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CREAMS AND ICES.
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«• >ICE-CREAM

2 quarts sweet milk, 1 pint su jar. 1 ei&. 1 pint sweet cream, 
cup flour. l/i cake chocolate or dozen crushed bananas, or 

8 largerpeaches, or 1 pound chopped English walnuts, or 1 tea- 
f vanilla, but milk in double boiler, "mix sugar, and flour 

thoroughly, add the well beaten egg. If too dry. add a little 
cold milk. When milk is hot in boiler add flour and sugar, 
and let cook 20 minutes. Set aside to cool, add cream and fruit 
just before freezing.

sai
3

pi;
th<spoon
fre

4/!:

* VANILLA ICE CREAMI aMRS. OHV. PC ITT Kk.
Place in a double boiler 2 quarts of s'weet milk, mixed with 

3 cups sugar, Cup Hour. 4 eggs, beat sugar, Hour, eggs, together 
before you mix with milk. When this thickens take off and Set ■ 
cool. When cold, add 1 i^iiart sweet cream-and*vanillé to taste. __ Eg 
Freeze. .
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SOUFFLE ICE CREAM„

MRS. it. U. MCKKM.AK.
To the volks of 6 well beaten eggs, add 1 cup of strained 

raspberry juice.^ct the bowl in a pan of hot water and whip 
steady >V* r a slow tire until the mixture is thick enough to coat 
the back of a spoon, Transfer the bowl to a pan of cold water 
and continue the whipping until the mixture is colcj^ffod thick.
Put 1 % pounds sugar in a clean saucepan, îdd t, cup of boiling 
water arid boil stead». but slowly until a little dropped into a 

1 bowl of cold water can be rolled between the fingers in a soft 
ball. Set the saucepan in a bowl of cold water for 2 or 3 minutes 
tw yjpl, then pour Over the stiffly whipped whites of 2 eggs and ' ■ po 
Tj&k until the mixture is cold and stiff. Stir this into the first . | q0 
mixture with 1 tablespoon lemon juice, undyi pint of stiffly 

" whipped cream, add lightly t cup of fresh raspberries, turn into 
a mould slightly oiled with sweet almond oil. Cover and nud 
the edges with a buttered cloth. Bury in ice and salt away 
for 2 hours before serving.
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