Seafoam Nut Kisses

Coconut Macaroons

Date Nut Torte

Raspberry Mold

N o w a v a i l a b l e in C a n a d a

New . . . Easy . . . with 1 whipped PET

Instant

PET Instant whips easily, perfectly
in these extra-special

Recipe No. 1
DATE NUT TORTE
chewy, moist, macaroon-good

1. With electric mixer at high speed, beat 2 Egg
Whites, 1/3 cup PET Instant (in dry form) and y4 cup
Water in large mixer bowl (or'3-qt. bowl) until stiff.
2. Beat in 1 cup Sugar, about a tablespoon at a time,
to make a thick, glossy meringue-like mixture.
Scrape sides of bowl often.
3. Fold in all at once 1 cup fine Soda Cracker
Crumbs, y2 cup cut-up Nuts and y2 cup cut-up Dates.
4. Spread evenly in greased 9-in. pie pan. Bake near
center of 325 oven (low moderate) 45 to 50 min.,
or until top is light brown. Cool and cut into 6 to 8
wedges. Top with Vanilla Whip (Recipe No. 14).

Recipe No. 2

You'll like these
variations, too!
COCONUT DATE T O R T E

Use
cup Coconut in place
of nuts.
/

FRUIT GLACE T O R T E

Use y2 cup cut-up Mixed
Candied Fruit in place of
dates.
C H O C O L A T E NUT T O R T E

Use 3^2 cup Semi-sweet Chocolate Pieces in place of dates.

PINEAPPLE WHIPPED CHEESECAKE
creamy-smooth, rich with flavor... and no baking needed!

1. Press on bottom of a 9-in. square pan
a mixture of 1 cup fine Graham Cracker
Crumbs and y4 cup melted Butter or Margarine. Chill until needed.
2. Drain 9-oz. can Crushed Pineapple,
saving syrup. Make 1 pkg. Lemon Gelatin

as package directs, using pineapple
syrup for part of liquid. Do not chill.
3. With electric mixer at low speed,
gradually beat gelatin mixture into two
8-oz. pkg. White Cream Cheese in large
mixer bowl (or 3-qt. bowl). Chill until
very thick, but not set.
4. With electric mixer at high speed,
beat in J i at a time, 1 cup PET Instant
(in dry form). Keep beating until cheese
lumps disappear and mixture doubles in
volume. Fold in drained pineapple. Pour
over crumbs in pan. Chill until firm,
about 2 hours. Makes 8 or 9 servings.
For Variety—Omit pineapple and syrup.
Serve topped with cherry, peach or
strawberry preserves, or frozen fruit.
Jeil-O is a registered trade-mark of General Foods Corp.
"PET"—Reg. U. S. Pat. Off.

Copr., 1 9 5 9 , Pet Milk Co.

Recipe No. 3
RASPBERRY SHERBET
never icy, freezes without stirring

1. With electric mixer at high speed,
beat 1 Egg White, y2 cup PET Instant
(in dry form) and y3 cup Water in small
mixer bowl (or 13^-qt. bowl) until stiff.
2. Beat in y3 cup Sugar and 3 Tablesp.
Lemon Juice, a tablespoon at a time,
until very stiff. Beat in 1 Egg Yolk just
until mixed. Fold in 10-oz. pkg. Frozen
Raspberries, thawed. Freeze in ice tray.
Makes 6 servings.
For Variety—Use Frozen Strawberries or
Peaches, 9-oz. can Crushed Pineapple.
Recipe No. 1+
MAPLE NUT ICE CREAM
rich-tasting, no cream calories

1. With electric mixer at high speed,
beat 1 Egg White, y2 cup PET Instant
(in dry form) and y3 cup Water in small
mixer bowl (or 13^-qt. bowl) until stiff.
2. Beat in y3 cup Sugar, a tablespoon at
a time, until very stiff. Beat in 1 Egg
Yolk and y2 teasp. Maple Flavoring just

until mixed. Fold in y2 cup cut-up Nuts.
Freeze in ice tray. Makes 6 servings.
Coffee Nut Ice Cream—Use 2 teasp. Instant Coffee in place of maple flavoring.
Coconut Ice Cream—Omit maple flavoring. Use 1 cup Coconut in place of nuts.
Chocolate Whirl Ice Cream—Omit maple
flavoring and nuts. Spread mixture in
ice tray. Pour J^ cup Chocolate Syrup
over top and swirl with a knife.

Recipe No. 5
SWISS CHOCOLATE CREME
a chocolate dessert extraordinaire!

1. Tn a 1-qt. saucepan over very low
heat, stir 6-oz. pkg. Semi-sweet Chocolate
Pieces, 2 Tablesp. Water and 1 teasp.
Instant Coffee until melted and smooth.
Take off heat and let stand until cool.
2. With electric mixer a t high speed,
beat 2 Egg Whites, % cup PET Instant
(in dry form) and y4 cup Water in small
mixer bowl (or 1 J^-qt. bowl) until stiff.
Beat in y2 cup Sugar, a tablespoon at a
time, to make thick, glossy meringuelike mixture. Scrape bowl sides often.

