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No words can describe the sublime pleasure of homemade ice
cream. Real cream and milk, fresh frult, chocolate and a few
other i 3k 1 ean turn this mixture {nto
a velvety, culinary delight.

For even niore enjoyment, you cun creale jce cream combina-
tions you've only dreamed about, As the recipes indicate, there's
a creamy vaniila sweetened with milk and honey or a pcppumln(
with chocolate, erushed peppermint candy and creme do menthe,

-Black Forest Ice Cream ofters a bonanza of favorite flavors —
chocolate, cherry ple nlling and toasted almonds In n base of milk
and whipping cream. Peach Melba? Now you can have this fa-
mous dessert in ico cream form, swirling raspberry sauce into

l. peach ice cream just before fipening.

two- unrt applisnce using ico cubes and teble salt mokes
this possfb All %ma have to do is assemble the Ingredicents, Al
the mu?tnlner, flick it on and scon have one of the real trents of
your life.

PROCESSING TIPS

Have on hand: four trays refrigerator lce cubas, ono box

table salt and two cups Cold water.

Place buckat onto molor and basa so drlve socket engages

with drive shaft, Rotate bucket until It sattles in base.

Pnur chllled In;mdlunu Into cream can. Liquid level should

be bel Itne to allow expansion. Stir mixture with
en tpoon or rubber or plastic spatula to avoid

scratching.

Insart dasher into cream can, See that rounded ball-end of

|u center fits matching Indantstion at bottom of cream -

Snup transparant lid over top, :
Pl cmm can Intn bucket. making :un [l'l on-
ed at bottol
ust |upport amm to m. Iock ln pllcc
Fill "lca bucket - with ,one; cup. water, 'and one layer lca.
rinkle gix llblnpoom rice,
ln motor. Begln hulldlna !rnulna mixture with re.
Ico and salt Il buckot, Pour remaining one
mpvn nrmr(opofi mixture,
Tha processing time:is ullad churnf lruzlns. lo. churn]n] .
while mixture fraezes. L
Churn-freaxing tims vasies from 20 to 60 minutes,’ Motor
will labor.and slow down tmm ond. Do not procass more

than- 80, minutes, .
arm and buciet, Wip- away ioe .
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u mave: ice.cream ‘and pack Into freezer eoA % 2
u- lmm to vlfcn. Duvml' ponl ilavm wllt blend .
and,.dm whil rdi 1

HONEY VANILLA {CE CREAM
Yiald: 2 quarts
2eggs
3/4 cup honey
1 1/2 cups mitk
1 tablespoon pure vanilla extract

1 1/2 cups whipping cream
ﬂ edgsaeegtened fresh

strawberrles

Beat eégs untll foamy in a large mlxlng
bowl. dually add honey; beat at low
speed until wall blended, radually blend
In milk -and vanilta. Chlit at least 30 min.
utes. Whip cream until it forms soft peaks;
fold into chilled mixture. Churn-freeze,
uslng slightly greater portion of salt to ice
than for other ice creams, After freezing,
transfer ice cream to a freezer contalner.
Ripen in freezer 2 hours before serving.
Serve topped with crushed strawberrles.

BLACK FOREST
SWIRL ICE CREAM
* Yiold: approx. 2 quarts
ICE CREAM:
3cupsmilk .
2cupuwhlpplngcmam

- 3/4 cup sugar

" 1/4 teaspoon almond extract

Ingredlents for aauce. Chill,
_‘transfer Ice cream
. alternatin, Iayurn of lca cream with chllled
. sauce. Swirl -aa with'a spatula-for

'marbled [elfect. Ripen In 1nozsr 2 houl

: ng.

. Ltablespoon pure vanilla extract
1/8 teaspoon salt .

"BLACK FOREST SAUCE (Yield: 1.1/2 cups)

3/4 cup cherry ple fliling
1/2 cup chocolate fudge topping .
1/4 cup toasted slivered almonds .

Far Ice_cream, combine al! Inxredlents ln\
r can, Stir untll sugar is dissolved.

Areeze
Chill. at feast 30 ‘minutes. Churn-freeze.
Wh i ing,. combine all -

llalce-cream s churniny
\fter freezing,
0. freezer _container,
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PEACH MELBA ICE CREAM
Yield: approx. 2 quarts

MELBA SAUCE: (Yield: approx. T cup)
1 package (10 oz.) frozen raspberrigs In
Julce, thawed
1 tablespoon cornstarch
Dash salt
2 teaspaons fresh lemon juice

[CE CREAM:
1 1/2 cups mashed fresh peaches (blanched
and peeled)*
1 1/2 teaspoons fresh lemon julce
Sugar
2 cups whipping cream
1 1/2 cups milk
3/4 cup sugar
1 teaspoon pure vanilla extract
1/4 teaspoon almond extract
1/8 teaspoon salt
4 drops yellow food color, If desired
2 drops red food cotor, If desired

For sauce, draln raspberrles, reserving juice.
Add water to make 2/3 cup liquid. Combine
raspberry llﬂuld. comstarch and sait in a small
saucepan, Heat to boiling, stirring frequently.
Cook 2 additional minutes, stlrring occasion-

-ally. Stir In lemon juice. Press raspberries

through _a sleve. Stir pureed mixture Into
sauce. (Discard seeds, etc. In sieva), Cool and

CHOCOLATE PEPPERMINT
[CE CREAM

Yield: approx. 2 quarts

1 1/3 cups sugar
4 teaspoons cornstarch
.1/4 teaspoon salt
3cups mllk
3 squares (1-0z. each)
unsweetened chocolate
2 oggs, beaten
1 1/2 cups whipping cream
1/4 cup white crame de menthe
1 cup finely crushed
peppermint candy

Comblne sugar, cornstarch and salt in
heavy 2.quart saucepan. Stir in milk
untll smooth. Add chocolate squares.
Bring to boiling over medium heat, stir-

{Chocolate does not completely dis-
solve; the mixture looks very speckled,
This does not affect the finlshed pro-
duct). Stir a small amount of hot mix-
ture into eggs. Return to saucepan,
Cook over low heat, stirring constantly,
untl) mixturs thicksns, about.1 minute,
Do not boll. Remove from heat, Place
mixture in & large mixing bowl. Beat on
medium speed of mixer untll mixture
smooth and all the chocolate

chlll, For Ice cream,
femon fuice, Sweatan to taste, Combina whip-
ing cream, milk, sugar, extracts and salt in a
mixing bowl.-Stir In peaches and food

arga
.color, Chill-about 1 hour. Churn-freeze, After

freezing, transfer .ice cream to freezer con-
talner, alternating layars. of [ce cream with
cooled sauce; swirl each layer with a spatula

for marbled effect. Ripen in freezer'z hours,

before serving.

NovEr . X
- *i¢ fresh peaches are not avallahle, You' can
substitute 1.1/2 cups mashed frozen sliced

peaches that huvo been thnwed'

'1 Ripen In freezer 2 hours before serving.
Ty

Is dissolved, Mix in- whipping cream.
Chill several hours or overnight. Stir In

-creme de menthe, Churn-freeze. When

mixture begins to thicken, gradually add

rmint ¢andy through the add-in-,
gredient feature, After freezing, trans-’

for Ica cream to a froezer contalner.

. ring frequently. Boil and stir 2 minutes. -




