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Try some dessert

**. gamesmansth

if you want to win some
compliments when you have
{riends in for dessert over the
holidays, this Saronno
Checkerbaard Cake should
do the lnck. Besides loaking
rather spectacular and tasting
labulous, it will have your
gucsty completely puzzled.
They'il be hard pressed 1o ig-
wse out how you managed she
checkerboard effect.
Alicrnate strips of golden

and chocolate pound ke
are put together wath & yum-
my frosting flsvorcd with
Amarciio di Saronna, the
ltatian ligucws that’s working
magic in 50 many Jdelectable
dessert reoipes these days

. Collectors of odd hustoncal
{agis might be interested (o
know thal the game of check-
€73 came into being in Europe
in the 16th century. Dwring
the same century — inthe year
1525 at Christmastime ~2
young woman in Sarannao,
ltaly, created Amareite di
Saronno as a gt lor the man
she loved,

Somuch forthe history les-
ton, here's the recipe for Sa-

ronno Checkerboard Cake.

SARONNO
CHECKERBOARD

: CAKE
2 16-ounce packages golden
cake mix
3 ounces semisweel chocolute,
metied and cooled

2 Iahlnl;;m_hﬂm coffee

14 cup Amaretio di Saronno
14 cup soft botier or

margarine :

i pound confectloners’ wigar,
alfted _

2 ounces sexnisweel chocolste,
matied and cooled

Stveved rind of | orange
i tup Amaretto di Saronno

Mlur: | package golden
ke mix nccording to

I::'ge dircctions snd bake
in pan9x 3 x 3 inchey.
rea?9x3x dinch
chocolate pound cake with
second package of mix by
:ddm; J QuUNCES Kmaweet

Tﬂlll'

WHEN YOUR INVITATION 1S FOR DESSERT. be aure |
game plan calls for serving something o
would be hard to top this Saronno Checherboard Cake -

-

-2,

al. 11

which boastsa lh""l‘iﬂul frosting intriguingly Qavored with,
Amaretto di Saronno und garnished with orange peel.

'chn-cnlme. melied and conled.

with the water and ¢gp called
forin package directions.

With. a sharp knile, trim

© crustsfromcakes, makingsure

tops are Jevel, notl rounded.
Cut cach cake inlo three
lengthwise strips. Cut each
strip in halves fengthwise so
you have & golden ond &

chncuhlt strips.

Dismsolve instant collfee pow-
ﬂcr in Amareua di Saronne.
In a largt bowl, cream 16~

r butter or margarine
and sugar. Add colfee mixture
and cooled chocolate, Beat
until smooth and flully.

Inmsaucepan. cook erange
tind and Amaretiadi Saronno
unti) peel is glazed. Cool.

PMuce one chocolate strip

on scrving platter and frost
one leng side of strip.
one golden strip into rosling.
repeating until you have 4
strips. Spread tnp with (rost-
ing.

Start the s:cuml layer with
z golden sirip and end with a

chocolate strip. Spread t10p  CHRISTMAS COOKIES are.u flmlly prajm — fun to

with {roating.

Start third la~er with o

chocolate stnp and end with a
golden strip. Fros tap and
sidee of cake.

Place remaining frosting

into a pastry bag with a star

np and press roseiies of frost-
2nrnund 10p and base of
c. Garnish with glared or-
ange peel.
Chidl uniii ready 10 serve,
Makes 1 cake.

Make that dream ltltchon In your future a reality

r napds at prices well within your
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these cookies make cvery-
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Christmas cookies

From first snifT 10 last bife, delightfut gifts, place card

“*‘markers”’ or cenlerpicces

onc s Christimas merrier! Tan-  {provp decorated cookic trees,
tlll!ll‘lﬂFElﬂUlt}' xfoma {orinstance, on & bank of asti-
r

" wafrin
brings the first hint of good
things to come — for these arc
sugar cookics with a differ-
ence.

Peanut butter chips are the
delicious secret ingredient
here! Amd along with the eatm
gﬂnudnﬁs the chips add a

nus of protein, niacin and
rihoflavin because they're
made from real peanuts.

Let the whale family join in
the cookic-decoraling fun
(older children can add dol-

lops af.frasting, while Little.

tols will love sprinkling on
colared sugar.) -

And il these [reats don'y
vanish &t once. the

bake, rel, drtnrltr and ghrr

Z A HEAL SWEET .
"*funTLEs7

Chocolates

aom the kitchen ficial spow}.

PEANUT BUTTER
SUGAR COOKIES

2 cups {1 2-ounce
) Reew's
ut Butter Chips
14 cup butter or
margarioe, soltensd
1 cup sugar
2 egys
2 fexspoons vaulila
extraci
Icupal.maﬂ'ltd

1% luspoam baking soda

- ¥ tesapoan it

In top of double boiler over

make simmering {no hu:lmsj

plibe 7.

waler, mell peanal butler
chips; stir antt] smooth.

In large mixer bowl, cream
butler or margarine and sugar
wntil Flufly: add cpgs :nd
vanilla.

Beat well; blend in melied

chipy.

Combine flour, baking soda
and salt; blend into creamed
minture.

Cover bawl tightly;
about onc bour af um

chill

i3 fi (T enough 1o handle.
Roll dough on lightly
floured surface to %-inch
thickness; cut into desined
shapes with Chﬁnm:t m:rkk
cuthers. o

Bake m 3’?5" hrﬁtnlmim T

e,
Coal on wime rack.

Decornte with frosting, col-
orcd sugat, miniature gum-

Abnut 5 dozen cookics.

CIITS

The Ones
You Make

. Mean So
Much More!

CERAMICS

,..is ahohby
where your
time Is well
-gpent.
F Create decorative
& useful ceramics
you'll be proud to have
in your home ~ of
proud to give.
THERE’S STILL TIME
FOR CHRISTMAS

CERAMIC GIFTING.
See uz! We'¥ help.

Eenrgelown Market Place
Offers you

MAGIC

"PLANTERS
PEANUTS

Chocolates

454 gm. bo:r.

439

Chocolates

[750 om.bss)

279

R el 'F-q-l.

OVATION

Mint Sticks

SECORD

Christmas
Gift Boxes
Chocolates

and

Christmas
Cakes

Speclal  10% mscouNT o>n Laura Secord orders over 1100