3. Beat 2 Egg Yolks into chocolate mixture until smooth. Fold chocolate
mixture into whipped mixture. Spoon
into 6 sherbet glasses. Chill 2 to 3 hours.

fruit-flavored, heavenly light and fat-free!

1. Prepare 1 pkg. Jell-O as package directs. Chill in
small bowl of electric mixer (or 13^-qt. bowl) until
very thick, but not set.
2. With electric mixer at high speed, beat in gradually y cup PET Instant (in dry form) until mixture
fills bowl. Use as suggested below:
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RASPBERRY MOLD

Stand Lady Fingers around sides of 12 x 8 inch
pan. Fold 10-oz. pkg. Frozen Raspberries, drained,
into raspberry-flavored Angel Whip. (Use juice
from berries for part of liquid in preparing raspberry Jell-O). Put into pan. Chill, cut into 8 pieces.
ORANGE PARFAIT

Spoon orange-flavored Angel Whip into dessert
glasses with Orange Sections. Chill.
LIME-CHOCOLATE PARFAIT

Spoon layers of Chocolate Wafer Crumbs and limeflavored Angel Whip into glasses. Chill.
RIBBON CAKE

Split 2 round layers of Cake to make 4 thin layers.
Spread Angel Whip between layers and on top. Chill.

And try this :

Fold 2 cups drained, fresh or canned Fruits into
Angel Whip. Chill in 9-in. pan or 2-qt. mold.
Recipe No. 7

COCONUT MACAROONS

makes two dozen with one egg!

1. With electric mixer at high speed, beat 1 Egg
White, y cup PET Instant (in dry form) and 1 Tablesp.
Water in small mixer bowl (or l}^-qt. bowl) until
stiff.
2. Beat in y cup Sugar, a tablespoon at a time, to
make thick, glossy meringue-like mixture. Scrape
sides of bowl often. Fold in y teasp. Salt, y teasp.
Vanilla, 3 to 4-oz. can Coconut, cut-up (or
cups).
3. Drop teaspoonfuls of mixture onto greased and
floured cooky sheet. Bake in 325 oven (low moderate) 15 to 20 min., or until light brown. Take from
sheet. Cool on wire rack. Makes 2 dozen.
4
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Recipe No. 10
Exciting new PIE CRUSTS
for your
chiffon and cream pies
WALNUT C R U S T

1. Mix iy 4 cups finely cut Walnuts, 2 Tablesp. Sugar, Vi cup

PET Instant

ANGEL WHIP STRAWBERRY PIE
Fold 10-oz. pkg. Frozen Strawberries, drained, into
strawberry-flavored Angel Whip (Recipe 6). (Use
juice from berries for part of liquid in preparing
strawberry Jell-O.) Heap into 9-in. crust and chill.
Try in one of exciting new crusts (recipes at right).
Recipe No. 8

AMBROSIA VELVET

fruit and coconut folded in a velvet whip

1. With electric mixer at high speed, beat
cup
PET Instant (in dry form) and Vi cup ice-cold Water
in small mixer bowl (or l j ^ - q t . bowl) until stiff.
2. Beat in 1 teasp. Lemon Juice until very stiff.
Beat in gradually Vi cup Light Corn Syrup.
3. Fold in 1-lb. can Fruit Cocktail, well drained, and
2
/3 cup Coconut (or Midget Marshmallows). Serve
right away or chill an hour or two. Spoon into 4
to 6 dessert dishes.
Recipe No. 9

SEAFOAM NUT KISSES
delicious, chewy little cookies

1. With electric mixer at high speed, beat 1 Egg
White, Vi cup PET Instant (in dry form) and 1 Tablesp.
Water in small mixer bowl (or 1 ^ - Q t . bowl) until
stiff.
2. Beat in % cup Brown Sugar, a tablespoon at a
time, to make thick, glossy meringue-like mixture.
Scrape sides of bowl often. Fold in a mixture of
Vs teasp. Salt, 1 Tablesp. Flour, 1 cup cut-up Nuts.
3. Drop teaspoonfuls of mixture onto greased and
floured cooky sheet. Bake in 325 oven (low moderate) about 15 min., or until light brown. Take from
sheet. Cool on wire rack. Makes 2 dozen.

