DAWN RECIPES

FoAWN RECIPES:
essert for One — Two?

have to pre-meit cocoa which
saves time, work and mess.) And

since cocoa is hiﬁil{. cob:

centrated, resuits
deep chocolate flavor.
Individual Brownie Baked
Alaskas begin with a fudgy cake
base. (Leftover brownies make
great snacking and these do
freeze beautifully, wrapped in
foil.) Crown each square with a
scoop of ice cream, cover with
maneanﬂ toast in a hot oven

until browned.
A Pot-De-Creme couldn’t be

simpler to put together. Blend all
ingredients, rourhtoptdty cups
and chill for a sumptuous,
creamy dessert.

Choeollto Souffle for Two is
worth a little extra effort, but not
difficult if you follow the clear,
step-by-step directions. Serve
this to cap a celebration dinner,
or by itself with coffee Illl

liqueurs.

Individual Brownie
Daked Alaskas

4 cup shortening

1 cup sugar

1 teaspoon vanilia

1 egg

1 egg yolk

2 tablespoons milk

1 cup all-purpose flour
One-third cup Hershey's un-
sweetened cocoa

12 teaspoon baking powder

14 teaspoon salt

s cup chopped almonds

2 scoops mint-chocolate chip ice
cream

Meringue (see below)
Chopped or sliced almonds for
garnish '

Cream shortening, sugar and
vanilla in small mixc bowl until
light and fluffy. efg
yolk and mi k blen W
Combine flour, cocoa, baking

powder, salt and almonds; add to
creamed mixture and blend well.
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Mdblttc evenly in greased

Bal:r::;n-[cﬁtoa

minutes or until brownie pulls
away from pan edges. Cool in
pan. Cut into 9 squares.

To make Individual Brownie
Baked Alaskas, place two
brownie squares on ungreased
baking sheet. Prepare meringue.
Place scoop of ice cream in

center of each brownie; cover ice
cream and brownie completely

with meringue.

I...e _

Garnish wlth choppod or slieod

almonds. Bake at 450 degrees for
4 to 5 minutes or until meringue

is lightly browned. Serve im-

mediately. Two servings. (To

make additional servings:
Prepare additional meringue and
assemble and bake as directed.)
Meringue: Beat 1 white
and % teaspoon cream of tartar
in small mixer bowl until foamy;
gradually add 2 tablespoons
and continue beating at

m speed until meringue forms
stiff peaks.

Chocolate Souffle

For Two

2 tablespoons butter
1 tablespoon plus 1% teaspoons

Grease bottoms - of two in-

dividual souffle dishes or custard

. Cut a th of aluminum
toﬂ each dish for a

i)

collar; fold into thirds Iﬂ:ﬂ.h—
- wise. Grease one side of co

I's
and tape to outside of each dish,
greased side in, allowing collar to
extend 2 inches above rims.
Melt butter in small saucepan
over low heat; blend in flour.
Remove from heat; add coca and
salt. Gradually blend in milk.
Cook and stir over low heat until
mixture boils and becomes very

thick.
Remove from heat; add

vanilla. Carefully press plntic
wrap onto surface and cool to
room temperature. Beat egg
yolks in small mixer bowl;
gradually add one-third cu
sugar beat until thick a
lemon colored.

m& blend chocolate
m yolks. Beat
whites until ?o:n in separa
small mixer- with clean
:b.l.ton; graduall b.:“ 1

poon Sugar t until
stiff peaks form.

Carefully blend chocolate
mixture into egg whites just until
blended. Pour into prepared
dishes; place dishes in pan

1inch hot water. Bake
at 350 degrees for 60 to 65 minutes
or until cake tester inserted near
edge comes out clean. Carefully

Serve immediately with
whipped .cream. Two servings

First
West Point

(Continued from Page §)

officers of the Confederate Ar-
my.
He remained in Mexico

compiling maps for Banco
Minero.

e Bt Fieeer werbed
nta | w
tuuNuYo;&hMole:
ny. During career “
Ev-orytod for the POIt Office
Dmrtmcnt and blhhed l’or

Hcald, o’ﬁm

editor.

Flipper lived with his brother,
Joseph, a bishop of the African
Methodist Episcopal Church, in
Atlanta until his death, Hay i
94

In addition to his
autobiography, ‘‘The Colored
Cadet,” was the author
of ‘“Negro Frontiersman, The
Western llemolrl of Henry O.
Fllg”r ‘“Mexico Laws,

ect"mdthetnn-.

llatlon. ‘“Venezuela Law,
Statues, etc.”

W. E. B. Dubois, in his book,
“Gift of Black Folk '"" printed in
1924, states Fllppe was the
author of a booklet, ‘‘Did a Negro
Discover Arizona and New
Mexico?"”

During his later years, Flipper
tried on several occasions to
vindicate himself by removing
the stain of the ‘‘conduct un-
becoming of an officer and a
gentleman’’ charge.

However, this effort proved
unluceeuful with his petitions

tlllmluod with no reason
L. by the covornmmtal of-
to which they were ad-

Stay with a winner: Jell-O® Brand Pudding. Its smooth, creamy taste is
suretobeahltwnththewholefannly‘lhatswhyltsprobablvbmunmyour
. And it tastes as good now as it did then.
in Jel-O® Pudding comes naturally, because it's made
goodnessofmilk'l'hatswhvyourmomtrustedxtthm




