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Our Queen of Heart

By Faith Gillespie

1t is entirely possible that
the ‘day on which you read
this will be unseasonably
cold, Michigan climate being
what it is. The day I am
writing this, however, is
quite another matter. It is

seasonably warm, and the
air is burdened with 99.44
per cent humidity.

1 have been Joath to boil
water for iced tea, for fear
that the added steam will
cause it to rain in my kitchen,
and then I should have to
iron the curtains.

What 1 do at times like
this is, 1 make a desperate
effort, before my brain turns
to warm tapioca, to Think
Cool Thoughts. I conjure up
images of all the cool things
in the world, starting with
icicles, and snow drifts in
howling blizzards, and water-
melons.

Let's think on the Great
Polar Ice Cap, which leads
directly to polar bears and
penguins and Alaskan hus
kies and Eskimos, And igloos.

Ski slopes are cool, and
avalanches, and so, [ have

“been told, is Saskatoon, Sas-

katchewan.

Cucumbers, cool as. Jellied
consomme, Ice cubes, pop-
sicles, lime sherbet, straw-
berry sodas, ice cream.

There it is: lce cream.-
Lavely stuff, A brilliant
invention, & boon, a bless
ing 1o mankind, the great-
o3t hot-weather hostess-
saver of all lime, {Good in
cool weather, too.) The
thing I h been working
up to ull this time I Y
ways to make lce cream
elegant, when the occasion
calls for easy elegance.

Ice Cream Towers, I call
these, and I can't remember
whether 1 made them up or
rcad about them years ago.
They ma’e a terrific impres-
sion, and it's almost a Rity
how simple they are. Almost.

Use a half-gallon brick of
gond vanilla ice cream. Soft-
en it just a little by letting it
stand at room temperature
for & few minutes, and then,
working quickly, press
spoonfulls into cone-shaped
paper cups. Pop each one
back into the freezer, fast.
The warmth of your hand
will loosen the ice cream so
the paper cone can be re-
moved when the time comes.

Another method, in lieu
of cone-shapsd paper cups.
is the use of a pilsner glais
or any conical glass or cup.
In that case, you run a
table knife around inside
each glass 1o that the ice
cream slides out immedi-
ately. Then wxap each
tower loosely in wax paper
and put It into the fre

You can do all this in ad-
vance, of course; indeed, you
should, so that the towers
get good and bard again.
Than at serving time, you
need to have on hand about
a dozen pecan halves for each
one, Unwrap them, and press
the pecans around sott of ar-

‘tistically, or at lcast firmly,

30 they don't fall off.

Then stand each one on a
dessert plate (on a paper
doily, for the last word in
elegance). Pass one of these
sauces, or both, and gracious-
1y accept the delighted com-
pliments of your fuests.

HOT FUDGE SAUCE

Melt over hot water: 2
squares unsweetened choco-
late, 1 tablespoon butter.

Blend well and add: 5 cup
boiling water.

Stir well and add: 1 cup
sugar, 2 tablespoons corn
syrup, dash of salt.

Place your saucepan direct-
ly on the burner and boil
{airly rapidly for 5 minutes.
It you like the good old kind
that hardens when it hits the
ice eream, boil it for about
8 minutes instead of 5. Re-
heat over boiling water at
serving time, You may add
a teaspoon of vanilla while
it heats. This is delicious
with cotfee ice cream, too.

BUTTERSCOTCH SAUCE

Boil to the consistency of
heavy syrup: ¥ cup white
corn syTup, %2 cup plus 2
tablespoons brown sugar, 2
tablespoons butter, dash of
salt,

Cool these ingredients and
add: ¥4 cup evaporated milk
or light cream. Reheat in
double boiler for hot sauce.

Think what you could do

with thete preities at

Christmas, with red cinna-
mon drops wreath
‘round, with the chocolate

sauce. and maybe

{Ah. theze's & cool thé

5
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shot with the butters

There's that word again,
cool.

‘ it would be more effective to | son: steam baths, blue blazes,
1t really isn't working | think of very hot things and|
too well for me today. Maybe | fecl comfortable in compari-

blast furnaces, Sophie Tuck-
[cr, tin roofs, two-doilar pis-

tols, boxlmg oil, desert sands,
heat stroke .

s Suggests Cool Items For Steammg Days

And jce cream. , ,

back to icicles and mow,
drifts and howling blizzards,
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FRESH I
RED RIPE

QUAKER MAID
CHERRY OR

Salad
'l'omuatoes

5PER
PKG,

FARM MAID
FRESH FROZEN

Strawherry
Halves QL :F

Nm' GEVSIUTou0:

U. 5. CHOICE

Chuck
Steak

Lond O’ Lakes Butter
|n. ¢

luding beer, wine ond fobacco On
e Treough Sonday, Jily 24.

& FLAVORS, BEECHNUT

Baby Julce

BLUE RISBON

Famous Bleach 3 Y
MEADOWS 1 .
Spray Starch ok 49¢
SPECIAL LABEL..IVORY 1}

Personal Soap

CALGON
Auto. Dish Detergent 49

Bathroom Cleaner 1% 69¢

41/7° X 4 1/2* TOWN PRIDE
‘Faclal Tissue 2:539¢

BEACON BRAND N -

Alom. Foll ’\‘\cﬁ'ap w 27¢

RIVAL BRAND

Beef Dog Food 2"%5*39¢
118 N

lodlzod Salt ne 10¢

ST
JSWEET CREAM, LIGHTLY SALTED

WITHA PUICHASE OF $10.001 “...nLo
=41

KRAFT BRAND AMERICAN
EACH ONE WRAPPED

‘This will never do. Let's go

120Z,
PKG.

2. CRISTANTE

0. Mg XL

THOMPSON
SWEET

o.l‘

FOOD FAIR BRAND

Evaporated Ml 74s-$100

Seedless

le A Real Butter Buy!

1€ A IS
. e 4

11LB.
CIN.

WITH THE PURCHASE OF $10.00 OR MORE AND COUPON

V.GrN

JUST FOR DOING YOUR FAMILY'S
SHOPPING AT FOOD FAIRI

SWEET CREAM, LIGHTLY SALTED

Land O Lakes

Butter

=9

FOOD FAIR BRAND

Cream Style Corn 58100

] 4 l/Z oL 19¢

sech-Nulh ¥
3

DELUXE - TWO LAYER
DUNCAN HINES

cako

) zlnoz 29¢

Manz. Olives r 49¢
SAl\':llzclwgngl' Pickles i 49¢
mﬁ:ﬁ Jukeo g 39¢
Pruhe Julce i 49¢

L Mits

-:or. 39¢

35326 Piymoulh

ot Yale
Livonia

Kendallwood Center

12 Mile ot Farmington Road
Farmington

3‘1_415 Schoolcraft

Livonia
at Inkster
Livonia

" et Inkster
Livonis

705 South Main

ot Linden
Plymouth

7 Mile ot Middlebelt
Livonia

27200 Joy Road
at Inkster
Redford Township
Downtown Farmington

Fermingten Road, Sout
of Grand River

Five. Mile Rd.

ot Leven
Livonia

8244 Merriman -
Neor Ann Arbor Trail
Nenkin Township

3 FLAVORS FARM MAID

Frult Drinks e 29¢
MRS, GRASS

French Onion Soup '%s-10¢
FOOD FAIR -
_Tomato Sauce o 10¢

WL ET e
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