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You

now have a

Sunbean

Mixmaster

mixer

the finest food mixer made!
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SOFT CUSTARD

2 cups milk, scalded Y cup sugar
2 eggs or 4 yoiks % teasp. salt
2 teasp. cornstarch 1 teasp. vanilla or )2 teasp. almond extract

Scald milk in top part of double boiler over boiling water. Combine in small mixer bowl,
eggs, cornstarch, sugar and salt. Beat on No. 5 speed 4 min. Add milk gradually while
beating. Pour into top of double boiler, cook over hot (not boiling) water, stirring until thick
enough to coat spoon. Return to mixer bowl, add flavoring. Beat on No. 5 speed until smooth.
Cool, cover, chill. Serve as a sauce or dessert.

Note: Coconut, brandy, rum or grated orange rind may be folded into chilled custard.

FRUIT WHIP
1 cup heavy cream, chilled * 1% cups strained fruit, prunes, applesauce,
2 thsp. confectioner’s sugar apricots, mashed berries or bananas
1 teasp. grated crange or lemon rind ‘Chopped nuts

Strain fruits—chop in blender or use baby fruits. Whip cream on No. 7 speed until begin-
ning to stiffen—about 2 min. Add remaining ingredients, except nuts. Fold in on No. 1
speed only until blended. Serve in sherbet dishes. Top with chopped nuts, if you wish. Sherbet
dishes can be lined with sponge or other cake cut into fingers or Iadyﬁngers Mashed banana
can be folded into apricot or prune whip. Makes 4 servings.

CHOCOLATE MOUSSE

% cup semisweet chocolate chips Dash of salt
3 eggs 2 thsp. sugar
1 teasp. vanilla Chopped nuts

Melt chocolate over hot water. Separate eggs placing whites in small mixer bowl. Beat yolks
slightly with fork, add vanilla and salt. Blend into chocolate. Beat whites on No. 10 speed
until soft peaks form——about 145 min., then beat in sugar gradually. Fold in chocolate mix-
ture on No. 1 speed only until blended Spoon into sherbet dishes. Chill. To serve top with
whipped cream. Sprinkle with chopped nuts or cinnamon. Makes 4 servings.

EASY RICE PUDDING

1% cups cold cooked rice 1 cup heavy cream, chilled
Y4 cup confectioner’s sugar Sliced canned peaches
Dash of salt Maraschino cherries

1 thsp. grated lemonrind or Y2 teasp. vanilla  Nutmeg
Blend rice, sugar, salt and lemon rind. Beat cream on No. 7 speed until bcgmnmg to stiffen
—about 2 min. Stop mixer. Add rice mixture. Fold in on No. 2 speed only until blended.
Spoon into sherbet dishes. Top with drained peaches and a bit of cherry. Sprinkle with nutmeg.
Pineapple rice: Fold into rice mixture 1 small can crushed pineapple, drained, 2 tbsp. chopped
maraschino cherries, 15 cup coconut or chopped nuts and | cup miniature marshmallows.
Garnish with cherries. Serves 4.

REFRIGERATOR ICE CREAM

20 marshmallows 2 teasp. vanilla
1 cup milk 1 cup heavy cream, chilled

Turn temperature control of refrigerator to coldest point. Combine marshmallows and milk
in saucepan. Heat over low flame, folding over and over with spoon, until almost melted.
Remove from heat and continue folding until smooth. Add vanilla. Cool until beginning to
thicken. Put cream into small mixer bowl. Beat on No. 7 speed until stiff—about 2 min. Add
marshmallow mixture. Blend in quickly on No. 2 speed. Pour into freezing tray. Freeze until
firm. Turn back control to normal. Makes 6 to 8 servings.

Banana ice cream: When mixture is partially frozen, fold in 1 cup mashed banana and 1 tbsp.
lemon juice. Omit vanilla.

Strawberry ice cream: When partially frozen, fold in 1 cup sweetened mashed strawberries
or defrosted berries—drained of excess juice.

page twenty-five




