
♦FOOD FORUM 
♦ DOROTHY JOHNSON 

SUMMER DESSERTS 

Bavarian creams, are desserts that were 

used many years ago, and are beginning to be 

a household dessert. You can make them in 

many flavors, mold, and decorate them to suit 

ones menu. They are a good make ahead des- 

sert. They are cool, rich and very refreshing. 

VANILLA BAVARIAN CREAM 

4 egg yolks 
1/2 cup sugar 
1 cup scalded milk 
1 envelope unflavored gelatin 
1/4 cup cold water 

1 to 2 tsp. vanilla 
1 cup heavy cream, whipped 

Beat egg yolks in heavy saucepan or top oi 

double boiler. Beat in sugar. Add milk grad- 
ually stirring constantly. Place over simmering 
water or very low heat. Cook, stirring constant- 

ly until custard coats back of spoon. Soften 

gelatin in water. Stir into custard. Strain into 

large bowl; stir in vanilla. Cool, stirring oc- 

casionally, until custard begins to thicken. Fold 

in whipped cream. Turn into lightly oiled 4 cup 

mold. Chill several hours or overnight. Just 

before serving, run blade of small knife around 

edge of cream. Dip mold in hot water for a few 

seconds. Dry mold with a towel, place serving 

dish over mold, and invert mold. 

CREME-DE-MENTHE BAVARIAN: P repare 
Vanilla Bavarian Cream, adding 3 to 4 table 

spoons Creme' de Menthe to custard before 

folding in whipped cream. 

.COFFEE BAVARIAN: Prepare Vanilla Bavarian 

Cream substituting a mixture of half milk ad 

half strong coffee, instead of the milk called for. 

PEACH BAVARIAN 

2 pkgs (10-oz. each) frozen peaches 
1/2 cup sugar 
2 tbsp. lemon juice 
2 envelopes unflavored gelatin 
1 cup heavy cream, whipped 

Thaw peaches according to package directions. 

Drain, reserving juice. Press peaches through 
sieve or food mill. Combine peach puree, sugar 
and lemon juice in a large bowl. Soften gelatin 
in 1/2 cup reserved peach juice. Stir over hot 

water until gelatin is dissolved. Stir into peach 
mixture. Fold in whipped cream as soon as 

mixture begins to set. Turn mixture into a 

lightly oiled 4 cup mold. Chill. Unmold. Gar- 

nish with additional peach slices. 

ORANGE BAVARIAN 

4 egg yolks 
1/2 cup sugar 
1-1/4 cups orange juice 
1 envelope unflavored gelatin 
1 tsp. orange liquer (optional) 
1 cup heavy cream, whipped 

Beat egg yolks in heavy saucepan or top of 

double boiler. Beat in sugar gradually. Add 1 

cup orange juice. Place over simmering water 

or very low heat. Cook, stirring constantly, 
until mixture coats back of metal spoon. Soften 

gelatin in remaining 1/4 cup orange juice. Stir 

into egg mixture. Add liquer as soon as mix- 

ture begins to set; fold in whipped cream. 

Pour into mold. Chill several hours, Unmold. 
Garnish with range slices. 

STRAWBERRY BAVARIAN 

2 pints strawberries 
1 cup sugar 
2 tbsps. lemon juice 
Red food coloring 
2 envelopes unflavored gelatin 
1 /2 cup cold water 

1 cup heavy cream, whipped 

Wash, dry and hull strawberries. Press 

Lamar McDaniel Seeks 
Scheel Beard Seal 
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Lamar McDaniels, 33, has filed for the Clark 

County Board of Trustees, District “C”. 
He is a graduate of Horace Mann High School, 

in Little Rock Arkansas. He attended Philander 
Smith College in Little Rock, for two and one- 

half years, and has been a part-time student 
at UNLV, Las Vegas, Nevada where he majored 
in accounting and business administration. He 

is currently attending Community College in 

Las Vegas, taking advanced courses in bus- 

iness administration. 
The father of five children, Mr. McDaniels 

is interested in solving some of the problems 
that have occurred in our schools in the past. 
He believes that lack of communication between 

parents, teachers, school trustees, and students 
is the major cause of these problems. “There 
is a remedy to all of these things and we must 

work together and find it,” said McDaniels. 
Activity in community affairs includes 

membership in the NAACP, where he held the 
Vice-Presidency for two years and is now a 

board member; Chariman of the Board of Op- 
eration Independence, served on the nominating 
and membership committee for Economic Op- 
portunity Board, member of the Nevada Voters 

