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91 votà 'desirez ce 11vre-cl en francais, nous vous enverront
un exemplaIre franco.

;.,.,EU-0 ICE CHAM POWDFÀR
FOIR MARING -ICE CRUM

rJRBRE is a great deal of satisfaction in serving your own
ice cream and having it just as you want it. Heretofore

this has been almost impossible because of the difficulty in
making and the high cost.

Now everybody-the woman who cannot cook, as well
as the most accomplished housekeeper--can make ice cream,
easily, cheaply and with the most perfect success.

AU chance of mistake and disappointment has disap-
Peared, for delicious ice cream is made by simply adding
lell-0 Ice Cream Powder to milk and freezing it.

TO MAKE ICE CRMM WrM JFIL-0
ICIL CRMM POVMER

STIR the contents of one package of JeU-0 Ioe Cream
Powder (any flavor) into a quart of milk or mi& and

cream, and freeze in the usual way. (See Eiýtiýns on back
of package.) Do not, cook or heat the milk. D.o.not add
eggs, sugar, flavoring or an ' else, as everything 'a con.

ell-0 Ica Cream Powder. rhis
will make nearfy two-quarts of deliciou ice cream. The cSt
will be about xi cents a quart, or a little over one cent a
dùdL Figm up what you usually pay for ice cteam. and
compare it with this low cost.

Condensed or evavOtated nulk, thinned with watèr, can
be used instead ci fresh miUcý if necessary, and the ice oream
made from it will be entirely satisfactory.

Puddine of the most excruiLgite, flavm a" al$* made iii,
JeU-0 Ice Cream Powder. Some recipes foc these
puddinp wM be found in this fokler.

lm 21AVOU
Them are five flavon of JeJI-0 Ice Cream Powder, as

ffinoffl: V=ùla, Strawberry Lemon Chookte, Undavored
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KFI"MCKY CREAM

]YSSOLVE one pa,?kag? rfYerýýPreIl-Mce Cream Powder
in one quart of nin. Put in ice main freezer, and as

soon as it begins to freeze add one pound raisins, one pint of
strawberry or other preserves, and one quart of whipped
main, and finish freezing. Serve in halves of cantaloupe
with M chino cherry on top.

RAMERRY ICE
(Ilhistrated on

Dissolve one package of StraP*C"ry, jeu-0 Ice Creani
Powder in one pint of water and add one pint of red raspberry
juice. Stir into this, when ready to freeze, the whites of three
eU.8 beaten to a froth. Freeze. GTate a cocoanut, mix it
with sugu and serve it with the ice. In the berry season
delicious fruit mains are irade by stirring straw cur-
rant8 or blackberries intc, ice mwm nearly frozen.

GRAM SIURUT
(Elustrated on back caver.)

Dissolve one package of Lemon or U -0
Ice Cream Powder in one pint of water. Add one pint of
grape juice and Woe of one lemon and freeze.

R()COLAT]t IMUM
(Mustrated S hSt cov«.)

Freeze one package of Chocolate JeU-0 Ice Cre=
Powder accordiicq tc, directions en package, and when two-
thirds frozen stir in a pint of creain whippel . Finish freezing
and stand aside for two hours to ripen.

CREAM Rica FMIDMG
Cook one-half cup of rice until soft, then add (4 uart

niijk, one package Lemon jell-O Ice Cream Powde .Ï, alittle
nutmeg, ý stick of cinnamon and a pinch of salt, Cook in a
double boiler until creatny. Can-be served hot or câld. One-
half cup of raisins can be added if desi.re&

FWATMG I8LMý
Stir one pa*agi of Lemon (or iý*y other flavor) jell-0

Ice. Cream Powder àndýtwo level tabli4mniuls cornstarch or
flour into one quart of milk, Add a Vînch of siÈt. Cook to
a custard in a double boUti,-Whien cold turn into lm
bowl. HeÀW upon it whitýeaof three egK* beaten v;ý Cht
and thm tàblespoonfuls of powdered Dot with cur-
rant Wy. This makes a delicious fing Uand.



LEMON SHERBET
(Illustrated un gel 4.)

TFnýEE-qi1arters of a ý of 1,,ft juice, two cups sugar,
five cups of water, beaten white of one egg. Grate the

rind of one lemon and rub into the sugar. Mix the sugar and
water and boil ten minutes. When cool, dissolve in the
sugar and water one package of Unflavored jell-O Ice Crearn
Powder, add the lemon juice and beaten egg and freeze.
Serve in cups.

NoTE.-ý-A delicious Orange Sherbet may be made b
substituting orange juice and adding a pinch of tartaric aciý
The add----- of the juice of one or two lemons improves any
fruit sherbet.

FIG PUDDING
Stir one package of Chocolate- jell-O Ice Cream, Powder

into e uart of milk, and then stir in one-fourth pourid fIgs
Cho e, dredged in flour, two cups bread crumbs, a
lit on and a pinch of salt. Mix all thoroughly and
let, 'hour or more. Then turn into a buttered pan

Irty minutes in a moderate oven. Serve hot with
'or any good pudding sauce.

kn SAucit.-Cream one cup of powdered sugar with
one-fourth cup of butter. Add one teaspoonful of vanilla
(or nutmeg) and set on ice te, harden.

00COANUT PUDDING
Sprinkle one-fourth pound shrédded cocoanut over one

=p stale cake cut into one-half inch cubes. Make a custard
of =&IuR package Lemon (or any other flavor) jell-O Ice

,â"der, one level tablespoonful cornstarch. or flour,
a tMitilk and a pinch of salt. Cook in a double boiler.

insueqwluiu over the cake. Two tablespoonfuls of rose-
water «I wine thrown over the cake add much to its
flavot. can be added and browned in the oven.

PEAM ICZ CR£ffl
OâWgmted On PM 3-)

Pear and mash à quart of peaches. Misolve one pack-

ge of VanÎU JeU-0 Ice Cream Powder in one quart of milk
d put in freezer. jueeý as It begins to freeze stir the peaches

into the cream VM qmcldy and turn the crank until frozen.
Rernove the a -and stand away two hours to ripen.
Gamish with.dtïwpeaclm if desired.
Do am mbte» "'-0 lm Crogm Powd« for ffl-0
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