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On those festive oc- 

casions when nothing but 
the best will do-and you 

want to show off a bit to 

boot--what could be more 

impressive than an 

assortment of delectable 

pastries, served with 

demitasse and, perhaps, 

liqueurs. It maybe an 
elegant grand finale to a 
holiday dinner or a 
sumptuous little party all 
by itself. 
Any fine chef would be 

proud to offer the torte, 
eclairs and napeleons. 

Even at home, these are 

really not difficult to’ 

create. All feature 

chocolate--almost eve- 

ryone’s favorite flavor. 

And each is made using a 

base of Hershey's Cocoa, 

amore concentrated form 

of chocolate, so it is extra 

rich and moist and 

luscious--actually more 

chocolatey. (Hershey's 
Cocoa is easier to work 

with. too. You measure 

and add directly from the 

can with no premeltiny 

necessary, so there is no 

waste or risk of scorched 
pans, and less danger of 

“lumpiness’’.) 

This Double Chocolate 

Torte is inspired by the 

legendary ‘‘coffee house" 

desserts of Vienna. It has 
dense, deep chocolate 

flavor and succulent te x- 

ture. Layers of pink and 

green whipped cream 

provide a pleasing con 
trast. 

Chocolate Almond 

Napoleons are sur- 

prisingly simple to put 

together. Build them 

using frozen patty shells-- 

a handy shortcut--and 

super-chocolatey almond 

filling, then crown with 

the decorative frostings: 

Another treat with a 

French accent is 

Sky C. 

Luscious and Beautiful 

La Torte, Eclairs and Napoleons, the Pride of An 
Chocolate 

Eclairs. Versatile Her 

shey’s Cocoa blends 

readily to help give both 
filling and glaze velvet 

smooth consistency. 

These should literally 

melt in the mouth and are 

sure to win raves! 

Hershey’s Cocoa has 

many more delicious 

recipes, which will be pre- 
sented at the 1983 Home- 

makers School. Plan to 

attend this exciting event. 

Orange 

DOUBLE = CHOCOLATE 
TORTE 
Makes 1 8-inch 3 layer 
ake) 

eggs, at 

perature 
I « sugar 
1 !. vanilla 

'» c¢. flour 
2» ¢. Hershey’s Cocoa 

Blue Bonnet 
nergarine, melted 

room tem- 

Cream Filling (recipe 
below) 

Chocolate Cream 

Frosting (recipe below) 

Grease and flour three 

8-inch layer cake pans. 

Beat eggs till light and 

fluffy in large mixer bowl. 

Gradually add sugar’ con- 

tinue. beating till very 

thick. Blend in vanilla. 
Ih oeroughly co mbine flow 

And cocoa; gradually told 

into egg mixture. Fold in 
melted margarine till well 
blended. Divide batter 

evenly between prepared 

pans. Bake at 350 degrees 

for 15 minutes or till top 

springs back when 

touched lightly. Cool in 

pans 5 minutes. Remove 

from pans; cool com- 
pletelyh. Prepare Cream 

Filling. Spread one layer 

with pink whipped cream, 

another layer with green 

  

  

  

hand-crafted perfection. 

Olin s       

WEDDING BELLS & WEDDING RINGS 
. . . A Golden Duo 

If you are ready to share 
your dreams with someone 
very special, 
choose the perfect expres: 
sion of your feelings. And 
at OLIN'S, we know just 
how you feel. You want it 
to last a lifetime. And it 

SS will. Many styles and widths 
to shoace from in 14 kt. gold — a product of 

NOW THROUGH APRIL 30th — 
OLIN’S JEWELRY IS OFFERING 

40% OFF ON ALL WEDDING BANDS 
Come in and choose the one that best makes your 
own statement of love. And begin your dream with 
a gift that will last forever. | 

JEWELRY, INC. 
34 South Main St. Wilkes-Barre 

it's time to 

We       
823-7734 

whipped cream. Stack the 
three oayers ending with 
plain layer on to p. 
Prepare Chocolate Cream 
Frosting. Frost top and 
sides; refrigerate till 
ready to serve. 

CREAM FILLING 
Whip 1 cup whipping 

cream with 1 
confectioners’ sugar. Tint 
'> (ream pink with red 
food coloring; tint 
remaining amount green 
with green food coloring. 

CHOCOLATE CREAM 

FROSTING 
ty - ic. =:Blue ' Bonnet 
margarine 

'» c¢. Hershey’s Cocoa 
1 L. vanilla 

one third c. light cream or 

milk, heated slightly 

2's e. confectioners’ 

sugar, divided 

(hmbine = margarine, 
coco a, vanilla, half of hot 
cream or milk and 1% 
cup: confectioners’ sugar 

mall mixer bowl: beal 
ili smooth. Gradually add 
emaining sugar and 

nik. Beat till spreading 

« uiristency. 

