
Vanilla Parfait
2 eggs, separated 3 tbsp sugar
1 cup whipping cream 2 tsp vanilla
Beat the egg whites until stiff. Whip the cream until 
stiff. Beat the egg yolks and sugar until pale and 
fluffy. Fold in the cream and then fold in the egg 
white. Freeze until firm, at least four hours.
Adapted from Betty Crocker’s New Dinner for Two 
Cook Book (1964).
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