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For the
Farm Wife and Family
Ice Cream Desserts

by Mrs. Richard C. Spence
Ice cream can be used as a simple dessert to finish off

a scrumptious meal or it can be used to make an elegent

dessert to be served with coffee or tea to your favorite
guests or bridge club Today we have some extra-special
desserts—a bit more time-consuming in the making, per-
haps—hut bound to bring you lots 6f compliments.

Our first recipe uses tart
cherries which should soon
be available on the market
and which you can always
buy in cans.

PUFFS JUBILEE
1 pint vanilla ice cream
I<>4 cups cooked tart cher-

ries
Va cup sugar
14 teaspoon salt
1 tablespoon cornstarch
% cup cherry juice
1 tablespoon butter
V* teaspoon red food

SPRat-o-^aTIC

BUR^

8 coloring
6 medium or large puff
shells, made from your
favorite cream puff recipe
or a prepared mix.
Drain cherries well. In

saucepan combine sugar, salt,
and cornstarch. Gradually
stir in cherry, juice. Place ov-
er heat and cook until thick-
ened, about 5 minutes. Add
butter, food coloring, and
cherries. Mix until thorough-
ly blended. Cool. Cut tops
off puffs. Spoom about 1 ta-
blespoon cherry mixture into
each puff. Finish filling with
firm ice cream. Replace tops
and place in serving dishes,
Spoon cherry sauce over
each ice cream-filled puff.
Serve immediately.

* .

BANANA SPLIT
ICE CREAM PIE

Vz pint strawberry ice
cream
Vz pint chocolate ice
cream
Vz pint vanilla ice cream
or IVz pints Neapolitan

ice cream
CRUST;
IV4 cups graham cracker

crumbs .

Vz cup chopped walnuts
5 tablespoons butter,
melted
2 medium-sized bananas,
sliced length-wise about Vs
inch thick
Vz cup strawberry jam
V* cup chocolate sauce
TOPPING:
1 cup heavy cream
2" tablespoons sugar
1 teaspoon vanilla

ly or placed, in freezer ffuture use.' May be ti®'
for 3 to 4 days in

* * ♦

CHOCALATE
MARSHMALLOW PiE

15 Chiparoon cookies,
finely rolled (about a’

crumbs) Ps
V* cup butter or margarin „

softened to room tenipera,
ture

Make crust by combining
'cracker crumbs, walnuts, &

melted butter. Save V* cup of
crumb mixture for the top
Form into a 9-inch pie pan.
Chill. Cover bottom of
crumb crust with sliced ban-
anas. Pack ice cream firmly
into crumb crust, altemate-
ing flavors. Cover ice cream
with jam and chocolate
sauce. Whip cream. Add sug-
ar and vanilla Top pie with
sweetened whipped cream.
Sprinkle remaining crumb
mixture over whippedcream.
Pie may be eaten immediate-

Vi cup sugar
1 quart chocolate ice-
cream
1 cup marshmallow creme2 tablespoons water 6

V 4 cup walnut halves
Blend crumbs, butter 0r

margarine, and sugar pres ,

firmly against bottom andsides of a 9-inch pie Piate(The easy way is to Pres ,crumbs into place using a.8-inch pie plate) Bake m
"

moderate oven (375 degrees)
5 minutes. Cool and freezeSoften ice cream slightly ani jpack into pie shell Freeze
Just before serving

DO YOU EXPECT TO
SAVE TIME. BUILD?
SAVE LABOR. REPAIR?
SAVE MONEY. IMPROVE’

LET OUR EQUIPMENT HELP YOU
You can Rent Jackhammers and
Compressors. Over 100 other tools PSjßljpl t!
and machines Trowel machines, |!
sanders,' scaffold, chain saws, tools,
elect, tools, concrete mixers Good « |
service.

"Rent-O-Matic" Tool & Equipment Rentals
Frank Knipper, Mgr

AT LITITZ PIKE - LOwell 9-0444 - NEFFSVILLE

Hens’s A Bargain

Money received
on o!d or new
accounts by the ...

- Aphorized Dealer for

tT. TTLcityrMiict
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IfrpLK CpOLERS The
SICO

Company
Gasolines Motor Oils
• 100 PLUS • 5D KOOL MOTOR
• SUPE 5D • TROJAN heavy

• MILE MASTER * TROJAN MgJ’LOR

FUEL OIL
24 HOUR OIL-BURNER SERVICE

WILLIAMS OIL-O-MATIC
Bulk Plants Throughout Lancaster County

• COLUMBIA • MOUNT JOY
• EPHRATA OXFORD

LANCASTER

(Ss Home Office:
Mount Joy

Ph. OL3-3111n
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Open An Insured Savings Account This Week!
CURRENT DIVIDEND

m%
PER ANNUM

Paid On Savings

ACCOUNTS FEDERALLY INSURED
TO $lO,OOO

faRCT FEDERAL!
® CJavingsand/opn *

AM061409N W UtNAflw

25 North Duke St

Phone EX 7-2818
Gilbert H. Hartley-

Executive Vice President
Geo. L. Diehl Emlen H. Zellers

Treasurer Secretary

William E. Glasmire, Jr. ~ James N. Esbenshade
Asst. Treasurer Asst. Secretary


