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CHOCOLATE STRAWBERRY SHORTCAKE

2 cups flour ~ . ’ © 1 cup milk bante!
1/3 cup sugar - . e e
"1/4 cupcocoa . . . 2 pts. strawberries, siiced - /(‘/
- 1 tablespoon baking powder 1/4 cup sugar .
1/2 teaspoon baking soda - 1 12-o0z. container (4-1/2 cups!
1/2 teaspoon salt whipped topping with reat ¢re
1/2 cup margarine 2 tablespoons chocolate t6jpin:

Combine dry ingredients; cut in margarine untit mixture rese
Add mitk, mixing just until molstened. Spread batter evenly |
_ layer pans. Bake at 400°, 15 minutes or untll wooden pick Ins;a,

" clean, Cool 10 minutes; remove from pans..Cool. N
Combine strawberrles and sugar; let stand 10 minutes. Cofe
with half of strawberry. mixture and half of whigfed topplng:
cake[layer, remainirig strawberry mixture and whipped tobping
topplng.. " Lt B
10 to 12 serng;‘ .
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‘1 envelope unfidvored gelatin -~~~ /2 pt,
1/4 cup cold water':. ">~ - P 1 -

Saften. gelatin In wate

. 1 8ugar; extmc!
Gradusily-a
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X If you love strawberries and can't resist
chocolate in any of its wonderful forms,
this new dessert — destined to:become
a classic — was created espscially for' you.
The tempting two-layer extravaganza features
strawberries — sliced and sweetened —
layered with luscious whipped topping on
home-baked chocolate shortcake,

Our “from scratch’’ ‘shoricake recipe
contains ali . the familiar, shortcake
ingredients — plus-1/3 cup cocoa. . .
and has all the tender, melt-in-your-mouth fla-

vl

.vor of a traditional shortcake. Step-by-step re-

cipe " directions - make ~preparation of the
shortcake easy . . . and whipped topping
makes last-minute assembly and service a
snap. . .

@ To assure piciure-pretty strawberrles
P

(for .shortcake or any time they're

served), wash, hull and slice &5 close to
serving time as possible. Remember, strawber-
ries are very perishable and nesed 'to be han-
dled gently.- So whether you select the berries
at your local supermarket or pick them youir-
self at a nearby “'U-Pick farm, it's always-a
good idea to take them straight home. Store
immediately in the refrigerator . ... in shallow
containers to prevent crushing. . :

To freeze, combine 1/2 cup_sugar with
2 pints strawberries; let stand 30 min-
 utes, stirring occasionally, Spoon: into .
container and place in freezer, Thaw at toom
temperature ‘and “serve — with a dollop of
whipped topping — on ice cream, angel food
cake, waffles or.pancakes. - .

Frozen berries, thawed, are excellent as
an ingredient in a “shake" or used in
place of fresh berries for desserts such
as Strawberry Romanoff Crepes .(see recipe
below) . Both the crepes and the Bavarian Aux
Strawberry — an almond flavored, cream.
cheese, whipped topping and - strawberries
molded dessert — are elegant spring and sum-
mer party fare. Co . : ’

. Plus More Fabulous Fresh Strawberry Desserfs... .

_STRAWBERRY ROMANOFF CREPES

2; Cup sour cream L :
ups thawed whipped

topping with real cream

/ 2 pts, strawberries, sliced
2.tablespoons sugar

oon orange flavored liqueur

ned. Cool,

1y

HiES oA Let stand 30 mintes. For

{rgreas inch sklllet or ‘crepe pan,,

Skt crape with 3 cup Sour cream
T and'10.minutes, To serve, top
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