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Rhubarb Tops
In lce Cream

Have you ever made rhubarb
ice cream” According to those
wha have, it's the most delicious
way to serve rhubarb, and ahout
‘the best ice cream in existence.
In addition, it has a delicate
'party pink color.

Rhubard lIee Cream

2 cups diced rhubarh

1-2 cup sugar

1 cup heavy cream

2 well heaten, eggs

1-2 cup top milk

1 cup light corn syrup

Caok rhubarb and sugar in a
double beiler until soft. Add no
water. Caol. Whip cream, mix in
egzs, milk and syrup, Fold in
rhubarb and juice. Freeze at low-
est. temperature in your refrig-
erator or freczer,

When you have the oven on
snme day soon and need a sim-
ple, hearty, vet delicious dessert,
slip this one in:

Rhubarh Crumh Squares
Serves 4

1 eup Graham cracker crumhs

or [line dry bread crumbs

3-4 cup sugar

1-8 teaspoon cinnamon

1 tablespoon grated orange peel

3 tahlespoons butter or mar-

garine

1 Ib. rhubarb (3 cups cut)

Combine crumbs, sugar. cinna-
mon and orange pecl. Melt but-
ter. Mix with crumbs, Alternate
layers of rhubarb and crumb mix-
ture in greased baking dish. Press
crumbs down firmly with spoon. -

Rake in moderate oven., (35M)
until rhubarb is tender, about 40
minutes, Cut in squares. Serve
hot or c¢ald with cream. _

Rhubarb pie is the reason rhu-
barb is called pie.plant. And a
very gaod reason., Here's a vari-
ation with strawberries addinz
their bit of springtime flavor.
Roses were never rosier:

Amerlean Beauty Ple
Serves 4 to 6

4 cups rhubarb, cut in 1" pieces

1 cup strawherries

3-4 cup white sugar

1.3 cup brown sugar

6 tablespoons flour i

Grated rind orange I

1-8 teaspoon nutmeg |

Pastry for double crust pie

Prepare rhubarb, Crush straw--
berries with fork. Mix strawber-
ries with all ingredients except .
rhubarb. Alternate Jayers of rhu-
harb and strawberry mixture in
pastry lined pie plate. Cover with
pastry top and bake at 4300 for
10 minutes, then reduce heat to
350 for 30 minutes longer.
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