
éwans.- onf ection
COWÂ'FONDANT

ïa, bl"poonsc»va:",s Cocoa 1/8 teaspffln creani àf tarint
2/3 CUp bOýUUgWater,,,

,,o ýe "ge

Method.*-Put all ingre, îéntýi iÉto Sat _VX,Î6 -antil suer is d -P,0111t "Ünd 'liafütt graduall
Siow1y without stirring a soft hall cà"ýý, fb
c,61d watér (112-114 degreéý:C).' Remove 'ff"mi, Étàti ùiffil, it
stops bubbling, then pour Slowly on Giled Pla Let
almost cold, thien beat with a wooden Spoon U1ïtil1ýîmoSt cr'L
Work in hands until perfectly smooth, ý Put in à glassjari
exclude 4irý and let stand 24 houn- oT longer. ýý If during the'boitiigl
Msttls''f,6rm on the sides of the saucepau, wipe off with a'damp

COCOA CREAMý'WAFERS

loct. ett 1 cup of -,ýà4ý,ôa fondant aver hQý *àýter- i
ýdl -'tbe time. a nin Slightly by adding a few drops ôf-hot w

W'itl, teaspoonful vanilla, ýýi Drop erotn tip of teas"
u4büttered sixooth tin plate, and whcà firin rtnýùVe,1' 1't'is -tieceC,4ary

cocoa fýnda'nt until ýQft anâ avor'.
cýocoà,flc>.adantabmtsigeof marble, roll in hÉýnd, aÊdpress

on =h side,, Xcep in g çeoldry-, p4cý, Until readyto

PO D4.Nýr,"' LI

cocoa eiu"$,Oit and'éré
icim into balls, a" roll in ct ed nUts;,ýSt d in a. coca

plagé utitil reàdy t serve..

e


