Easy Spanish Cream

chvelop «’45_\ in V& tsp salt -
4 cup cold w er‘_.} e ~  Yatsp vanilla wh
) egos, separated . 1 cup boiling water

Blcupswectened condensed mllk il -

Sottentthe gelatin in the cold water in a medium bowl letting s Jm_LJ for
abottiive minutes. Beat the egg yolks until lemon-colored, then'stiriin
thesmilkissalt;.and vanilla. Pour the boiling water over ghe gelatin¥and:
stinuntilidissolved. Then; stir the gelatin into-the mil ¥ i

Beatithelegs whites to soft peaks Chill the milk mixture over ice water
STUITING  constan ly, until it reaches the con51ste cyv.of unbeaten cgg

ML-""?’JL':.» he egg whites.
Pour into a rinsed mold or dessert cups and chill in the “-M\M
| ".m.!\'ﬂ‘!-u,;' d cream.

(1952).

eral hours or ove " Serve alone, or wit

Adapted from 50 der s Eagle Brand 70 Magic !
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