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Drink a cool,frosty
‘refresher

NOW that warm weather is here, why notserve
a thick, frosty, refreshing drink as adesertrat-
her than the usual cake, or pie or tarte? There
are many delightful ‘possibilities for this type of
refreshment, and one tasty example is Peach Co-
oler. Most of our cool tempters can be whipped
up in the blender, and all team well with Lemon
Coconut Cookies for a refreshing desert.

FRESH ORANGE FREEZE

1 pt, orange sherbet
2 cups orange juice
2 cups crushed ice
1 orange thinly sliced

Combine orange sherbet, orange juice and cru-
shed ice in the blender; blend until thick and fro-
sty. Serve immediately in chilled glasses. Gar-
nish with orange slices.

BANANA ORANGE SHAKE

6 tbsp. frozen orange juice concentrate
1 banana mashed

3 cups vanilla ice cream softened

3 cups cold milk

Combine thawed orange juice concentrate ban-
ana and ice cream in blender. Mix well until
thoroughly blended. Gradually add milk and blend
until smooth and frosty. Pour into tall chilled
glasses

BLACK BOTTOM COMBO

3/4 cups chocolate syrup

1 qt. vanilla ice cream softened

1-1/2 cups milk

1 thsp. instant coffee or 1/4 tsp. cinnamon
1/4 to 1/2 cups shaved unsweetened chocolate

Spoon 2 tbsp of choclate syrup into each of 6
tall chilled glasses. Mix ice cream, milk, and

coffee in blender. Pour mixture over syrup in-

glasses. Garnish with shaved chocolate.
PERPERMINT FLUFF

1 &, softened peppermint icecream divided
4 finely crushed peppermint candy

4 cups milkk .

1 /%px. whipping cream

€bmbined softened pepperminticecream and 2
thbagi..crushed peppermint candy in blender. Grad
ualty blend in milk and whipping cream. Beatun-
til frosty. Pour into chilled glasses; top each wi-
th ‘scoop of peppermint ice cream. Garnish with
remaining crushed candy.

PEREH COOLER

Ali/téggs separated

_tsp salt

1 él«-cup sugar &
112 -e#m pkg frozen sweeten aghes:thawed or
{1- 1% eups: sweetened slicgg B&'hes{

1 tbep. freshly squeezed lemon juice
1/8%6 1/4 tsp. almond extract

2 cups chilled milk

1 pt. vanilla ice cream ... ,

whipped cream AT

Beat egg whites and salt undl they hold
soft peaks. Add sugar gradually; continue beating
until stiff and glossy. Puree the peaches in blend-
er. Combine heaten egg yolks, peaches, lemon
juice, and almond extract mixing well; add milk
and ice cream and blend until smooth. Fold in
egg whites, Serve in tall chilled glasses. Gar-
nish with whipped cream and peach slices, ir de-
sired.

LEMON COCONUT COOKIES

1 cup butter softened
1/2 cup sugar
1

egg
1 thsp. freshly squeezed lemon juice
1 tsp grated lemon rind

jeL;

1/2 tsp salt
1-(3-1/2 oz.) can flaked coconut

Cream butter and sugar until light and fluffy;
add egg, lemon juice, and lemon rind; beat
thoroughly. Add flour and salt; mix well, Sdr
in coconut. Drop teaspoonfuls onto cookie sheet
(for pressed cookies chill dough slightly and
force through cookie press.) Bake at 325 de-
grees for 15 to 18 minutes or until delicately
browned. Yield 3 1/2 to 4 doz. cookies.

DATE NUT BAR COOKIES

1/2 stick butter or margerine

1 cup of brown sugar firmly packed
1 egg

1/2 cup all purpose flour
1/4 tsp salt

1/4 tsp baking powder

1 tsp vanilla extract

1-(8 oz.) pkg dates chopped
1 cup chopped nuts

Cream butter and sugar; add egg and beat
well. Combine flour, salt, and baking powder,
And add to creamed mixtures; add vanilla and
beat well, Stir in dates and nuts and mix well.
Spoon batter into a greased 8-inch cake pan,
and bake at 350 degrees for 20 to 30 minutes,
Cool; then cut into bars. Makes about 16 bars.

ICE BOX FRUIT CAKE

1 1b. round buttery crackers

1 1b. candied cherries, chopped
1 1b. candied pineapple chapped
1 1b, golden seedless raisins

1 1b, chopped pecans

1 1b. chopped English walnuts

2 (-1/2 oz.) cans flaked coconut
1 1b. marshmallows

2 cups evaporated milk

Crush crackers; add fruits, nuts and coconut.
Melt marshmallows in milk over low heat and
add to cracker mixture. Mix well and pack into
2 loaf pans that have been lined with waxed
paper. Store in refrigerator, Yield: two 3 1b.
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“As kids, we started smoking

because it was smart. Why don’t

we stop for the same
reason?”’

Harold Emary in
The Raader's Digest |
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talk about
“a heat pump
in the middle

of
SUIININC oo

when all you want (o beis cool.

Simply because the heat pump is the
most efficient, low-cost heating
and cooling system on the market. In
partnership with good insulation, the
heat pump means efficient energy
management, the year-round. In winter,
it takes usable warmth from outside
air and pumps it inside to heat your
home. And in summer, it works in
reverse and pumps the heat
out of your home.
The reason the heat pump is the most
efficient heating and cooling
system is because it produces
two or more units of heat for each
unit of electricity required to operate
it. This is the kind of efficiency
we need to meet the energy challenge!
So, if you're considering a
new home, or are converting your
present system, look into the
advantages of the heat pump.
Your heating-cooling contractor
can give you all the details.
v 1 X
Or your Nevada Power Customer

" Technical Services Department will
be glad to tell you more about it.

Just give us a call at

385-5011
serving Southern Nevada since 1906




