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@3umptuous cakes and toothsome
pies, the glamorouis stars of Southern cooking,
stil draw raves from. enchanted diners.
Favorites such as pecan pie, bourbon cake;
Lady Baltimore cake, spiced sweet potato pie |
and blackberry cake with caramel icing are |
‘served everywhere in the South. R |

Yet the national trend towards Ilghter, less filling
meal-enders has gained a foothold in the sweet :
tooth South too. Both types of desserts are served |
" at chic !‘dessert only”” gatherings, which have be-
come popular since women began to spend more
time in the office than the kitchen. After dinner !
3 at home, people get together for dessert, coffee ‘

- and relaxed conversation.
Hostesses who specialize in desserts ﬂavored ]

number of lighter desserts refreshed with the taste
of oranges or grapefruit. They might offer the tradi- |
tional orange cake made with buttermilk, dates,
pecans and orange juice and,.on the same menu,
a less caloric but delicious grapefrult sorbet. in

of the South. 14
Some of the newer desserts favored for dessert
parties are airy pies and cakes made with fresh |
Florida grapefruit. For exampie, Gingered :

pink or white grapefruit juice, and Grapefrult
Angel Pie is a true taste of paradise for lovers of |

Calorie-watchers will both relish and appreciate
icy Grapefruit Colada Snow. . p
Grapefruit are spring-sweet and- plentlful now.

dishes and an interesting, come-alive taste. Infact,
thin-skinned Florida grapefruit, juicy as can be,
can be'found in most 'markets until May, so you

The traditional coffee and tea are served along

volume and less liqueur. ;

. Because last winter's adverse weather sevemiy af-
fected citrus crops in. several sfaﬂs, 'the grapefrull ln
o
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Ig teaspoon cream of tartar
* 2 envelopes unflavored gelatin . 12 tmspog;]l vanllla ' y year, and are belng plcked !
1 cup sugar, divided " In a small bowl beat egg whités and cream of tartar unhl soft peaks © L eat: Strict Florida laws ensure that only Lop'e
Vs :E”Pm" salt - - ua vt . . form Graidually add sugar, 1 tablespoon atallme,dbéaung unéll;r:gér A Juicy fruit Is shipped to.yout m’,k“ usually
4 large eggs, separa s § than an nds  §4 N
2 1/2 cups mpefrull julce . . instif praks (about 20 minu!cs). Beatin vanilla, Pi o?ss;yoonmmure seven da)'s of f(nrvesu'ng\ E"ﬂ’}’-
chopped, ‘candied dnacf . into 2 %-Inch’greased ple plate, Bake in a 275" oven 1 hour; tum ;-
AR teaspoon grated grapefruit peel .. - aven off and let stand in-oven 1 hour longer. FII with Grapefrui: :
1 cup hoavy cream, whij ' . Filling*. Chill several hours orovemighl, pross ble.
3 ounces mady fm’ split YIELD B servlngs . .

Whipped cream for gamish (optional)

Grapefrult peet "lmou" for gamish (oplional) .

In arnedlum saucepan mix scfaﬂn, 2/3 cup sugar and salt. In medium N
beat iogethel grapefruit juice, Stir into gelatin in .

“saucepan. Cpo(nvv.:gwheamlrr!ng constanlly untll gefatindissolves " ,2

".and mixture thickens sllshlly about 5 minutes. Remove from heat; stir” } 2 cu ‘“l’ P

n-ginger and grapefruit Chill, stiming occasionally, untll mixture
mg:m%s sllxhl?y when J'" from a spoon: Beat egg whites until ! ;;4 gp’w':m" ’"‘“
soft-peaks formy; gradually '

remalning 1/3 cup sugar; beat until
stlffpeaksfofm Fold egig whites Ito grapefpult mixtute, Fold in whip- _
. Tum Intoa 94nch

,:

i pied cream, springform pan lined with lady fingers. ‘_ i L 3}

O)Ill,unlll firm,, Rcmnve sides: of! h pan. - n mix s ’

hipped cmm nd knots’ water eoou?over medit
/YIELD- 8to.fi hiﬁslwns.«sm ‘constantly, Grad{s

stirover iow heal
untll &

and garnished with citrus fruits have developed a |

fact, the lively appeal of-citrus in both rich and -
Irght desserts goes far beyond the cIassrc Ambrosm

'They add that- all-lmportant vitamin C to your

can enjoy these new desserts all season. o

with desserts, though the hostess who enjoys be- .
ing different will.include an herb tea or a flavored [
coffee. A sweet but potent liqueur often, rounds
out- the dessert -menu ‘with the latest calorie- 1.}
lowering trick — nddmg an ice cube for moie
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Grapefruit Souffle Cake teamns ladyfingers with ! |

!

featherweight meringue and a zesty custard fi Ilmg .
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