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To malce VANILLA SUGAR  keep 3
vanilla ban in a jar of powdered
Sugar & month befomhard.-.usc{;ul
mcst timeS pow sugar 'S needed.
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In Germany,these are
into lavge or small £ish molds.
The cho colatte terds 1o whiten.
Lacking molds, one can make
o wery good chocolatie on choco-
latte on chocolalte confection
by keeping the mix i 3 double
boiler, rolling (wh balls + placing
on wax paper unhl cool. Then
melt semi-sweet chocolatte (&
sweet) tn top of double boiler;
impale Hu chocolote ball on a
tooth pick, dip and then roll
in chocolate jimmies. Alsocan
be rolled in ground almonds OF

He nude choceolate ball can be
volled in fine sugar while warm.




