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~1-%2'cups maple syrup 2 to 2- Cr

)4 p (0) 2°Cups heavy

2 eggs i o daﬁheof salt
V5 tsp vanilla

Scald m *tream to . 86 Beat the eggsand
slowly pour ot's rup 1%@ while Whlppmg x
in salt and whi 3}ﬁ‘rd &d’f three or four minutes. Place
bowl inifr I"Iﬁntll congealed, thréesor four hours.

Add vanilla'and whip,over ice until light and creamy.

Pour into (dessert clips or freezing trays and
freeze overnight. o -

Adapted from Cold Cooking(1942).
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