Quick-and-easy new ways to make classic American gelatine recipes with
Knox unflavored gelatine.
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Fow desserts are €2 speciacular as soufflds, and this
Amaricas classic stands s il and proud as any, Here's

fali?

Speinkly pelatisg over milkin swecapan to soften, Add % cup
sugse, s8lt, sad egg Add chocn

Cook aver lew heal, stinring constastly, until gelative |5 dis-
solved and chocelale melted, 5 to B minwles. Remove from
heat; beat with ratary beater until chocalate is blended, Stir
in vanilla, Chill, stirring occasionally, usdil miniure mounds
slightly when dregeed from speon fabout 20 minules is re-
Fiigeraton), Beal egg whiles until $%iff but not dry; gradually
add remaining 3% cus sugar and beat ustil very stiff, Fold
inta chocolate mixtre. Fold b whipged cream. Tuen into 2-
quart ssufflé dish or cassercle with 2-iach collars. Chill until
Firm. Gaunish withaddi tional whippes cream.Yie ld: 12 servings.

classic
American
oelatine
recipes

with Knox Unflavored Gelatine

New time-saving

versions of
O ol America’s
e '_;u']}ﬂ Ine IeC1pes

Of the hundreds of dishes you can
make with Knox Unflavored Gelatine,
the six in this booklet are served most
often, and praised maost.

They were favorites as long ago as
1904, when Knox Gelatine opened its
booth at the St. Louis World's Fair.
And they will probably remain all-time
winners as long as Americans enjoy
eating.

But now there are new, speeded-up
ways to make them, Beat-the-clock in-
gredients such as frozen juices and
ice water make them easier to make,
quicker to set.

Knox Gelatine is pleased to feature
this half-dozen new ways to make
old favorites.

An American classic sinoe 1905, this cranchy salsd was
fleat introduced at & codery contest sponserad by Charles
Enox and judped by the grest Fannie Farser. Thied prize. a
sewing sachine, was awarded 1o ginator, Mrs. joka
E Cooke of New Castle, Pa., for her ceipt.'” Pest abeut
every newspaper and magaring in (R couniry has run the
recipe for Perisction Salsd since that timg

ex nflavored

Spriskie gelatine over | cup codd water in ssucepsn, Place
over fow Beal; stir constantly until gelatine dissolves, 2 b
3 minutes. Remewe from haat, Stir in sugar and sall, Add
1% cups ke waber, winegar, 3sd lemos juice. Chiti untii
mizture mousds whis dropped from spocn. Add remaining
ingrediants & furn inbe d-cup mold or individual medds
Chill firm. Unmold and gamish plate with salsd
greens. Yield: G servings.




Owr old driend Tomate Aspic was once known 33 Tem
Jelly. In the old o

TOMATO ASPIC

Sprinkle gelatine over cold waler in saucepan. Place over

Bow healy stir constantly until gelatine dissalves, 2 10 3

minutes. Remowe from heat. Add 1 cup loe water. Stir i 10~

to sauce. Pour info 4-cup mold. Chill until firm. Unmaold.

ish plite wilh salad greens. Serve plida or with sheimp,
ese, or cold chicken. Yield: 6 ervings.

Everybody faves & baman chitfon pie, and this lamon-rich vor-
siom has 3 time-saving new twist fo It Using frocen feman.
ade concentrate makes it quicker to pregare, quicker to sel.

LEMON CHIFFON PIE

Sprinkle gelating wwer cold water in ZVs-guart saucepan.
Add salt and egg yolks; mix well. Place ower low beat and
ook, 51 r comstanmily, until mixture thickens slightly and
gelating dissolves, about 3 1o 5 minutes. Remave from heat:
@24 [emonads concestrate asd stir unbil meited. Beat epe
whites until stiff, Bl med dry. Gradually 204 sugar and beat
until very stiff, Fold inlo gelatine miature, Tum into baked
pasiry shell, Chéll in refrigerator until firm. If desired, garnish
with whippea cream and strawbsevies. Yield: 1 0-inch gl

Here™s one of America's favorite desseris in an easy-io-
make version that requires no baking. 11" light as an ange!
cake, Rich 35 2 paund cake. And foolproal as a patly eake

Combane iafredieals. Press 13 cup of mixtere inlo B or &
imch spring form pan; resetve remaining crumés for top.
Fllling:

Comblne gelatine, 3 cup sugar, and salt |
ssucepan. Besl egg yolks and milk topeths

mizture. Place over bow Beat; stir com

dissalves. and minture thickess sigmtly, 3 ts 5
minutes. Remowe drom heat; stir in leman rind and juice,
#ad vanilla. Chill, stirring eccasionally, untll miriure
mousds slightly when dropped from spoon, Sleve or beat
coftage cheess wntil smocth. Stir into gelating mizture.
Beat egg whites until stiff; gradually w54 remadning Y cop
sugar aad Beal until wery stif. Foid info pelatine mixhare;
fold in whipped cream. Turn info prepared pans; sprinkie
with reserved crumb mésture. Chill until firm, 2 fo 3 hours.
Yield: 12 servings.

o=t of our mast cooling fruits, have laag bees an
an flavor favorite. This quich-and-gasy desserl is 2
2 ncen-
o-dale in a quick:

Aline ower cold water in saucepan, Place oves
constantly until gelating dissolves, 2 to 3
mimgles, Stir in sugsr and salf. Asd Nmeade concanirate
and ¥ cup ice waber; stir wetil melted, Chill until sligh
thicker fhan comsistescy of unbesion g while. Add egg
whites {0 gelating mixiurg; besl until mizbure beging to hold
its shaps, Tern ials 6-cap mald. ChEll uAlil fins. Uamold
paniah with twisbed slice of lime. If desired, sérve wilh
whipped cream, custard sauce, or frull. Vield: & servings