CHOCOLATE ALMOND 
NAPOLEONS 

vakes 16 servings) 

10-ounce) packages 

thocen patty shells, 

thawed 

hiocolate Almond Filling 
recipe below) 

vanilla Frosting (recipe 
below) 

Chocolate 

‘recipe below) 

Frosting 

4 CYLINDER 

$3295, 
6 CYLINDER 

539°2... 
V-6 TRANSVERSE   
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cup of 

TUNE-UP 29%, 

  

includes plugs, points; .cond- 
enser and setting on 
electronic analyzer. 
Other parts extra 

Offer Expires May 27,1983 

THE DALLAS POST, WEDNESDAY, APRIL 20, 1983 

Press together 4 shells; 
roll out on lightly floured 

boar-intoa 15x9-inch rec- 
tangle. Place on 

ungreased baking sheet; 
prick with fork. Place in 
450 degree oven; im- 

mediately reduce tem- 

perature to 400 degrees. 

Bake about 15 minutes or 
till golden brown. Cool on 

wire rack. Repeat with 

remaining patty shells, 

making three rectangles. 

When pastry layers are 

completely cooled, care 
fully trim sides so layers 

are the same size. 
Prepare Chocolate 

Almond Filling. Spread 2 
layers with filling, stack 

ending with plainlayer on 
top. Prepare Vanilla 

Frosting and Chocolate 

Frosting; spread top with 

Vanilla Frosting. Drizzle 

with Chocolate Frosting 

or pipe on stripes using a 

small pastry bag. 

Refrigerate at least 1 

hour. Just before serving, 

cut in half lengthwise; cut 

each half into 8 pieces. 

CHOCOLATE ALMOND 
FILLING 

1 envelope unflavored 
gelatin 

V2 ¢. sugar 

Va ¢. Hershey's Cocoa 

V4 c. cornstarch 
dash salt 

2 ¢: milk 

3 egg yolks, 

beaten 

1 t. almond extract 

V» ¢. whipping cream 

slightly 

  

  

SPURLIN'S 
DALLAS EXXON 
Across from Dallas Shopping Center 

Dallas 

675-3336 
WITHTHIS AD 

  

  

Reg. $132.49 589°? 
Deluxe model with powerful 12- 
speed motor and no-guesswork Mix- 
Finder dial. Features automatic bow! 
rotation; includes 1% and 4-qt. 
bowls plus bowl-fit beaters and 
heavy-duty dough hooks. 

  

THE RIGHT GIFT 
PRICED RIGHT 

$4977 
Reg. $60.69 

washer-safe.   

   
   

FOOD PROCESSOR 

Shreds, grates, chops, mixes .. even 
kneads and purees! Has special low- 
noise design, safety interlock swit- 
ch, no-skid rubber feet and Pulse-On 
control. Large 2% qt. container and 
cover are break-resistant, dish- 

Safety food-pusher 
doubles as 6 oz. measure. 

SUNBEAM PRICE BUSTERS 
FOR THE 

HOMEMAKER! 

Reg. $31.29 

  

  

   
       

  

= Sunbeam 
SHOT-OF-STEAM IRON 

Lightweight, uses most tap water 

. & self-cleans at the touch of a but- 
ton! 37-vent soleplate 

   
SELF- 

CLEANING 
“SHOT OF 

  

$2499 

  

    

  

HANDMIXER 
$9 A499 
2 Reg. $34.69 

“Burst of Power" Mix- 
master has extra 
power for any mixing 

job. 5-speed setting, 

heavy duty for long 
life. 

  

  
CAN OPENER 

WITH KNIFE pty 

$2439 Reg. $33.79 
Handle and cutting unit pop off for 

easy, effective cleaning. Feather- 
touch operation with automatic 

shut-off. *%:- pidden Cord 
Almond Color   

    2-SLICE TOASTER 

$ 2 4 29 $35.59 
Easy up-front controls plus. wide 
wells for thick slices! In sparkling 
chrome finish with cool-touch han- 
dies & feet   

Prices are good for sale days only. Delivery April 27, 
1983 - Deposit Required. Subject to prior sale. 

  

Reg. $49.79 $34 9 9 

DuPont SilverStone interior for no- 
stick cooking, no-scour cleaning! 
Removable control for immersi- 
bility. 

    DALLAS CENTRE 
HARDWARE 

44 Main Street, Dallas 675-4104 
MON.THRUSAT.8 A.M.TO7 P.M. 
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Sprinkle gelatin over Yi 

cup cold water to soften. 

Combine ~ sugar, cocoa, 

cornstartch, and salt in 

medium saucepan. 

Gradually stir in milk and 

egg yolks. Cook over 

medium heat, stirring 

constantly, till mixture 

boils. Stir in gelatin; boil 

and stir 1 minute. Remove 

from heat; add almond 

extract. Press Saran 

Wrap onto surface; chill. 

