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Good Housekeeping Institute -

ELEVENSES

Time for a quick * Food-Drink "’

HERE ARE SOME DRINKS that are
snacks in themselves. When you
pause for a “quick one’ at eleven
—or when you want something
different, digestible and delicious
for late supper—or when, per-
haps, there’s no time for cooking
and something quick and full of
nourishment is required : those
are the times for one of these
drinks. They’re all made with
milk so that you can be sure that
nourishingly speaking they’re the
ideal pick-me-up.

Even in winter you sometimes feel like
drinking something cool and refreshing,
especially if you've been doing ome of
those  steamy’’ kitchen chores.

Black Currant o Iced Coffee

1 dessertspoon coffee  essence;

M I l k LY 14 pint milk; sce-cream.

vy pint cold milk; 1 rablespoon Add 1 dessertspoonful of coffee

black=currant syrup. : - essence to the cold milk and

Pour the milk into a glass and "sw;eten’ if necessary. Put Lo

s fridge’ or cool place until

slowly stir in the black-currant required. Just before you serve it,

syrup. Serve cold. ' add a tablespoon of ice-cream.
Stir well.




- Lrnks

For every aay or

L]
Egg Flip
I egp, separated; T rea-
spoon sugar; I cup milk;
litzle brandy, rum, sherry
or vanilla.

Beat the egg yolk and
sugar together. Pour on
to hot milk. Add any of
the flavourings and
pour on to stiftly beaten
egg white. Serve in long
glass. If you use vanilla,
grate a little nutmeg

on the top.

Youll cock a lot better if you use more

MPC30/5

Chocolate
Whisk

s pint mulk; 1 fable-

spoon chocolate powder;

I egr whire.

This is an easy one
for any time of day.
Put the milk to heat
until nearly boiling.
Add chocolate powder
and bring to the boil.
Whisk the egg white
until stiff and fold into
chocolate just before
serving.

specia/ occasions

Chocolate Cream
(Enough for 2-3).

1 tablespoon cocoa; I rable-

spoon honey; 1 pine milk;

2 tablespoons whipped cream.

Here’s a drink that's rather
rich. But of course, you can
leave out the cream for
“everyday’’. Blend the cocoa
and honey with a lirtle cold
milk. Put rest of milk to boil.
Pour boiling milk over cocoa/
honey mixture. Put back in pan
and reboil for a minute or two
whisking thoroughly. Remove
from heat, pour into glasses and
top with whipped cream.
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