(in dry form) and

Vi cup melted Butter or Margarine.
2. Press on bottom and sides of
a 9-in. pie pan. Bake in 400 oven
(hot) 8 to 10 min., or until light
brown. Cool before filling.
Oatmeal Crust—Use 1 cup uncooked Rolled Oats and 34 cup
Brown Sugar in place of walnuts and granulated sugar. Bake
in 350 oven (moderate) 8 to 10
min., or until light brown.
NO-BAKE
CHOCOLATE CRUST

1. Mix IVi cups fine Chocolate
Wafer Crumbs, Vi cup PET

Instant

(in dry form) and Vi cup

melted Butter or Margarine.
2. Press on bottom and sides of
a 9-in. pie pan and chill until
ready to fill.
Vanilla Nut Crust—Use 1 cup
Vanilla Wafer Crumbs and M
cup coarsely cut Nuts in place
of chocolate wafer crumbs.

PET

Instant

Recipe No. 11

makes delicious
with little or no cooking!

COCONUT SWIRLS

chewy coconut-and-chocolate drops

1. Melt 2 Tablesp. Butter or Margarine in
a 2-qt. saucepan. Take from heat and
add 3 Tablesp. Water and 1 teasp. Vanilla.
2. Mix 2 cups sifted Powdered Sugar and
y cup PET Instant (in dry form). Add to
butter mixture, about cup at a time,
mixing well after each addition.
3. Stir in 3 cups Coconut. Drop teaspoonfuls of mixture onto waxed paper.
Let stand until firm, about 10 min.
4. Melt 6-oz. pkg. Semi-sweet Chocolate
Pieces over hot (not boiling) water.
Swirl about a teaspoon of melted chocolate on top of each coconut drop, then
chill. Makes about 36.
Recipe No. 12
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CRUNCHY PEANUT LOGS

rich with peanuts, inside and out

1. Mix well in a 2^-qt. bowl 1 cup
Peanut Butter, % cup sifted Powdered
Sugar, y cup PET Instant (in dry form),
Vz cup cut-up Peanuts, 2 Tablesp. Water
and 1 Tablesp. Corn Syrup.
2. Shape mixture into two 8-in. "logs."
Put y cup cut-up Peanuts on waxed
paper. Roll logs in peanuts. Chill until
firm. Cut into 3 dozen ^ i n . slices.
3
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Recipe No. 13
NOUGAT BARS

crispy bars, chocolate-topped

1. Mix in a 4-qt. bowl 4 cups crisp Rice
Cereal, y2 cup coarsely cut Nuts, y2 cup
cut-up Coconut and Vi teasp. Salt.
2. Put into a heavy 2-qt. saucepan y2
cup Butter or Margarine, 8-oz. jar Marshmallow Creme and y2 cup PET Instant
(in dry form). Stir over medium heat
until butter melts.
3. Pour over cereal mixture and mix
well. Press firmly into a buttered 8-in.
square pan.
4. Melt 6-oz. pkg. Semi-sweet Chocolate
Pieces over hot (not boiling) water.
Spread evenly over cereal mixture. Chill
until firm. Cut into 32 bars, 1 x 2 inches.

Recipe No. 11+

FOR DELICIOUS
DRINKING...

1. In small bowl of electric mixer (or l j ^ - q t . bowl)
dissolve y2 teasp. Unflavored Gelatin in 3 Tablesp.
boiling Water. Cool to room temperature.
2. Add y3 cup cold Water and y2 cup PET Instant
(in dry form). Beat with electric mixer at high speed
until peaks form when beater is lifted.
3. Beat in gradually until stiff 2 to 3 Tablesp. Sugar
and y2 teasp. Vanilla. Keeps fluffy up to 2 hours in
refrigerator. Stir before serving. Makes 2 cups.

Enjoy P E T Instant at
its very best—frostycold! After mixing
according to package
directions, chill in your
refrigerator. You'll like
P E T Instant's delightful, refreshing flavor.

*

VANILLA WHIP
first fat-free topping with vanilla flavor!

(Suggested retail price $20.95)

ONLY

with shield from any
PET Instant package

CUT THIS SHIELD F R O M
THE WRAPPER O F A N Y
SIZE PET
INSTANT^

P E T Instant
m a k e s y o u this o f f e r o f
o n e o f the finest e l e c t r i c m i x e r s , m a d e
b y the f a m o u s J o h n O s t e r C o .

NOTE THESE FEATURES:
• P o w e r f u l motor, strong e n o u g h for
a n y mixing job. A C or DC.
• Three speeds, with handy thumbcontrol speed selector
• Two design-tested beaters
• Automatic beater release
• Cushioned bowl-rest and guard
• Non-marring heel rest
• Brackets for hanging w h e n not in use
• Easy-cleaning white plastic and
brilliant chrome

SEND
TODAY!

This offer expires March 31, 1960, and cannot be
repeated. For every mixer, send $9.49 (money
order or check) with one shield from PET Instant and
your name and address, to: MIXER, Dept. 3 2 4 ,
3 0 3 0 Locust Street, St. Louis 3, Mo.
Limit one per family.
Offer good in continental U.S. only.

Lime-Chocolate Parfait

Ribbon Cake

Vanilla Whip
to top desserts

Orange Parfait

New . . . Easy . . . with whipped PET

Instant

