroughly frozen, take out the dasher, scrape down the
sides of the can, give the ice a thorough beating with a wooden spoon; put
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the cork inthe lid of the can, draw the water fromthe tub, repack it with
coarse ice and salt, cover it wth paper and a piece of blanket or burlap,
and stand aside for two or three hours to ripen just as you would ice
cream

When it is necessary to nake water ice every day or two, it is best to make
a syrup and stand it aside ready for use.

Fruit jellies may be used in the place of fresh fruits, allow ng one pint
of jelly, the juice of one |lenon and a half pound of sugar to each quart of
wat er .

When water ice is correctly frozen, it has the appearance of hard wet snow.
It nmust not be frothy nor I|ight.

A sherbet or sorbet is nade fromthe sane m xture as a water ice, stirred
constantly while it is freezing, and has a neringue, made fromthe white of
one egg and a tabl espoonful of powdered sugar, stirred in after the dasher
I s renoved.

APPLE | CE

1 pound of tart apples
1 cupful of sugar
1 pint of water
Jui ce of one lenon or |ine

Quarter and core the apples, but do not pare them Slice them add the

wat er, cover and stew until tender, about five mnutes. Press through a
sieve, add the sugar and | enon juice. Wen cold, freeze as directed. Serve
I n | enonade gl asses at dinner with roasted duck, goose or pork.

This will serve six persons.

APRI COT | CE

1 quart can of apricots
1/ 2 cupful of sugar
1 pint of water
Jui ce of one | enbn

Press the apricots through a sieve, add all the other ingredients, and

serve. This is nice served in | enonade gl asses for afternoon tea. Pass
sweet wafers.
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