rs

ﬁhﬁlgsﬁnﬁ ";Efor:i:l)le quality” in fine silverplated flatware

in Me pattemn,

Finally, the amount of pure
sifver that has been used in the
clectroplaling process cannot
be determined with the naked

eye. Therelore, it 1% evzential
10 be familiar with the differ-
eat manulacturers of sil-
verplaied producia and the
warmanties offered by each.

flatware, as cxemplificd by
the “*French Chippendale™
pattern. Also imperttant is the
number of serving and spe-
cialty pieces that are :vaihﬁ:

A retum to traditionalism is
a2 tend currently reflected in
every aspect of American life.
Ferhaps nowhere is this more
apparent than in the increasing
numbes of marriages that are
taking place,

In 1980, more marriapes
occurred than in any yearsince
the post World War I peak of

n..,:. R T it e oo | gt S g oL

1546. Not only docs the in-.

creased number of marriages
I'I'IIITIH" A conservative direc-
tion, but the choices young

couples are making in Murnish-

ing their new lifestyles support ;

this trend,
Efow 10 chooe

En sclecting table-top acces-
sories, for example, soon-to-
be brides and ms increas-
mgly wek “‘affordable qual-

Lt TTI-I:E analyre their op-
tmm and base thewr decisions
on & carclu] consideration of
what best suits their planned
lifeatyle,

In silverware, these couples
are finding that silverplated
products ofien mect these per-
sonal standards of **afTordable
quality. ™'

Silverplated flatware is
muanufactured by permanenily
bonding a layer of pure silver

lo u base metal through the
pracess of electrolysis, The
amount of pure silver used in
the electroplating process var-
ies according to the manufac-

_turer; however, the heavier the
layer of pure silver, the more
durable und vatuable the prod-
ust,

One company, Reed & Rar-
ton Silversmiths, uses a heav-

ierlayer of pure silver thanany

other Amencan manu facturer.
They put so much of this pre-
cigus metal on their product
that all Reed & Banion sil-
verplated flatware i3 war-

TﬂDA‘i"S TﬂI!HG Cﬂl.ll‘l..E.‘i I'in:l “-Il'ur&-h!e
sllverplated fMatware. A heavy sllverp

II“ Yin
lzte ﬂnhh nﬂ'tn itha

look of sterling sllver at » l'rlt'l:iﬂu of the coat. Cleasical
siyling, as ic this pattern, “French Chlppendale” by Reed &
Barton Sllversmiths, will blenud well with contemporary or

tranditional decar,

ranted to last ane hundred
years,

According 10 the experty at
Reed & Barton, there are sev-
cral facmr.-.i ta be aware of in

tines of the fork., Are they
smooth afl around and prop-

etly finished?

Look at the back of the fat-
ware piece. A convex back in-

dicates the use of more metal’

at the cnd of the handle. This
resulls in & very well balanced
and maore substantial picce of

Shower the bride with love

Having a bridal shower for
aur favorite bride-1n-be?
1 ccitdd be more romantic
than this hean-bedecked cake?
Its good looks come cusily
with a ninimum of effort.

An angel food cake {bought
or prepaned from & mix) is cur
into three layers and then
sprinkled win
Saronno, the ligueur beloved
by all who are young at heart.

The cake is then filled with
pustachio and strawberry ice
cream of the guest of honar 's
favorite flavors. All of this
goodness is off with a
drift of whipped cream gar-
nished with chacolsts hearts.

The result is an appropeiate -

and delictous pairing of f of ice
¢ream &nd cake for a most

happy occasion,

SARONNO
SHOWER CAKE

1 angel food cake
Y: cup Amaretto di Saroanc

| pint pistachls kce cyeam
1 pint strawberry boe ixeam
2 cups (1 pint) beayy cream
imllpﬁhl‘rl

—-—

Amarctio di .

semisweet el chocolate
morsels

With a sharp s.:rrnlr:d knife
using a sawing motian, cut the
ciake inlo three [oyers.

aprinkke layers with 6 table-
spoons of the Amaretto Ji
Sarenno.

Place one layer on a serving
platter.

Cut ice cream into slices
wndd place pistachio ice cream
on bottom layer.

Top wilh second cake
and a layer of strawberry ice
CTCEIM.

Top with third cake layer.

* Place in freezer.

Ina bowl, mix heavy cream
and n:m:inmg Amarelto di

Saronno and beat unlif very
thick.

Frosi the sides and lop of the

cake and replace in freczer.

Mclt chocalate over very
kow heat unitil smooth.

Spread chocolate in a
% -inch thick layer on foil and
chitl unti! chocolate hardens.

With a small cookie cutter,
cut bearts out of chocolkts and
place ob lop of cake.

L R e TP T IR RRE T SR TR
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Freeze cake until ready to
SCIVE,

Makes one 9-inch cake,
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LEORGETOWN MARRKET PLACIE

A HONEYMOO
TO REMEMBE

a sundrenched beach, a warm
sea breeze, cool drlnks by
crystal clear water

that’s how you should

spend your honeymoon

Let the travel experts at
Goliger’s send you to:

JAMAICA
HAWAII
FLORIDA

BAHAMAS
MADEIRA
or TAHITI

Goliger's
Halton Hils Plaza
877-0103
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