
ý ÂCARATION FOR -CO )ýÊ AND COCOA.

CARNATION FOR COFFEEcanto
T'ogive your coffet an aPjecizing flavor with a golden brown color, use Cratfas it contes from the container. A teaspoonful is enough-use more if desired.

CARNATION FOR TEA
To rMain the full, fine flayor of cte ca, dilute Carnation wjth three Parts water'

CARNATION COCQA
3 tbsp. cocoa 13.' cups Carnation Milk dilutcd Fcw grains salt
2 tbsp. sugar with tSP. valtilla
4- cup hot water I ~cuPa wacr

Scald diluted mil k in double boiler. Mix cocoa, sugar and sait and add the% hotrnwacer. Cook over low fiante lotco 15 minutes, scîrring occasioflally tOrccn foc
ing. Add tococoa the scaldcd milk; recurn co double bilcr and continue cookinfl
10 minuces. Whisk wichdover cgg beaterJust before serving- Place a ntashta10ioacup and pour hot cocos over. This serves four. Chilled, then ited, thii $me
a deligt ful, nutritious hot-weath2 r drink.

CARNATION CHOCOLATE
3 tbsp. c hocolate 2 cups boiling water
3 cbsp. sugar 2 cups Carnation

ýi cap. spit CoknrMeir Chocolac, add sugar, add water slowly, stirriflg aIl the timcoo ni
chiclt Add Carnation and sali. Bcat as dcsired. Serve with whiPPCdCUnatio
(tee recipe Page 2-5), or a snarshmallow on cacit cup. Thtis serves six CuPs o
ChOCOl aie.

EGG CHOCOLATE
2 tsp. cocoa X çup watcr
2 tsp. sugar xi cup carnation

iegg
Cook togcrher the cocoa, sugar and watcr. Cool, add Carnation and weil ,eace"
egg. This makles one cup.

CARNATION FOR CEREA]LS AND FRUITS
For Cercals, Fruits, etc. use Carnation in its full rjchness, ittst as it cones fti the
container, or dilute to suit caste.

CARNATION AS A DRINKroroe
For drinking use one parc Carnation with one~ part cold wae o more
Carnation or water as desired. Ice weil and use as an~y wocti