Whip cream; fold into 

chilled mixture. 

VANLIA FROSTING 
Combine 1Y% cups 

confectioners’ sugar, 1 

tablespoon light corn 

syrup, Y teaspoon 

almond extract, and 1% 
tablespoons hot water. 
Beat till spreading con- 

sistency. 

CHOCOLATE 
ING 

Melt v4 cup Blue Bonnet 

margarine in small 

saucepan. Remove from 

heat; stir in % cup Her- 

shey’s Cocoa. 

FROST- 

    
SQUIBB (Heo Ong) 

(Seu,    

   

  

2 eo Un Sle 

   
    

  

bristle    

  

e choice of texture 
e 3-rowand4-row 
e natural or synthetic 

e angled like dentist's mirror 

CHOCOLATE ORANGE 
ECLAIRS 

1c. water 

Vo teas Blue 

margarine 

Vs t. salt 

1 c. flour 

4 eggs 

Bonnet 

Chocolate Orange Filling : 
(recipe below) 

Chocolate Glaze 
pelow) 

(recipe 

Heat water, margarine 

and salt to rolling boil in 

medium saucepan. Add 

flour all at once; stir 

vigorously over low heat 

about 1 minute or till mix 

ture leaves side of pan 

and forms a ball. Remove 

from heat; add eggs, one 

al a lime, beating till 

smooth and velvety. With 

ipatula, spread about 

cup of mixture into rec 

tangle 5 inches by 's inch 
onto a greased baking 
sheet. Bake at 375 degrees 
about 40 minutes or till 

Reach for the Original 

ANGLE 
? TOOTHBRUSH 

  

    
    
   

  

FINO'S PHARMACY 
ATTHELIGHT INDALLAS 

675-114%: +: 
“Hours:Mon Sat. 979 = * 

Sun. 9:30a.m.-12:30p.m. 

5:30p.m.-9p.m. 

    

    

    

  

    

puffed and golden brown. 
Cut a slit in side of each 
and bake 10 minutes 
longer. Cool on wire rack 
Prepare Chocolate 
Orange Filling. Slice top 
from each eclair; fill each 
shell. Replace tops; set 
aside. Prepare Chocolate 
Glaze; spread onto top of 
each eclair. 

CHOCOLATE ORANGE 
FILLING 

~ 1c. sugar 
Y% c. Hershey's Cocoa 

one third c. cornstarch 

Ys t. salt 

3 c¢. milk 

3 egg yolks, 

beaten 

11% t. vanilla 

5» ¢. whipping eream 

2 T. orange-flavor liqueur 
Canine sugar. cocoa, 

and salt in 
lie ava saucepan; 

gradually stir in milk and 

slightly 

cornstarch 

   

   

      

     

  

WHOLE MILK 

Skim MILK 

~ medium heat, 

HILLSIDE 
FARMS INC. 

Dairy Store 

CHOCOLATE MILK secs §8C.2. 
— MILK Sold In 2 Gal. Bottles — 

PAGE TWENTY THREE 

y Fine Chef 
Cook over 

stirring 
constantly till mixture 
boils; boil and stir 1 
minute. Remove from 

heat; add vanilla. Pour 

into bowl; press Saran 

Wrap onto surface. Chill. 

Whip cream with liqueur 

till = stiff. Fold into 
chocolate mixture. 

egg yolks. 

CHOCOLATE GLAZE 
Melt 2 tablespoons Blue 

Bonnet margarine in 

small saucepan over low 

heat; add % cup Her 
shey’s Cocoa and 3 table- 

spoons water, stirring 

unl mixture thickens. Do 

not boil. Remove from 

heat; blend in 1% cups 

confectioners’ sugar and 

1» teaspoon vanilla. Whisk 

if necessary, beat till 

smooth and spreading 
consistency. 

    

95° 2 Gal. 

90° 2 Gal. 

2 Gal 

  

HOURS : 

  
OPEN EVERY DAY 
9a.m. to 8p.m.     TT - 

Dairy Store 696-2881 

Located; Mile Off Dallas-Harveys Lake Highway 
On Hillside Road - Trucksville 

Greenhouse 696-1117 

'"I1t costs less to heat with Parker’ 

EARLY BIRD SPECIAL 4 
OUR GUARANTEE 

We Can Save You Heating i 

PEST EUSEEEEEEEEEng 
COUPON 

*5.00 OFF 

FURNACE 
CLEANING 

OFFERGOOD THRU JUNE 30, 1983 

PARKERFUELCOMPANY 

Erne nEenneeennnd 
'" A Name You Know and Trust'' 

CALLUSNOW 
675-4949 

CALL USNOW 
675-4949 

CALL US NOWFORLOW SUMMER FUEL PRICES 

  

* BUDGETPLANS NOWSTARTING » 

PARKER FUEL GO. 
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