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These elegant desserts will grace any occasion

Festive spring cclebrations, such as weeding
showers, anniversaries and graduatlons, ave a per-
fect time to serve luxurious desserts featuring fruit
and cool, creamy filllngs.

Refreshing and elegant flavors that even scem to
taste like spring arc highlighted in two lovely,
make-ahead desserts — Peaches *N* Coconut Choc-
olate Chip Torte and Raspberry Sugar Cookie
Cheesccake. Although they arc cspeclally attrac-
tive and may at flrat appear complicated to make,
both of these lusclous desserts casily 1t into a busy
schedule, .

Each dessert should be flnished ot least eight
hours before serving to allow time for the flavors
to blend and the dessert layers to soften. Prepara-
tion tlme Is shortened since the interesting dessert
layers are actually large, tender cookles, made
{rom reirigerated covkle dosgh,

Peaches 'N* Coconut Chocdlate Chlp Torte is a
colorful dessert with two layers of chocolate chlp
cookies and ercamy coconut filling, topped with
peach slices in the bottorn of two foil-lined round
cake pans. As the cookie crust bakes, the sllces putf
up and spread just enough to {11l the pan.

The two large chocolate chip cockles are then
fayered with a fluffy toasted coconut (Hling. The
finsthed terte Is decorated with an attractive ar-
rangement of sliced peaches and a mint garnish.

When it comes to eool, rich elegance, cheesecake
certalnly takes the cake, Raspberry Sugar Cookie
Cheesecake is an especially glamorous verslon
featuring glazed raspberries hldden between layers
of sugar cookies and a creamy fllling. Instead of
the usual cheesecake mixture that is “set” with
eggs, thls adaptation is made with a flully filling of
marshmallows, cream cheese and a hint of lemon.

The creamy cheesecake-lke filling covers a sug-
ar cookie base, which iz made in a springform pan.
Cockles standing upright along the edges of the pan
help support the luscious filling. A {ew raspberrics
saved from the raspberry layer garnish the top.

PEACHES "N’ COCON

UT
CHOCOLATE CHIP TORTE
16-0z roll refrigerated natural chocolate flavared
chocolate chip cookles
G

FILLIN

2 cups minlature marshmaliows

Ya cup milk

8 oz pkg cream checse, softened

4 tsp almond extract

2 cups whipping cream, whipped

1 cup coconut, toasted

16-02 can peac slices, well dralned or 1 cup fresh
peach slices

Heat oven to 350 °, Line two 9- or 8-inch round
cake pans with alumlnum foll. Slice well-chilled
dough into 30 slices, about Ya-inch thick. Arrange
sllces In bottoms of prepared pans. Bake at 350° for
16 to 24 minutes or untll golden brown. (Cookie lay-
er will be puffy when removed {rom oven.) Cool
completely. Remove cookie layer from pans; care-
fully peel off foll.

in medium saucepan, melt marshmallows with
milk over low heat until mixture is smooth. Chill
until slightly thickened.

In large bowl, combine cream cheese and almond
extract, mizing unthl well blended. Stir in mArsh-
mallow mixture; fold in shipped cream and coco-
nut.

Chocolate: The
stuff of dreams

Place 1 cookie layer on serving plate, Spread %
of filllng over cookle layer; top with second cookle
laycr. Spread with remaining (iNing. Refrigerate 8
hours or overnight. Top with peach slices before
serving. Garnish with mint, if desired. 12 to 14

servings.
RASPBERRY SUGAR COOKIE CHEESECAKE
17-02 roll sllce "o’ bake refrlgerated sugar cookies
EAM CHEESE FILLING
4 cups minlature marshmallows
% cup milk
2 {8 01) pkg cream cheese, softened
2 tbsp lemon Julce
1 thsp grated lemon peel
1tsp vanilla
2 cups whipplog eream
2 thsp powdered sugar .
RASPGERRY FILLING
10-02 pkg frozen raspberries, thawed, drained (re-
serve liquid and ndd water to make 1% cups)
2 thsp cornstarch
Heat oven to 350°, S)lce well-chliled dough into
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36 slices, about ¥-inch thick, Place about 18 slices
in bottom of 9- or 10-Inch ungreased springform
pan, Bake at 350° for 20 to 25 minutes or untll
golden brown. (Cockle layer will be pully when re-
moved from oven.) Cool completely.

Reduce oven to 325°. Place remainlng cookie
slices 2 Inches apart on ungreased cookie sheets.
Bake at 325° for 11 to 13 minutes or until golden
brown. Cool 1 minute on cookle sheet; remove to
coollng rack. Cool completely.

In medlum sauccpan, melt marshmallows in
milk over low heat until mixture is smooth. Chitl
untll slightly thickened. .

In large bowl, combine cream cheese, lemon
Julee, lemon peel and vanilla; mix until well blend-
od. Stir in marshmallow mixture; mix well. Set

aside.
In large bowl, whip cream until soft peaks form.
Add powdered sugar; beat until stiff peaks form.

Fold whipped cream Into cream cheese mixture.”

while preparing 'y Filling.
In small suace pan, gradually stir raspberry lig-
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uld Into cornstarch. Cook over medlum heat, stir-
ring constantly, until mixture comes to a boll; cook
1 minute. Refrigerate mixture until slightly thick-
ened, about 15 to 20 minutes. Fold in raspberries.”
Place 10 to 12 cookics, slde by side around inside
cdge of springform pan. (Top of cookes should face
outslde of pan and rest on top of the coakle base.)
Spread half of cream cheese mixture over cookie
crust, Place 4 to 6 cookies on top of cream cheese
mixture; press down gently. Spread raspberry mix-
ture evenly over cookle layer, Top with remlaning
cream cheese mixture. Cover. Relfrigerate 8 Hours
or overnight before serving. Gnrnish with reserved.
raspberrics. 12 to 14 servings.
*If desired, sct aslde a few raspberries for garnish.

Preparation time is
shortoned since the
intorosting dessert
Iayars aro actually
large, tendor
cookios, mado from
refrigerated cookie
dough. .
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