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When Elxzabeth and Mary Daggett had egg custard for dessert

it took their mother one hour and many anxious moments to make it.

You can make it in just 6 minutes,

200 years of American kids have grown up
onthesweetgoodnessand nourishment
of egg custard. ;
And 200 years of American
mothers have always been happy
to make it for them, in spite of the
work and time. That’s the way
mothers are.
Now it’s your turn. And with

Jell-O Golden Egg Custard, it takes jusc 6
minutes. Nobaking.Youmakeitontopof

the stove. Perfecr custard every time.

Silky-smooth. Delicious. P
'.l

Treatyourkidsto Jell-O®
% Golden™Egg Custard
" tonight. Andjoinche

* Daughters-of-the- [amtna o
Custard Revolution.
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BASIC VANILLA
SOUFFLE
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| Y4 cup butter or
margarine

4 cup unsifted flo

34 cup milk

¥; cup sugar

4 egg yolks

2 tsp. vanilla extra

4 egg whites

Ya tsp. cream of ta:

Y4 tsp. salt

1 Th. sugar (more)
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leave the sides of
saucepan.

Remove from h
Bear 1 egyg volks, on
a time, into mixt
Beat very well hetw-
each addition. Beat i
teaspoons vanilla
tract. Let cool sligh
stirring occasionally.

Meanwhile in a la:
clean bowl combine
egg whites with 1§ te
spoon each cream of t
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dish. Bake at 375° for 4
minutes or until a cak
tester inserted from sid
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Cheddar cheese
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Y cup grated
Cheddar cheese

tite wine Y4 cup grated

cture: Swiss cheese

r 5 agq whites

mustard 4 tsp. cream of
tartar

Y tsp. sait
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(& nd 1 (1034-0z.) can Cheddar cheese
soup. Over low heat, stir until mixture
is thickened and comes to a gentle sim-
mer. Remove from heat and stir in 1
cup each grated Cheddar and Swiss
cheese. Cool about 5 to 10 minutes.

In a large clean howl combine 3 egg
whites and 14 teaspoon each cream of
tartar and salt. Beat at high speed
until egg whites form stiff firm peaks.
Fold into cooled cheese mixture. Pour
gently mto lmed souFﬂe dlsh Bake at

unsifted flour. Cook 30 seconds without
browning. Off heat again, gradually stir
in 34 cup milk. Bring to a boil, stirring
constantly. The mixture will form a
very thick batter and leave the sides of
the pan. Remove from heat. Beat in 4
egg yolks, one at a time. Beat very well
between each addition. Stir in 2 (10-0z.)
pkgs. frozen chopped broccoli, thawed
and very well drained, 1 teaspoon salt,
L teaspoon grated lemon rind, }f tea-
spoon nutmeg and }4 teaspoon pepper. ’

4 1% T aVcs ekt mm

clean. Serve at one
with Custard Sauct
Make up 1 (33g-oz

pkg. vanilla pudding and pie fillin
according to label directions using
cups milk. Off heat, stir in 2 to 4 table
spoons kirsch, eognac or other llquelu
Serves 6. .

4
3

BASIC DESSERT SOUFFLE VARIATION

Bittersweet chocolate soufflé: add OI;
(1-0z.) envelope no-melt unsweetene
chocolate. Omit vanilla. U
Lemon souffié: Instead of vanilla, use

cup fresh lemon juice and 2 tablpqnmn
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