League, trustee and past choir member of Zion 
Methodist Church, past Scoutmaster for Boy 
Scouts of America, and assistant coach for 
Little League Baseball Team. He is presently 
employed by the City of Las Vegas Fire De- 

partment. 

through sieve or food mill. Combine strawberry 
puree, sugar, lemon juice and a few drops of 
food coloring in large bowl. Mix well. Soften 
gelatin in water. Stir over hot water until dis- 
solved. Stir into strawberry mixture. Fold in 

whipped cream as soon as mixture begins to 

set. Turn mixture into lightly oiled 4 cup mold. 
Chill several hours. Unmold. Garnish with whole 
strawberries. 
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SEE ELBURT MILLER AT 

“FRIENDLY FORD” 
666 NO.DECATUR*PH.870-7221 

HE UNDERSTANDS!! 

MOTEN# from po«o 3 

between school board members and the people 
in my community.*' 

Of top priority to me, Mrs. Moten said, 
“along with teaching basic skills to our children, 
is the creation of a humane environment in our 

schools. Many studies have shown that schools 
can be humane and free without in any way 
sacrificing intellectual development. Unless we 

build humanity, respect, trust, fair play and 

dignity into our classrooms, we won’t have 

them in our society.” 
The candidate is recipient of several awards 

for educational excellence, the one she is the 

proudest of is her 1970 Nevada Teacher-Mother 
of the Year distinction and the fact that as a 

member of the Arkansas AM&N Alumni Assoc- 

iation, she has worked for the past nine years 
in raising scholarships so that needy children 
can go to college. She and her husband Frede, 
have lived in Clark County for 13 years and 

have one child a son Frede Charles. 
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JADE PALACE —— 

RESTAURANT 
1054 Tonopah Hwy 

(Twin Lakes Shopping Center) 
Now under new owner 

Serving Chinese & American 
food, Beer Wine 

•Vi'/ *48-8*30 | 
Bring ad for 10% off Until Sept. 1st._ 

GOLDEN west 

Your Doctor’s Druggist 
648-6017' 

1056 W. OWEHS AVE. 

tiET US BEAUTIFY 

caii 385~3411 

YOUR HOME! 
Custom Drapes 
Made lust The 
Way You Went 

NEVADA BUND 
A FLOOR CO. 
1300 3. MAIN 

GOLD MEDAL SUPERB QUALITY WIGS AND THINGS! 
! MONEY BACK GUARANTEE! 

NATURAL 
PART LOOK 

“FREEDOM" 
AFRO WIGI 

Style“G" *9.98 
Stretch Wig 

Tapered sides & 
back. 

Style "F1*—$9.96 
Stretch Wig 

Permanently curl- 
ed, even In rain.. 

#755—$19.50 
Stretch Wig 

Style “JM—$9.98 
Stretch Wig 

I Has the perfect 
ook^hape^eel. 

It has texture — 

| feel and shape!) 

FREE 
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Worrying about hair 
that’s TOO SHORT? 

100% human hair 
Top Place gives.... 
you hair you need 

sterling i 

Pre-Engagement 
Tiny twin slmu- 
lated diamond*! 

0591 
$4.98 

"WAIST CINCHER" 
#494 — $4.98 

cinches J 
Inches 

Comes In White, Black 
Sizes: 24,26,28,30,32 

GOLD MEDAL PROD Inc. D®Pt. 3 
Inwood, Long Island, N.Y.11696 
Style y Color Glrdle/Rlng Size Price 

| Address. 

.State. -ZIP— 

[ 1 Jet Black ( ]Off Black Dk.Brown 
[ j Dk.Auburn [ ] Mixed Grey | 
[ IDk.Frosted j j Lt.Frosted 
I Enclose Full Payment- 
l ] Check l ]Cash Reg. I J Money Order ■ 
and vye pay all postage charges. 1 
[ ) Send C.O.D. I enclose $1. and I will I 
pay on delivery to me plus postage and1 
CXIX^charaBS..^.^.^... | 

U “FREE"—Send me the Giant Brand ■ 
w 72-Page Hair & Beauty Catalog — I 

2 full years (8 big Issues) of all the lat- 
ast Wlgs.GIrdies,Bras,Jewelry,Hair and I 
Skin Aids etc.... 


